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The Chinese and Japanese characters on this page
show three different ways of writing the word
pronounced “kinako” in Japanese. Read the characters 
from left to right

Top row: Three Japanese hiragana characters:
      ki + na + ko

Middle row: Two Japanese hiragana characters plus the 
     Chinese character (kanji) meaning “fl our.”

Bottom row: Chinese character (kanji) meaning “yellow”  
plus the Japanese hiragana character for “na”
plus the Chinese character (kanji) meaning “fl our.”
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INTRODUCTION

Three beans roasted:
Coffee beans, cocoa beans and soybeans. When they are dry 
roasted, their fl avors become much more similar. After the 
Boston Tea Party, British colonists, accustomed to drinking 
tea, abandoned it as a protest in favor of coffee. Imported 
from distant lands, coffee is high in caffeine and historically 
high in price. So, starting in the 1800s, alternatives that 
were caffeine free and much lower in price started to be 
developed. Health reformers were quick to point out the 
many problems with drinking coffee; some developed 
commercial soy coffee as alternatives.

Names and popularity of roasted soy fl our in East Asia:
In Japan, kinako (formerly called mame no ko) is widely 
used, although in small amounts, in a host of traditional 
Japanese confections – especially those relying on mochi 
(pounded rice cakes). It is called for in many Japanese 
cookbooks. In Indonesia, bubuk kedele (also called bubuk 
kedelai) is a minor food, often made at home. In China, 
doufu fen, is even less widely used than in Indonesia, and 
there it is also generally made at home – except in big cities. 
In Korea, where there is presently no standard system of 
Romanization / transliteration, roasted soy fl our (and soy 
fl our) can be written as k’onggaru (McCune-Reischauer 
system), konggaru, k’ongaru, k’ong karu. kong ka ru, 
k’onggomul and konggomul). K’ong means “bean” and 
gomul means “the fl our of a grain.” Although all of these 
words literally mean “bean fl our,” they usually refer to 
roasted soy fl our, but they may also (confusingly) refer 
to unroasted soy fl our. K’onggaru has a history dating 
back to at least 1827; today it is an important ingredient in 
misugaru, a traditional Korean summer drink.

Brief chronology of roasted whole soy fl our (kinako), soy 
coffee, coffee alternatives, problems with coffee, and soy 
chocolate.

1540? – Mame no ko, the early Japanese word for roasted 
soy fl our, fi rst appears in the Nyōbō Shitsukegaki [Women’s 
Book of Manners] – according to the Nihon Kokugo 
Daijiten.

1542 Jan. 1 – Mame no ko appears again in the Tamon-in 
Nikki [Tamon-in Diary]

1587 June 19 – Kinako, the modern Japanese word for 
roasted whole soy fl our, fi rst appears in the Sotan Chakai 
Kondate Nikki [Master Sotan’s Tea Ceremony Cookery 
Menu Diary] – in the morning menu.

1690 – Daizu no ko, which probably refers to roasted whole 
soy fl our, fi rst appears in the Jinrin Kinmô Zui.

1690 – Matsuo Basho mentions mame no ko in a haiku poem.

1809 – The earliest known reference to problems caused by 
coffee consumption appears in a review of the book A View 
of the Nervous Temperament, by Thomas Trotter, M.D. He 
suggests that the nervous temperament may have been caused 
by consuming coffee or tea.

1838 – In The Young House-Keeper, William A. Alcott 
advocates a life of simplicity and temperance. One chapter, 
“How to begin reformation” (p. 389) states: “And as to 
drinks, in the case of those who, though they are willing to 
relinquish tea and coffee, are determined to drink something 
or other which is hot, we leave them chocolate, cocoa, (or 
shells,) corn coffee, bread coffee, wheat coffee, rye coffee, 
chestnut coffee, and a multitude of other drinks of the same 
general class. Multitudes, when they fi rst began to abandon 
narcotic drink, have substituted, for a time, simple warm 
water, with milk and sugar in it;…”

1858 Jan. 9 – In an inquiry to Moore’s Rural New-Yorker, 
W.H.S. of Phoenix, New York, asks for “information 
respecting the Coffee plant, a few seeds of which I obtained 
from the East this spring, and planted in my garden. They 
grew exceedingly well, and promised a good yield. But 
owing to a heavy hail storm that occurred the 31st of July, 
it was badly injured.” Answer: This plant is actually the 
Japan Pea (an early name of the soybean). This is the earliest 
document seen that uses the word “coffee” in the name of the 
soybean or in connection with soybeans.

1867 – The word “kinako” is fi rst used in English in A 
Japanese and English Dictionary, by James C. Hepburn. 
After the two Chinese characters (kanji) meaning “yellow 
fl our” he writes: “A kind of food made of beans.” The context 
shows he does not realize kinako is made from soybeans. 

1869 – Die Gartenbohnen. Ihre Verbreitung, Cultur und 
Benuetzung. Zweite vermehrte Ausgabe [Garden beans. 
Their distribution, culture, and utilization. 2nd expanded 
edition], by George Martens is published in German. This 
is the earliest document seen which states clearly that 
soybeans have been (or can be) used as a coffee substitute 
(als Kaffeesurrogat). It is also the earliest German-language 
document seen that mentions soy coffee.
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1873 – Les plantes alimentaires [Edible plants. 2 vols.]. by 
Gustave Heuzé is published in French. It says that one of the 
many names of the soybean in French is Dolic à café (the 
coffee bean). This is the earliest French-language document 
seen that uses the term Dolic à café to refer to the soybean. 
This is also the earliest French-language document seen that 
refers to the soybean in connection with coffee.

1876 March 15 – The Health Food Company of New York 
City advertizes in the New York Medical Eclectic that it will 
soon be selling “Cereal Coffee, designed to supersede coffee 
and tea, for the use of those with whom these substances 
disagree, and who yet require a warm beverage. This Cereal 
Coffee contains all the nutritive matter of the grain,…”

1877 Jan. – Prof. Friedrich Haberlandt, the famous soybean 
researcher in Vienna, Austria, in an article about soybean 
cultivation in the Landwirthschaftlichen Versuchs-Stationen 
states (in German, p. 270-71): Soybeans roasted at 160°F 
taste delicious and surpass all other plants that have 
heretofore been used as coffee substitutes.”

1877 – The father of A.A. Horvath markets the world’s 
earliest known commercial soy coffee in Russia (Horvath 
1927).

1878 – In his classic German-language book Die Sojabohne, 
Friedrich Haberlandt of Vienna fi rst mentions soy chocolate. 
He writes (p. 87-110): Soy coffee is already produced in 
South Tirol [Austria] and Istria [now a peninsula in Croatia 
and Slovenia]. Mr. Franz Mark of Budapest [Hungary] 
pointed out the possibility of using soybeans as a chocolate 
substitute, for which it would undoubtedly serve better than 
the peanut, which, in Marseilles [port in southern France], 
is mixed with sugar to make an inexpensive chocolate 
substitute.

1885 Feb. – In a letter to the editor of Good Health (Battle 
Creek, Michigan), L.B.P. asks how to make “caramel 
coffee.” Answer: “This preparation, sometimes known as 
cereal coffee, is made by roasting in the oven a mixture of 
molasses and [wheat] bran, or coarse middlings” [of wheat].

1888 April 27 – A classifi ed ad in the Brisbane Courier 
(Queensland, Australia) states: “Drink Caramel-Cereal! 
Elegant, fragrant, harmless, and perfect substitute for coffee. 
Sanitarium Health Food and Supply Agency,…” This is the 
earliest known use of the term “Caramel-Cereal” to refer to a 
coffee substitute.

1892 Oct. – An unnumbered page at the end of Georgia 
Agricultural Experiment Station, Bulletin No. 18 bears the 
large, bold title “Caution to farmers.” It states: “Farmers are 

advised to beware of a man in Missouri who is attempting 
to sell seeds of what he calls the ‘Domestic Coffee Berry,’ 
at the fabulous price of twenty-fi ve cents per hundred seeds, 
in ‘small quantities,’ and at ‘wholesale rates of $3.50 per 
pound.’ He claims that ‘parched and ground’ it is almost 
equal to ‘store coffee.’ It is, in truth, a fair substitute for 
coffee, but the plant is nothing more than the Soja Bean 
or Japan Pea, which was distributed throughout the South 
twenty years ago and is now abundant and can be had for two 
or three dollars a bushel.” Note: In Nov. 1892 this plant is 
fi rst called “Cole’s Domestic Coffee Berry.”

1892 – The term “coffee substitute” is fi rst used in English 
in an article titled “Foods and food adulterants” by H.W. 
Wiley. Adulterants (such as chicory, dandelion roots, grains 
and beans) were widely used in coffee in the 1800s and early 
1900s.

1894 May – The term “soy coffee” is fi rst used in English in 
an article titled “A substitute for coffee” by Charles S. Plumb 
of Lafayette, Indiana.

1897 – Father Sebastian Kneipp of Bavaria, the pioneer 
of hydrotherapy in Europe, in his book Care of Children 
in Sickness and Health, writes (p. 165): “Malt coffee is an 
excellent nourishment for little children. I am convinced that 
children who, for a whole year, have consumed milk with 
malt coffee as their only food must prosper splendidly.”

1910 – Frank N. Meyer (in the Republic of Georgia), in a 
letter to David Fairchild of the USDA, reports (p. 949-50) 
that he discovered a commercial “soy coffee” made by a 
fi rm called “Argot” at the Sta. Quirili on the railroad from 
Batoum [probably Batumi, formerly Batum, a city and 
seaport on the Black Sea] to Tifl is [Tbilisi or T’bilisi, capital 
of the Republic of Georgia]. This is one of the the world’s 
earliest known commercial soy coffees.
 In 1912 Li Yu-ying of Usine de la Caseo-Sojaine at 
Valles, Colombes (near Asnieres, Seine), northwest of Paris, 
France, is making and selling roasted soy fl our, soy chocolate 
(Chocolat de Soja), and soy coffee (Le soja comme café).

1912 March 3 – The term “powder” is fi rst used instead of 
“fl our” to refer to roasted whole soy fl our – by Nestor Bergey 
in a British patent.

1918 March – In the Massachusetts Agricultural Experiment 
Station, Bulletin No 182, Arao Itano, a Japanese researcher 
living in Amherst, Mass., gives the fi rst recipe for making 
roasted soybean coffee at home. He grinds the roasted 
soybeans in a coffee mill.

1918 April 17 – Two entries in the USDA Bureau of Plant 
Industry, Inventory No. 42 (40019. No. 14 and 40120, No. 
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15) state that light green soybeans and green soybeans are 
used to make kinako (roasted whole soy fl our).

1921 – T.H. Van Gundy of La Sierra Industries, Arlington, 
California, introduces La Sierra Smoein (Bacon Flavored 
Smoked Soy Powder Seasoning), made from roasted soy 
fl our) – as a commercial product.

1923 – The term “soybean coffee” is fi rst used in English by 
Piper and Morse in their classic The Soybean. It is the title of 
a section.

1927 Jan. – A.A. Horvath gives an interesting early history 
of “soybean coffee” in an article titled “The soybean as 
human food.” He writes (p. 30-31): “During the period 
of the Civil War in America, the soybean was extensively 
used in the southern states as a coffee substitute. For a 
considerable time seedmen sold the Ito San variety under 
the name of Coffee Berry and Coffee Bean (Piper & Morse 
[1923]). Soybean coffee has been used in Western Europe, in 
Switzerland, and in the Alpine Provinces of former Austria 
since the introduction of the soybean to Europe. Horvath 
[probably the writer’s father], 50 years ago [i.e., about 
1877] was the fi rst to prepare soybean coffee for the market 
in South Russia. In 1913 Marschner (Bohemia) put on the 
market a soybean ‘coffee without caffein’ [caffeine] under 
the trade mark ‘Santosa.’ In Germany, Fischer and Follmann 
(Dresden) also manufactured soybean coffee for the market... 
In China an ‘artifi cial bean coffee’ is prepared by the Kai 
Cheng Bean Products Company, Peking. (Note: Li Yu-ying is 
connected with this company).
 Note 2. So far as we know, no one has been able to 
document the claim that the soybean was widely used during 
the Civil War in American as a coffee substitute.

1928 Aug. – The term “roasted soybean fl our” is fi rst used 
in English in a letter from W.J. Morse in Tokyo, Japan, to be 
read before the 1929 convention of the American Soybean 
Association at Guelph, Ontario, Canada.

1929-1930 – P.H. Dorsett and W.J. Morse, in the log of their 
expedition to East Asia, provide detailed information, with 
photographs, about kinako and kinako products in Japan. 

1930 – P.H. Dorsett and W.J. Morse, in the log of their 
expedition, provide detailed information about roasted 
soybeans and commercial soy coffee in Manchuria.

1930 – P.H. Dorsett and W.J. Morse, in the log of their 
expedition, provide the fi rst detailed information, with 
photographs and product names, of roasted soybean fl our and 
its products in China. 

1929 – T.H. Van Gundy of La Sierra Industries, Arlington, 

California, introduces La Sierra Mamenoka (Roasted Soy 
Flour) – as a commercial product. Note that the word 
“Mamenoka” bears a close resemblance to “Mamenoko,” the 
early Japanese word for “roasted soy fl our.”
 In November of the same year, La Sierra Soy-Co (Soy 
Coffee) [Coarse, or Fine Grind] is launched.

1931 – In Vegetables of the Dutch East Indies, J.J. Ochse 
notes – concerning the soybean: “The seeds can also be 
roasted and afterwards pounded. The boobook, boobook delé 
or boobookan (Jav.) is eaten in the shape of powder, usually 
with the addition of lombok and other ingredients.” This is 
the earliest English-language document seen that mentions 
Indonesian roasted soy fl our. Today this roasted soy fl our is 
usually called bubuk kedele or bubuk kedelai.

1934 April – Loma Linda Food Co. of Loma Linda, 
California, launches Loma Linda Breakfast Cup – a coffee 
substitute. By 1944 the main ingredient was roasted 
soybeans.

1936 – Madison Foods of Madison, Tennessee (at a Seventh-
day Adventist school) introduces Soy-Koff (Alkaline Coffee 
Substitute. Renamed Zoy-Koff in about 1939) in Regular, or 
Fine Grinds.

1964 – Kinako (Roasted Soy Flour) is made at the Kanai 
Nissei Shokai (Later called Kanai Tofu Factory) in Honolulu, 
Hawaii. It is the fi rst kinako made in the United States.

1965 – In his unpublished book Soybean Utilization in 
Japan, William Brandemuhl has an excellent section on 
“Kinako” (p. 360-66) in which he describes (with photos) 
how it is made commercially and gives the earliest known 
market statistics and trends for roasted whole soy fl our in any 
geographical region of the world.
 A separate and independent description and market 
analysis is given by Tokuji Watanabe in 1969. He says about 
12,000 metric tons of soybeans are used per year in making 
kinako in Japan.

1971 Nov. – Eden Foods of Ann Arbor, Michigan launches 
Kokoh, a macrobiotic grain coffee that includes roasted soy 
fl our.

1976 – In An Inventory of Information on the Utilization of 
Unprocessed and Simply Processed Soybeans as Human 
Food (197 pages), H.L. Wang et al. state in their section on 
“parched or roasted soybeans” in Korea: “Soybeans are fi rst 
roasted and then ground to a fl our. The fl our is extensively 
used as an ingredient in various food preparations.” This is 
the earliest document seen that mentions roasted whole soy 
fl our in Korea – however no Korean name for this fl our is 
given).
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1977 Sept. – As coffee prices skyrocket, Shirbroun’s Best 
Brew: 100% natural Soybean Brew (a coffee alternative) 
developed by Darrell Shirbroun of Iowa, is launched.

1978 Sept. – Arrowhead Mills of Hereford, Texas, launches 
“Soy Flour, Roasted” in 30 lb bulk bags.

1982 May – The term “roasted whole soy fl our” is fi rst used 
in English by Shurtleff & Aoyagi in an unpublished book 
chapter titled “History of roasted soy fl our, soy coffee, and 
soy chocolate.” That chapter is now on their website www.
soyinfocenter.com.

1983 Sept. 11 – H.L. Wang (in a letter to Wm. Shurtleff at 
Soyfoods Center) says that in China, roasted whole soy fl our 
is called huang dou fen. Dr. Wang ate this product during her 
college years in China in Szechwan and Jiangsu provinces 
during the 1930s. It is generally made at home.

1987 – Cabino: The Coffee Alternative, is launched by 
Cabino Inc. of Sherman Oaks, California. It is made from 
100% roasted soybeans.

1991 May – Incognito: The Coffee Alternative (Original, or 
Mocha Traces) is launched by Incognito of Santa Monica, 
California. It is made from 100% roasted soybeans.

1995 – The term “roasted whole soybean fl our” is fi rst used 
in English by Lester A. Wilson of Iowa State University.

1998 – Soyfee’s Choice: Hazelnut, French Vanilla, Mocha, 
Almond-Amaretto, Original, Dark Roast, Breakfast Blend 
(half real coffee + half roasted soy) is introduced by Soy 
Coffee Roasters of New York City.

1999 April – Well-Bean Coffee (Blend of Equal Parts 
Roasted Soybeans {Soy Coffee} and Real Coffee) in 
Regular: Swiss Chocolate, Hazelnut, or Traditional; or 
Decaf: Swiss Chocolate, Hazelnut, or Traditional – is 
launched by Well-Bean Coffee Co. Inc. of Rochester, New 
York.

2001 Nov. – Rocamojo: Roasted Soy Coffee (Regular, 
or Rocamojo Blend – Soy & Coffee) is introduced by 
Rocamojo LLC of Studio City, California.

2002 March – Café de Soya is launched by Jamasuto Inc. of 
Sherman Oaks, California.

2005 March – JavaSoy (Original and Decaf: Breakfast 
Blend, French Vanilla, Vanilla Hazelnut, Caramel Cream) is 
introduced by Adler Foods, Sharpsville, Indiana.

ABOUT THIS BOOK 

This is the most comprehensive book ever published about 
the history of roasted whole soy fl our, soy coffee, and soy 
chocolate. It has been compiled, one record at a time over 
a period of 42 years, in an attempt to document the history 
of these ancient, related subjects. It is also the single most 
current and useful source of information on this subject.

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

• 64 different document types, both published and 
unpublished.

• 1,625 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 167 unpublished archival documents.

• 88 commercial soy products.

• 64 original Soyinfo Center interviews and overviews 
never before published.

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

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

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

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

ABBREVIATIONS USED IN THIS BOOK

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

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

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

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

Type in your search term, such as kinako or coffee 
substitute

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

[23* ref] means that most of these references are not about 
soybeans or soyfoods.

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Zhouli [Rites of the Zhou dynasty]. 300? BCE. China. 
Passage on soy reprinted in C.N. Li 1958 #2, p. 18, 21-22, 
26. Undated. And in Morohashi 1955, p. 11, 26, 28. See also 
translation by Biot 1851. [Chi]
• Summary: Continued: Letter from Dr. H.T. Huang, expert 
on the history of Chinese food and agriculture. 1994. 
May 10. There is a reference to li (the Chinese forerunner 
of Japanese amazake) in this work, which was probably 
compiled during the Western Han (202 BCE to 9 CE) from 
late Chou material. In chapter 5, the paragraph on the Wine 
Superintendent (Chiu Chêng) states that there were fi ve types 
of ceremonial wine known as ch’i. Actually they represent 
different stages in the fermentation of wine. The second 
ch’i is called li. Chêng Hsüan’s commentary (c. 127-20 CE) 
explains that li is a weak, cloudy wine prepared by using 
large amounts of “cooked rice” and a small amount of ch’ü 
(pinyin: qu, i.e., koji in Japanese), and allowing the mixture 
to ferment overnight. It tastes slightly sweet.
 Fukushima (1989, adapted from Bo 1982). “The fi rst 
record on chiang can be found in the book entitled Chou-li 
(Shurai in Japanese) by Chou-kung (Shuko in Japanese), 
which was published around 1,000 BCE in the Chou (Shu 
in Japanese) dynasty (1,222 BCE to 249 BCE). This book 
covers the matters on the early years of the Chou dynasty 
in ancient China (about 3000 years ago). According to this 
document, chiang was made by the following procedure. 
First, yellow aspergilli were grown on millet. (Such mold-
grown cereals are called qu in Chinese and koji in Japanese.) 
Then the millet koji and the meat of fi sh, fl esh, or fowl and 
salt were mixed with a good liquor in a bottle and kept for 
100 days. Soybeans were not used in this chiang.”
 Bray (1984, p. 623): Record of the Institutions [lit. 
the Rites] of (the) Chou (Dynasty). Descriptions of all 
government offi cial posts and their duties. Former Han, 
perhaps containing some material from late Chou. Compilers 
unknown. Translated by E. Biot (1). Reputedly written by 
Duke of Chou. Page 533 states that both the hemp plant 
(Cannabis sativa; ma) and the cloth made from it are 
mentioned many times in the classical texts, including the 
Shih Ching, Zhou Li and Li Chi.
 Keightley (1983): A bureaucratic utopian vision of 
administration in the Chou dynasty. Annotated by Chêng 
Hsüan, see K.C. Chang p. 393. Soybeans not mentioned 
directly; Author unknown. From late Warring States period.

 In the offering baskets were ch’iu which the Daikanwa 
says are made by boiling together soybeans and rice; Flour is 
bean powder (douxie) [which may well be roasted soy fl our]. 
“Fasting from chiang in the Autumn.”
 Note 2. If douxie in fact refers to roasted soy fl our, this 
is the earliest document seen (Sept. 2021) that mentions 
roasted soy fl our. However, we cannot be sure.
 Bo (1982): The Zhou Li mentions various types of 
sauces. Hai are made from the meat of animals, with or 
without bones. Tan are made with a lot of liquid. But jiang 
are made with various beans or with fi sh? In the Zhou Li, 
one of the offi cial government ritual offi ces was the hai ren, 
in charge of sauces and mincing meat. It was said that they 
were in charge of the fruits of the four beans. In the notes to 
the book it was said: Before they make sauces from animals 
(hai) and sauces with bones in them, they always dried the 
meat, ground it, mixed in millet koji, salt, and sake, then 
fermented it in an earthen pot for 100 days. “Zenfu? was in 
charge of the king’s food. 120 pots of jiang were used... In 
the Taisan of Tengan section it said “Three agriculture, Plant 
the nine grains.” A note listed these as broomcorn millet, 
millet, mochi awa? rice, hemp, soybeans (dadou), barley, 
and wheat. I think that we must do more research on the 
question of whether the sauces mentioned in the Zhou Li 
were made solely from animal ingredients. The appearance 
of the character hai shows that there must have been sauces 
made from meat. But the appearance of the character jiang 
indicates that there must have been non-meat or vegetable 
sauces. The author of the Zhou Li used these characters in 
different, very clearly defi ned ways. He mentioned rabbit 
hai, wild goose hai, and fi sh hai. In none of these cases did 
he use the character jiang. There was one government offi ce 
whose duty was to prepare feast foods, “various types of 
jiang,” and rare/exotic things to give as gifts. Another offi ce, 
the “food physician” was in charge of the six foods, six 
drinks, six tables, hundred feasts, hundred jiangs, and light 
exotic foods. It is clear that the terms “various types of jiang” 
and “hundred jiangs” used the term jiang broadly, to include 
animal jiangs. There were about 120 pots for different types 
of jiang and these included bean jiangs.
 K.C. Chang (1977, p. 50): In the “Chih Fang” chapter 
of the Chou li the major crops of the Nine Provinces (Chiu 
Chou) of the late Chou and early Han are listed. In Yü Chou 
(Honan and the Huai valley) the Five Crops are grown: 

HISTORY OF ROASTED WHOLE SOY FLOUR (KINAKO),
SOY COFFEE, COFFEE ALERNATIVES, 

PROBLEMS WITH COFFEE,AND SOY CHOCOLATE
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Panicum millet, Setaria millet of the germanica variety, 
soybean, wheat, and rice, according to K’ang-ch’eng’s 
annotation.
 Lu and Needham (1977, p. 86): “The existence of a 
knowledge of dietary treatment of various diseases in China 
can be traced back as early as the time of the Warring States 
[403-221 BCE]. The Chou Li, or Record of the Rites of the 
Chou dynasty, which was probably put together between 
the 4th and 1st century BCE, includes in the list of the four 
imperial medical offi cers, a Shih I, i.e. an Imperial Dietitian, 
as well as an Imperial Physician, an Imperial Surgeon, and a 
Regius Professor of Medicine (see E. Biot’s translation, vol. 
1, p. 8, 93).”
 Reischauer and Fairbank (1960, p. 67): A “somewhat 
fanciful reconstruction in the Confucian tradition of the 
governmental structure of Chou times.” A source of much 
misinformation and much information.

2. Jujia biyong shilei quanji [Essential arts for family living 
(encyclopedia)]. 1301. China. Passage on soy reprinted in 
H.T. Huang 2000, p. 352. Undated. [Chi]
• Summary: Wade-Giles reference: Chü Chia Pi Yung Shih 
Lei Ch’üan Chi, author probably unknown or maybe by 
Hsiung Tsung-Li (pinyin Xiong Zongli). Late Yuan (Mongol) 
dynasty.
 Huang (2000, p. 352) states that this book “presents 
two methods for making jiang from soybeans, one for shu 
huang jiang (ripe yellow soy paste) and the other for sheng 
huang jiang (raw yellow soy paste). The names are actually 
misleading since the ‘ripe’ and the ‘raw’ refer to the manner 
in which the beans are treated before mixing with wheat 
fl our for the fi rst fermentation and do not refer to the quality 
of the fi nal product. In the shu or ‘ripe’ case, the beans are 
roasted and ground into fl our; in the sheng or ‘raw’ case the 
beans are soaked overnight and boiled until soft and tender. 
The product from the fi rst fermentation is called huangzi 
[‘yellow child,’ soybean koji] and well as jianghuang [‘jiang 
yellow’].”
 Huang (2000, p. 355-56) gives an interesting full-page 
table which compares the processes for making the following 
types of jiang: Soybean (dou), wheat (mien), sweet fl our 
(tianmien), azuki bean (xiaodou), jack bean, barley (damai), 
and elmnut (yuren). Each of the processes except one is 
based on the Jujia Biyong (ca. 1350); the process for making 
sweet fl our jiang is based on the Bencao Gangmu (The great 
pharmacopoeia) (1596 CE).
 A full-page table (Huang, p. 372) shows the “Usage of 
soy condiments in food recipes from the Han to the Qing 
dynasties.” Only seasonings based on jiang (fermented 
soybean paste) are used in this book; none are based on 
fermented black soybeans (shi). Jiang itself is used in 17 
recipes, and soy sauce made from jiang (jiangqing) in 1 
recipe.
 Huang (2000, p. 297) notes that this is the earliest 

document seen to use the term douya, which, in English, is 
the modern term–”bean sprouts.” Mung beans (lüdou) are the 
preferred beans for making such sprouts. A long quotation 
describes the process in detail and gives a recipe.
 Huang (2000, p. 255) quotes a passage describing the 
process for making jufu (also known as jubing), from dairy 
milk curds. Its says to coagulate cow’s milk by adding 
vinegar, just as when making tofu (doufu). When the dairy 
curds are fully formed, drain in a silk bag and press with a 
stone. Add salt and store in a jar.
 Letter from Dr. H.T. Huang. 1996. Sept. 29. “I am glad 
you brought up the question of when vegetarian mock meat 
dishes were fi rst prepared in China; it is one that requires 
further research. The earliest examples of mock meat dishes I 
have found so far were made with mien-chin (wheat gluten).” 
Gluten is used “in a recipe for mock lung sausage and one 
for mock eel.” The book contains 4 vegetarian recipes using 
mien chien (wheat gluten), found on pages 132-34. These are 
vegetarian versions of grilled liver, barbecued liver, mock 
fermented beans (doushi = fermented black soybeans), and 
mock fi sh.
 Note 1. This is the earliest document seen (Nov. 2014) 
concerning meat alternatives. It is also the earliest Chinese-
language document seen (Nov. 2014) concerning meat 
alternatives.
 Note 2. This is the earliest document seen (Oct. 2014) 
that mentions a meat alternative in the form of fi sh or 
seafood (“mock eel”).
 Note 3. This is the earliest document seen (Oct. 2014) 
that mentions a meat alternative in the form of sausage 
(“mock lung sausage”).
 Note 4. This may be the earliest document seen (Sept 
2021) concerning roasted soy fl our–but we cannot be sure.
 Note 5. This is the earliest document seen (May 2014) 
concerning a meatless sausage.
 Huang (2000, p. 194-95) notes that this book contains 
probably the earliest account of the process for making red 
ferment [hong qu; red rice koji] and a red wine.
 Bray (1984, p. 623): Translates the title as “Collection 
of certain sorts of techniques necessary for households 
(encyclopedia).” Published in Yuan, 1301 CE. Probably by 
Hsiung Tsung-Li. Ed. Ming, 1560 CE, T’ien Ju-Ch’eng. 
Partly reprinted in Shinoda & Tanaka (1973), “A Collection 
of Chinese Dietary Classics.” Also discusses hemp oil, which 
was widely used in traditional China, was considered to have 
an offensive smell, and was rated lowest of all the cooking 
oils, but it was a good lamp oil as it did not smoke or hurt the 
eyes” (p. 51).
 Bo (1982): This book mentions wheat chiang. It also 
gives a detailed description of the method for making 
fermented black soybean sauce: Two months after 
September, heat clear sesame oil, stir in 3 tou [unit of 
measure] of good fermented black soybeans (shi), mix, 
steam, and cool. Sun dry then steam again. After repeating 
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this process 3 times, mix in 1 tou of white salt and put 
everything in a large cauldron with 3-4 tou of hot water. 
Add 1 ry each of three spices, 5 kin each of white onion and 
(?). Simmer down to two-thirds the volume and store in a 
container. From this it is clear that fermented black soybean 
sauce was a kind of soy sauce with fl avorings and spices.

3. Nyôbô shitsukegaki [Women’s book of manners]. 1540? 
Japan. Undated. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten 
[Shogakukan Unabridged Dictionary of the Japanese 
Language, 2nd ed.] the earliest known appearance of the 
word okabe, meaning “tofu” was in the Nyôbô Shitsukegaki, 
a work produced toward the end of the Muromachi period. 
The entry explains that this is a nyôbô kotoba that means 
“woman’s word.”
 Concerning the idea of nyôbô kotoba, the Encyclopedia 
of Japan (Kodansha, 1993; an English-language work) 
states: “A group of special feminine words originally created 
and used by court ladies (nyôbô) of the imperial household 
in the Muromachi period (1333-1568) to achieve a certain 
euphemistic elegance when discussing food and other 
mundane matters among themselves.”
 Again, according to the Nihon Kokugo Daijiten [Great 
Japanese Encyclopedia] the earliest known appearance of 
the word mame no ko (written in hiragana) was also in the 
Nyôbô Shitsukegaki.
 Kawakami and Kimura (1985) state at “Kinako” (p. 
36): The earliest known word for kinako was mamenoko, 
a word or term mentioned in the Onna no Shitsukegaki 
(Women’s Book of Manners). They cannot fi nd that book 
anywhere; it may be in the Gunsho ruijû [Great collection of 
old documents. 670 vols. Published in 1819]. In that latter 
book we read: Mame no ko o ba kinako to mosu (Mame no 
ko is also called kinako). Note: This may well be the earliest 
document seen (Sept. 2021) that mentions roasted soy fl our, 
which it calls mame no ko. Address: Japan.

4. Nôin Eshun. 1568. Tamon-in nikki [Tamon-in diary]. 
Nara, Japan. See entry for May 21 and Oct. 25. English-
language summary by Kodama & Yoshizawa 1977, p. 427. 
Japanese summary by Kawakami 1978, p. 222. [Jap; eng]
• Summary: This diary was kept from about 1539 to 1596 
(58 years) at the Tamon-in monastery inside the Kofuku-ji 
temple in Nara City, Japan.
 Concerning soy sauce: Iino (2001, p. 23) states: “By the 
second half of the sixteenth century, shoyu was being written 
using the same characters as those used today. An entry in 
the Tamonin-nikki for October 25, 1568 mentions taking 
shoyu to Choinbo, a Buddhist monk. This appears to be the 
fi rst time the contemporary characters were used. An entry in 
the same diary for August 24, 1582 uses different characters 
to refer to soy sauce. By this stage it seems that the Tamon-in 
had also started using the term shoyu when referring to tou-

miso.”
 Iino (2003, p. 9): In this diary shoyu made from a 
second pressing of the moromi (niban shoyu) is referred to 
as tou-miso niban (second tou-miso) and its production is 
discussed. This can be seen in several places, including the 
entry for the date of the 17th year of Tenmon (1548) Jan. 1.
 Concerning natto: Letter (e-mail) from Naomichi Ishige, 
Japanese natto expert. 2007. March 30. The entry for 21 May 
1568 mentions netaru-natto. The entry was written by Nôin 
Eshun, who was the chief priest at Tamon-in, a monastery 
that belonged to Kofuku-ji in Nara. Kawakami et al. (1978) 
understood netaru natto to mean what we now call itohiki 
natto.
 Note 1. This is the earliest Japanese-language document 
seen (Jan. 2012) that uses the term netaru natto to refer to 
natto.
 Kawakami and Kimura (1985) state at “Kinako” (p. 36): 
The Tamon-in nikki is the diary of a monk in Nara. On 1 Jan. 
1542–New Years day, mamenoko [kinako, roasted whole 
soy fl our] is mentioned. A few years before the Edo period 
(1600-1867) the word kinako began to be used. As you know, 
you cannot make roasted soy fl our without roasting the 
soybeans fi rst. If you roast them, then grind them in a quern 
or grinding stones (ishiusu), it is easy to make kinako. But at 
that time grinding stones were very rare and precious. But if 
you had them, it was not hard to make kinako.
 This diary also describes in detail a heating method 
to kill the microorganisms in saké (Japanese rice wine). It 
was almost identical with the process invented by Pasteur 
in France in 1865 (300 years later) for low-temperature 
pasteurization of wine and milk. The Japanese process was 
later used on soy sauce.

5. Sotan. 1588. Sotan Chakai Kondate Nikki [Master Sotan’s 
Tea Ceremony Cookery Menu Diary]. Japan. [Jap]*
• Summary: According to Kawakami and Kimura (1985, p. 
36-37), the term ko no daizu or kaori no daizu apparently 
refers to salted non-stringy natto (tera natto or fermented 
black soybeans). It appeared in the Sotan Chakai Kondate 
Nikki (Master Sotan’s Tea Ceremony Cookery Menu Diary), 
in the morning menu for 19 March 1588.
 According to Kawakami and Kimura (1985, p. 36), in 
this diary, on 19 June 1587, in the morning menu, kinako is 
mentioned; it is an unexpectedly new food.
 Note: This may well be the earliest document seen (Nov. 
2012) that contains the word kinako, which it uses to refer to 
roasted whole soy fl our.

6. Jinrin kinmô zui [Illustrated encyclopedia of life in the 
Edo period]. 1690. Kyoto, Japan. Reprinted in 1990 by 
Heibonsha (Tokyo); edited by Asakura, Haruhiko. [Jap]
• Summary: The following page numbers refer to the 1990 
reprint edition published in Tokyo by Heibonsha. The 
compiler of this remarkable work is unknown. At the bottom 
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of almost every page (up to p. 293) are one or two 
half-page illustrations. Pages 317-31 are footnotes, 
followed by a syllabary index (a e u e o, ka ki ku ke 
ko).
 The original edition was divided into seven 
volumes, including: 2. Noh drama. 3. Producers 
(farmers, woodcutters, fi shermen, etc.). 4. Merchants 
(sellers). 5. Craftspeople. 6. Various and other jobs. 7. 
Entertainers. At the end is a long section of footnotes 
and annotations.
 Page 121. The illustration is titled Kuzune-hori 
(Digging kuzu root). Yoshino kuzu is the best known 
in Japan. 
 Page 142. Shoyu is a famous product of Sakai. 
Produced in Osaka and Sakai, it is shipped to various 
places (no illustration). 
 Page 144. The right illustration is titled Koji-shi 
(Koji maker). Miso makers, manju (steamed bun) 
makers, and many others use koji. The illustration 
shows a man carrying four koji trays (koji-bune) fi lled 
with koji; he is about to put them into the incubation 
room (muro, which has a rounded top) where the koji will 
ferment. The text mentions a “thin board” (usuita), which 
may be a second type of koji tray, shown on the ground at 
right, lacking either one or both ends. The volume of koji is 
measured by the standardized size of the koji tray.
 Page 144. The left illustration is titled Miso-ya (Miso 
shop). It shows two men mixing or pounding something 
(either koji, cooked soybeans and water before fermentation, 
or miso after fermentation) in a wooden mortar (usu, 
suribachi) using long wooden spatulas or pestles. They use 
a wooden spatula (sekkai) as their store sign. Behind the 
men to the left is a vat of fermenting miso with stones on top 
for pressure. Two wooden scoops in a rectangular wooden 
“boat” are used for scooping and measuring koji, cooked 
soybeans, and/or salt. The text says: “Miso makes a good 
seasoning and helps keep people healthy. A day cannot go by 
without it.”
 Page 152. The illustration, titled Kome-ya (Rice shop), 
shows a man unloading a bale of rice (wrapped in rice 
straw) from the back of his horse. Nearby is a rice merchant, 
standing on a low platform near two other bales of rice. The 
text notes that the shop sells the “fi ve grains” (go-koku), 
which include soybeans (daizu). 
 Page 160. The left illustration, titled Yakidofu-shi 
(Grilled tofu man), shows a man making grilled tofu over 
a rectangular brazier. In his right hand is a fan, with which 
he fans the coals beneath several cakes of tofu. In his left 
hand is a skewer with two prongs that pierce a cake of tofu. 
In front of his brazier is a wooden pail, which may be used 
to store cakes of tofu in water. At the front left is a sloping 
tray on which slices of tofu are drained. The maker of grilled 
tofu can found in market places, temple gatherings, festivals, 
and wherever people gather around. Note: This is the 

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

West during the 20th century. Address: Japan.

7. Matsuo Bashô mentions mamenoko (kinako) in a haiku 
poem (Early event). 1690. [Jap]
• Summary: The poem (in Romanization) reads as follows:
 “Niawashi ya.
 “Mamenoko meshi ni.
 “Sakura-gari.”
 Translation: “Suitable it is / Rice covered with kinako / 
for hunting cherry blossoms.”
 Note: This poem appears in the book Cherry Blossom 
Epiphany, by Robin T. Gill (2007, p. 47). It is not clear when 
Basho wrote this, but it was before 1694, when he died.
 The same poem appears in the book The Essential 
Bashô, compiled and edited by Sam Hamill (1999, 184 p.).
 It also appears in Basho’s Haiku: Selected Poems 
by Matsuo Basho, compiled and edited by David Landis 
Barnhill (2004, 331 p.).
 Makiko Kageura (e-mail of 1 Oct. 2012), a young 
Japanese Haiku poet, says that Bashô wrote this poem in 
about Genroku 3 = 1690, at Iga-Ueno (Iga Ueno) located in 
Iga city, Mie prefecture, Japan.
 Note: This is the earliest document seen (Sept. 2021) 
that uses the tern mamenoko to refer to kinako or roasted soy 
fl our

8. Terajima Ryôan. comp. 1711. Wakan sansai zue 
[Collection of Japanese and Chinese diagrams and drawings 
of all things]. Japan. 40 books, 106 sections. Japanese 
summary by Kawakami 1978, p. 269. Translation into 
modern Japanese titled Wakan Sansai Zukai published by 
Heibonsha in Toyo Pocket Library series. [Jap; eng+]
• Summary: This is Japan’s oldest encyclopedia, written in 
kanbun, the Japanese transcription of Chinese writing. It is 
a Japanese compilation, which originated in Japan and is 
not a Japanese translation of a Chinese work. When cited in 
Chinese, the title in pinyin is: Hehan sanchai tuhui (W.-G. 
Ho Han San Ch’ai T’u Hui). The author’s nickname (aza) 
is Shojun; his artist’s name (go) is Kyorindo. The work 
contains many illustrations, although they were generally 
primitive and not very accurate.
 In volume 105 (Jozorui), which is about brewing and 
fermented foods, a clear distinction is made between miso, 
shoyu, and tamari.
 The section on yuba states: “Tofu fi lm is made on the 
surface while making tofu. It looks like yellow paper. If 
you stir too much, the fi lm will not form properly. If you 
wish to obtain the fi lm, add coagulant and boil the milk. 
The wrinkled look of the fi lm resembles (the skin of) an 
old woman. If you remove too much fi lm, the yield of tofu 
decreases and the tofu becomes hard to eat.” Yuba is referred 
to as doufu-pi, the present Chinese term. When the text notes 
that yuba “resembles (the skin of) an old woman,” it seems 
to imply that the earlier term lao or uba was used because of 
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the similarity of yuba and an old woman’s face.
 T. Yokotsuka (1985, p. 206) cites this as “Wakan 
sansaizue (1715)” but apparently does not cite it in his 
bibliography.
 Fukushima (1989, p. 9) states that the Wakan Sansai Zue 
(Narushima, 1712) describes miso and shoyu.
 Ebine (1989, p. 91-93) gives the date of this work as 
1712, and states that volume 105 describes the preparation 
of “tama-misho” using broad beans (Vicia faba; Japanese: 
soramame), and a “whitish misho” using soybeans. For each 
of these Ebine gives a fl owchart. Rice or barley are soaked 
in water, steamed, and fermented to make rice koji, which is 
mixed with salt, and then the salted koji is mixed with broad 
beans that have been cooked and dehulled. The mixture is 
formed into balls, which are wrapped with rice straw, hung 
under the rafters over a fi reside for several weeks, crushed 
in a mortar, then mixed with water to make tama-misho. 
To make whitish misho from soybeans and rice: 10 parts 
of soybeans are soaked in water, dehulled by brushing, 
and cooked. The hulls are fi rst removed from the cooker, 
then the cooked beans are removed, formed into balls, and 
the balls are sliced. Meanwhile, about 14 parts of rice are 
polished, soaked in water, steamed, cooled, and allowed to 
mold spontaneously to yield 16 parts of rice koji. The rice 
koji, sliced soybean balls, and 1.3 parts of salt are mixed, 
pounded, packed into vats, and fermented for 10 days to 
yield the whitish misho.
 C.N. Li (1958): Making Fermented Products, Fermented 
black soybean sauce (shizhi; W.-G. shih chih). Note: Shih 
is often used at meals to harmonize the fi ve fl avors. People 
used to use it during this dynasty. Nowadays, if people 
do not use jiang, they do not use shih; they use soy sauce 
(jiangyou), not fermented black soybean sauce (shizhi).
 Modern rendering by Morohashi (1955). He translated 
p. 5 (roasted fl our), p. 17 (fermented black soybean sauce). 
Confection of soy fl our and ame = Ame chimaki. In “Making 
Fermented Foods.” Morohashi (1955) translated p. 5. tou i 
(mame ame). In: vol. 10, p. 63.
 Concerning shoyu: Iino (2001, p. 21) contains a “Table 
of ingredients used in tou-miso and shoyu during the Edo 
period.” The entry for Wakan-sansai-zue (compiled in 1712) 
states that Shoyu is made from the following ingredients: 
Soybean 18.2%. Wheat / barley 28.2%. Salt 19.2%. Water 
45.5%.
 Iino (2003, p. 8) notes that this 1712 book “states that 
soy sauce made from wheat is suitable for the public and soy 
sauce made from barley is of low quality.” Iino comments (p. 
8-9): “Put simply, the soy sauce sold in shops was made from 
wheat because that made from barley was inferior.” 
 On the same page, Iino shows a full page reproduction 
of the page titled “shoyu” in this book. It gives: “An 
explanation of soy sauce production with an illustration 
of the proper sort of barrel to be used.” Iino notes (p. 9): 
“Another method for producing soy sauce requires a heating 

process. The Wakan Sansai Zue states: ‘... Squeeze the 
moromi to extract the oil [sic, liquid]. If the color is light, 
the fl avor will not be good. Boil the oil [liquid], place it in a 
pail and leave it over night to darken the color and improve 
the fl avor. Mix the dregs [presscake] again with salt water 
and extract the oil [liquid]. This [second pressing] is called 
niban shoyu (second soy sauce), and the fl avor is very much 
inferior.’”

9. Thunberg, Karl Peter. 1796. Voyages de C.P. Thunberg, 
au Japon. Tome second [Voyages of C.P. Thunberg to Japan. 
Vol. 2]. Paris: Benoit Dandre. iv + 544 p. See p. 3, 4, 145, 
266-68. [Fre]
• Summary: An early traveler to East Asia who mentioned 
soyfoods was the Swedish doctor and prof. of botany at the 
Univ. of Uppsala, Carl P. Thunberg. In Chapter 20 titled 
“Japanese Foods” he states (p. 267-68): “Three times a day, 
with each meal, the people eat miso soup prepared with fi sh 
and leeks. These miso [he apparently thought miso was the 
name of a legume; see Thunberg 1796 in English] closely 
resemble lentils. They are the small dolic beans of Japan 
(ce sont de petites fèves de dolic du Japon).*” (Footnote: * 
“Dolichos soja. Lam. Diction. [Lamarck 1790. Dictionary] 
No. 28).”
 “Miso or soy sauce (Le miso ou la sauce de soya) 
constitute the principal food of the Japanese. People of all 
levels, great or small, rich or poor, eat them several times a 
day year-round. Here is how they are prepared. The beans 
are cooked until they are just soft, then they are mixed with 
an equal quantity of barley or wheat, and the mixture is 
allowed to ferment for 24 hours in a warm place. Now an 
equal quantity of salt and 2½ times the amount of water. The 
mixture is put in an earthen pot, which is well closed and left 
for 2½ months; it is stirred during the initial days. After the 
necessary time the liquid is pressed out and stored in wooden 
kegs. The inhabitants of certain provinces make better ‘soya’ 
than those in others. Moreover, the longer it ages, the tastier 
and clearer it becomes. It is always brown and its principal 
fl avor is a pleasant saltiness. The Japanese also eat fi sh, 
boiled or fried in oil” (p. 267-68).
 “The tea of Japan is inferior to that of China. However, 
Japanese ‘soya’ [soy sauce] is preferable to that of the 
Chinese. It is shipped in numerous vats to Batavia [today’s 
Jakarta, Indonesia], India, and Europe. The Dutch have 
found a way of protecting it from the effects of heat and 
of preserving the fermentation. They boil it in an iron pot, 
funnel it into bottles, and seal the mouths with pitch. This 
liquid retains all its ‘force’ and can be mixed with all other 
sauces.” Note 1. All this took place long before Appert’s 
invention of canning in 1809 and Pasteur’s invention of 
pasteurization in 1862. In fact pasteurization had been 
practiced in Japan for 200 to 300 years before this time.
 In Chapter 23, “The State of Agriculture in Japan,” the 
author notes (p. 291): The Japanese plant a great deal of 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   27

© Copyright Soyinfo Center 2021

rapeseed, and the seed furnishes an excellent oil for lamps. 
In Japanese, the plant is named na tanne and the oil na tanne 
abra or na tanne no abra [sic, natane abura]. “Soy fl our 
(La farine des fèves de daidsou (Footnote: Dolichos soïa)) is 
used in various dishes.
 Note 2. This is the earliest French-language document 
seen (Sept. 2021) that mentions roasted soy fl our, which it 
calls La farine des fèves de daidsou.
 Note 3. This is the earliest French-language document 
seen (Sept. 2014) that uses the term fèves de dolic or the term 
fèves de dolic du Japon or the word daidsou or the term fèves 
de daidsou or the term Dolichos soya to refer to soybeans.
 The liquid that is pressed out is used to make soy sauce 
(du soya). The roots are put in a soup named miso, which the 
people use daily for nourishment. Small cakes are also made 
with the fl our of azuki beans (la farine de haricots d’atsouki 
(Footnote: Phaseolus radiatus)) mixed with sugar.”
 Note 4. This is the earliest French-language document 
seen (Jan. 2005) that mentions azuki beans, which it calls 
haricots d’atsouki.
 Pages 314-15 state: “Their soy sauce (sauce de soya), 
which has been introduced by many Europe countries, is 
made with soybeans (se fait avec des fèves-soya (Footnote: 
Dolichos soya)), barley or wheat, and salt. Although these 
beans come spontaneously and abundantly in many places, 
the consumption which they make of this fl our causes them 
to take particular care with the plant’s cultivation.”
 Note 5. This is the earliest French-language document 
seen (April 2012) that uses the term sauce de soya to refer to 
soy sauce.
 Note 6. This is the 2nd earliest French-language 
document seen (Aug. 2014), published in France, in which 
the word soya (or Soya) is used in connection with soybeans 
or soy sauce. Address: France.

10. New York Medical and Philosophical Journal 
and Review. 1809. Review: A View of the Nervous 
Temperament;... by Thomas Trotter, M.D. Vol. 1. p. 233-62. 
See p. 250. [1 ref]
• Summary: This is a book review. Dr. Trotter has sought 
to fi nd what causes such a temperament. Traditionally 
physicians have looked at mental, emotional, or hereditary 
causes. Trotter now asks what kinds foods and drinks, 
consumed by those with a predisposition to a nervous 
temperament, lead to such a temperament and to dyspepsia. 
He has found that these include alcohol, tea, coffee, hot 
spices and peppers. Those interested in good health are 
advised to avoid highly seasoned or hot foods and luxurious 
living (p. 247). “Of themselves, they yield nothing of the 
nourishing principle. Soy [sauce], catchup, and all the warm 
sauces, increasing daily in number, have the same pernicious 
effects” (p. 250).
 Note 1. This is the earliest English-language document 
seen (Sept. 2021) that contains a criticism of coffee 

consumption.
 Note 2. By the mid-1800s, this group of substances 
would be grouped together by U.S. health reformers and 
called “stimulants.”

11. Re, Filippo. 1811. Ortolano dirozzato (L’) [The refi ned 
gardener]. Milan: Presso Giovanni Silvestri. 400 p. See Vol. 
II, p. 187. [Ita]
• Summary: In the section on Beans (p. 178+) is an entry (p. 
187) for: Fagiolo da Caffè. Dolichos soja Lin.
 Its stem is upright. Its pods are very bristly and contain 
two or three seeds of a dark red color, and they are rather 
globular. As a result, some of those who would in fact like 
to fi nd something to take the place of coffee can imagine 
themselves cultivating this bean. It loves good soil that has 
a good exposure to the sun. It is planted at the end of May, 
and it is necessary to hoe with diligence, and above all to 
see to it that it is not obstructed and that the plants do not 
shade each other. It is harvested at the end of autumn. The 
roasted seeds at fi rst arouse the sensation of coffee, but once 
they are pulverized, or if a beverage is made from them with 
the similarity of coffee, it is a really awful thing. That is the 
opinion which many, who have experimented upon it with 
me, have given. Although I know that someone else is still 
growing it.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. The author gives the popular name of the 
soybean as the “Coffee Bean.” This is the earliest document 
seen (Sept. 2021) that uses the word “coffee” in the name of 
the soybean or in connection with soybeans.
 Note 3. This book was fi rst published in 1811, in 2 
volumes, in Milan.
 Note 4. The bilingual dictionaries defi ne an ortolano 
as someone who works a “market garden,” a medium-sized 
garden that is larger than a kitchen garden but smaller than a 
truck farm. But the two monolingual dictionaries consulted 
defi ne it simply as “someone who works or manages a 
garden” and “someone who cultivates a garden and may 
possibly sell its products.” Address: Knight of the Order of 
the Iron Crown, Professor at the Royal Univ. of Bologna, etc. 
etc. [Cavaliere dell’Ordine della Corona Ferrea, P. Professore 
di Agraria nella Universita de Bologna, Italy.

12. Accum, Friedrich Christian. 1820. A treatise on 
adulterations of food and culinary poisons: Exhibiting the 
fraudulent sophistication of bread, beer, wine, spirituous 
liquors, tea... London: Printed by J. Mallett, Sold by 
Longman, Hurst, Rees, Orme, and Brown; Philadelphia: 
Abraham Small. xvi + 372 p. See p. 350. 20 cm. [1 ref]
• Summary: Adulteration of coffee with beans (not including 
coffee beans) is discussed on pages 244, 245, 246, 247, 248, 
249, 252, 254+ 255, 256, 258, 260.
 For example, the section titled “Counterfeit coffee” 
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states (p. 244-45): “Some of the persons prosecuted by 
the solicitor of the Excise for this fraud, we might, at fi rst 
sight, be inclined to believe, were inconscious [sic] that the 
adulterating of genuine coffee with spurious substances was 
illegal; but this ignorance affords no excuse, as the Act of the 
43 George III. cap. 129, explicitly states: ‘If after the fi rst day 
of September, 1803, any burnt, scorched, or roasted pease, 
beans, or other grain, or vegetable substance or substances 
prepared or manufactured for the purpose of being in 
imitation of or in any respect to resemble coffee or cocoa, 
or to serve as a substitute for coffee or cocoa, or alleged or 
pretended by the possessor or vender thereof so to be, shall 
be made or kept for sale, or shall be offered or exposed to 
sale, or shall be found in the custody or possession of any 
dealer or dealers in or seller or sellers of coffee, or if any 
burnt, scorched, or roasted pease, beans, or other grain, or 
vegetable substance or substances not being coffee,...’”
 Page 246: “The Attorney-General against William 
Malins (Footnote: The Times, May 18, 1818). This was 
an information fi led by the Attorney-General against the 
defendant, charging him, he being a dealer in coffee, with 
having in his possession a large quantity of imitation coffee, 
made from scorched pease and beans, resembling coffee, and 
intended to be sold as such,...”
 The following words do not appear in this book: hispida, 
soy, soja, or soya. We have no evidence that the roasted 
beans mentioned above were soybeans; 1820 is very early 
for soybeans to have appeared in the England. Address: 
Operative Chemist, Lecturer on Practical Chemistry, 
Mineralogy, and on Chemistry applied to the Arts and 
Manufactures.

13. von Martens, OberJustizsecretair. 1821. Aufsaetze: Ueber 
einige in Ober-Italien gebaute Bohnen-Arten [Essays: On 
some varieties of beans grown in upper Italy]. Flora oder 
Botanische Zeitung (Regensburg, Germany) No. 24. June 28. 
p. 369-80. See p. 374-77. [Ger]
• Summary: The article itself begins: The Italians, like all 
southern European people, are well known to be big fans of 
legumes. (gross Liebhaber von Hülsenfrüchten).
 A long entry for the soybean starts on page 374.
 (3) Dolichos Soja L. The famous soybean (Soja) of 
the Japanese, like the other types, is an annual and very 
fruitful. There follows a long botanical description. The pods 
typically contain 2 or 3 beans.
 Since this species is productive and so famous in Eastern 
Asia as a food, it also deserves a general cultivation, but the 
fresh beans have a very bitter taste, which, like the lupins, 
must be removed from them by soaking them in fresh water. 
It was grown for a while under the name of Caffé as a 
coffee substitute (als Kaffee-Surrogat), but since it was not 
particularly suitable for this purpose, it was soon abandoned, 
so that now and then it is rarely found in gardens.
 Note: This is the earliest document seen (April 2020) 

which states clearly that soybeans have been (or can be) 
used as a coffee substitute (als Kaffees-urrogat). It is also the 
earliest German-language document seen (April 2020) that 
mentions soy coffee.

14. Alcott, William A. 1834. The young man’s guide. 2nd ed. 
Boston, Massachusetts: Lilly, Wait, Colman, & Holden. iv + 
320 p. Illust. 16 cm.
• Summary: In Chapter 1, “On the formation of character,” 
Section VII, titled “On forming temperate habits” (p. 49-57) 
is largely about food and drink.
 Pages 55-56: “But I do say, and with emphasis, that food 
must be masticated.
 “Before I dismiss this affair of eating and drinking, let 
me beseech you to resolve to free yourselves from slavery 
to tea and coffee. Experience has taught me, that they are 
injurious to health. Even my habits of sobriety, moderate 
eating, and early rising, were not, until I left off suffi cient to 
give me that complete health which I have since had.
 “I do not undertake to prescribe for you exactly; but, 
I do say, that to pour regularly, every day, a pint or two 
of warm liquid matter down the throat, whether under the 
name of tea, coffee, soup, grog, or whatever else, is greatly 
injurious to health.”
 Note 1. This is the 2nd earliest English-language 
document seen (Nov. 2012) that contains a criticism of 
coffee consumption; this criticism is a strong one.
 Note 2. Alcott, who would later become an ardent 
vegetarian, expresses no thoughts on that subject in 
this book. He is opposed to drunkenness, gluttony, and 
overindulgence. He favors water as the best drink.
 William Andrus Alcott lived 1798-1859. Address: 
Boston, Massachusetts.

15. A defence of the Graham system of living: or, Remarks 
on diet and regimen. Dedicated to the rising generation. 
1835. New York, NY: W. Applegate. iii + 200 p. 23 cm. [50+ 
ref]
• Summary: This book is derived from the lectures of 
Sylvester Graham (lived 1794-1851), but not written by 
Graham himself (see p. 5). In the fi rst section, “To the 
unprejudiced reader” (p. 3): “When we refl ect upon the 
appalling fact, that sensuality is the prevailing vice of the 
age, and that Luxury reigns triumphant in the civilized 
world, will it appear surprising that the heterodox opinions 
expressed by the lecturer above alluded to [Graham], should 
have created an excitement in the minds of his hearers?”
 In the section on the “Effects of Luxury” (p. 9-10) 
“When Luxury, soft enervating Luxury, had once gained 
admission among the societies of men, she waved her 
vampyre wing, and lulled her victims into a fatal security, 
while she employed herself in the accomplishment of their 
destruction. As luxury prevailed, the frugal board, once 
spread with nature’s simple bounties, gave place to costly 
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tables, loaded with sumptuous viands and delicacies culled 
from every clime.”
 In the same chapter (p. 23): “Let one of our modern 
epicures, whose organs of taste have long been excited 
by high-seasoned food and stimulating drink, adopt this 
Pythagorean regimen, and he will fi nd that the plain, 
nutritious articles of diet prescribed, are quite insipid; let him 
continue, for a few months, until the healthy susceptibility 
of his nerves is restored, and he will perceive that his frugal 
fare is not only palatable, but agreeable. ‘He will fi nd, 
moreover, a system of simple diet to be a system of perfect 
epicurism. He will no longer be incessantly occupied in 
blunting and destroying those organs from which he expects 
his gratifi cation. On a natural system of diet, old age would 
be our last and our only malady; the term of our existence 
would be protracted; we should enjoy life, and no longer 
preclude others from the enjoyment of it; all sensational 
delights would be infi nitely more exquisite and perfect. 
On a natural system of diet, we should require no spices 
from India; no wines from Portugal, Spain, France, or 
Madeira; none of those multitudinous articles of luxury for 
which every corner of the globe is rifl ed, and which are the 
causes of so much individual rivalship, such calamitous and 
sanguinary national disputes.’”
 In the section on Aliment (p. 97): “Since both vegetables 
and animals are altered by cultivation, it is scarcely possible 
to decide upon the natural food of man, except by comparing 
his structure with that of wild animals. That he was not 
intended to subsist on animal food, we infer from his 
organization; the form of his teeth, and the structure of his 
alimentary canal, clearly indicate that he is not adapted to 
the devouring of fl esh. The ourang-outang, and other animals 
of the monkey tribe, are strictly frugivorous, that is to say, 
they feed upon fruits. By comparing them with man, we fi nd 
that the shape of the teeth, and that of the alimentary canal, 
are remarkably similar in both; hence it is reasonable to 
conclude that man is likewise a fruit-devouring animal.”
 In the section on “Animal food” (p. 109-10): “The 
much-abused Epicurus, the founder of the Epicurean system 
of philosophy, together with his pupils, rigidly abstained 
from the use of animal food. Pythagoras, who lived to a 
very advanced age, as did also his follower, the philosopher 
Xenophilus, used no animal food, because they believed 
that killing an animal was in effect killing another self, 
believing, as they did, in the transmigration of souls. Most 
of the ancient Grecian philosophers abstained from fl esh-
meat... It was a maxim of the ancients that ‘none could 
understand God and his works, and enjoy perfect health and 
long life, but those that abstain from fl esh, wine, and vices, 
bounding their desires according to the ends and necessities 
of nature.’”
 In the same section (p. 120): “Abstinence from animal 
food not only communicates calmness and gentleness to 
the disposition, but it contributes, in a wonderful degree, to 

personal beauty. It is scarcely possible to imagine the effect 
which a well-regulated vegetable diet and moderate exercise, 
produce in the development of a fi nely-moulded form and 
beautiful countenance, provided such education be adopted 
in infancy; more especially if the mental faculties are 
gradually and properly cultivated.”
 Note 1. None of the following words “vegetarian,” 
“vegetarians,” or “vegetarianism” appear in this book. 
Instead Graham uses terms like “vegetable diet” (which 
appears on 15 pages), “vegetable food” (4 pages), 
“Pythagorean regimen” (1 page), “fl esh” (30 pages), “fl esh-
meat” (4 pages), etc.
 In the section on “Coffee” (p. 152-53), Graham shows 
himself to be an early American critic of this beverage: 
“Coffee is an astringent, stimulating, narcotic, and aromatic 
beverage. The berry possesses a peculiar bitter principle; but 
the nature of its fragrant volatile properties, developed by 
roasting, has not been ascertained. Strong coffee produces 
sleeplessness, acidity of the stomach, dyspepsy, tremors, 
and paralytic affections, disordering the skin, and causing 
troublesome eruptions.
 “Slare affi rms that he became paralytic by the too 
liberal use of coffee, and that his disorder was removed by 
abstinence from that liquor. Celsius, the celebrated Swedish 
astronomer and natural philosopher, destroyed himself by 
the excessive use of coffee. Voltaire became nervous, and 
reduced himself to a mere skeleton by this indulgence. It was 
formerly found that tea was the principal agent in producing 
nervous disorders, but since strong coffee has partially 
superseded the use of tea, universal complaints are brought 
against this new enemy and destroyer of health and life.
 “’It is rare (says Dr. Rickeson) to see great and constant 
drinkers of strong tea and coffee, somewhat advanced in 
life, who have not some symptoms of weakness, tremors, or 
indigestion: wherefore, it is judged, that the great number 
and increase of paralytic, nervous, and hypochondriac 
disorders, are, in part, to be attributed to the frequent and 
excessive use of those articles, drunk in a hot and strong 
state.’
 “’In delicate habits (says Dr. Percival) coffee often 
occasions watchfulness, tremors, and many of those 
complaints which are denominated nervous. It has even 
been suspected of producing palsies; and, from my own 
observation, I should apprehend not entirely without 
foundation.’
 “’If drunk too strong (says Dr. Willich) it affects the 
nerves; and, by its penetrating property, often occasions 
tremors of the hands and sleeplessness; but, in some 
phlegmatic and indolent individuals, it is apt to excite sleep.
 “’An immoderate use, however, of this decoction, is 
prejudicial to the healthy, and destructive to the diseased. It 
debilitates the latter still more by causing great undulations 
in the blood, tremor of the limbs, giddiness, and a certain 
insupportable timidity. It leads people of a sanguine 
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temperament, and particularly females, to the long train of 
fashionable nervous diseases.’
 Note 2. This is the 2nd earliest English-language 
document seen (Nov. 2012) that contains a criticism of 
immoderate coffee consumption; this criticism is a very 
strong one.
 In the next section, titled “Chocolate,” Graham says (p. 
153): “As a drink, chocolate cannot be recommended; its 
nutriment is too concentrated, and it contains an oil diffi cult 
of assimilation. The cacao-nut makes a preferable infusion, 
but still, there is no drink so valuable as pure, soft water.
 Note 3. This is the earliest English-language document 
seen (Sept. 2021) that contains a criticism of chocolate 
consumption.
 But Graham’s harshest words are reserved for 
“Fermented liquors” (p. 153): “No greater curse could 
have been infl icted upon society than the introduction of 
fermented and distilled liquors. The substitution of these 
beverages for pure water, is a most deplorable evil to 
mankind; and our daily conviction of its tendency should 
urge us to be unremitting in our efforts to check the wide-
spread and overwhelming progress of intemperate habits. 
The misery and crime which have sprung from this source 
alone, is without example. Murders, robberies, and criminal 
indulgences, naturally result. Poverty has increased with 
fearful rapidity; and none but the sufferers themselves can 
realize the loathsome horrors of a drunkard’s home...”
 The words “Pythagorean” or “Pythagoras” appear 
on pages 23, 27, 117, and 120. The term “vegetable diet” 
appears on pages 13, 27, 101, 107 (twice), 110 (twice), 111, 
112, 117, 118, 120 (3 times), 171 (twice), 123, 196 (twice), 
193, and 197 (twice).

16. Alcott, William A. 1837. The house I live in: or, The 
human body. For the use of families and schools. 2nd ed., 
enlarged. Boston, Massachusetts: Light & Stearns. xii + 246 
p. Illust. 16 cm.
• Summary: The section titled “Materials for blood” states 
(p. 204-05): “For adults, a tolerable sort of chyle may be 
formed of plain but lean meats, fi sh, milk and eggs; and an 
inferior sort, of butter, cheese, cakes, pies, hot bread, beets, 
turnips, onions, &c. All these substances may be better 
or worse, according as they are more or less broken and 
ground down with the teeth, and mixed with the saliva; and 
according to their quantity.”
 “Spirit [alcohol] makes no chyle or blood at all; wine, 
cider, ale, beer, coffee and tea, very little, unless milk, sugar, 
molasses, or something of the kind is mixed with them. 
Besides this, they contain more or less of substances which 
not only do no good, but are positively hurtful. Even water 
can hardly be said to make either chyle or blood; but then it 
quenches our thirst, and answers many important and even 
indispensable purposes.”
 Note: At this time, Alcott advocated the use of whole-

wheat fl our, was opposed to the use of coffee, but was not yet 
opposed to the use of meat.
 William Andrus Alcott lived 1798-1859. Address: 
Boston, Massachusetts.

17. Alcott, William A. 1838. The young house-keeper: 
or, Thoughts on food and cookery. 3rd stereotype edition. 
Boston, Massachusetts: George W. Light. 424 p. See p. 88-
89, 180, 379-81, 389. No index. 19 cm.
• Summary: Alcott was a reformer and his design rested 
on a foundation of adamantine simplicity. He advocated 
consumption of a simple diet free of the fl esh of higher or 
lower animals. To Alcott, temperance meant abstinence from 
alcohol, meat, coffee, tea, etc. One was not truly temperate 
until be became a faithful vegetarian.
 The chapter titled “Nature of food in general” states 
(p. 88-89) that the three great divisions of human aliments 
are: (1) The farinaceous or mealy vegetables [cereal grains]. 
(2) The fruits. “These are principally designed for the 
hot or warm season. These two grand divisions–suitably 
combined–constitute the most appropriate food of man. 
They are his natural food, if he has any natural food at 
all. Animal food–the third grand division–is admissible 
in certain circumstances and conditions, national and 
individual; national, as in the case of the Greenlanders or the 
Esquimaux, who cannot always get food which is better–
individual, as in the young infant or in certain diseased states 
of body, as in diabetes, or perhaps a few cases of scrofula 
or dyspepsia. Even if there are a few among us who call 
themselves healthy, but who cannot or fancy they cannot, 
on account of long established habits, at once quit the use of 
animal food, their condition is most properly regarded as a 
diseased condition.”
 “I hold there is but one proper drink in the world, viz., 
water;...”
 Page 180-81: “The tomato.–Of the tomato or love 
apple, I know very little. It is chiefl y employed as a sauce 
or condiment. No one, it is believed, regards it as very 
nutritious; and it belongs, like the mushroom and the potatoe 
[potato], to a family of plants, some of the individuals of 
which are extremely poisonous.”
 Page 381: “Indeed, to secure the highest amount 
of gustatory enjoyment, during a whole life, eat always 
the mildest, simplest food, with which you can feel at 
all satisfi ed. What you gain, in enjoyment, by the use of 
concentrations or condiments to-day, you more than lose in 
the end, by the effect it has to blunt or benumb the keenness 
of sensibility in the organs of taste, smell, &c.”
 Page 379-80: “And now come the greasy substances. 
Fat meat is fi rst rejected; next, the suet of puddings; next, 
gravies; next, the melted butter, as it is called, for fi sh; and 
next, perhaps, butter itself. After these, buttered pancakes or 
fritters, whether of wheat, Indian or buckwheat, waffl es, &c. 
So strongly interwoven in our very natures, however, is the 
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use of butter, that we generally cling to that as with a dying 
grasp. And consequently, it is one of the last things which 
even an enlightened and conscientious house-keeper will 
venture to banish. But go it must, and will, fi nally.
 “By this time, all meat will become doubtful, and will 
be abandoned–and perhaps cheese; and milk and all other 
liquid foods will be used sparingly. Mixed dishes will begin 
at length to be proscribed. Sausages are already abandoned; 
but mince pies, hash, seed cakes, plum puddings, plum 
cakes, and all shortened pie crust, and semi-solid or watery 
substances, soon follow in their train! And as the taste 
becomes simplifi ed, the desire for drink, before supposed to 
be natural, now gradually disappears. The tumbler of water 
begins to stand untouched till we have done eating, before 
it is drank off. At last, the fashion of not drinking so far 
prevails, that no drinking vessels are introduced to the table. 
Finally, the variety at the same meal begins to diminish. 
Instead of several courses of food, one begins to suffi ce; and 
instead of a dozen articles in this one course, half a dozen 
and ultimately two or three, or perhaps one, begins to be 
used. And instead of hot things, those are preferred which 
are temperate; and instead of swallowing them just from the 
oven, the pot or the kettle, they are required to have suitable 
age. And instead of having everything as soft as pap, the 
house-keeper at length learns to have everything, though well 
cooked, in a condition to require a good deal of mastication.
 “There is, however, one little piece of advice which I 
would urge upon all persons who are resolved on the work of 
dietetic reform. It is, never to use food which is more highly 
concentrated or more highly seasoned, when that which is 
less so will satisfy you. Thus, if you can relish and enjoy an 
article without molasses or sugar, eat it so. When you have 
once added the molasses, you cannot expect it any longer 
to relish without it; nor will anything else which is plain 
relish at the same meal. But he who begins a meal of plain 
food without seasonings, will fi nd, after a few mouthfuls, 
that uncloying sweetness which he will in vain look for 
anywhere,...”
 In the chapter titled “How to begin reformation” we read 
(p. 389): “And as to drinks, in the case of those who, though 
they are willing to relinquish tea and coffee, are determined 
to drink something or other which is hot, we leave them 
chocolate, cocoa, (or shells,) corn coffee, bread coffee, wheat 
coffee, rye coffee, chestnut coffee, and a multitude of other 
drinks of the same general class. Multitudes, when they 
fi rst began to abandon narcotic drink, have substituted, for 
a time, simple warm water, with milk and sugar in it; and 
after continuing this awhile, have proceeded to cool milk and 
water, sweetened water, &c.
 Note 1. This is the earliest document seen (Sept. 2021) 
that mentions non-soy caffeine free alternatives to coffee.
 Note 2. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “corn coffee” or the term 
“bread coffee” or the term “wheat coffee” or the term “rye 

coffee” or the term “chestnut coffee” to refer to a caffeine-
free alternative to coffee.
 William A. Alcott lived 1798-1859. Address: Boston, 
Massachusetts.

18. Graham J. of Health and Longevity. 1839. Introduction 
to the third volume. 3(1):9-12. Jan. 5.
• Summary: This article begins: “We are more confi dent 
of the truth and excellence of the principles of the great 
cause to which our Journal is devoted, than we were at the 
commencement of our undertaking, we are more deeply 
convinced of the fi tness of those principles to secure the 
highest good of man; and that without a conformity to them, 
human nature can never reach the highest good of which 
it is capable–but we are not more confi dent in the moral 
susceptibility of the human world, to the force of those 
principles; nor are we more confi dent–but vastly less so–that 
it is practicable in the present state of things, to make the 
diseased of every description, who like the multitudes that 
thronged the Savior, seek rather to be healed by supernatural 
power, than to be enlightened and sanctifi ed by the truth, so 
understand and practically apply those principles as in all, or 
even in most cases to secure the legitimate results of a true 
experiment.”
 Page 12: “Every one who has adopted, for a longer 
or shorter time, what is now popularly called ‘the Graham 
System of living,’ and who has experienced any important 
effects from it, whether favorable or unfavorable, is entreated 
to make a full and accurate statement of his or her case, 
and forward it to us for publication. And for the purpose of 
directing the attention of such persons to the most important 
points to be observed in making out such a statement, we 
subjoin the following questions.
 “1. What was the general health of your parents; their 
age at your birth, &c?
 “2. What was your general health during childhood and 
youth–what your diet and habits in general–sedentary or 
active?
 “3. If you have been sickly how early in life did you 
become so, and what were the symptoms of your case? 
Were you costive [slow or reluctant in speech or action; 
unforthcoming], or the contrary? Have you been subject to 
much medical treatment? Have you taken much medicine–
and what kind?
 “4. At what age did you adopt the Graham system, and 
what was your health at the time: and to what extent did you 
adopt the system as to kind, quality and quantity of your 
food–times of eating–bathing, exercise, &c. &c.?
 “5. What was before, and what has since been your 
employment?
 “6. Before you adopted the Graham system, what were 
your habits, as to the use of intoxicating liquors, tobacco, 
opium, tea, coffee, &c. also was [sic] you fond of fl esh meat–
gravies–rich dishes–high seasoned food, &c.; or was you 
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given to pastry, warm bread and butter, &c?
 “7. Did you lose in weight and strength, when you fi rst 
changed your diet? and if so, how long did you continue to 
lose: and how sudden and total was your change?
 “8. What was the effect on your mind?
 “9. How long did you continue–or have you continued 
to live on the Graham system, and what, as a general fact 
has been the effect in your case, as to health, strength, ability 
to labor and bear exposure, and as to the power and activity 
of your mind, &c.? What has been the effect on your senses 
of sight, hearing, smell, taste, and touch? What the general 
effect on your spirits, youthfulness, elasticity, sprightliness, 
agility, &c.
 “All information on these points and any other which 
may relate to the subject to which this paper is devoted, 
will be most thankfully received and appropriated to the 
common cause of philanthropy. Should any person be 
unwilling to have his or her name published with his or 
her communication, it will not be done: yet it is hoped that 
no one will make such an objection; as by giving the real 
name with the communication, the latter becomes of more 
authority with the reader.”
 Note: The Graham Diet apparently prohibited or 
discouraged the use of coffee, probably because it was 
considered unhealthy.

19. Medhurst, Walter Henry. comp. 1839. An English and 
Japanese and Japanese and English vocabulary: compiled 
from native works. Batavia [Jakarta].
• Summary: Near the bottom of the title page we read: 
Printed by lithography. The text of the entire book is 
handwritten on very thin paper. The pages are unnumbered. 
The volume is divided into three parts, each with a title 
written only in Chinese characters. The Introduction begins: 
“The following compilation is with diffi dence offered to 
the public, principally because the author has never been in 
Japan and has never had the opportunity of conversing with 
the natives.” Medhurst knows Chinese, but not Japanese, and 
the text was written by a Chinese person who understands 
neither English nor Chinese–which explains why the book 
contains so many errors, as the author acknowledges.
 Each page of this dictionary is divided into three vertical 
columns: (1) The word(s) in English. (2) The Japanese word 
written in Roman letters (Romaji). (3) The Japanese word 
written in katakana (and sometimes also in kanji).
 In section 7, titled “Food consumed by men,” page 2 
lists “bean fl our–mame no ko” which is probably roasted soy 
fl our or kinako. Page 4, under “drinkables,” lists “soy–s’ya, 
so e” which is soy sauce or shoyu.
 Note 1. This is the earliest English-language document 
seen (Sept. 2021) that uses the term mame no ko, or the term 
“bean fl our–mame no ko” to refer to what is probably roasted 
soy fl our.
 Note 2. This is the earliest English-language document 

seen (April 2012) that uses the term word s’ya or the word so 
e to refer shoyu or soy sauce.
 Walter Henry Medhurst lived 1796-1857. Address: 
English Congregregationalist Christian Missionary, Batavia.

20. Labourers’ Friend Society. 1841. Useful hints for 
labourers: from the publications of the Labourers’ Friend 
Society and republished under their direction. First series. 
London: Labourers’ Friend Society. viii + 143 p.
• Summary: The section titled “Succory” states (p. 129-30): 
“Dr. Harrison, of Edinburgh, prefers dandelion coffee to that 
from Turkey: and many persons all over the Continent prefer 
a mixture of succory [either chicory or wild endive] and 
coffee, to coffee alone. Dig up the roots of dandelion, wash 
them well, but do not scrape them; dry them, cut them in 
bits, the size of peas, and then roast them in an earthen pot or 
coffee roaster of any kind, and grind them in the coffee-mill, 
or bruise them in any way. The great secret of good coffee is, 
to have it fresh burnt and fresh ground.”
 Note 1. This is the 2nd earliest document seen (Sept. 
2021) that mentions a caffeine-free alternative to coffee; it is 
called “dandelion coffee.”
 Note 2. This is the earliest document seen (Sept. 2021) 
that contains the term “dandelion coffee.”

21. Society of Concordists. 1843. Rejected address from the 
Concordists Society at Ham Common to the London Peace 
Society, presented at their convention, June 24, 1843...; and, 
Temper and diet, extracted from the New Age, July 1, 1843. 
London: R. Buchanan. Printed at Ham by Concordium Press. 
8 p. Microfi lm: Goldsmiths’-Kress library of economic 
literature, no. 33491. [1 ref]
• Summary: These two articles were extracted from the 
New Age, July 1, 1843.” At the beginning of “The rejected 
address,” following a brief quotation from Notes on Shelley’s 
‘Queen Mab,’ is a 2-page introduction which begins: “The 
following Address was submitted to the Convention of the 
London Peace Society, held at Freemason’s Tavern last 
week. The arrangements for the Convention rendered it 
necessary for such documents to pass through the hands 
of the Secretaries. This being attended to, it was read by 
the Committee appointed for the purpose, and passed over 
without notice in the Convention, until nearly the close of 
it, when Mr. Oldham, who was delegated by the Society of 
Concordists to present it, requested leave to read it to the 
meeting, but was refused permission; the reason assigned 
being the press of business, the irrelevant nature of the 
address, and that certain topics noticed in it would lead to 
much discussion. The particular parts of it which appeared 
objectionable to the Committee, are the subject of abstinence 
from animal food, and the slaughter of animals being closely 
connected with the slaughter of men. Upon this certainly 
much might be said which would directly affect the habits of 
the peaceful members of the Association, and is considered 
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by them as carrying the practice of temperance much too 
far.” At the end of the address we read: “Signed, on behalf 
of the Society of Concordists, W. Oldham, Pater, Ham 
Common, June 21st, 1843.”
 Note: The Society for the Promotion of Permanent and 
Universal Peace, often known as the London Peace Society, 
was founded on 14 June 1816–a year after the Battle of 
Waterloo. Nearly all members of the Society came from 
Protestant denominations, and Quaker infl uence was strong. 
It published and distributed many tracts. Much of its work 
was done by auxiliary societies throughout England.
 The 2nd article, “Temper and Diet,” begins with a 
quotation by the English poet and playwright John Gay: 
“Know those who violence pursue / Give to themselves the 
vengeance due.”
 The basic theme is that while “it is very generally 
acknowledged that drinking [alcohol] affects conduct and 
character,” it is not generally acknowledged that eating 
a gross and unnatural diet [including fl esh-foods] and 
overeating does the same. The writer begins by noting “how 
serious an injury is infl icted on the intellectual powers of 
man, by his indulgence in all manner of gross diet.” “If 
men foster and feed their lower capacities and natures in 
preference to their superior ones, they will of course grow 
and strengthen, while the latter will be diminished and 
weakened. At the same time, the higher delights are lost, 
because the lower are unduly sought.” “Still less can he 
comprehend the happiness in an entirely simple life...”
 “No observer can doubt the sad effects of modern 
diet upon the feelings and temper.” Alcohol, tobacco, 
and opium lead men away from a sober life. “It seems as 
absurd to permit a fl esh-eater to pronounce on the propriety 
of a bloody diet, as to allow the toper to determine the 
goodness of his drams. Notwithstanding all the joyous 
bacchanalianism of the drunkard, no sober man suffers 
himself to be seduced into intemperance; for he has made 
the experiment of sobriety, and has the testimony of all sane 
minds on his side.
 “The experiment of pure diet, when effected in proper 
conditions, is no less evident, and is even of deeper value. Its 
results upon both the intellectual and sympathetic natures, 
is as remarkable as those of sober drinks upon the intellect 
alone... Can the tender father expect his beautiful little 
daughter to expand into a pure, intelligent, serene, and lovely 
woman, while he is for twenty years building up her cellular 
and nervous systems with the grossest and most exciting 
substances? He cannot expect it... But on he goes, piling 
one combustible upon another, fl esh on fl esh, spice, coffee, 
tea, and all the exciting syrups of East and West, and then 
marvels that the young lady is so obtuse and self-willed, and 
becomes the prey of the fi rst hawk that chooses to attack.”
 At the end of “Temper and Diet” we read that it 
was written by Charles Lane and fi rst appeared in the 
Independent Magazine (page 1). The explanation continues: 

“Those who have discovered or learned that unnatural 
drinking besots, enrages, and infuriates, ought as soon 
to have learned that unnatural eating stupefi es, benumbs, 
brutifi es, irritates, fi lls with lust, creates disease, and hastens 
to the grave. The laws of mind and matter are to be better 
known, and better obeyed.” At the very end of page 8 is 
listed the source: Vermont Telegraph. Note: No date is given, 
but it must have been before 1 July 1843.
 Note: A University of London bookmark at the 
beginning of this document states that it was “Presented by 
the Worshipful Company of Goldsmiths, 1903.”

22. Water-Cure Journal (The). 1845-1862. Serial/periodical. 
New York. Editor: Joel M. Shew, M.D. Published by Fowlers 
and Wells.
• Summary: From vol. 34 (1862) the title was changed to 
Hygienic Teacher and Water Cure Journal. Robinson (1965, 
p. 46): When the American Vegetarian and Health Journal 
ceased publication in 1854, the vegetarian cause continued 
to be ably advocated in America by The Water Cure Journal, 
The Moral Reformer, and The Graham Journal.
 R.L. Numbers (1976, p. 65): “In December, 1845, 
[Joel] Shew began publishing a Water-Cure Journal aimed 
broadly at providing the general reader with up-to-date 
information on” bathing and cleanliness, clothing, air and 
ventilation, food and drinks, tobacco, tea and coffee, the 
water cure, and all other worthy reforms. “Later, Trall took 
over the editorship and instituted such practical features as 
a matrimonial section where love-starved Grahamites and 
hydropaths could advertise for like-minded spouses.”
 In the Journal, Joel Shew M.D. is shown as the editor, 
starting with volume I. By Vol. III the Journal was published 
by Fowler & Wells, 129 & 131 Nassau St., New York City. 
In Vol. 3, No. 1, F.D. Pierson M.D. joins Shew as an editor. 
By 1854 this journal had a circulation of about 50,000. The 
cover of the 1856 issue gives the following: “Water-Cure 
Journal and Herald of Reforms; Devoted to Physiology, 
Hydropathy, and the Laws of Life. Vols. 21 and 22. New 
York: Fowler and Wells Publishers, No. 308 Broadway. 
Boston [Massachusetts]: 142 Washington St. Philadelphia: 
231 Arch St.”
 The title page of volumes 35 and 36 for 1863 is The 
Herald of Health: A Monthly Magazine, Devoted to Hygienic 
Medication, Bodily Development, and the Laws of Life, 
edited by R.T. Trall, M.D.

23. Water-Cure Journal (The). 1845. Bulwer on water-cure: 
With notes by the editor. 1(1):1-14. Dec. New Series.
• Summary: This is a letter by E. Bulwer Lytton to the New 
Monthly Magazine (Sept. 1845, England).
 A footnote (p. 3) by the editor, Joel Shew, M.D., states: 
“There is a generally prevailing opinion, that stimulants 
are in many cases indispensable. I trust the day is not far 
distant when it will be generally understood that alcohol, 
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in whatever form or dose, always does a certain amount of 
injury. That it always resists digestion, renders the system 
more liable to disease, disturbs, more or less, the healthy 
and vigorous operations of the mind, causes peevishness, 
fretfulness, discontent, hypochondriasis, and weakness of 
the nerves, is less favorable in enabling one to undergo 
protracted and severe exertion, mental or physical, or to 
resist long-continued exposure to cold or fatigue of any kind, 
will, I trust, through the improvements of the day, soon be 
well understood.
 “But so long as mankind consult merely their present 
feelings as a guide, they will be led blindly like the inebriate 
when he attempts to reform, and, falling by the way, again 
takes to his dram, and, according to his feelings, must believe 
that alcohol is the best possible thing; or the tea and coffee 
drinker of a half century, less or more, when all exhausted, 
takes a ‘strong cup,’ and feels at once an amount of life and 
vigor well calculated to deceive.
 “As well might we undertake to invigorate the 
faithful horse all jaded and worn, by beating him, as to 
really strengthen and invigorate the system by poisonous 
stimulants, whether in the form of alcohol, tea, coffee, or 
any thing of the like kind. No one who understands well 
the human system, and has regard for daily and permanent 
comfort of body, or well-being of mind, will persist long in 
the use of these life-destroying agents.–(Editor, Journal).” 
Address: Bart. [Baronet], England.

24. Truth-Tester, Temperance Advocate, and Healthian 
Journal (The). 1846. Future objects and designs. Vol. 1. p. 
1-3. Aug.
• Summary: “Some months ago our mind was forcibly 
impressed with the desirableness of possessing a periodical 
devoted more exclusively than any at present before the 
public, to the important subject of Temperance in All Things, 
as contributing to the physical, mental, and moral well-being 
of man.
 “That we are not alone in our desires is evident from 
the fact, that more than one attempt has been made to bring 
out such a journal. Thinking it would greatly promote our 
object if we could get it printed and published in the Isle of 
Man, and avail ourselves of the peculiar privilege of Free 
Postage enjoyed by such Manx papers as have obtained 
government sanction, communications were opened with Dr. 
F.R. Lees, the late Editor of this periodical, which resulted in 
arrangements for transferring that paper into our hands, and 
we now appear before the public with the recommendation 
and infl uence of the Doctor in our favor.”
 “We propose to advocate Temperance in its most 
enlarged acceptation, including the entire abandonment of 
Alcoholic Drinks, Animal Food [including eggs and dairy 
products], Tea and Coffee, Drugs, Tobacco and Snuff, and 
Condiments; and to recommend a gradual return to Nature 
for the purpose of studying and obeying her laws, believing 

this to be the only way to render the Temperance Cause 
permanent–to promote Health, Happiness, and Longevity–
and to secure, in short, the physical, mental, and moral 
restoration of man.”
 Americans, led by such men as Dr. [Russell] Trall 
and Finney, “appear to be greatly in advance of us on 
this subject” of temperance. Address: Whitchurch, Hants. 
[Hampshire], England.

25. Truth-Tester (The). 1846-1847. Serial/periodical. 
Douglas, Isle of Man. Edited by Dr. F.R. Lees. Frequency: 
Monthly. *
• Summary: Succeeding title: Truth Tester, Temperance 
Advocate, and Manx Healthian Journal. The Vegetarian 
Messenger (Sept. 1887, p. 312) notes that this periodical was 
edited by F.R. Lees.

Journal of the American Temperance Union. 1847. Jan. 
p. 11. “The Truth Tester: We would inquire from this side of 
the Atlantic with what propriety the Truth Tester, an avowed 
temperance advocate, meddles as it does with theological 
controversy.”

Manx Notes and Quotes. 1904. “Devoted to Free 
discussion of Temperance, Hydriatism [hydropathy, water-
cure], Diatetics [Dietetics, vegetarian diet], Physiology, 
Chemistry, National and Social Economy, Mental and Moral 
Philosophy and Logic, Biblical Criticism and Theology. 
Edited by Dr. F.R. Lees, F.S.A. Scot., author of ‘The 
Metaphysics of Owenism Dissected.’ Published monthly, 
price 2d. on the 15th of each month, post free. Douglas, 
Isle of Man [controlled by England since the 14th century; 
located between Northern Ireland and northwest England in 
the Irish Sea]. Printed by W. Robinson and Co., 66, Athol 
St. No copy of this appears to have survived. It must not be 
confounded with The Truth Seeker, which was also edited by 
the well-known and popular Dr. F.R. Lees, with George S. 
Phillips. There is an advertisement of it in the Oddfellows’ 
Chronicle, Nov. 1846, and Sept. 1847, and it is believed to 
have run to August, 1848. In its later period it was edited 
by W. Horsell, of Ramsgate. Whilst no copy of the Truth 
Tester seems to have survived (either in the Manx Museum 
or elsewhere in the British Isles) copies of the Truth Tester, 
Temperance Advocate, and Manx Healthian Journal for the 
period 1847-48 when Horsell produced it, having bought it 
from Lees, do exist (in the British Library).”
 Amos (Dec. 1907, p. 341) states that William Horsell 
had “been busy in Temperance and Health propaganda, and 
had become an ardent apostle of hydropathy and the simple 
life. In 1846 he purchased The Truth Tester from Dr. F.R. 
Lees, who contemplated leaving this country [England] for 
America, and issued it in September [1847?] as The Truth 
Tester, Temperance Advocate, and Manx Healthian Journal, 
at twopence monthly. It was published from Douglas, Isle of 
Man, owing to the heavy stamp duty then existing on ‘news’ 
papers, and continued in this form till August 18, 1848...”
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 A search of OCLC (July 2004), the world’s largest 
electronic catalog of books and periodicals, shows no record 
for Truth-Tester. Likewise no copy is shown in the British 
Library Catalogue.
 In a blog published on Vegsource.com, John Davis, 
IVU manager and historian has a posting titled “The Truth 
Tester 1846-48–a vegan journal.” It states: “The Truth Tester 
was fi rst published in England in 1845, as a temperance 
(anti-alcohol) journal. In August 1846 a new editor, William 
Horsell, based near London, took over and incorporated 
The Healthian, fi rst published in 1842 by the strictly vegan 
Alcott House Academy.” In his fi rst introduction to the 
combined journal the new editor stated it would advocate “...
entire abandonment of alcoholic drinks, animal-food, tea and 
coffee, drugs, tobacco and snuff, and condiments.” Davis 
then gives quotations related to vegan diet from the issues 
of Sept. 1846, May 1847, Aug. 1847, and Nov. 1847. Note: 
John Davis says (Aug. 2011) that many issues of The Truth 
Tester are at the VSUK library in England.

26. American Agriculturist. 1846. Dandelion coffee. 
5(9):269. Sept.
• Summary: Dr. Harrison, of Edinbugh [Edinburgh, 
Scotland], prefers dandelion coffee to that of Mecca; and 
many persons all over the Continent prefer a mixture of 
succory [chicory] and coffee to coffee alone. Dig up the roots 
of dandelion, wash them well, but do not scrape them, dry 
them, cut them into the size of peas, and then roast them in 
an earthen pot, or coffee roaster of any kind. The great secret 
of good coffee, is, to have it fresh burnt and fresh ground.–
Cottage Gardening.
 Note 1. This is the 2nd earliest document seen (Sept. 
2021) that mentions “dandelion coffee” in the United States.

27. Water-Cure Journal (The). 1847. The more ancient uses 
of water. 3(5):65-69. March 1. New Series.
• Summary: Continued from page 37 (Feb. 1).
 Concerning the observations of the early English writer 
Sir John Floyer: “His advice upon regimen was very much 
like that of Priessnitz: ‘To abstain from excess in animal 
food, to use much of fruits, and to drink only water: not 
to use hot things, high sauces, brandy, spirits, fermented 
liquors, salt meat, spices, tea, coffee and chocolate; not to 
wear too warm clothing; fl annel renders the person very 
tender, and subject to the changes of weather, and too much 
perspiration; not to sit much by the fi re, but to take exercise 
in the open air, riding or walking, and that down beds are 
very injurious.”

28. Bormond, Joseph. 1847. Vegetarian progress. Truth-
Tester (The)... Vol. 1. p. 149. July. In: The Healthian Journal 
section.
• Summary: “Friend Horsell,–Suffer this intrusion from 
a stranger, that he may inform you what he with you and 

others are daring in the midst of a crooked and perverse 
generation, to vindicate suffering innocence, and warn men 
of the consequences of the slaughter of, and lust for, fl esh-
food. I have not dared to speak to the world on this subject 
through the press,...”
 “While I write, a lady and gentleman are holding 
converse in the adjoining room, and I hear them complain 
of head-ache, and stomach troubled with bile... while their 
table is covered with poisons in disguise, in the form of tea, 
coffee, butter, cheese, and the fl esh of animals; and yet they 
will not believe, ‘though a man declare it unto them,’ that 
these are the very things that cause their trouble.’
 “Allow me to inform you that I have moved in the 
capacity of a temperance advocate for many years, and am 
now working the widest district in our country, viz., West 
Norfolk.” He is thankful to be “in possession of health and 
strength of body and mind, with more than an ordinary share 
of animal spirits.”
 “When the taste is brought back to natural simplicity. 
then simple natural substances act pleasantly on the palate. I 
act on the advice of our friend Alcott; I lave my body in the 
pure wave, take my food from the dust of the fi eld, pluck 
my fruit from the trees, and dip my pitcher into my own 
fountain...” Address: Lynn [now known as King’s Lynn], 
Norfolk, England.

29. A few recipes of vegetarian diet; with suggestions for 
the formation of a dietary, from which the fl esh of animals 
is excluded; accompanied by scientifi c facts, showing that 
vegetable food is more nutritive, and more digestible than the 
fl esh of animals. 1847. England: Whittaker & Co. 39 p. 16 
cm. [6 ref]
• Summary: Contents: Advertisement. Preparation of soups. 
Principal dishes. Secondary dishes. Side dishes. Vegetables. 
Sauces. Puddings. Preparations for breakfast, and supper. 
Suggestions for a dietary: Avoid tea, coffee, and alcoholic 
drinks, breakfast, dinner, supper. Statistical and scientifi c 
facts.
 “Since the exciting, and generally injurious effects 
of Tea and Coffee have become known...” Note 1. This is 
the earliest document seen (Aug. 2002) that mentions the 
harmful effects of coffee and tea.
 The book bears no authorship but shows the infl uence of 
Liebig’s work. The dedication page reads: “To the members 
of the Vegetarian Society, This small offering, intended to 
be useful to them in their advocacy of the many excellencies 
of vegetarian diet, is most respectfully presented, by Their 
Obedient Servant, A vegetarian. Great Malvern, September 
30th, 1847.”
 The section on “Scientifi c facts” contains a table (p. 33) 
that lists 15 “articles of diet” (such as carrots, fl esh, potatoes, 
beans, sago, etc.), what each contains (solid matter, water) 
and what each supplies to the body: Flesh forming principles, 
heat-forming principles (with innutritious matter), and ashes 
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(for the bones). A second table (p. 36) shows that vegetable 
foods are much less expensive than beef or mutton.
 Note 2. This is the earliest English-language document 
seen (Jan. 2004) with the word “vegetarian” or the term 
“vegetarian diet” in the title or in the document. Address: 
Great Malvern, England.

30. American Agriculturist. 1848. Adulteration of food.–No. 
4: Coffee. 7(10):319.
• Summary: “Singular as it may appear, this substance is 
subject to many adulterations; and unless the coffee be 
purchased entire, its purity can seldom be depended upon, 
and even then, it is sometimes questionable; for we are 
assured, on good authority, that there is a kind of bean grown 
in England, which so much resembles the coffee berry, that 
none but a practised eye can detect the difference...”
 “The substances usually employed in the adulteration of 
ground coffee are dried chiccory [chicory] root, the grains of 
wheat, barley, and rye, ground and roasted peas and beans, 
coffee grounds that have been exhausted by use, and coffee 
damaged, or spoilt, by sea water. By comparing the analysis 
of coffee with that of chiccory, it will be seen that a very 
great difference exists between the two substances.”
 Note 1. This is the earliest document seen (Sept. 2021) 
stating that chiccory [chicory] is used as an adulterant for 
coffee.

31. Ellen G. White’s fi rst health reform vision on the dangers 
of tobacco, tea and coffee (Early event). 1848. Autumn.
• Summary: James White mentioned this vision and stated 
that the health vision was a progressive one. Source: Review 
and Herald, Nov. 8, 1870.
 Some church members were not easily convinced 
regarding tobacco. In an 1851 letter Ellen White responded 
to the question as to whether she had seen “in vision” that it 
was wrong to use tobacco: “I have seen in vision that tobacco 
was a fi lthy weed, and that it must be laid aside or given 
up.” She wrote encouraging letters to those who struggled to 
break the tobacco habit.
 Tobacco was tolerated for some time among Sabbath-
keeping Adventists. The church paper published various 
articles with both scientifi c and scriptural arguments against 
tobacco in the 1850s. The fi rst disfellowshipping of tobacco 
users occurred in Morristown, Vermont, in 1855. Source: 
Robinson, D.E. 1965. The Story of Our Health Message, pp. 
65-70.
 “In the autumn of 1848 her angel instructed here that tea, 
coffee, and tobacco were injurious, even life threatening.” 
Source: Coon, Roger W. 1992. The Great Visions of Ellen G. 
White, Vol. 1. p. 92 + footnote 9.

32. Knife and Fork (The) (London). 1849. Gastronomic 
rambles about London. For 1849. p. 94-96.
• Summary: In this early “advertorial” we read (p. 95): “Let 

the student pass with me into Vere Street, Oxford Street, 
and note particularly the emporium where Lea and Perring’s 
celebrated Worcestershire Sauce is made, and, where the 
exquisite essence of coffee and dandelion coffee, are sold in 
great quantities.”
 Note: Dandelion Coffee now appears to be a commercial 
product.

33. Horsell, William. 1850. Hydropathy for the people: with 
plain observations on drugs, diet, water, and exercise. New 
York, NY: Fowlers and Wells, Publishers. viii + 9-250 p. 
With notes and observations by R.T. Trall. M.D. Index. 20 
cm.
• Summary: This is the “stereotype” fi rst American edition 
of a book fi rst published in London under the title: The 
Board of Health & Longevity: or, Hydropathy for the People: 
Consisting of Plain Observations on Drugs,... (1845).
 Contents: 1. Health and longevity. 2. Philosophy of the 
subject. 3. Facts and fi gures. 4. Death. 5. General effects 
of diet. 6. Solid food. 7. Liquid food (water is ideal). 8. On 
drugs. 9. Exercise. 11. Water (effi cacy in treating diseases). 
12. Miscellaneous. Appendix (A very interesting and unique 
concept! This is a series of comments and notes by Dr. R.T. 
Trall, a leading American hydropathic doctor, on specifi c 
parts of Horsell’s book. For example: “Temperance orders–
Page 17.” is Dr. Trall’s comments on what Horsell wrote 
on page 17. Trall begins: “Seven years ago, temperance 
benefi cial societies were fi rst instituted in the United States. 
The most prominent order now existing is that of the Sons of 
Temperance.” Next: “Excessive stimulation–Page 24.” etc.).
 Chapter 6, “Solid food,” has these contents: Animal 
and vegetable food. Arguments presented for and against 
each. Proof deduced from comparative anatomy. Effects of 
exclusive animal diet. Of exclusive vegetable diet. Nutritious 
matter in vegetables. Testimony of Dr. [R.] Jackson. 
Dr. Cullen. Dr. [Benjamin] Franklin. The Wallachians. 
The ancient Bramins [Brahmins]. Rousseau. Hunger in 
carnivorous and frugivorous animals. Effects of aliment on 
the character and temper of men. Vegetable eaters gentle, 
mild, beautiful, and strong. Cruel men and tyrants. The 
Persian children. Children of Lacedaemon [king of Laconia]. 
Eastern Christians. Noah and his sons. The Jewish law 
relative to animal food. Animal blood. Daniel and the king’s 
meat. Dr. Clarke on swine. Elijah’s food in the wilderness. 
John the Baptist. Argument that animals eat one another 
answered. The term fi sh, among the Egyptians, meant the 
lotus plant. Fishermen on the borders of the Dead Sea. 
Testimony of naturalists. Professor Lawrence. Baron Cuvier. 
Testimony of distinguished men. Economy of vegetable diet. 
Political considerations. The experience of all mankind.
 The author strongly disapproves of the use of coffee–
as well as alcohol, tobacco, opium, and tea; the word 
“coffee” appears on 23 pages in this book. On pages 194-95 
we read: “Among the various articles of foreign growth, 
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which a vitiated appetite has introduced into general use, is 
coffee, which was fi rst known in England about 1652... In 
proportion as coffee is indulged in, it proves stimulating and 
heating, creating thirst, and producing watchfulness, tremors, 
and many of those complaints called nervous; it has a very 
bad effect on persons subject to bilious attacks and sick 
headaches. Let such try cold water for breakfast one week, 
and they will be convinced of the justness of our remarks. 
We know, to them, it will not be very comfortable, nor can 
we conceive it very comfortable to be constantly, or nearly 
so, troubled with sick headache, etc.
 “As a proof of the bad effects of tea, coffee, etc., let a 
nervous or dyspeptic person use two or three cups of strong 
tea, and the effects will be nightmare, disturbed sleep, and 
the other violent symptoms of indigestion, etc. Coffee will 
produce fever, disturbed rest, and in the morning, headache 
and heartburn; the dose is repeated, the excitement which it 
produces gives an hour’s relief, but it only strengthens the 
cause of their uneasiness, and renders permanent the effects.
 “Water, cold water, is therefore preferable to artifi cial, 
hot drinks, of any kind, because it promotes health–does not 
injure the nerves–promotes sleep–it is nature’s beverage–it is 
highly nutritious and strengthening–has been recommended 
by the cream of the medical profession-has been the 
exclusive drink of most who have been noted for great 
muscular strength, health, and longevity-and, what is very 
important, it is the most economical.” Address: London.

34. Pioneer and Weekly Record of Movements (The) 
(London). 1851. Adulteration of coffee. No. 6. May 24 p. 90.
• Summary: The Lancet continues to expose the 
adulterations practised by London tradesmen. Some houses 
state clearly that they are selling pure coffee and chicory 
mixed. “While coffee is adulterated principally with 
chicory, chicory is understood to be in turn adulterated 
with carrot, mangold-wurtzel [mangel-wurzel], dog biscuit, 
red earth, horse chestnut, acorns, tan, mahogany sawdust, 
baked horse’s and bullock’s liver and burnt blood. Out of 
23 samples tried by the Lancet, 11 were found to contain 
spurious ingredients.”

35. Alcott, Wm. A. 1851. Effects of coffee and tea on 
human health. American Vegetarian and Health Journal 
(Philadelphia) 1(12):205-07. Dec.
• Summary: He argues that both are harmful to human 
health. “When Dr. [Benjamin] Franklin, under the immediate 
infl uence of strong temptation, and without consulting man, 
had yielded to a wayward appetite and returned to the use 
of animal food, he made the following refl ection–How 
convenient it is to be a rational animal, that knows how to 
invent a plausible pretext for whatever it fi nds in itself an 
inclination to do!
 “This knowing how to invent a plausible pretext 
for whatever we are inclined to do–this encouraging the 

abdominal region to rule the head or higher region–has 
been found very convenient to thousands of others beside 
Franklin. Nothing is more common than to hear people 
bring forward the feeblest reasons for continuing in the use 
of a doubtful thing, when the great diffi culty, after all, is to 
overcome that appetite or inclination which is in its favor. In 
truth this is the great leading argument–if argument it can be 
called–of the use of coffee, tea, tobacco, beer, wine, distilled 
liquors, and animal food.”
 A friend of Alcott’s, the Rev. Wm. Woodbridge, who 
“was addicted to the moderate use of coffee” gave it up after 
40 years and his lame knee was restored to health within a 
few weeks. Mr. Gasperin of France found that the miners 
of Charleroi, France, “are in the habit of using coffee freely 
at every meal, while they use proportionally less food than 
other miners in similar circumstances who use other drinks. 
And yet they are as healthy as other miners, and even can, 
as he thinks, perform more work taking the year together.” 
Alcott concludes, however, that coffee dulls the natural 
appetite, and is also an artifi cial stimulant. “In short, let us 
remember that the world went on about fi fty-four centuries 
without rum or coffee...”

36. Coles, Larkin B. 1851. Philosophy of health: Natural 
principles of health and cure: or, Health and cure without 
drugs: also, The moral bearings of erroneous appetites. 
Boston, Massachusetts: Ticknor, Reed, & Fields. 260 p. 19 
cm.
• Summary: One of Coles’ main themes was the proposition 
that “it is as truly a sin against Heaven, to violate a law of 
life, as to break one of the ten commandments.” He argued, 
like many other health reformers of the time, for fresh air, 
exercise, a vegetarian diet, the nonuse of stimulants, reform 
in dress, sexual purity, and drugless medicine.
 Larkin generally used the word “fl esh” to refer to 
meat; the word “fl esh” appears on 31 pages of this book. 
For example, in the chapter on “Quality of food” a section 
titled “Flesh-eating and vegetable eating” (p. 57) states: To 
consider man anatomically, he is decidedly a vegetable-
eating animal. He is constructed like no fl esh-eating animal, 
but like all vegetable-eating animals. He has not claws, 
like the lion, the tiger, or the cat; but his teeth are short and 
smooth, like those of the horse, the cow, and the fruit-eating 
animals; and his hand is evidently intended to pluck the 
fruit, not seize his fellow-animals. What animals does man 
most resemble in every respect? The ape tribes: frugivorous 
animals.
 Because they were viewed as stimulants, Coles also 
opposed the use of coffee, tea, alcohol, opium and tobacco. 
The word “coffee” appeared on 29 pages in this book. For 
example, pages 78-79: “It needs only to be added, that, in 
the estimation of the writer of this little work,–after having 
used it for several years, and since having abstained from 
it for some fi fteen years,–coffee, in all cases, and under 
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all circumstances, is bad; that its stimulating qualities are 
decidedly injurious to the system, and ought never to be 
used, except when required as an antidote to poison, or 
for some other medicinal purpose. And, what makes it to 
be dreaded more than many other injurious things is, its 
evil working is so unseen and delusive. While it does not 
show itself like alcohol, yet its evil work is more certainly 
undermining the nervous system; and while it tempts us to 
believe that it strengthens and supports, because it excites, 
yet it slowly enervates. It affects the whole system, and 
especially the nervous system, by its effects on the stomach. 
But, besides this, it creates a morbid action of the liver, 
especially where there is a tendency to bilious affections. 
It affects the circulation of the blood, and the quality of the 
blood itself, so that a great coffee-drinker can generally be 
known by his complexion; it gives to the skin a dead, dull, 
sallow appearance.”
 This book was remarkably successful, selling 35,000 
copies during its fi rst 5 years and another 9,000 before Coles’ 
death. “When the twenty-sixth edition appeared in 1851, one 
medical journal joked that it seemed ‘as though the friends of 
reform not only read, but eat the books’” (R. Numbers 1982, 
p. 60).
 Three early America health reformers whose writings 
later had a noticeable infl uence on the thinking of Ellen G. 
White (leader of the Seventh-day Adventist church) were 
Horace Mann, Dio (Dioclesian) Lewis, and Larkin B. Coles. 
Although never as prominent a reformer as Mann or Lewis, 
Coles is of special interest because of his background as a 
Millerite preacher and physician. Born in New Hampshire, 
he graduated from Castleton Medical College in 1825 during 
that institution’s heyday as New England’s most popular 
medical school. He is also said to have been trained as a 
minister. As early as 1836 he seems to have been associated 
with William Miller, and at the height of the Millerite 
movement he was actively distributing Miller’s books and 
writing theological articles for the Signs of the Times. Shortly 
after the Great Disappointment of 1844 (when Jesus Christ 
failed to appear) he settled in Boston and joined both the 
Boston Medical Association and the Massachusetts Medical 
Society as an orthodox physician in good and regular 
standing. He loved to travel and preach. He died in January, 
1856, while visiting Louisville, Kentucky (Ronald Numbers 
1982, p. 59-60). Address: Fellow, Massachusetts Medical 
Society; member, Boston Medical Assoc.

37. Trall, Russell Thacher. 1851. The hydropathic 
encyclopedia: A system of hydropathy and hygiene. In eight 
parts... 2 vols. New York, NY: Fowlers and Wells. Publishers. 
See Vol. 1, p. 403-04, 410, 412, 414, 416-17, 420, 456, 460
• Summary: A digital version of this book is available on 
HathiTrust. In 1852, Trall founded the New York Hygieo-
Therapeutic College. In Vol. 1 of this book, the word 
“vegetarian” appears mostly in Part IV: Dietetics.

 Page 404: “His theoretical conclusion corresponds 
with that of all other naturalists whose attention has been 
directed to the subject, and the experience of hundreds who 
have adopted the vegetarian system, partially or wholly, 
in consequence of his teachings, singularly exemplifi es its 
truth.”
 Page 410: “The Physiological Evidence–Physiologists 
have noticed that the blood of fl esh-eating animals undergo 
putrefaction much sooner than that of a vegetable-eating 
animal. The chyle of fl esh-eating men, when taken out of 
the body, decomposes and becomes putrescent in less than 
a quarter of the time required for that of the vegetarian to 
undergo the same process. All the secretions of vegetarians 
are more pure, bland, and copious, and the excretions–the 
sweat, urine, focal matters, etc.–are less offensive to the 
senses, and less injurious in their exhalations, than are 
those of persons who subsist on a mixed diet. The teeth of 
vegetarians are less affected with tartarous incrustations, 
and their breath is mostly or entirely free from the rank, 
cadaverous, pestilent odor so common to fl esh-eaters. 
Medical authorities generally agree that fl esh diet makes 
the blood prone, and the whole body disposed to, the 
infl ammatory and putrid diatheses. Some few medical 
writers have, however, asserted that an exclusively vegetable 
diet predisposes to scurvy; but as they have not sustained 
the assertion with any sort of evidence, it is hardly worth 
refuting. The vegetarian can always endure hunger and 
thirst longer without loss of strength, and sustain entire 
privation of food with much less suffering than fl esh-
eaters. The appetite of vegetable-eaters is invariably good, 
and food has always a keen relish, while it often fails 
with fl esh-eaters requiring frequent changes of dishes, or 
a variety of seasonings, to render it palatable. Digestion 
with the vegetarian is unattended with that disturbance, 
heat, irritation, oppression of the stomach, and dullness 
or drowsiness of the head, which fl esh-enters generally 
experience after dinner, and which some physiologists, on 
the mistaken supposition that it was natural, have called 
the ‘fever of digestion.’ Drowsiness, sleepiness, and mental 
stupidity, so common after a full meal with fl esh-eaters, are 
wholly unknown to vegetarians, when their other habits 
are correct. These can resume any bodily or mental labor 
immediately after a meal, with incomparably less discomfort, 
and greater immunity from evil consequences, than can 
fl esh-eaters.”
 Page 412: “All the mental passions of the vegetarian are 
more governable and better balanced, more easily regulated 
by the judgment and controlled by the will, less violent, but 
more enduring than those of fl esh eaters.”
 Page 414: “... yet there have been, at all times, men of 
superior intelligence and high-toned morality, who have 
rigidly abstained from fl esh-eating. Among them we fi nd 
poets, philosophers, and prophets, distinguished alike 
for ‘temperance in all things,’ purity of life, rectitude of 
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deportment, and length of years. Pythagoras raised up a 
society of vegetarians 550 years before Christ. Josephus 
testifi es that the Essenes, a sect of the ancient Jews, 
numbering several thousands, were long-lived because of 
their regular course of life and simplicity of diet, which Pliny 
tells us consisted of the fruit of the palm-tree. It is certain, 
however, that they were vegetarians after the Pythagorean 
philosophy. The Bramin [Brahmin] priests, who are a very 
numerous sect, are all strict vegetarians. Sanchoniathan, a 
Phoenician historian, Hesiod, the Greek poet, Pythagoras, 
the philosopher, Herodotus, a celebrated ancient historian, 
Hippocrates, the father of medicine, Diodorus Sicculus, the 
historian, Ovid, the poet, Aetianus, a Greek historian, and 
Pliny, the Roman naturalist, all testify that the primitive 
inhabitants of the earth subsisted on a vegetable diet alone.
 “Pliny, Plutarch, Galen, and Porphyry, testify to the 
good effects of vegetable diet in developing bodily vigor, and 
enabling men to bear hunger, thirst, heat, or cold.”
 Page 416-417: James Simpson, Esq., president of the 
English Vegetarian Society, stated at a public meeting held at 
Glasgow, June 17, 1851, that of the individuals belonging to 
the society, numbering between 600 and 700 adult members, 
203 have abstained from all kinds of fl esh for upward of ten 
years; 153 for more than twenty years; 91 for thirty years; 
29 for forty years; and 85 have abstained the whole of their 
lives. These vegetarians belong indiscriminately to all trades 
and professions, and have, as a body, always a much higher 
and more uniform standard of health than fl esh-eaters under 
similar general circumstances, and many of them have 
experienced a wonderful improvement in bodily vigor and 
mental vivacity.
 “But we have equally interesting facts in the United 
States. The American Vegetarian Society, though of more 
recent date and fewer numbers, has in its ranks full-grown 
men and women who have never tasted ‘fl esh, fi sh, or fowl. 
Rev. Metcalfe, who is the corresponding secretary of the 
society, and also pastor of the Bible Christians, who have 
adopted vegetarianism from religious motives, has practiced 
the vegetarian system for more than forty-one years, as has 
also his wife, In a late number of the Vegetarian Advocate 
he says: ‘We have raised a family of fi ve children, none 
of whom have ever eaten fl esh. They are all married to 
vegetarians; they all have children, none of whom have 
ever used animal food; they are all healthy, vigorous, and 
intellectual.’ In this society there are now fi fty-one persons 
who have never eaten fl esh, nor tasted intoxicating drinks.”
 The word “vegetarian” also appears on pages 371, 485, 
403, 423, 420, 456 and 460 of this book.
 The term “vegetable diet” is widely used in this book to 
refer to a vegetarian diet. See pages 444, 412, 414, 416, 419, 
459, 332, 370, 399, 402, 409, 413, 415, 420, 430, 443, 445, 
466, and 467.
 Trall (1812-1877) was chiefl y interested in the use of 
diet and exercise in his hygienic program. However he did 

not neglect such traditional themes as the importance of 
clothing, fresh air, and control of the passions. “There is no 
single... infl uence more conducive to health, happiness, and 
long life than a cheerful, equable temper of mind (Vol. 1, p. 
381).
 Trall tolerated the use of meat in the diet. He considered 
fruits, vegetables and farinaceae of greater value, but felt that 
the variety afforded by including simple dishes of lean meat 
was not only admissible but more desirable for a person in 
good health (Vol. I, p. 420-22). He described all drinks such 
as tea, coffee, wine and spirits as “artifi cial,” claiming that 
“... Nature has provided no other drink... than pure water...” 
(Vol. I, p. 307). He also emphasized the importance of 
exercise–all types.
 “Trall’s achievement lay not only in his new concepts 
and additions to the knowledge of hygiene, but also in his 
ability to integrate the achievements of Shew and Pressnitz 
into a larger scheme” (W. Walker 1955, p. 190).
 Note: This is the earliest document seen (March 2012) 
that contains the word “hygiene” in the title. Address: M.D. 
[New York City, USA].

38. De Wolfe, C.H. 1852. The anticipated results of 
vegetarianism. American Vegetarian and Health Journal 
(Philadelphia) 2(1):9-10. Jan.
• Summary: “First, our anticipations:–We that when man 
lives up to the principle we advocate, in our dietetic reform, 
that he will be as God designed him to be, in harmony with 
himself, with his brother, with nature, and with his Creator. 
He will cease to hate his brother; to kill his fellow-man, to 
covet his neighbor’s goods, to bear false witness against 
his friend, to plot mischief, to lie, or steal, to be a tale-
bearer, or busy-body in other persons matters, or to break, 
knowingly, any article in the decalogue. War will cease when 
Vegetarianism universally prevails, and not till then; Slavery, 
oppression, tyranny and despotism, Intemperance and 
Sensuality with the long and direful train of ills in connexion 
[connection] with the above specifi ed evils, will all vanish, 
and Earth be regenerated when the glorious day dawns upon 
the world, and the glad tidings of man’s redemption from 
fl esh-eating, rum-drinking, tea and coffee sipping, tobacco 
chewing, snuffi ng and smoking, is proclaimed.” Address: 
Oldton [Oldtown, Maine].

39. Alcott, Wm. A. 1852. Experience of Mrs. Baker. 
American Vegetarian and Health Journal (Philadelphia) 
2(3):43-44. March.
• Summary: Describes how and why Mrs. Betsey Baker, 
a close friend nearing age 70, became a vegetarian. “She 
embraced Vegetarianism, not only because she thought it 
favorable to the health of her body, but also to that of the 
soul.”
 Dr. Alcott appends a copy of a letter from Betsey Baker 
to his (Dr. Alcott’s) wife. At “the age of nineteen my health 
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failed, and I became the subject of weakness and distress for 
breath, and faintings.”
 “After having several physicians and tried many things, 
I concluded I never should be well again–never get rid of the 
deathly feelings at my stomach, or of the headache. But God 
saw fi t to enlighten me, thro’ a dear brother, who had heard 
Mr. [Sylvester] Graham, and had found relief from a diffi cult 
complaint, by adopting the Graham system.
 “It is now more than seventeen years since I ate animal 
food. I do not eat butter or fat, or any bread but that which 
is made of unbolted wheat. I eat much fruit and vegetables, 
drink no tea or coffee, or any drink but milk and cold water.
 “And now for the result; for nearly seventeen years, I 
have scarcely had any pain in my head, or faintings at the 
stomach. I have enjoyed more peace of mind–far more than 
I ever expected on earth. I have slept sweetly and felt the 
truth of what the Psalmist said: ‘When I awake I am still with 
thee.’
 “The change has been wonderful, both in my physical 
and spiritual state.” Address: West Dedham, Massachusetts.

40. Alcott, W.A. 1852. Capping the climax. American 
Vegetarian and Health Journal (Philadelphia) 2(12):190. 
Dec.
• Summary: Dr. Alcott discusses coffee and tea. “When, 
a few years ago, Baron Liebig and others announced a 
doctrine that coffee and tea supplied an element to the 
human system, which when the latter became lazy it might 
not manufacture for itself, how eagerly was it seized on by 
those who were enslaved to those beverages... The good 
tidings of the stomach were even incorporated into a book 
called, The School and the School Master, by Dr. Potter and 
G.B. Emerson...” Alcott, who believes that coffee and tea 
are harmful stimulants that gradually destroy the appetite, 
ridicules the doctrine and fears that brandy and fl esh will be 
next.

41. Smith, Joseph. 1852. The book of Doctrine and 
Covenants of the Church of Jesus Christ of Latter-day 
Saints; selected from the revelations of God. Third European 
edition, stereotyped. Liverpool, England: S.W. Richards. 336 
p. 16 cm. [1 ref]
• Summary: The main Mormon teachings on food and health 
are contained in Section 81 (“A Word of Wisdom”) of the 
Doctrine of Covenants, which is one of the three sacred 
Mormon scriptures. These teachings were a revelation given 
through Joseph Smith, the Prophet, at Kirtland, Ohio, on 
February 27, 1833. The Lord told Joseph Smith that he and 
his followers should abstain from consuming wine or any 
strong drink [i.e. alcohol], tobacco, or hot drinks [such as 
coffee and tea]. He also told them to abstain from fl esh foods 
except in times of winter, cold, or famine... as follows (p. 
240):
 “2. And again, verily I say unto you, all wholesome 

herbs God hath ordained for the constitution, nature, and 
use of man. Every herb in season thereof, and every fruit in 
the season thereof; all these to be used with prudence and 
thanksgiving. Yea, fl esh also of beasts and of the fowls of 
the air, I, the Lord, have ordained for the use of man with 
thanksgiving; nevertheless they are to be used sparingly; 
and it is pleasing to me that they should not be used, only in 
times of winter, or of cold, or famine. All grain is ordained 
for the use of man and of beasts, to be the staff of life...”
 The Lord promised health, strength, and endurance to 
those who follow his teachings.
 Note: It is interesting that, historically, the Mormons 
have tended to obey their church’s teachings concerning 
consumption of alcohol, tobacco and coffee, and to generally 
disregard the teachings concerning the eating of meat. 
Address: President.

42. Trall, Russell Thacher. 1852. The hydropathic 
encyclopedia. 2 vols. New York, NY. *
• Summary: Trall (1812-1877) was chiefl y interested in the 
use of diet and exercise in his hygienic program. However he 
did not neglect such traditional themes as the importance of 
clothing, fresh air, and control of the passions. “There is no 
single... infl uence more conducive to health, happiness, and 
long life than a cheerful, equable temper of mind (Vol. 1, p. 
381).
 Trall tolerated the use of meat in the diet. He considered 
fruits, vegetables and farinaceae of greater value, but felt that 
the variety afforded by including simple dishes of lean meat 
was not only admissible but more desirable for a person in 
good health (Vol. I, p. 420-22). He described all drinks such 
as tea, coffee, wine and spirits as “artifi cial,” claiming that 
“... Nature has provided no other drink... than pure water...” 
(Vol. I, p. 307). He also emphasized the importance of 
exercise–all types.
 “Trall’s achievement lay not only in his new concepts 
and additions to the knowledge of hygiene, but also in his 
ability to integrate the achievements of Shew and Pressnitz 
into a larger scheme” (W. Walker 1955, p. 190).

43. New York Daily Times. 1853. Vegetarian festival. 
Banquet at Metropolitan Hall. Speeches of Horace Greeley, 
Mrs. Vaughn, Mrs. Frances D. Gage and others. 2(613):1. 
Sept. 5.
• Summary: “The New-York Vegetarian Society inaugurated 
a Vegetarian Festival at Metropolitan Hall on Saturday 
evening. Some three hundred men and women sat down 
at table... The display of vegetables was not tempting. The 
viands were poorly dressed and the meat-eating public 
gained no especial knowledge of the delights of a Graham 
life; but, after all, the evening cannot be called a failure. 
The speakers, and there were plenty of them, did their 
best to entertain and really succeeded very well. The spirit 
was, of course, all in the talking. Tea and coffee even were 
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prohibited [in addition to alcoholic beverages].”
 “The galleries were set apart, at one shilling per man, 
for the benefi t of spectators who had no desire for vegetarian 
banquetings. The company on the fl oor was composed, 
probably, of two-thirds ladies and one-third gentlemen... The 
presiding offi cers were Horace Greeley, Esq. [founder of 
the New York Herald Tribune, editor, lecturer, and political 
leader, lived 3 Feb. 1811–29 Nov. 1872] and Mrs. Frances D. 
Gage.”
 Details of the evening programme and the menu are 
given. The tone of the article is critical. Note: The New 
York Daily Times soon became the famous New York Times. 
According to the index, this was the last article in the 
newspaper until Sept. 1876, followed by two more in 1881.

44. Trall, Russell Thacher. 1853. The hydropathic 
encyclopedia: A system of hydropathy and hygiene. 2 vols. 
New York, NY: Fowlers and Wells. Illust. 19 cm. *
• Summary: Trall (1812-1877) was chiefl y interested in the 
use of diet and exercise in his hygienic program. However he 
did not neglect such traditional themes as the importance of 
clothing, fresh air, and control of the passions. “There is no 
single... infl uence more conducive to health, happiness, and 
long life than a cheerful, equable temper of mind (Vol. 1, p. 
381).
 Trall tolerated the use of meat in the diet. He considered 
fruits, vegetables and farinaceae of greater value, but felt that 
the variety afforded by including simple dishes of lean meat 
was not only admissible but more desirable for a person in 
good health (Vol. I, p. 420-22). He described all drinks such 
as tea, coffee, wine and spirits as “artifi cial,” claiming that 
“... Nature has provided no other drink... than pure water...” 
(Vol. I, p. 307). He also emphasized the importance of 
exercise–all types.
 “Trall’s achievement lay not only in his new concepts 
and additions to the knowledge of hygiene, but also in his 
ability to integrate the achievements of Shew and Pressnitz 
into a larger scheme” (W. Walker 1955, p. 190).

45. Thomas, E. 1854. Experience on diet–tobacco, tea, 
coffee, &c. American Vegetarian and Health Journal 
(Philadelphia) 4(4):78-79. April.
• Summary: “About the year 1840, by reading Dr. Alcott, 
on Vegetable diet, and several other good authors on this 
subject, I soon became thoroughly convinced of the great 
propriety of that way of living; for I had suffered much 
during the greater part of my lifetime.” At the boarding 
house where he lived year round: “We had beef, veal, pork, 
and fi sh, both fresh and salted, and butcher’s sausages and 
puddings of the fi lthiest kind; and rancid butter continually... 
and plenty of tea and coffee, and lack of spices, for the meat 
was often covered with black pepper...”
 “I have had many acute and chronic diseases from the 
use of tea, coffee, tobacco, and animal diet &c...

 “But since I have become strict Vegetarian, all the 
diseases I had previously have vanished,... I can now walk 
thirty miles a day with less fatigue, than I could fi ve miles, 
twenty-fi ve years ago; and this revival of my constitution I 
attribute entirely to the Vegetable diet, cold bathing, exercise 
in the open air, and strict temperance in all things.”

46. Trall, Russell Thacher. 1854. The new hydropathic cook-
book; With recipes for cooking on hygienic principles. New 
York, London, Boston, Philadelphia: Fowlers and Wells, 
Publishers. 226 p. Illust. Index. 20 cm.
• Summary: The author is a vegetarian and this is a 
vegetarian cookbook–sort of. The word “vegetarian” is 
mentioned on 12 pages in this book The subtitle reads: 
“Philosophical exposition of the relations of food to health; 
The chemical elements and proximate constitution of 
alimentary principles; The nutritive properties of all kinds 
of aliments; The relative value of vegetable and animal 
substances; The selection and preservation of dietetic 
materials, etc., etc.”
 Chapter 1, “Philosophy of diet” begins (p. 19): “A 
Fundamental Principle.–The single fact, that all nutritive 
material is formed by vegetables–animals having power to 
appropriate, but never to form nutrition–is proof positive 
to my mind, that the best food, and that which is most 
conducive to man’s highest development, bodily, spiritually, 
physiologically, or mentally, is found in the use of those 
vegetables themselves. Those who eat animal food do not get 
a single element of nutrition, save what animals obtain from 
vegetables. Hence man, in taking his nutrition indirectly 
by the eating of animals, must of necessity get the original 
nutriment more or less deteriorated from the unhealthy 
conditions and accidents of the animals he feeds upon, and 
the impurities, putrescent matters, and excretions always 
mingled in the blood, the fl esh, and the viscera of animal 
substances.
 “I regard, therefore, vegetarianism as the true theory of 
diet; and although I am a vegetarian in practice as well as 
in theory, I do nevertheless admit or permit, in the cases of 
many invalids under hydropathic treatment, the moderate use 
of animal food.”
 The section on “Animal foods” states (p. 97): “In the 
most civilized countries the domesticated animals afford the 
principal fl esh-meat; though the practice of eating the oxen 
which ‘have plowed for us,’ the cows which have ‘given us 
milk,’ the lamb which we have petted, and the sheep which 
‘has warmed us with its fl eece,’ seems more becoming the 
savage than the civilized state of society.”
 The chapter on the “Theory of Nutrition” states–
concerning coffee: (p. 145): “It is strange to me–passing 
strange–how medical philosophers, familiarly acquainted 
with the minutest anatomical structures, and profoundly 
learned in all their physiological relations to each other and 
to the external world, can talk oracularly, as they assume to 
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do, of salt, vinegar, spices, tea, coffee, and even alcohol and 
tobacco, as necessary or useful condiments and stimulants. 
There is not ‘a shadow of a shade’ of reason for their 
employment dietetically; and yet it is the prevailing doctrine 
of medical books that some of them at least are absolutely 
indispensable.”
 The author lived 1812-1877. Reprinted in 1869 by S.R. 
Wells (New York, 226 p.).
 Note: This is the earliest vegetarian cookbook seen (June 
2004) published in the United States. Dairy milk is called 
for as a major ingredient in many recipes. Address: M.D., 
Hydropathic and Hygienic Inst., 15 Laight Street, New York.

47. Scriba, Victor. 1855. Chufas. Condensed correspondence. 
Report of the Commissioner of Patents, Agriculture. p. 259. 
For the year 1854.
• Summary: “Last season I raised a patch of the ‘Earth 
almond,’ or ‘Chufa’ (Cyperus esculentus,) each plant of 
which produced over one hundred tubers. In Europe, they are 
eaten raw, like chestnuts or almonds, and are used in cakes or 
confectionary like the latter; and, even when pounded with 
sugar, the mixture is equal in every respect to the emulsion 
of almonds. They are also used as the best substitute for 
coffee.”
 Note 1. This is the earliest English-language document 
seen (Aug. 2006) that uses the word “chufa” or the term 
“Earth almond” to refer to Cyperus esculentus.
 Note 2. This is the earliest document seen (Aug. 2006) 
concerning this plant (chufa) in the United States (one of 
two documents). Address: Pittsburg, Alleghany county, 
Pennsylvania.

48. Hassall, Arthur Hill. 1855. Food and its adulterations: 
Comprising the reports of the Analytical Sanitary 
Commission of “The Lancet” for the years 1851 to 1854 
inclusive, revised and extended. London: Longman, Brown, 
Green, and Longmans. xlviii + 657 p. Illust. Index. 23 cm. 
[10+* ref]
• Summary: This is a remarkable, and an important book, 
very professional and carefully documented, incorporating 
the relatively new science of microscopy, an early salvo 
in the “Sanitary Reform” movement and harbinger of the 
subsequent reforms in the UK and (later) the USA, banning 
adulteration of foodstuffs and creating pure food and drug 
laws.
 The book is dedicated Sir Benjamin Hall, Bart., M.P., 
President of the General Board of Health. The dedication 
begins: “Sir, The fact has at length become recognised 
that the sanitary condition of the people is the great social 
question of the day, for it is one that vitally affects the 
interests, the well-being, and even the safety of every 
individual throughout these realms, rich and poor, high and 
low, but especially the latter.”
 One key fact: That “more persons have died, and 

still continue to die, from the neglect of proper sanitary 
precautions, and from living in violation of the fundamental 
laws and rules of health, than have ever fallen in battle.” 
Adulterated food is an important cause.
 The Commission examined 33 samples of commercial 
bottled sauces. Five of these were labeled “India Soy” 
[sauce]. Treacle [molasses] and salt formed the basis of all 
fi ve of these samples, which may have consisted entirely of 
these two ingredients only (p. xxii).
 The section titled “On sauces, and their adulterations” 
(p. 506-12) contains detailed information on each sauce 
mentioned. “A great variety of substances, chiefl y vegetable, 
enter into the composition of the various sauces in use” 
including “tomato, garlic, sorrel, mushroom and walnut 
catsup,... the seeds of an Indian plant called Dolichos soja or 
soya, of which soy is made;...”
 For each of the fi ve samples of India Soy are given: 
(1) Name and address of business from which sample was 
purchased. (2) Purchase price: Typically 1 shilling, 6 pence. 
(3) A description of the article and its adulterants.
 “Results of the microscopical and chemical examination 
of thirty-three samples of the principal sauces, obtained 
chiefl y from manufacturers.
 “India soy.
 “1st Sample–Purchased of Batty & Co., Pavement, 
Finsbury-square. Price 1s. 6d.
 “This article is dark, thick, and like syrup; it is made up 
to a great extent of treacle slightly burned; and judging from 
the consistence, appearance, and taste, it appears to be little 
else than treacle very strongly fl avoured with salt. Examined 
with the microscope, there were detected in it numerous oval 
sporules of the fungus invariably present in treacle. “2nd 
Sample.–Purchased of Thomas Snelling, 30. Fenchurch-
street. Price 1s. 3d. Appearance, taste, and composition very 
similar to Sample 1.; it certainly consists in great part of 
treacle and salt.
 “3rd Sample.–Purchased of Kenning & Hale, 5. Poultry, 
London. Price 1s. 6d. Composition the same as the previous 
samples, it consisting chiefl y of treacle and salt.
 “4th Sample.–Purchased of J. Wingrave & Co., 80. St. 
Paul’s-churchyard. Price 1s. 6d. Composition apparently the 
same as in the previous samples, it consisting principally of 
treacle and salt. 5th Sample.–Purchased of John Burgess & 
Son, 107. Strand. Price 1s. 6d. Composition apparently the 
same as in the previous samples, treacle and salt being the 
chief ingredients. Neither copper nor lead was detected in 
this or the above samples.
 “By the above observations, we do not mean to imply 
that the samples of Soy examined may not consist, either 
in part or entirely, of genuine India Soy; but this we do say, 
that, if genuine, then is Soy little better than a mixture of 
treacle and salt, out of which ingredients we undertake to 
produce an article scarcely if at all distinguishable from the 
samples referred to.”
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 Harvey’s Fish Sauce contained vinegar, catsup, and 
much salt, but no soy.
 Cocks Reading Sauce (p. 508) contained “vinegar, much 
cayenne and salt, catsup, and perhaps a small quantity of 
shallots or garlic and soy.”
 Soyer’s Relish (p. 509) was found to contain soy as one 
of many ingredients.
 Page 511 gives a summary of the main fi ndings. “1st. 
That treacle and much salt formed the bases of the fi ve 
samples of India Soy examined, if they did not even entirely 
consist of these two ingredients.”
 “... every intelligent cook might readily succeed in 
preparing all the sauces which are ordinarily required for the 
table, by the exercise of a very slight amount of refl ection 
and ingenuity. In order to aid such endeavours, we introduce 
a few receipts of some of the more useful and less known 
sauces:...
 “Soy: ‘Boil four pounds of the seeds of Dolichos soya 
with water, until they become soft; then add four pounds of 
bruised wheat; keep the mixture in a warm place for twenty-
four hours; then add four pounds of common salt, and eight 
pounds of water; put the mixture into a stone jar, and cork 
it up for two or three months; then press out the liquor. The 
best soy is imported from China.’”
 Note 1. Koji is the key ingredient missing from the 
above recipe.
 Note 2. The fi rst long section in this book, titled “Coffee 
and its adulterations” (p. 3-9) proves that much coffee sold 
in England is adulterated and that chicory is the most widely 
used adulterant; soy is not mentioned as an adulterant for 
coffee, although roasted “beans” are (p. 3, 6-7). The lower 
the price of the coffee, the more the adulteration (in general).
 Note 3. The Adulteration of Food Act of 1860–the fi rst 
such act in the UK–represented a compromise between 
confl icting interests and, like other Victorian social 
legislation, was weakened by its permissive nature. Address: 
M.D., Chief analyst of the commission, 8, Bennett-street, St. 
James’-street [London].

49. W.H.S. 1858. Inquiries and answers: The coffee plant–
Japan bean. Moore’s Rural New-Yorker 9(2):14. Col. 4. Jan. 
9.
• Summary: “I desire some information respecting the 
Coffee plant, a few seeds of which I obtained from the 
East this spring, and planted in my garden. They grew 
exceedingly well, and promised a good yield. But owing 
to a heavy hail storm that occurred the 31st of July, it was 
badly injured. I managed, however, to save about a pint 
of very nice seed. At fi rst I thought it the Coffee bean; but 
come to grow it I fi nd it altogether a different plant. Now I 
wish to know the manner in which it is prepared for use, if 
it is the Java Coffee, and, if not, what it is? Also any other 
information respecting its culture, profi ts, &c., will oblige a 
reader of the Rural.–W.H.S., Phoenix, N.Y., 1857.

 “Remarks.–It is no use to talk of raising Java Coffee in 
this cold climate. We could raise oranges and pine apples just 
as well. The specimens accompanying the above are what is 
called the Japan Pea, but really a bean, and was brought from 
Japan by offi cers of the Navy. We have raised a few in the 
garden only, but we think its principal merit is its scarcity.”
 First cited by Hymowitz. 1987. Introduction of the 
Soybean to Illinois. Economic Botany 41(1):28-32.
 Address: Phoenix, New York.

50. Mechanics’ Magazine (The) (London). 1858. Provisional 
protections [for patents]. Aug. 14. p. 165. [Eng]
• Summary: “Dated July 10, 1858.”
 “1556. J.F. Watson, of Bayswater, and V.B. Fadeuilhe, of 
Newton Crescent. Improvements in the preparation of cocoa 
and chocolate, and also of nutritive compounds from the 
seeds of the plant called Soja Hispida and Cicer Arietinum.”
 Note 1. This is the earliest article seen (April 2020) in 
the AustriaN Newspapers Online (ANNO) database that 
contains the term Soja Hispida (or Soja hispida) as the 
scientifi c name of the soybean. This term appears in 118 
different issues of these newspapers from 1858 to 1941.
 Note 2. This is the earliest document seen (Sept. 2021) 
that mentions the possibility of using soybeans as a chocolate 
substitute.

51. Laws of Life (The) (Journal of the Dansville Sanitorium). 
1858? Serial/periodical. Dansville, New York. Published and 
edited by James Caleb Jackson.
• Summary: Continues: Letter Box. In 1866 this “Original 
monthly health journal of 16 quarto pages” was edited by 
Miss Harriet N. Austin, M.D., James C. Jackson, M.D., and 
F.W. Hurd, M.S. Published in Dansville by F. Wilson Hurd & 
Co. Its “primary object is to teach people how to live so as to 
avoid sickness” [i.e., preventive medicine].
 James Caleb Jackson, born on 28 March 1811, was head 
of “Our Home on the Hillside,” one of the most popular and 
prosperous water cure (hydropathy) establishments in the 
USA. He began his career in 1834, lecturing on temperance 
and slavery. By 1847 his weak constitution failed him, but 
he recovered his health through hydropathy in New York. 
Soon he opened a water cure at Glen Haven, where only 
vegetarian meals were served and only reform dresses 
were worn. In 1858 Glen Haven was destroyed by a fi re, so 
Jackson and his co-worker Dr. Harriet N. Austin, purchased 
a defunct water cure 50 miles south of Rochester outside 
the town of Dansville, and on 1 Oct. 1858 they opened “Our 
Home on the Hillside” for patients. Two vegetarian meals a 
day (at 8 AM and 2:30 PM) were served. The “food, plentiful 
but plain, consisted principally of a variety of ‘Graham’ 
dishes, vegetables, and piles of fresh fruit. Meat, butter, 
white-fl our bread, tea and coffee were positively not allowed 
on the premises” (R.L. Numbers 1976, p. 74-75). Nor were 
drugs or medicine ever administered. Jackson’s medical faith 
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rested on ten natural remedies: Air, food, water, sunlight, 
dress, exercise, sleep, rest, social infl uence, and mental and 
moral forces. His most popular book was titled How to Treat 
the Sick without Medicine. In early 1863 Dr. J.C. Jackson 
of Dansville wrote a letter to the editor of the Yates County 
Chronicle (Penn Yan, New York) giving directions for the 
treatment of diphtheria. Published on 15 Jan. 1863, the letter 
was read by Ellen G. White, who took her two sons to Dr. 
Jackson, whom she believed cured them of diphtheria using 
simple water treatments. “The grateful mother at once began 
sharing her discovery with others and thus embarked upon a 
lifelong career as a prophetess of health reform” (Numbers 
1976, p. 76).
 Note: Volume 28 (1885), published by The Sanatorium 
Publishing Co. (Dansville, NY) and volume 30 (1887) are 
available in full view on the Web on HathiTrust. In Volume 
28 (p. 12-13) we read that when Dr. Jackson began his 
mission 37 years ago, the words “hygiene” or “hygienic” 
were “not known, outside of a little circle of literary men, 
and by them was not known to have any practical meaning. 
Physicians themselves knew little or nothing about healthy 
methods of living. Their thoughts ran entirely along lines 
of consideration for persons who were sick or ailing. All 
diseases with Christians were thought or supposed to have 
their origin in and through the will of God;...”
 “When then, almost single handed and alone, I set going 
the thought that life had its laws and these operated in the 
direction of the preservation and maintenance of human life, 
there was no general faith that these laws did exist and that to 
obey them would insure persons from sickness and prevent 
death. I was laughed at by all classes of men just as far as my 
ideas found circulation.” Address: Dansville, New York.

52. Mechanics’ Magazine (The) (London). 1859. Abridged 
specifi cations of patents. March 11. p. 178-79. [Eng]
• Summary: “1556. J.F. Watson and V.B. Fadeuilhe. 
Improvements in the preparation of cocoa and chocolate, 
and also of nutritive compounds from the seeds of the plant 
called Soja hispida and Cicer arietinum. Dated July 10, 
1858.
 “This consists in mixing with cocoa, &c., dried milk. 
It also consists in combining the fl our produced from the 
seeds of the Soja hispida and the Cicer arietinum with 
cocoa, &c., and dried milk, or with the juices of meat. Patent 
abandoned.”

53. Unger, F. 1860. On the principal plants used as food by 
man. Report of the Commissioner of Patents, Agriculture. p. 
299-362. For the year 1859. See p. 318. Translated from the 
German.
• Summary: Page 318 states: “Soja hispida, Monch. [sic, 
Moench] (Soja japonica, Sav.), or Soy, from Japan, is 
cultivated in Southern Asia and Europe.
 Note 1. The author is using the word “Soy” to refer to 

the soybean plant rather than to soy sauce.
 “What the previously mentioned legumens [legumes] 
are to the colder portions of the earth the Ground nut 
(Arachis hypogaea, L.) is to the warmer zone. This plant was 
known neither to the ancient Egyptians and Arabians nor to 
the Greeks. The latter certainly did not understand this plant 
under the name of arachos [written in Greek letters], which 
was probably a species of Vicia. It has been cultivated for 
a long time on the west and east coast of Africa, and only 
quite recently introduced into the Mediterranean regions. A 
Hindostan [Hindustan] name alone exists for it in Asia. In 
modern times only, it has been cultivated generally in China 
and Cochin China, which countries it has reached in some 
unknown way. On the other hand, six species of Arachis 
certainly belong to the Flora of Brazil, and the older authors 
also mention the cultivation of Arachis hypogaea under the 
names of Mandubi, Anchic, and Mani, on which account 
there is little reason to doubt its American origin. The 
thick tuberous seeds are frequently eaten raw, but are very 
palatable when roasted. The oil from it is excellent, and is 
much esteemed in India.”
 Also discusses “the bean (Vicia faba, Linn., Faba 
vulgaris, Mönch.),” lupines (Lupinus hirsutus, L. albus, and 
L. termis), lentil (Ervum lens), pea (Pisum sativum), Chick-
pea, Flat-pea (Lathyrus sativa), and kidney bean (Phaseolus 
vulgaris) (p. 316-17).
 Note 2. This is the earliest English-language document 
seen (June 2008) that uses the term “Chick-pea” (or “chick-
pea” or “chick pea”). We read: “The Chick-pea (Cicer 
arietinum, L. {Greek name}, Theophrastus), is an important 
kind of pea to the East. The Jews, Greeks, and Egyptians 
cultivated it in ancient times, and it was also used as an 
object of devotion, at an early period, even in India, as is 
shown by the Sanscrit [Sanskrit] names. The common class 
of Greeks even now make use of it, both raw and roasted, 
during the winter months, and employ it as a substitute for 
coffee. It is also cultivated frequently, at the present day, in 
Egypt, as far as Abyssinia, and, according to Th. Kotschy, 
is one of the most generally distributed of cultivated plants 
on the heights of Lebanon as well as in Spain. This plant 
is represented as almost growing wild in the Caucasian 
countries, in Greece, &c, and is also found run wild here 
and there in the fi elds of Middle Europe.” It was “introduced 
into the model farm of Charlemagne” (p. 317). Address: Dr., 
Germany.

54. Water-Cure Journal. 1861. Vegetarian convention. 
32:105-06. Nov.
• Summary: “The Twelfth Annual Meeting of the American 
Vegetarian Association was held at the Lecture-room of the 
Hygeio-Therapeutic College [owned by Dr. Russell Trall], 
No. 15 Laight Street [New York], on Wednesday afternoon 
and evening, September 25th, 1861. Rev. Dr. Metcalfe, of 
Philadelphia, President of the Society, occupied the chair. 
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The Doctor has been a vegetarian for fi fty-two years, and 
is now in his seventy-fourth year, a living illustration of the 
benefi ts of a proximate return to the natural diet. In relating 
his experience, he stated that he had raised several sons and 
daughters, all of whom are now living and in good health, are 
all married and have families, and none of their children nor 
grandchildren have ever tasted fl esh. In answer to inquiries 
as to the physical endurance of vegetarians, and their 
exemption from sickness, Dr. Metcalfe alluded to several 
remarkable cases, among others that of Mr. John Chorlton, 
who recently died in Philadelphia, in the ninetieth year of 
his age. He had been a strict vegetarian for the past fi fty-four 
years, abstaining from fi sh, fowl, and from all intoxicating 
beverages. Nearly thirty years ago he abandoned tea, coffee, 
and tobacco. His health, during his long and laborious 
life, had been uniformly good; and for the past thirty-four 
years he had worked constantly as a journeyman dyer, an 
occupation well calculated to put his physical endurance to 
the severest test. His mind was clear, active, and vigorous to 
the last.”
 Others who addresses the meeting were Dr. Grimes of 
Boonton, New Jersey, and Mr. Seth Hunt of Northampton, 
Massachusetts. “In the evening, addresses were made by R.T. 
Trall, M.D., E.P. Miller, M.D., Frank R. Jones, M.D., and 
others. The fi ve resolutions which were adopted are given, as 
are the offi cers re-elected for the ensuing year. Dr. Metcalfe 
was re-elected president.
 Note: Reverend Metcalfe succeeded to the presidency 
following Dr. William Alcott’s death in 1859. This is the last 
recorded meeting of the American Vegetarian Association. 
The next article in this issue is about the New York 
Vegetarian Society.

55. Woodstock Sentinel (Woodstock, Illinois). 1862. Recipes: 
A new coffee. Feb. 12. p. 4, col. 4.
• Summary: “The Japan Pea, sometimes called the California 
Pea, is a much better substitute for coffee than the ordinary 
pea or bean. When browned slightly it resembles in taste the 
groundnut–not peanut. I doubt whether we can fi nd a cheaper 
and more nutritious coffee in this country.”
 Note 1. This is the earliest (and only) document seen 
(Feb. 2021) that mentions the term “California Pea.”
 Note 2. This is the earliest English-language document 
seen (Sept 2021) that uses the term “substitute for coffee” in 
connection with soy coffee.

56. Rural. 1862. The farm and garden: Illinois coffee. 
Chicago Daily Tribune. Feb. 25. p. 3, cols. 4-5.
• Summary: “Champaign, Feb. 17, 1862.” Mr. Huffman, of 
Effi ngham, has sent specimens of the berries of this coffee... 
It is neither the Okra or Japan Pea, but a legitimate member 
of the pea family, and will doubtless prove as valuable for 
coffee as any of its congeners.” Mr. Huffman sells 50 seed 
for a dollar, postpaid; this is $23 a pound or $138 per bushel.

 “The plant grows about two feet high, and has a habit 
closely resembling the Japan pea,...”
 “The Japan pea had a large run, and those who had seed 
for sale were, for a time, lavish in its praise, but it has thus 
far proved of no value.”
 Note 1. “Japan pea” was an early name for the soy bean 
in the United States.
 Note 2. This is the earliest article on soy seen (Sept. 
2016) in the Chicago Tribune.
 Note 3. This same article appeared in the Chicago 
Weekly Tribune on 27 Feb. 1862, p. 6.

57. Ellen G. White’s great health reform vision at Otsego, 
Michigan (Early event). 1863. June 5 or 6.
• Summary: Prof. Ronald Numbers (1976, p. x, 81-83) notes 
that on the evening of 5 June 1863, Ellen White and a dozen 
Seventh-day Adventist friends were kneeling in prayer at 
the home of the Aaron Hilliards, just outside the village of 
Otsego, Michigan. Ellen received a vision concerning the 
preservation and restoration of health. She was told that it 
was a religious duty for God’s people to care for their health 
and not violate the laws of life. The Lord wanted them “to 
come out against intemperance of every kind,–intemperance 
in working, in eating, in drinking, and in drugging.” For 
several weeks following her vision, Ellen White seemed 
reluctant to say much about its contents. She fi rst revealed 
some of the contents to Horatio S. Lay, a self-styled 
Adventist physician. When he noted that certain “wise and 
eminent physicians” were currently teaching exactly what 
she had been shown, she went on to condemn the use of all 
stimulants and narcotics, to caution against meat eating, and 
to emphasize “the remedial value of water treatments, pure 
air, and sunshine.” Ellen White’s fi rst published account of 
her June 5 vision, a short 32-page sketch tucked into her 
fourth volume of Spiritual Gifts, did not appear until 15 
months after the event.
 “In her essay ‘Health,’ which reads in places like L.B. 
Coles, she recited the established principles of health reform, 
attributing them to her recent vision. Willful violations of 
the laws of health–particularly ‘Intemperance in eating and 
drinking, and the indulgence of passions’–caused the greatest 
human degeneracy. Tobacco, tea, and coffee depraved the 
appetite, prostrated the system, and blunted the spiritual 
sensibilities. Meat-eating led to untold diseases; swine’s fl esh 
alone produced ‘scrofula, leprosy and cancerous humors.’ 
Living in low-lying areas exposed one to fever-producing 
‘poisonous miasma.’
 “Her strongest language, however, was reserved for the 
medical profession... The Lord specifi cally and graphically 
forbade the use of opium, mercury, calomel, quinine, 
and strychnine... Of all the medical sects, only drugless 
hydropathy received divine sanction. Since medicines were 
so dangerous and had ‘no power to cure,’ the only safe 
course was to rely on the natural remedies recommended by 
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the health reformers: pure soft water, sunshine, fresh air, and 
simple food–preferably eaten only twice a day.”
 Dr. Richard W. Schwarz (1970, p. 17-18) states: 
“Some early Adventist leaders such as [Joseph] Bates 
had conscientiously practiced certain principles of 
healthful living for years. Since 1848 Ellen White, wife 
of denominational leader James White, had progressively 
spoken out against certain unhealthful practices. The 
Adventists looked to Mrs. White as divinely inspired. They 
believed that God communicated to them through her. One 
such communication, taking place at Otsego, Michigan, 
in June 1863, directed the infant Church’s attention to the 
Christian’s moral duty to study and observe basic health 
laws. A variety of reasons prevented Mrs. White from 
publishing any extensive material on healthful living until 
Volume 4 of her series of books Spiritual Gifts came out in 
August 1864. Volume 4 contained a 32-page article entitled 
‘Health,’ in which she discussed the relationship of diet 
and disease, pointed out the dangers of tea, coffee, drugs, 
and meat eating, and called attention to the importance of 
cleanliness, sunlight, fresh air, the rational use of water, and 
the value of willpower in combating poor health.
 “As soon as Mrs. White began to speak and write 
extensively on healthful living, many persons commented 
on the similarity of her teachings to those of earlier health 
reformers... When Ellen White began to get questions 
concerning the relationship of her health teachings to 
those of men like Drs. J.C. Jackson and R.T. Trall, she was 
naturally curious, but she resolved not to read any health 
reform writings until she had fi rst written out in detail the 
principles she had begun presenting at Otsego. When she 
had fi nished, she read the writings of the earlier reformers 
and was astonished to note the extent to which the ideas they 
taught agreed with what God had communicated to her.”
 For a good discussion of this vision, including the 
events leading up to it, its context, and what Ellen G. White 
did in response to it, see: Coon, Roger W. 1992. The Great 
Visions of Ellen G. White, Vol. 1. Chap. 7 (p. 90-107). He 
notes (p. 92-93) that the vision took place on the evening of 
Friday, June 5, 1863, yet Mrs. White “dated her vision June 
6, since it came after the beginning of the Sabbath at sunset. 
She apparently preferred to emphasize sacred rather than 
civil time.” Martha Amadon gave an eyewitness account of 
what happened (footnote 15): “’Friday evening we found 
ourselves all assembled at Brother Hilliard’s for family 
worship, about a dozen being present. A chapter was read 
and Sister White led in prayer, Brother White kneeling across 
the corner from her. Her burden in prayer was for him, and 
as she prayed, while still on her knees, she moved over to his 
side, laid her hands on his shoulders, and prayed until she 
was taken in vision. This lasted for about three quarters of an 
hour.
 “’At this time she was given the light on the 
health reform, Brother White was also greatly blessed 

and encouraged, and he was relieved of the burden of 
discouragement [“burnout, from constant and excessive 
labor”] that he had been carrying.’
 “An initial, partial account of the specifi c content of this 
signifi cant vision was written down by Ellen shortly after it 
was received. About two thirds of the document was counsel 
given specifi cally to alleviate James White’s deteriorated 
state of health; the remaining third consisted of general 
counsels for the church.
 “In the summer of 1864, however, Ellen White wrote a 
more complete account of the instruction given her (this time 
generally omitting personal family counsels). In print it fi lls 
some 30 pages in chapter 39 (‘Health’), of Spiritual Gifts, 
book 4. Some 10 categories of counsel are covered in this 
comprehensive account of this vision.”
 “1. Care of health is a religious duty. ‘The body, which 
God calls His temple, should be preserved in as healthy a 
condition as possible.’”
 “2. The cause of disease is a violation of health laws.
 “3. She attacked intemperance on many fronts” 
(stimulating drinks / alcohol, tobacco, highly spiced foods 
and rich foods, overwork, indulgence of base passions).
 “4. Vegetarianism was, for the fi rst time, revealed to 
Ellen as the ideal diet, being the original diet of Adam and 
Eve in Eden...”
 5. Control of appetite–eating too often or too much.
 “6. Control of the mind.”
 “7. Natural remedies in healing. ‘Nature alone is the 
effectual restorer.’ ‘Nature alone possesses curative powers.’
 8. Personal cleanliness.
 9. Environmental concerns.
 “Health education by the church.”
 Note: This is the earliest event seen (Jan. 2012) 
concerning Seventh-day Adventist work with vegetarianism.

58. Burr, Fearing, Jr. 1865. The fi eld and garden vegetables 
of America: Containing full descriptions of nearly 
eleven hundred species and varieties; with directions for 
propagation, culture, and use. Boston, Massachusetts: J.E. 
Tilton. xv + 667 p. See p. 499-500. Illust. Index. 20 cm. [25* 
ref]
• Summary: Pages 499-500 state: “Japan. Hov. Mag. [The 
Magazine of Horticulture, Botany, and Rural Affairs. By 
C.M. Hovey. Boston [Massachusetts]. Monthly. 1834 to the 
present time].
 “Cajanus bicolor. The Japan Pea is a native of the East 
Indies, and also of Japan, as implied by the name. The plant 
makes a strong, erect growth, with numerous spreading 
branches; the leaves are large, light green and downy 
beneath; the fl owers are small, yellow at the centre,–the 
upper petal purple; the seed-pods are small and downy, and 
are produced in profuse abundance,–growing in clusters over 
the entire plant; the seeds are small, roundish, or pea-form, 
and of a cream-yellow color when ripe.”
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 Note 1. This is the earliest English-language document 
seen (Sept. 2004) that uses the term “cream-yellow” to 
describe the color of soybean seeds.

“Propagation and Culture.–It is raised from 
seed, which, as the plant requires the entire season for 
development, should be sown as soon as the ground is warm 
and settled. Make the drills about 20 inches apart, and drop 
the seeds ten or twelve inches apart in the drills, covering 
half or three fourths of an inch deep. The plants will blossom 
the last of July or beginning of August, and the seeds will 
be suitable for use in their green state, from the 20th of 
August until destroyed by frost, the crop being seldom fully 
perfected in the Northern States.

Use.–The seeds are the only parts of the plants eaten, 
and these, while young, are tender and delicate. The ripe 
seeds if soaked for an hour in moderately hot water, take the 
form and appearance of the Common White Bean, become 
quite soft and tender, and have a pleasant, nutty, and oily 
fl avor. The whole plant with the seeds, is also used for 
feeding stock.
 “A variety occurs with green seeds, which is not only 
considered superior to the Common Yellow-seeded just 
described, but is two weeks earlier.”
 Note 2. The plant referred to here is actually the 
soybean, which Mr. Teschemacher incorrectly identifi ed as 
the pigeon pea Cajanus bicolor in Feb. 1853. Note 3. No 
reference to the Japan Pea appears in the 1863 edition of this 
book.
 Also discusses: Chufa or earth almond (Cyperus 
esculentus, edible cyperus, nut rush, p. 32. When dried 
and pulverized, the tubers “are said to impart to water the 
color and richness of milk”). Note 4. This is the earliest 
English-language document seen (Sept. 2002) concerning a 
non-soy, non-dairy milk–made from chufa or earth almonds. 
Amaranthus (Chinese amaranthus, Chinese spinach, p. 279-
80). Quinoa (Chenopodium quinoa, p. 292-93. Varieties: 
white-, black-, or red- seeded, from Mexico or Peru. 
Goosefoot). Pea-nut (Ground bean, earth nut, pindar nut, 
ground-nut, Arachys hypogea, p. 544-46. Varieties: African, 
Wilmington {North Carolina}, and Tennessee). Winged pea 
(Lotus tetragonolobus, Red birdsfoot trefoil, p. 547. Pods 
3½ inches long, with four longitudinal leafy membranes, or 
wings; seeds globular, slightly compressed, yellowish-white. 
Use.–”The ripened seeds are sometimes used as a substitute 
for coffee; and the pods, while young and tender, form an 
agreeable dish, not unlike string beans”). Bene-plant (Oily 
grain, Sesamum sp., p. 548-49. This medicinal plant {which 
is “cooling and healing”} may be used for food or oil. 
Varieties: biformed-leaved, oval-leaved, trifi d-leafed {having 
three parts}). Address: Hingham [Massachusetts].

59. Health Reformer (The) (Battle Creek, Michigan). 1866-
1878. Serial/periodical. Battle Creek, Michigan. Vol. 1 No. 1. 
Aug. 1866. *

• Summary: Continued by Good Health with vol. 14 in 
Jan. 1879. According to Richard W. Schwarz’s book John 
Harvey Kellogg, M.D. (1970), in June 1863, in Otsego, 
Michigan, Ellen G. White had had a vision in which God 
had directed the infant Seventh-day Adventist church’s 
attention to the Christian’s moral duty to study and observe 
basic health laws. “After Ellen White had written out all 
of the basic health principles shown her in the Otsego 
vision, she, her husband, and several other Adventist 
leaders spent three weeks observing the methods used at Dr. 
[James Caleb] Jackson’s establishment [“Our Home on the 
Hillside”, a water-cure institution] in Dansville, New York... 
They also decided to bring out a series of six pamphlets 
devoted entirely to the subject of healthful living. Entitled 
Health, or How to Live, these pamphlets appeared in 1865. 
Although each contained an article written by Ellen White, 
the majority of the material consisted of reprints from the 
writings of Sylvester Graham, Dr. Larkin B. Coles of Boston, 
Massachusetts, Dr. Russell T. Trall, Dr. James Caleb Jackson, 
Dio Lewis, and others. Trall, a regular columnist from about 
1868-1873, wrote tirades against the medical profession 
and the use of sugar. The next year [1866] the Review 
[and Herald Press, founded in the 1850s] offi ce also began 
publication of the Health Reformer, a monthly journal edited 
by Dr. H.S. Lay and dedicated to popularizing dietetic and 
sanitary reforms, not only among Adventists, but among the 
general public.”
 As an apprentice typesetter, John Harvey Kellogg set 
type for the early issues of the Health Reformer. In about 
1873 James White, who was then the magazine’s editor, 
pressed the 21-year-old John Harvey Kellogg into service 
as his chief editorial assistant. Since church responsibilities 
overburdened White, in July 1874 Kellogg offi cially became 
editor of the Health Reformer, a position he held until his 
death 61 years later. Kellogg began writing columns for 
this periodical in which he set forth the basic principles 
of healthful living that he would promote all his life. His 
system, which he eventually called “biologic living,” was 
based on preventive medicine and a simple vegetarian diet; 
it demanded total abstinence from alcohol, tobacco, tea, 
coffee, and chocolate. In January 1879 the Health Reformer 
was renamed Good Health.  A year after the name change, 
the Battle Creek Sanitarium offi cially acquired Good Health 
from the Seventh-day Adventist Publishing Association. The 
journal was now under Dr. Kellogg’s control. Circulation 
soon increased to 20,000 copies a month, and by 1916 more 
than 5 million copies of the magazine had been printed. By 
1921 Good Health had published its fi rst article on soybeans 
or soyfoods. The basic ideas promoted in Good Health 
remained the same throughout the years until it ceased 
publication in 1955.
 Talk with National Library of Medicine. 1991. Nov. 25. 
From Aug. 1866 (Vol. 1, No. 1) to 1875 Health Reformer 
was issued by the Health Reform Institute. The title was 
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changed in Jan. 1879. The last issue was Vol. 88, No. 8, Aug. 
1953.
 The Loma Linda Univ. Library Heritage Room (Loma 
Linda, California) probably has the best and most complete 
set of this periodical; they own 1(1867)-13(1878), in both 
bound and microfi che formats.
 Note 1. This is the earliest periodical seen (Dec. 2013) 
published in Battle Creek, Michigan, that has health and diet 
as its primary interests.
 Note 2. This is the earliest document seen (Dec. 2013) 
connected with the work of Dr. John Harvey Kellogg. 
Address: Battle Creek, Michigan.

60. Health Reformer (The) (Battle Creek, Michigan). 1866. A 
good item. 1(1):13. Aug.
• Summary: “A friend of Health Reform, in Oakland Co., 
Michigan, in ordering the Reformer, says:
 “’I thought I would write a little of my experience on 
the benefi t I have received from the books, How to Live. We 
read them, and commenced to live according to the light 
we received. The result is, my health has been better than 
for years before. We eat no meat, drink no tea or coffee, 
and have no use for a doctor. If we were sick, we should 
use water. I want to be purifi ed both and spirit.’” Address: 
Oakland County, Michigan.

61. Willis, C.M. 1866. How to be sick. Health Reformer 
(The) (Battle Creek, Michigan) 1(1):11. Aug.
• Summary: A long poem. One stanza reads:
 “And when you retire, close the windows.
 “Exclude all the evening air quite,
 “Draw closely the curtains around you,
 “And thus pass the hours of the night;
 “Then stupid and dull in the morning,
 “Crawl languidly out of your bed.
 “Drink a cup of strong tea or coffee,
 “To ease the sharp pain in your head.”
 Note: Most health reformers strongly discouraged the 
consumption of caffeine, and especially of coffee. Address: 
Charlotte, Michigan.

62. Bordeau, D.T. 1866. Health. No. 2: Eating and drinking. 
Health Reformer (The) (Battle Creek, Michigan) 1(2):25-27. 
Sept.
• Summary: This article begins: “’Whether therefore ye eat 
or drink, or whatever ye do, do all to the glory of God.’ I 
Corinthians x, 31.’”
 “1. “God’s original design could not have been that man 
should subsist on fl esh meats; that he should have to destroy 
the lives of other creatures equally tenacious of life, and 
averse to suffering, as himself, to prolong his own life. There 
is something deeply affecting to anyone whose heart vibrates 
in tenderness for all of God’s creatures, to see any of them 
suffering and dying to save our lives. The tendency of this 

must be to remind us that man has fallen,...”
 “A farinaceous and vegetable diet contains all the 
nutritive properties that can be derived from food, and we 
can partake of it without feeling that we are eating that which 
has had to suffer and die.
 “2. It is a cheaper diet than that which consists of fl esh 
meats.”
 “3. You can get a greater and better variety in a 
vegetable diet than in a meat diet.
 “4. A farinaceous diet is more nutritious than a fl esh 
diet.”
 “5. A vegetable diet is freer from disease, and 
consequently can be used with more safety, than a fl esh diet.”
 “6. Inasmuch as those beasts which subsist on animal 
food are characterized by ferocity and rapacity, a fl esh diet, 
eaten largely by man, naturally and necessarily develops 
fi erceness and rapaciousness in him also; whereas a 
vegetable diet is constitutionally adapted to foster docility.
 “7. In order that health may be promoted, it is 
necessary that our various faculties be equally exercised 
and developed; but a fl esh diet excites and unduly develops 
the feelings and animal propensities to the prejudice and 
deterioration of the moral and intellectual faculties. This is 
equally true of intoxicating drinks, tea, coffee, and tobacco, 
and highly stimulating food of any kind. By these stimulants 
the animal organs are unduly excited and developed, and 
the blood and vitality are withdrawn from the moral and 
intellectual organs, and they are blunted and weakened.”
 “8. A plain vegetable diet is more conducive to longevity 
than fl esh meats.”

63. Bordeau, D.T. 1866. Health. No. 3: Eating and drinking 
(Continued). Health Reformer (The) (Battle Creek, 
Michigan) 1(3):33-35. Oct.
• Summary: “But the following objections are sometimes 
argued against the position that a vegetable diet is superior to 
fl esh meats:
 “Obj. 1. One feels better and stronger after eating meat, 
than after simply a vegetable diet; therefore there is more 
strength in animal food than in vegetable.”
 “No, feeling is not the criterion by which to decide 
which articles are the most nutritious, and impart the greatest 
amount of strength... In the case of spirituous liquors, tea, 
coffee, and other stimulating articles, the strength that is 
realized under their infl uence is not derived from them, but is 
drawn from the general fund of vitality in the system. These 
articles stimulate to undue action; and every time you use 
them, you make a direct draft upon your capital of vitality, 
and lessen the sum total of your life-power;...”

64. Hepburn, James C. 1867. A Japanese and English 
dictionary; with an English and Japanese index. Shanghai, 
China: American Presbyterian Mission Press. xii + 558 + 132 
p. 2nd ed. 1872; Abridged ed. 1873, 1881; 3rd ed. 1886; 4th 
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ed. 1888; 5th 1894; 7th ed. 1903. First edition was reprinted 
in 1966 and 1983. Index. 24 cm.
• Summary:  A digital version of this book is available on 
HathiTrust. This is Hepburn’s earliest Japanese-English 
dictionary. The words are arranged alphabetically by their 
romanized spelling. Each word is written in three ways. 
After the romanized word (main entry), written in uppercase 
letters with diacritical marks (which we have largely omitted 
below), the same word is written in katakana, then again 
in Chinese characters. Finally, one or more defi nitions are 
given.
 Soy-related words and terms in the 1867 edition:
 Page 9. “Amazake: Sweet sake, a kind of fermented 
rice.” 
 Page 46. “Daidz [Daizu]: A kind of large white bean. 
Soja hispida.”
 “Dengaku: A kind of food made of baked tôfu, also a 
kind of ancient theatre now obsolete.
 “Go: Beans mashed into paste. Mame no go.
 “Gokoku: The fi ve cereals, wheat, rice, millet, beans, 
kibi.
 Page 113. “Hiriodz [Hiriodzu, Hiryozu]: A kind of food 
[made of tofu fried in oil].”
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the term Hiriodz (the modern 
spelling is Hiryozu) which refers to Kyoto-style deep-fried 
tofu treasure balls.
 “Ireru–Kono mame wa yoku iremash’ta: these beans are 
well parched.
 “Iriru–Mame wo iriru: to parch peas [beans]. 

 “Kinako [‘yellow fl our’]: A kind of food made of 
beans.”
 Page 207. “Kiradz [Kiradzu, Kirazu]: The refuse left in 
making tôfu.”
 Page 220. “Koji: Malt made by fermenting rice or 
barley, in the process of making sake, and soy” [sauce].
 Page 220. “Koji-buta: A shallow box for holding malt.”
 Page 255. “Mame: Bean, pea. Mame no ko: bean fl our” 
[probably kinako, roasted whole soy fl our].
 Page 277. “Miso: A kind of sauce made of [soy] beans.” 
 Page 308. “Natto: A kind of food made of [soy] beans.”
 Page 314. “Nigari: The brine formed by the 
deliquescence of salt.”
 Page 377. “Sashi (verb): Shoyu wo sashi–To season with 
soy” [sauce].
 “Sashimi: Raw fi sh cut in thin slices and eaten with soy.
 “Sh’taji [Sorted after “Shis,” Shitaji]: Soy (used only by 
women). Syn. Note 2. This is the earliest English-language 
document seen (April 2012) that uses the word “sh’taji” or 
shitaji” to refer to soy sauce.

 “Shoyu: Soy, a kind of sauce made of fermented wheat 
and beans.”
 Note: This is the earliest English-language document 
seen (April 2012) that uses the word “shoyu” (spelled 
correctly like this) to refer to soy sauce.
 . “Tofu: A kind of food made of beans.”
 “Umeboshi (hakubai). Dried plums. Ume-dzke [Ume-
zuke]: Pickled plums. Ume ga mada umimasen: The plums 
are not yet ripe.”
 “Yuba [hot water + leaf]: A kind of food made of beans.”
 Note 3. This is the earliest English-language document 
seen (Oct. 2012) that contains the word “yuba.” The Chinese 
characters (meaning “hot water” + “leaf”) are the same used 
today.
 “Yu-dofu: Boiled tofu.”
 The English-Japanese part of this dictionary starts after 
p. 558 and is titled “An index; or, Japanese equivalents for 
the most common English words.” Separately numbered to 
p. 132, it includes: “Bean, Mame. Barm, Kôji, tane. Pea, saya 
yendo [saya-endo]. Soy [sauce], Shôyu.”
 Terms NOT mentioned include Aburaage, Aburage, 
Atsu-age, Daitokuji natto, Edamame (or Eda mame or 
Yedamame), Ganmodoki, Hamanatto, Hiya-yakko, Kori-
dofu, Koya-dofu, Nama-age, Okara, Tamari, Tonyu, 
Unohana, Yaki-dofu.
 Note 4. The author apparently did not realize that the 
various soyfoods he defi ned (with the possible exception of 
soy sauce) were made from soybeans.
 Note 5. This is the second earliest English-language 
document seen (June 1999) in which Chinese characters are 
used to write the name of the soybean or related products.
 Note 6. This is the earliest English-language document 
seen that contains the word “tofu” (April 2013) or the word 
“natto” (Jan. 2012), or the word “koji” or the term “koji-
buta” (Oct. 2020).
 Note 7. This is the earliest English-language document 
seen (Feb. 2004) that refers to amazake, which it calls 
“Amazake.”
 Note 8. This is the earliest English-language document 
seen (Sept. 2021) that uses the word “Kinako” to refer to 
roasted soy fl our.
 Note 9. This is the earliest English-language document 
seen (June 2013) that uses the word “Kiradz” [Kiradzu, 
Kirazu] to refer to what is now called “okara,” or “soy pulp.”
 Note 10. This is the earliest English-language document 
seen (Oct. 2012) that uses the word “Nigari” to refer to the 
traditional tofu coagulant extracted from sea water, and 
which consists mostly of magnesium chloride. Address: 
A.M., M.D., Shanghai, China [American physician, 
translator, educator and lay Christian missionary].

65. Martens, Georg Matithias von. 1869. Die Gartenbohnen. 
Ihre Verbreitung, Cultur und Benuetzung. Zweite vermehrte 
Ausgabe [Garden beans. Their distribution, culture, and 
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utilization. 2nd expanded edition]. Ravensburg, Germany: 
Druck und Verlag von Eugen Ulmer. 106 p. See p. 103-05. 
With 12 color plates. 28 cm. [94* ref. Ger]
• Summary: The author discusses the soybean under the 
name Soja hispida Moench, gives a botanical description of 
the species, then and gives a classifi cation of 13 varieties that 
he had secured from various sources, of which he apparently 
grew but one. He grew that one by his window in Stuttgart, 
having obtained it from the village of Daguiga, near the city 
of Aigun [or Ai-hun, in northeast Heilungkiang province] on 
the Amur River. He planted the seeds on May 23 and they 
were ripe by Sept. 24. He describes their area of distribution 
in East Asia, from the 50th north latitude in Siberia down 
to the Moluccas near the equator, but notes that their center 
of cultivation is Japan, where they are made into a type of 
butter named Miso, and a famous sauce named Soja that 
stimulates the appetite (eine Art Butter, Miso genannt, und 
eine berühmte, den Appetit reizende Sauce, die Soja,...). 
The name of this sauce was applied by Linnaeus to the 
plant that provides it, from which is prepared two so-called 
“delicacies” for gourmands which [are] prepared with the 
assistance of fermentation and are reminiscent of the garum 
from the period of the ancient Roman Empire, and the 
latter of which has also found its way into Europe through 
the English; the Chinese soy is supposed to be even better, 
while in China, the obtaining of oil from the soybeans takes 
the place of miso. The lengthy process with the production 
of both of them can be found put together in Carl Bryant’s 
Verzeichniss der zur Nahrung dienenden Pfl anzen, deutsche 
Uebersetzung mit Zusätzen [Charles Bryant, Flora diaetetica, 
or, History of esculent plants, German translation with 
supplements], Leipzig: 1785, volume 8, I, pp. 479-481.
 Wichura [probably Max E. Wichura, 1817-1866, a 
German botanist] got an original Japanese dish in Jeddo 
[Edo, today’s Tokyo], a puree of yellow fl ower petals of 
winter aster, Pyrethrum indicum Cassini, with soy sauce. 
In China, these beans are also boiled into a white, thick 
porridge, teu hu [tofu], one of the most common foods there.
 Since the soybean reaches maturity as far north as 
Berlin, 53º N. latitude, with the necessary care, during 
the Continental System blockade [fi rst, of the British, by 
Napoleon, based on his 1806 Berlin Decree and 1807 Milan 
Decree; then in 1807 the British retaliated with their own 
sort of blockade], which is still an infamous memory, in 
the lands that at that time were part of the French empire, 
the soybean was recommended and cultivated for a while 
in the countries of the French empire as a coffee substitute 
(als Kaffeesurrogat). Later the milk vetch (Kaffeewicke; 
Astragalus baeticus L.), the chufa or earth almond 
(Erdmandel; Cyperus esculentus L.), and other coffee 
substitutes which, taken all together, have long ago lapsed 
into oblivion, the only exception being the chicories. The 
parchment-like pods are not eaten; as with green beans, they 
elastically pop open as a result of the spiral turning of the 

two halves and pop the beans out. They sit like lablab beans 
in the pods with their small numbers, which are commonly 
reduced even further if things go amiss, so far from each 
other that they never touch each other and therefore are never 
cut off or crushed at their ends. They have a dull greasy shine 
and a small eye that is not indented and is of the same color, 
through which they are most certainly differentiated from 
other genera of beans.
 Martens divides the species into 3 subspecies based on 
the form of the seed, under which the varieties are named 
according the color and size of the seed. In this, he creates an 
entirely new system for classifying and naming soybeans.
 I. Soja elliptica Martens. Seeds oval. 1. S. elliptica 
nigra. Seeds black and elongated; obtained through his son 
from Shanghai and Paris. 2. S. elliptica castanea. Seeds 
brown and elongated; obtained from Chefoo (China), Venice 
(Italy), and Berlin. 3. S. elliptica virescens. Seeds greenish 
yellow and elongated; obtained from Shanghai and Paris. 
4. S. elliptica lutescens. Seeds yellow; brought by Mr. 
Schottmueller from Chefoo as “true Chinese oilbeans.”
 II. Soja sphaerica. Seeds globose/spherical. 5. 
S. sphaerica nigra. Seeds black, large; obtained from 
Yokohama and Nagasaki, Japan. 6. S. sphaerica minor. 
Seeds black, small; obtained from Japan and Sumatra. 7. 
S. sphaerica virescens. Seeds greenish; obtained through 
his son from Yokohama as “Ao mame” and from Shanghai. 
8. S. sphaerica lutescens. (The Soja pallida of Roxburgh). 
Seeds pea-colored to pea-yellow, large; obtained from Dr. 
Schuebler in Oslo (Christiana), Norway, as “New Japan 
peas,” under which name they have been recommended and 
popularized in the United States. 9. S. sphaerica minima. 
Seeds yellow, small; obtained through his son as “Shiro 
mame” from Yokohama.
 III. Soja compressa. Seeds compressed. 10. S. compressa 
nigra. Seeds black and fl at, the largest of all soybeans; 
obtained as “Kuro Mame” from Yokohama. 11. S. compressa 
parvula. Seeds black, small; obtained via Schotmueller from 
Chefoo. 12. S. compressa virescens. Seeds greenish; obtained 
from Chefoo and from Berlin as Soja ochroleuca Bouché. 
13. S. compressa zebrina. Seeds brown banded with black 
like a zebra; obtained from the Berlin Botanic Garden.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This is the 2nd earliest document seen (Nov. 
2012) which states clearly that soybeans have been (or can 
be) used as a coffee substitute (als Kaffeesurrogat). It is also 
the earliest German-language document seen (Nov. 2012) 
that mentions soy coffee.
 Note 3. This is the earliest German-language document 
seen (April 2013) that mentions tofu, which it calls Teu hu.
 Note 4. This is the earliest German-language document 
seen (April 2012) that uses the term die Soja to refer to soy 
sauce.
 Note 5. This is the earliest document seen (Aug. 1999) 
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that divides the species into 3 subspecies based on the form 
of the seed, under which the varieties are named according 
the color and size of the seed. Martens is the fi rst to use a 
number of such terms in connection with the soybean, such 
as “nigra” “castanea,” “virescens,” “lutescens,” “elliptica,” 
“Soja elliptica,” “Soja pallida,” etc.
 Note 6. This is the earliest document seen (Feb. 2007) 
that uses the word “nigra” to refer to black soybeans.
 Note 7. Also discusses Psophocarpus tetragonolobus 
Dec. (p. 101). Address: Doctor der Naturwissenschaften, 
Germany.

66. Bates, Joseph. 1871. Experience in health reform. Health 
Reformer (The) (Battle Creek, Michigan) 6(1):20-21. July.
• Summary: “In early life, before fi nishing my second 
European voyage, I was impressed into the British naval 
service. and stationed on board a British war ship, associated 
with about seven hundred men, on a daily stated allowance 
of hard bread, salt provisions, and one pint of inferior wine. 
Thus I was held for about two years and a half, until soon 
after the declaration of war by the United States against 
England, the American citizens on board our ship petitioned, 
and became prisoners of war, and were placed on two-thirds 
of what had been allowed us before, and no wine. In this 
state I continued some two years and a half... Five years 
experience in these two schools of vice and debasement of 
moral character, seriously convinced me of the necessity of 
reform.
 “What seemed most important of all at that time was 
the disuse of spirituous liquors. A few weeks after my return 
home from my imprisonment, in the summer of 1815, I was 
offered, and accepted, the offi ce of second mate on board 
a new ship fi tting for a European voyage. This was some 
twelve years before temperance societies were organized.” 
He soon yielded to the temptation of “a social glass” but 
fi nally confi ned himself “to one glass only in twenty-four 
hours. Wine, beer, and cider, were not considered spirituous 
liquors. These I used but seldom.
 In the fall of 1821, he took a vow saying “I will never 
to drink another glass of spirituous liquors while I live. And 
I am not aware that I ever have.” “In 1822 I fully resolved 
never to drink wine. By watchfulness and perseverance I 
broke up my habit of using profane language, and before 
I left the Pacifi c Ocean, I had forever discarded the use of 
that fi lthy weed, tobacco. These victories strengthened and 
encouraged me in the work of reform.
 “In the summer of 1824, on leaving the capes of Virginia 
for another voyage, I resolved from thenceforth never to 
drink ale, porter, beer, cider, nor any liquor that would 
intoxicate. I now felt strengthened, and fully relieved from 
this burden to reform, which had been balancing in my mind 
for upwards of ten years.”
 “Turning my attention more to reading the Bible than I 
had done, I was led to see what a feeble worm of the dust I 

was–an unpardoned sinner under condemnation. I began to 
plead with God for pardoning mercy, for many days. I did 
then believe, and still believe, that he freely forgave me, for 
his Son’s sake. My prospect then for this, and the life which 
is to come, was most cheering. I then convented with the 
Lord that I would serve him evermore.
 “Some thirty years ago, on becoming satisfi ed of the 
poisonous nature of both tea and coffee, I resolved never 
more to use them.
 Reform in food: In February, 1843, I resolved to eat 
no more meat. In a few months after I ceased using butter, 
grease, cheese, pies, and rich cakes. Since the introduction 
several years ago by my brethren of the Seventh-day 
Adventists, I have been endeavoring to conform in my eating 
more strictly to the hygienic practice, adopted by the Health 
Institute in Battle Creek, and confi ne myself to two meals 
only in twenty-four hours. Robinson (1965, p. 59) states that 
Joseph Bates was the fi rst Adventist to become a vegetarian. 
But note that he seems to have done it more as personal 
penance than for reasons of health or concern for the lives 
of animals. “Regarding the minor points of reform, he 
exerted a silent infl uence, but did not urge his practices upon 
others. Sometimes his friends would ask him why he did not 
partake of fl esh meat, or grease, or highly spiced foods; and 
he would quietly reply, ‘I have eaten my share of them.’ He 
did not make prominent in public or in private his views of 
proper diet unless asked about them.” Address: Monterey, 
Michigan.

67. Colton, H.E. 1872. About peanuts and peanut oil. Rural 
Carolinian (Charleston) 3:428-29. May. [1 ref]
• Summary: From Scientifi c American: “There is hardly 
an article of America production, of apparently so little 
note, that has grown so rapidly in importance as the peanut. 
Instead of 1,000 there are fully 550,000 bushels sold 
annually in the city of New York alone. Previous to 1860, 
the total product of the United States did not amount to more 
than 150,000 bushels, and of this total, fully fi fe-sixths were 
from North Carolina. Now North Carolina produces 125,000 
bushels; Virginia, 300,000 bushels; Tennessee, 50,000 
bushels; Georgia and South Carolina, each 25,000 bushels; 
while from Africa come about 100,000 bushels a year.
 Note: Concerning the above paragraph, Higgins (1951, 
p. 9) notes: “We may feel inclined to doubt Colton’s data, but 
his estimates as to the size and the distribution of the industry 
cover a period for which we have no authentic records. It 
seems probable that the estimates were based only on that 
portion of the crop which entered interstate commerce, 
since statistics on crop acreage in Georgia, furnished by the 
Comptroller General to the Georgia Agricultural Society 
(Aug. 1874), gave for the peanut crop 16,619 acres in 
1873 and 21,162 acres in 1874, several times the acreage 
necessary to produce 25,000 bushels.”
 “What is done with all these peanuts? In this country 
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they are eaten, and are sent all over the land, from Maine 
to Oregon, for this purpose. The demand is greater than the 
supply.
 “In France, they are used for making oil, which is by 
many considered to be superior to the best olive oil for salad 
purposes. In the South, during the war [Civil War], it was so 
used. The oil was also used as a lubricator and as a substitute 
for lard, while the cake residuum was ground, roasted, and 
sold as a substitute for coffee. At present peanuts are not 
used in this country for oil, the price being too high. Thus it 
will be seen that their uses are extensive and varied, and that 
the crop which now yields over $2,250,000, and which did 
not add to the commerce of the country more than $200,000 
ten years ago, is at least not unworthy of note.
 “Peanuts vary with the soil upon which they were 
grown. The Virginia peanut has the thickest hull, and is 
usually the largest and fi nest looking; but it weighs only 24 
pounds, and hardly yields a quart of oil, to the bushel. On the 
other hand, the African peanuts weigh 34 pounds, and yield 
5 quarts of oil, to the bushel. The Georgia peanuts weigh 
about 32 pounds, and yield one gallon of oil to the bushel, 
while the North Carolina peanuts weigh 28 and 30 pounds, 
and yield 3 quarts of oil. These last bring the highest price, 
though some handsome Virginia peanuts bring very high 
rates as fancy dots.
 “The price, as we are informed by Messrs. Dibble, North 
& Co., who make a specialty of the article, ranges usually 
from $2.00 to $2 50 per bushel, though bad-looking lots 
sometimes fall below $2.00.
 “The yield per acre averages 40 bushels, but frequently 
runs up to 60 bushels, especially near Wilmington, N.C. 
[North Carolina]. They are therefore a better crop at $1 50 
per bushel than cotton at 15 cents per pound. Much land, 
however, which will grow cotton well, will not grow peanuts 
to the same extent. It is by many considered best to be near 
the sea, and very essential to have lime in the soil, or to 
manure with marl.
 “As with many other products, peanuts have been 
materially enhanced in value and their production 
economized by modern inventions. For years before the war 
[Civil War], the old-fashioned oriental style of thrashing 
[threshing] with a fl ail, and winnowing by throwing up in 
the air, was the universal custom. Both were overcome by 
the skill and talent of an ingenious mechanic of Wilmington, 
N.C., Mr. Thos. L. Colville, now deceased.
 “When the war commenced, the great demand for 
oil urged the necessity of using peanuts for this purpose; 
but how could the hull be gotten off? The same mechanic 
overcame this diffi culty. A modest, retiring man, not 
anticipating the proportions the peanut trade has even 
now assumed, and hence depending on his making the 
machines to supply all the demands, he did not have either 
improvement patented, and others now reap the benefi t of his 
skill.

 “Again, the Virginia peanuts, being grown in a rather 
clayey soil, had at fi rst a very dark appearance. This, as well 
as their inferior grade, made them sell so low that, two years 
ago, many farmers lost money, but here Mr. John M. Realing 
came forward with a machine, by running through which, the 
peanuts are so much improved in color and appearance that 
they have been enhanced in value full fi fty cents per bushel. 
I might also mention the handy little machine with which 
the street vendors roast peanuts, or take my reader down to 
the large establishment on Greenwich street or Peck Slip, 
where the glowing coke gives out its gentle and steady heat, 
while great cylinders swung on large iron axles, are slowly 
revolving above the ruddy bed–dozens in a raw–all turned 
by a steam engine. Here my friend might realize something 
of the vastness of the peanut business, and the extent of the 
edible capacity of our American nation for one little article 
of, we may say, fancy diet.
 “But who eats them? Well, just ask the owner of that 
little sign, ‘Peanuts–Fresh Roasted Every Five Minutes,’ 
and he will tell you, everybody, from the wealthy banker 
to the homeless newsboy; and that his own sales are over a 
thousand bushels a year.–H.E. Colton, in Scientifi c American.
 Note 1. This is the earliest document seen (August 1996) 
which states that the peanut (actually ground, roasted peanut 
meal) was used as a coffee substitute during the Civil War in 
the United States.

68. Heald, Mary H. 1872. Diet.–No. 9. Health Reformer 
(The) (Battle Creek, Michigan) 7(10):291. Oct.
• Summary: “An almost universal error in this country is the 
use of hot drinks with food; they are objectionable because 
they lessen the tone of the mucous surface of the mouth, 
throat, and stomach. Their introduction while hot raises 
the temperature of the parts beyond the normal degree; and 
by the time the natural temperature is restored, the parts 
are relaxed and weakened. The heat has also a directly 
injurious effect upon the teeth, particularly if followed by 
the introduction of cold liquid or solid matter. Besides these 
objections, the substances used for heated beverages–tea, 
coffee, and chocolate–are injurious.
 “Tea is a well-known stimulant. Many who are weary or 
half sick use it, and feel refreshed in a few minutes’ time, and 
so come to labor under the delusion that its use is benefi cial, 
whereas, the relief gained is at the expense of the system. 
Under its infl uence, the nerves are debilitated and diseased, 
and the body grows into an unnatural, morbid dependence 
upon it.”
 “Coffee is a decided narcotic, and is recognized by 
scores of our most eminent physiologists as productive of 
many nervous disorders. If one wishes to measure the injury 
it does him, let him discontinue its use for some time.”
 “Chocolate should not be used on account of its oily 
character, and because of the sugar, cinnamon, etc., used 
in its preparation. Moreover, it is not often found pure. 
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Lard or some other pernicious, oily matter, is often added 
in preparing it for the market. All can therefore see strong 
objections to its use. The roasted kernel of the nut of the 
cacao, or chocolate tree, which is the basis of the compound, 
would not probably be objectionable to a healthy person with 
fi ne digestive power; but warm drinks are always hurtful; 
they lessen the tone and vigor of the stomach, besides 
containing the unhealthy principles before-named.”

69. Hepburn, James C. 1872. Japanese-English and 
English-Japanese dictionary. 2nd ed. Shanghai: American 
Presbyterian Mission Press. xxxi + 632 + 201 p. 28 cm.
• Summary: This is Hepburn’s 2nd Japanese-English 
dictionary. The words are arranged alphabetically by their 
Romanized spelling. Each word is written in three ways. 
After the romanized word (main entry), written in uppercase 
letters with diacritical marks (which we have largely omitted 
below), the same word is written in katakana, then again in 
Chinese characters. Then comes an abbreviation of the part 
of speech (n. = noun; v. = verb, etc.). Finally, one or more 
defi nitions are given.
 This 2nd edition is 162 pages longer than the original 
1867 edition; the Introduction is 19 pages longer, the 
Japanese-English section 74 pages longer, and the English-
Japanese section 69 pages longer.
 We will not repeat defi nitions that are identical to those 
in the 1867 edition. For new spellings, the 1867 spelling will 
be shown in parentheses. No new soy-related words were 
found in this 1872 edition. Soy-related words and terms in 
the 1872 edition: Adzuki (replaces Adzki) [azuki]. Amazake. 
Daidzu (replaces Daidz) [Daizu]. Hiriodzu (replaces Hiriodz) 
[Hiryozu]: A kind of food made of tofu fried in oil.
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the term Hiriodzu (the 
modern spelling is Hiryozu) which refers to Kyoto-style 
deep-fried tofu treasure balls.
 Kinako.
 Kiradzu [okara]. Koji: Barm or yeast made by the 
fermentation of rice or barley, in the process of making sake 
and soy [sauce]. Koji-buta: A shallow box for holding barm. 
Miso. Miso wo suru: To rub miso in a mortar. Natto.
 Nigari. Sashi (verb). Sashimi. Shitaji (replaces Sh’taji). 
Note 2. This is the earliest English-language document seen 
(April 2012) that uses the word “shitaji” [spelled like this] to 
refer to shoyu or soy sauce.
 Shoyu. Tofu: A kind of food made of beans, bean curd. 
Umeboshi (hakubai).
 Yuba [hot water + leaf]. Yu-dofu.
 The English-Japanese part of this dictionary starts after 
p. 558 and is titled “An index; or, Japanese equivalents for 
the most common English words.” Separately numbered to p. 
132, it includes: “Barm, Kôji; tane.” “Soy, Shôyu.”
 Terms NOT mentioned include Abura-age, Aburaage, 
Aburage, Atsu-age, Daitokuji natto, Edamame (or Eda 

mame or Yedamame), Ganmodoki, Hamanatto, Hiya-yakko, 
Kori-dofu, Koya-dofu, Nama-age, Okara, Tamari, Tonyu, 
Unohana, Yaki-dofu.
 Note 2. The author apparently still did not realize that 
the various soyfoods he defi ned (with the possible exception 
of hiriodzu and soy sauce) were made from soybeans. 
Address: M.D., LL.D. [American physician, translator, 
educator and lay Christian missionary].

70. Vogl, August Emil. 1872. Nahrungs- und Genussmittel 
aus dem Pfl anzenreiche. Anleitung zum richtigen Erkennen 
und Pruefen der wichtigsten im Handel vorkommenden 
Nahrungsmittel... [Foods and delicacies from the plant 
kingdom]. Vienna, Austria: Manz’sche Buchhandlung. viii + 
138 p. Illust. (116 fi ne woodcuts). 23 cm. [Ger]
• Summary: This book is about food and drug adulteration, 
inspection, and analysis. Coffee and its surrogates are 
discussed on pages 56-66. Substitutes include chicory, 
almonds, barley, chufa (earth almonds), acorns, and fi gs (p. 
63). Soy is not mentioned. August Emil Vogl (Ritter von 
Fernheim) lived 1833-1909. Address: PhD, k.k. Hofrath und 
o.ö. professor an der Wiener Universität [Vienna].

71. Sacramento Bee (Sacramento, California). 1873. Bogus 
butter. Oct. 30. p. 1, col. 2.
• Summary: “The oleomargarine factory is moving in 
San Francisco, making butter out of beeves’ fat. The [San 
Francisco] Bulletin says that this greasy compound, made 
by mashing up beef suet and mixing it with sour milk, is, 
‘when fresh, excellent, and when old, far superior to the old-
fashioned article.’ And the Figaro says:
 “Having so outrageously puffed a manufactory 
established for the purpose of making an imitation of butter, 
there is no reason why the Bulletin should not indorse one 
for the making of imitation coffee out of burnt beans...”
 “... when the modus operandi is being showed and 
explained to the reporters of newspapers; but when they are 
out of the way the secrets of the manufacture are brought 
into use. The grease made from boiling down the contents 
of swill barrels can be so purifi ed by chemistry as to make 
just as good ‘oleomargarine.’ or imitation butter, as beef 
suet, and as it is much cheaper, will undoubtedly be used as 
soon as this reputable manufactory gets fairly in working 
order. That such a company can incorporate under the laws 
of the State, is a disgrace to the State, and we trust that one 
of the fi rst acts introduced during the next session of the 
Legislature, will be one to prevent the adulteration of food, 
and manufacture of imitations from fi lthy and unwholesome 
substances.’”
 Note: This is the earliest English-language document 
seen (May 2020) that uses the term “imitation butter” to refer 
to margarine.

72. Hepburn, James C. 1873. Japanese-English and English-
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Japanese dictionary. Abridged by the author. New York: 
A.D.F. Randolph & Co.; London: Trübner & Co. vi + 330 + 
206 p.
• Summary: “Preface: In order to render the Dictionary more 
portable and convenient in size, the Author has thought it 
best to abridge the larger work and bring it out in its present 
form. In so doing, he has omitted the Chinese and Japanese 
characters, the synonyms, and the examples showing the 
use of the words, excepting such as contained a peculiar 
idiom, and which could not be included in a defi nition. All 
the native Japanese words, with the exception of those which 
were rarely used or obsolete [such as Yu-dofu], have been 
retained; as, also, all the words derived from the Chinese 
which are in current use.”
 “The Second, or English and Japanese, Part, has not 
been abridged or altered from the original, except in the 
correction of such typographical errors as were met with.”
 Note 1. New words in this edition that are not in the 
1867 edition are preceded by “**.”
 Soy-related terms: Adzuki: A small red bean. Amazake: 
Sweet sake, a kind of fermented rice. Daidzu: A large white 
bean. Soja hispida. Hiriodzu: A kind of food made of tofu 
fried in oil.
 Kinako: A kind of food made of beans [roasted whole 
soy fl our]. Kiradzu: The refuse of beans left in making tofu. 
Koji: Barm or yeast. Koji-buta: A shallow box for holding 
barm. Miso: A kind of sauce made of beans.
 ** Moromi: The grounds left in making soy [sauce], 
used as an article of food.
 Note: This is the earliest English-language document 
seen (April 2012) that contains the word “Moromi.” 
However the defi nition is poor. The word moromi, which 
is often translated as “mash,” is the stage in making soy 
sauce (it has a consistency resembling apple sauce) before 
the liquid shoyu (soy sauce) is pressed out, leaving behind 
the shoyu presscake or residue (which could be called 
“grounds”).
 Natto: A kind of food made of beans. Nigari: The brine 
formed by the deliquescence of salt. Sashimi: Raw fi sh cut 
in thin slices and eaten with soy. Shoyu: Soy, a kind of sauce 
made of fermented wheat and beans. Tofu: A kind of food 
made of beans. Yuba: A kind of food made of beans.
 Terms NOT mentioned include Aburage, Abura-age, 
Aburaage, Daitokuji natto, Edamame (or Eda mame or 
Yedamame), Hamanatto, Hiya-yakko, Koya-dofu, Kori-dofu, 
Okara, Tamari, Tonyu, Unohana, Yaki-dofu.
 Note 2. The author apparently did not realize that the 
various soyfoods he defi ned (with the possible exception of 
soy sauce) were made from soybeans. Address: M.D., LL.D. 
[American physician, translator, educator and lay Christian 
missionary].

73. Heuzé, Gustave. 1873. Les plantes alimentaires [Edible 
plants. 2 vols.]. Paris: Libraire Agricole de la Maison 

Rustique. Undated. See Vol. II, p. 381-82. 27 cm. [ soy ref. 
Fre]
• Summary: Vol. II, Part II concerns “Leguminous plants 
with pods.” In Book 2, titled “Dolic or dolique” (p. 371+), 
Chapter II (p. 373-83) concerns “Species and varieties.” The 
soybean is in the second major group, “Dwarf dolics” (p. 
380), as follows: Variety “15.–Japanese soybean (Dolic du 
Japon. Dolichos soja, Linn.; p. 381-82) states: Synonyms: 
Dolic soja. Soja japonica, Sav. Dolic à café [the coffee 
bean]. Soja hispida, Moench.”
 Note 1. This is the earliest French-language document 
seen (Sept. 2014) that uses the term Dolic du Japon or 
the term Dolic soja or the term Dolic à café to refer to the 
soybean.
 Note 2. This is the earliest French-language document 
seen (Nov. 2012) that refers to the soybean in connection 
with coffee.
 A botanical description in French follows: “The stems, 
which are from 65 to 100 cm tall, are hispid / hairy, straight, 
straight, and rust-colored. The leaves have three cordiform 
folioles, equipped with stipules; fl owers violet, sessile 
[attached directly by the base], in short clusters, straight and 
axillary [growing from an axil]. The pods are lightly curved, 
slightly pendulous, very short, bumpy, and covered with rust-
colored hairs. The seeds are oval, shiny, compressed, clear 
nankeen (nankin clair; brownish yellow) in color, and almost 
dull.
 This variety is cultivated in China, Japan, and Asia. Its 
fl owers are white, purple, or violet, according to the variety.
 The types that are most widely cultivated, after the core 
/ main type [nankeen colored], are two: 1. The black soybean 
(Le soja noir, Soja hispida). 2. The yellow soybean (Le soja 
jaune, Soja ochroleuca).
 The Japanese transform the seeds of this dolic into a 
paste (miso), with which they make a sauce (soja), which 
they use to prepare various foods.
 This species is an annual; in France it has been called 
pois oléagineux (“oil peas”). It was introduce here from 
China by Mr. de Montigny. It is cultivated in some points in 
the departments of Ariège and of Haute-Garonne. It grows 
rapidly and is quite resistant to drought.
 Also discusses: Dolichos tetragonolobus L. Synonyms: 
Pois carré (in Europe). Psophocarpus tetragonolobus DC. 
In India it is known as mourou-kouavré (p. 377). Gustave 
Heuzé lived 1816-1907. The book is undated, but the date 
usually given in catalogs is 1873 (less commonly as 1872). 
Address: Member of the Central Society of Agriculture of 
France. Adjunct inspector general of agriculture.

74. Kouns, George L. 1874. Improvement in coffee-roasters. 
U.S. Patent 0,146,690. Jan. 20. 2 p. Application fi led 22 Dec. 
1873. 2 drawings.
• Summary:  “The nature of my invention consists in the 
construction and arrangement of a machine for roasting 
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coffee and different kinds of nuts, such as peanuts and 
chestnuts, as will be here inafter more fully set forth, the 
object being to secure uniformity in roasting.”
 Note: The patent is largely a description of the 2 
drawings. Address: New Orleans, Louisiana.

75. John Harvey Kellogg offi cially replaces James White as 
editor of Health Reformer magazine. In January 1879 the 
Health Reformer is renamed Good Health. (Early event). 
1874. July.
• Summary: Richard W; Schwarz, in his excellent biography 
John Harvey Kellogg, M.D., states (p. 37, 91-92) In about 
1873 James White, who was then the magazine’s editor, 
pressed the 21-year-old John Harvey Kellogg into service 
as his chief editorial assistant. Since church responsibilities 
overburdened White, in July 1874 Kellogg offi cially became 
editor of the Health Reformer, a position he held until his 
death 61 years later. Kellogg began writing columns for 
this periodical in which he set forth the basic principles 
of healthful living that he would promote all his life. His 
system, which he eventually called “biologic living,” was 
based on preventive medicine and a simple vegetarian diet; 

it demanded total abstinence from alcohol, tobacco, tea, 
coffee, and chocolate. In January 1879 the Health Reformer 
was renamed Good Health. Dr. Kellogg entrusted much of 
the editing work for Good Health to his wife, Ella Eaton 
Kellogg.

76. John Harvey Kellogg receives his M.D. degree from 
Bellevue Medical School in New York at age 23. He has 
been a vegetarian for 9-10 years (Early event). 1875. Feb. 25.
• Summary: Richard W; Schwarz, in his excellent biography 
John Harvey Kellogg, M.D., states (p. 30-33). “As evidence 
of their faith in him, the Whites [James White and his 
wife, Ellen G. White] lent John a thousand dollars to meet 
expenses. Kellogg soon made a decision. He would go to 
Bellevue Hospital Medical School in New York, which that 
year had graduated the largest medical class of any medical 
college in America.” Kellogg had to spend only one year at 
Bellevue to qualify for his M.D. degree. He “needed two 
full courses of medical lectures, but the year spent at [the 
University of Michigan Medical School] Ann Arbor counted 
for one of them.” He received his degree on the date given 
above at Bellevue’s 14th annual commencement, held in the 
New York Academy of Music.
 During his year at Bellevue, John apparently ate a 
vegetarian diet. While it is not clear exactly when Kellogg 
decided to become a vegetarian, he was probably a 
vegetarian by the date of his graduation, and perhaps as early 
as 1873.
 As Schwartz says further (p. 37): “While still a medical 
student at Bellevue, John Harvey Kellogg outlined in the 
Health Reformer the basic principles of healthful living 
that he would promote all his life... It had as its goal to help 
people stay well, rather than to recover from illness. Kellogg 
started with the premise that obedience to the natural laws of 
health was a moral duty and was essential to the maintenance 
of mental and moral as well as physical health. Biologic 
living demanded total abstinence from alcohol, tea, coffee, 
chocolate, and tobacco, since each contained some factor 
detrimental to the body. It stressed a simple vegetarian diet 
as most ‘natural’ for man.”
 “No food came under more sustained attack by Dr. 
Kellogg than meat of any kind.”
 Page 41: “Milk and eggs were two other foods which 
Kellogg long regarded with suspicion. For many years he 
excluded milk from his personal diet. Gradually he altered 
his views, however, and in 1917 he told the National Milk 
Congress that milk was ‘the choicest product of nature’s 
laboratory’; no other food product could compare with it. 
For years he regarded clean raw milk from healthy cows 
as superior to pasteurized because he believed the process 
destroyed essential natural qualities. No dairy product stirred 
Kellogg’s enthusiasm more than yogurt. Convinced that it 
largely explained the longer life expectancy of the Bulgarian 
people, the doctor was one of the fi rst persons in the United 
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States to promote its use.
 “During his entire lifetime, Kellogg remained 
unenthusiastic about eggs as food.”
 Note: Dr. Kellogg may have eaten a “vegan” diet 
(although that word was not coined until 1944) from about 
1874 until around 1915.

77. Health Reformer (The) (Battle Creek, Michigan). 1875. 
Tea and coffee: Number one. 10(3):92-95. March.
• Summary: “If tea and coffee are medicines, and hence 
poisons, should we not be led to mistrust that they are 
anything but suitable articles for daily consumption? But to 
still further confi rm the position just suggested, we will give 
the following, which is a summary of the results of a series 
of experiments conducted by Dr. Bennet in the Physiological 
Laboratory of the University of Edinburg, and reported in the 
Edinburg Medical Journal, for October, 1873, more than one 
hundred experiments being performed on various animals: -
 “1. The effects of tea, coffee, cocoa, and chocolate, are 
due to the presence in them of theine or caffeine in tea and 
coffee, and of theobromine in cocoa and chocolate.
 “2. They are all powerful poisons.
 “3. They are identical in physiological action.
 “4. In small doses they produce, fi rst, Cerebral 
excitement; secondly, Loss of sensibility.
 “5. In large doses, they produce, a. Cerebral excitement; 
b. Complete paralysis of sensibility; c. Tetanic spasms and 
convulsions; d. Death.
 “6. They fi rst increase, then impede, and fi nally stop, 
respiration.
 “7. They fi rst increase, and then diminish, the heart’s 
action.”

78. Health Food Company (The). 1876. Choice new foods! 
(Ad). New York Medical Eclectic 3(2):Inside front cover. 
March 15.
• Summary: “Desire to call the attention of Physicians and 
the public to several New and Perfect Foods, they have 
prepared for invalids as well as for those who are in good 
health and desire to remain in that condition.
 Cold-Blast Whole-Wheat Flour. Granulated Wheat. 
White Wheat Gluten. Attrition Pearled Wheat. Granulated 
Wheat Biscuit. Pomarius. Attrition Wafers.
 “Besides the above we have nearly ready Granulated 
Oats, prepared, as all our cereals, without the use of Mill-
Stones.
 “Cereal Coffee, designed to supersede coffee and tea, 
for the use of those with whom these substances disagree, 
and who yet require a warm beverage. This Cereal Coffee 
contains all the nutritive matter of the grain, with an 
additional percentage of Diastase, which is developed by the 
processes of manufacture.”
 Note 1. This is the earliest English-language document 
seen (Sept. 2021) that contains the term “Cereal Coffee” 

(regardless of hyphenation or capitalization), which it uses 
to refer to a caffeine-free alternative to coffee. This cereal 
coffee is not yet sold commercially.
 Note 2. This is the earliest article seen (July 2021) in an 
American periodical that mentions “Whole-Wheat Flour” (or 
“Whole Wheat Flour”) regardless of capitalization.
 Note 3. It is also the earliest advertisement seen (July 
2021) by a store stating that it sells whole-wheat fl our. 
Address: 137 East Eighth St. (between Broadway and Fourth 
Ave.), New York City.

79. Groom Napier, C.O. 1876. The diet cure for 
intemperance *. Dietetic Reformer and Vegetarian 
Messenger (The) (Manchester, England). Aug. p. 128-29.
• Summary: (Footnote in title: *”See Dietetic Reformer 
for January, 1876, pp. 8-12, for Mr. Napier’s [Mr. Groom 
Napier’s] former paper on this subject, read before the 
British Association, at Bristol, 26th August, 1875, and since 
reprinted separately).
 “A Paper read at the Vegetarian and Temperance 
Congress at Langham Hall, London, on June 12, 1875, by 
C.O. Groom Napier, Esq., F.G.S., &c.
 “I was induced to make the experiments on the Cure 
of Intemperance by a Vegetarian diet, related in my former 
paper, as much perhaps by noticing the effect of alcoholic 
liquors on myself as by the passage I there quoted from 
Liebig. As a very young child, by the advice of our medical 
man, I remember taking beer in small quantities, and 
wine occasionally, without unpleasant effect. But on my 
adopting a Vegetarian diet at thirteen, I acquired the utmost 
repugnance to brandy, which had hitherto been an article 
of daily use–to wines, beer, and all alcoholic stimulants. I 
regarded the smallest quantity of them as abominable both to 
taste and smell.
 “I was induced to make the change to a Vegetarian diet 
by my extreme ill health, to which the fl esh and alcoholic 
dietary had partly contributed; and thereupon I gradually 
improved, though it was years before I could call myself 
healthy. I followed the Vegetarian diet for about six years, 
until the time when, travelling in France, I found it diffi cult 
to obtain Vegetarian dinners, and so I returned to a mixed 
diet. I found that my fl esh meals were not digested well 
without the aid of alcohol, and so from practical experience 
I associated the taste for one with the taste for the other. In 
1858, on returning from France, I once more returned to the 
Vegetarian diet, abstaining also from butter, milk, and eggs. 
The fl esh diet had induced in me a terrible dysentery; but this 
the Vegetarian diet entirely cured in a few days. I became 
stouter and stronger than I had ever been before, and was 
able–mark this effect of the Vegetarian diet–for the fi rst time 
in my life to endure protracted mental labour. I followed 
this for two years with great benefi t, when association with 
carnivorous friends induced a return to the mixed diet, 
although in the summer, when fruit and vegetables were 
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plentiful, I still abstained from fl esh and lived on fruits and 
bread.
 “I have throughout my life avoided tea and coffee, and 
latterly–within the past twelve months–having returned to 
my old Vegetarian dietary, I have acquired an astonishing 
increase of muscular vigour, and am much less susceptible 
of cold than when on fl esh diet. I can now dispense entirely 
with wine and all alcoholic liquor without the smallest 
inconvenience. If, however, I return to the fl esh diet for a 
week I at once want a few glasses of claret daily, which, with 
the Vegetarian diet, are but an unwholesome irritant.
 “To the list of the twenty-seven individuals whom I was 
the means of curing, given in my former paper, I may add a 
twenty-eighth, that of a Dissenting minister, who fancied he 
required half-a-gallon of the best pale ale daily. His dinner 
consisted of half-a-pound of rumpsteak; his breakfast of eggs 
and bacon, with the smallest allowance of bread. He took a 
small amount of bread, butter, and tea in the evening, and 
took his beer four times a day. About once a week he doubled 
his allowance, and, as he phrased it, ‘had a spree;’ but, with 
an amount of prudence worthy of a better cause, was never 
drunk on Sunday.
 “Reading a report of my ‘Vegetarian Cure for 
Intemperance,’ he came up to London and had an interview 
with me. He was then incapacitated from work by what 
appeared to me to be a breaking-up of his constitution. He 
was disfi gured by eruptions developed by the fi ery alcohol 
he had consumed. He thought he had a tumour internally. 
He would pass the night in agony from pains in his side and 
back, and he was never without a cold.
 “He had with him a young and judicious brother, with 
whom I talked privately. I advised him to undertake a 
pedestrian tour round Cornwall, his native country; to take a 
hearty meal about 10 a.m. of haricot beans or stewed lentil 
potage, with plenty of bread; to be out the whole day in the 
open air regardless of the weather, and to have a good hearty 
Vegetarian dinner provided for him at from fi ve to eight in 
the evening. His brother said that, if necessary, he would 
cook the dinner himself the day before in order to ensure its 
being well cooked. Last March I heard that his brother and 
he made a four months’ tour in the winter, and had subsisted 
on the Vegetarian diet; that the brother was cured of his 
eruptions, of his intemperance, and of his pains at night, and 
that he was prepared to recommend Vegetarianism to others.
 “The Vegetarian Society was good enough to publish 
an extract from a letter from Dr. Turner, of New York, in 
which he relates how he had been the means of rescuing a 
thousand intemperate persons by inducing them to adopt 
the Vegetarian diet. I hope other medical men will give this 
matter consideration, and will recommend the diet to their 
intemperate patients. I am expecting Dr. Turner in England to 
make known his researches on the diet cure for intemperance 
and other diseases. It may seem strange to some, yet Dr. 
Turner has acknowledged that he was indebted to me, a non-

medical man, for his fi rst hints on the Vegetarian cure for 
intemperance.” Address: Esq., F.G.S., &c. [England].

80. Haberlandt, Friedrich. 1877. Der Anbau der rauhhaarigen 
Sojabohne [The culture of the coarse-haired soybean]. 
Landwirthschaftlichen Versuchs-Stationen 20:247-72. [5 ref. 
Ger]
• Summary: Haberlandt submitted this article in Jan. 1877 
from Vienna. The original soybean seeds were obtained at 
the Vienna World Exhibition of 1873 then grown out in the 
garden of the Royal College of Agriculture (Hochschule 
für Bodencultur) in Vienna. The seeds grown in Vienna and 
harvested in 1875 and 1876 were larger and heavier than 
those obtained at the Exposition.
 Among nutritional plants, the coarse-haired soybean 
(der rauhhaarigen Soja) is of the fi rst rank. For no other 
legume nourishes so many people, and has such great 
nutritional value, and multiple food uses (p. 247).
 On p. 248 Haberlandt shows that he is familiar with 
the soybean work of the Society for Acclimatization in 
France: In France the soybean is known as the oil pea, and 
it is cultivated at various points in the departments of Ariège 
and Haut-Garonne... Many years ago attempts were made to 
grow Soja hispida in Hohenheim [Germany], but the plants 
were barely brought to a blooming state. People also had the 
same experience in other places. Dr. A. Rauch of Bamberg 
[Germany] (see Die Fundgrube von Dr. A. Rauch. III. 
Jahrgang. Bamberg 1876), on several occasions, received 
seeds of various soybean varieties from Japan. They were 
sent by his long-time friend, Colonel [Philipp Franz] von 
Siebold, who died at an early age. But every trial by Dr. 
Rauch was unsuccessful.
 In 1875 Prof. Haberlandt conducted soybean trials at 
the Royal College of Agriculture in Vienna. In early 1876 
he published detailed results of these trials in the Wiener 
Landwirthschaftliche Zeitung. Nutritional analyses of these 
seeds were published.
 Page 252: The plants of each of the three varieties which 
achieved complete development in 1875 each occupied one 
strip of a plot that was 3 meters long and 0.3 meters wide. 
The respective times of blossoming and maturation of the 
crop were:
 No. 1, the brownish-red variety from China: June 28 and 
September 11,
 No. 2, the light yellow variety from China: July 1 and 
September 11,
 No. 3, the light yellow variety from Mongolia: July 29 
and September 11.
 Plot no. 1 contained 27 plants; plot no. 2, 25; and plot 
no. 3, 15. Thus each plant was allocated an average of 4.03 
square decimeters [equal to .0403 square meters, or about 20 
cm by 20 cm] of growing space.
 The seeds that were harvested amounted to 249.2 g with 
plot no. 1, 336.5 g with plot no. 2, and 196.9 g with plot no. 
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3, whereby a seed yield per hectare was calculated with
 2,769 kilos for plot no. 1
 3,739 kilos for plot no. 2
 2,177 kilos for plot no. 3.
 The high capability for yield of the soybean (Sojabohne) 
can be seen from this, of course under the precondition of 
uniform conditions in which each plant takes up an area 
of 4 square decimeters. This would result in the number of 
250,000 plants per hectare and a requirement of 37.5 kilos of 
seed for sowing if, with complete germination, 1,000 seeds 
to be sown would have a weight on average of 150 g.
 In early 1876 Prof. Haberlandt then sent samples of 
seeds to seven cooperators in central Europe, who planted 
and tested the seeds in the spring of 1876, with good or fairly 
good results in each case. These men reported the details 
of their agronomic trials (Anbauversuche) to Haberlandt, 
who quotes from their reports (p. 253-59). Haberlandt 
sent soybeans to: Master-gardener W. Köhler (p. 253-54) 
in Ungarisch-Altenburg [Hungarian Altenburg, formerly 
Magyarovar, today’s Mosonmagyarovar in Hungary about 22 
miles northwest of Györ]. He planted 100 seeds in mid-May, 
1876, in a sunny place in the botanical garden, in a bed 5 
meters long by 2 meters wide. All the seeds germinated (Alle 
Samen keimten) and the plants developed luxuriantly. But 
one night, when they were 5-6 cm tall, all the young plants 
were eaten by rabbits. However they grew back and yielded 
1.6 kg of seeds.
 Landowner (Gutsbesitzer) A. Stojics (p. 253-54) in 
Gross-Becskerek in Hungary. He planted 100 brownish-red 
(braunrothen) and 100 yellow soybeans in mid-April. In 
mid-September he harvested 0.33 kg seeds of the former and 
0.32 kg of the latter.
 Landowner Graf. H. Attems (p. 253-55), owner of a seed 
testing station (Samenculturstation) in St. Peter bei Graz in 
Steiermark [today’s Styria, capital of Graz in Austria]. On 19 
May he planted 50 brownish-red (braunrothen) seeds from 
China and 50 yellow seeds from Mongolia. He harvested 
the seeds between Oct. 11 and 24, obtaining 0.870 kg of the 
brownish-red and 0.642 kg of the yellow.
 Mr. A. Tomaszek [Tomasek] (p. 253, 255-56, 260, 263), 
farmer and civil servant (Oekonomie-Beamter / Verwalter) 
in Napagedl in Mähren [Moravia, a region in today’s central 
Czech Republic]. He planted 25 yellow and 25 reddish-
brown soybeans on April 29. The yellow yielded 1,400 seeds 
and the reddish-brown 1,350 seeds.
 Note 1. This is the earliest document seen (April 2020) 
concerning soybeans in today’s Czech Republic (though it 
was not offi cially created until Jan. 1993), or the cultivation 
of soybeans in the Czech Republic. This document contains 
the earliest date seen for soybeans in the Czech Republic, or 
the cultivation of soybeans in the Czech Republic (29 April 
1876) (one of two documents). The source of these soybeans 
was Friedrich Haberlandt in Vienna.
 Note 2. This is the earliest document seen that mentions 

soybeans in Mähren (Moravia). From 1849 to 1918 it was 
a separate crownland of Austria, with its capital at Brno. In 
1918 it was organized as a province of Czechoslovakia.
 Princely Privy Councillor (Hofrath) W. Janig (p. 
253, 256-57) in Prague in Böhmen [Bohemia]. He was 
sent 200 seeds which he sent to 5 locations (including in 
Sichrow, Swijan [on the Iser or Jisera River], and Darenic) 
in Bohemia [now in the Czech Republic] for planting. All 
but 5% sprouted. In Sichrow, 25 seeds planted in early 
May yielded 2,500 seeds in October. Continued. Address: 
Mittheilungen aus dem landwirthschaftlichen Laboratorium 
und Versuchsgarten der k.k. Hochschule fuer Bodencultur in 
Wien [Vienna].

81. Haberlandt, Friedrich. 1877. Der Anbau der rauhhaarigen 
Sojabohne [The culture of the coarse-haired soybean 
(Continued–Document part II)]. Landwirthschaftlichen 
Versuchs-Stationen 20:247-72. [5 ref. Ger]
• Summary: Continued from p. 253. Prof. Dr. Kulisz (p. 253, 
257) in Tetschen-Liebwerd in Böhmen [Bohemia, now in the 
Czech Republic] planted 150 seeds of 3 varieties. Despite 
snow, rain, and frost in May, 98 plants survived, yielding 660 
seeds. The tallest plant was not over 50 cm high.
 Dr. Nicolaus Dimitriewicz (p. 253, 257-258), a former 
student at the Royal College of Agriculture in Vienna, 
and now a farmer (Oekonom) in Bukovina [Bukowina or 
Bucovina, a former Austrian crownland, now (2020) divided 
between Ukraine and Romania]. He received 100 seeds 
which he sent to 6 farmers he knew in four nearby locations 
in the district of Kotzman (des Kotzmaner Bezirks).
 Note 1. As of 1994, Kotzman is the town and district 
of Kitsman in southwestern Ukraine, just north of the 
border with Romania. Also spelled Kotzmann, Cotman, 
Cozmeni, Kosman, Kozmeny, or Kucmeh, it is located 19 
miles northwest of Chernivtsi (also spelled Chernovtsy, 
Chernowitz, or Czernowitz).
 The seeds were planted late, on April 20 or later, and 
some were killed by frost. Others, protected from the frost, 
grew fairly well. For example, the second farmer harvested 
669 seeds from 19 plants. The 64 plants which survived 
yielded less than 2.821 kg of seed. Note 2. This is the earliest 
document seen (May 2020) concerning soybeans in Ukraine, 
or the cultivation of soybeans in Ukraine (one of two 
documents). This document contains the earliest date seen 
for soybeans in Ukraine, or the cultivation of soybeans in 
Ukraine (20 April 1876). The source of these soybeans may 
have been Prof. Haberlandt.
 And A. Schnorrenpfeil (p. 253, 258), Administrator of 
Gutswirthschaft at the Agricultural Academy in Proskau 
(Landwirtschaftlichen Akademie Proskau) [now named 
Proszkow, in today’s southwest Poland] in Preussisch-
Schlesien [Prussian Silesia, a Prussian province later divided 
into upper- and lower Silesia]. He planted 50 seeds of two 
varieties in late April.
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 Note 3. Proszkow is a market town located 7 miles 
southwest of Oppeln (now Opole), in southwest Poland at 
north latitude 50º40’.
 Note 4. This is the earliest document seen (April 
2020) concerning soybeans in Poland, or the cultivation of 
soybeans in Poland (one of two documents). This document 
contains the earliest date seen for soybeans in Poland, or 
the cultivation of soybeans in Poland (20 April 1876). The 
source of these soybeans was Prof. Haberlandt in Vienna. 
 Joh. Stua (p. 263-64), of the Technological Laboratory 
(Technologische Laboratorium) of the Imperial-Royal 
College of Agriculture [der k.k. {kaiserlich-königliche} 
Hochschule für Bodencultur] in Vienna, conducted a 
detailed nutritional analysis of the yellow Mongolian, 
yellow Chinese, and brownish-red (braunrothe) Chinese 
varieties. The fi rst 3 columns of a full-page table (p. 264) 
show percentages in air-dried soybeans of (1) the original 
soybean seed sample, (2) soybeans grown the fi rst year, 
and (3) soybeans grown the second year. Columns 4-6 
show the same information adjusted as if the soybeans had 
a 10% water content. For each variety, data are given for 
water, protein, fat, nitrogen-free extract (Stickstofffreie 
Extractivstoffe), crude fi ber, and ash (Aschenbestandtheile).
 Note 5. This is the earliest German-language document 
seen (Oct. 2004) that mentions red soybeans (actually 
brownish-red) or that uses the word braunrothe to refer to 
the color of soybeans. In many other documents by or about 
Prof. Haberlandt, the term “reddish-brown” (braunrothen) is 
used to describe the color of a type of soybean he obtained 
from China.
 Tomaszek (p. 263) wrote Haberlandt that he was 
astonished by the high oil and protein content of the 
soybeans he grew and harvested and had analyzed by a 
chemist at the sugar factory. So he had the analyses repeated 
by Prof. K. Zulkowski of the technical university at Brünn, 
and got similar results. Zulkowski found (table, p. 263) that 
the air-dried seeds of yellow soybeans from China contained 
16.99% fat, 40.19% protein, and 6.43% nitrogen. The 
brownish-red soybeans from China contained 16.68% fat, 
44.93% protein, and 7.19% nitrogen.
 Note 6. This is the earliest document seen (May 2016) 
that mentions Zulkowski.
 These analyses are in close accord with those published 
by Senff in 1872 (table, p. 265). Soybeans are compared with 
lupins and other legumes.
 On pages 270-271 Prof. Haberlandt discusses food uses 
of soybeans. “The soy sauces, which were imported from 
India and spread from England over Continental Europe, 
could in no way awaken a favorable opinion of the fl avor 
of the soybean, for these sauces have a strong fl avor of 
browned (gebräuntem) sugar, perhaps also mixed with other 
ingredients, so that the soybean’s own fl avor is completely 
masked (verdekt wird). Because of their complete lack of 
starch, soybeans do not become soft through cooking, so 

it is necessary to crush and rub the half-soft cooked seeds 
before their further preparation... Best would be a use [of 
soybeans] which imitates that of corn kernels (Maiskörner), 
from whose fl our the people of southern Europe prepare 
their beloved dish, Polenta [corn gruel]. Soybeans roasted at 
160ºF taste delicious and surpass all other plants that have 
heretofore been used as coffee substitutes.”
 Pages 271-272: In conclusion, the remark may follow 
that it may hardly be successful to fi nd new food plants 
at any inhabited point of the earth’s surface among wild-
growing plants. Because even the wild tribes have that which 
is suitable for consumption in the plant kingdom: a highly 
developed sense which has been sharpened again and again 
by frequently returning periods of hunger and which has 
certainly tasted all plant products. It is much more likely 
to be possible to discover new useful plants for technical 
types of uses, for the obtaining of weaving materials, dyes, 
pharmaceuticals, and so forth, as this actually occurs in all 
those lands that are explored by botanists for the fi rst time. 
If the discussion is about new cultivated plants, then that 
is to be understood in the sense that they are new for some 
regions and countries in which they are to be introduced in 
terms of trials. What will then be at issue is whether the food 
plant that is concerned has developed a larger number of 
varieties in its homelands, among which are early maturing 
and late maturing, of which the former have the more likely 
prospects of crossing the borders of their former distribution.
 The soybean is also a food plant of ancient cultivation. 
At the present time, where all progress takes place at a more 
rapid tempo than was earlier the case, it will soon show 
whether it has a future for Central Europe; whether, as is to 
be hoped, it will be capable of posing serious competition to 
the potato plant and the corn plant as well as to other food 
plants. It can and will achieve signifi cance, not as a result of 
an enthusiastic recommendation from some part, but rather 
only as a consequence of benefi ts which are associated 
with its cultivation and which are solely in the position to 
dispel the mistrust which every newly proposed food plant 
encounters in the circles of the practical farmer that already 
are so often shrewd.
 At the ten trial locations at which the soybean was 
planted in 1876, over twenty kilos of seeds have already 
been obtained in total. Since that will be used simply for 
propagation during this year, in 1877 a seed yield of up to 
2,000 kilos [per ha] at the very best can already be counted 
upon. This seed material will then in any case ensure a rapid 
spreading of soy. The goal would be achieved more quickly 
if larger quantities of seeds were to be imported from China 
or Mongolia, perhaps through the mediation by governments. 
In any case, though, it would be uncertain as to whether with 
the purchase of soybeans from those reference locations, 
the selection would fall upon precisely the earliest maturing 
varieties, which would in fact be the decisive factor for 
success.
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 Vienna, January 1877
 Note 7. This is the earliest document seen (Nov. 2012) in 
which Dr. Haberlandt mentions that roasted soybeans made a 
good coffee substitute.
 Note 8. Other tables from this article are described 
in a separate record. Address: Mittheilungen aus dem 
landwirthschaftlichen Laboratorium und Versuchsgarten der 
k.k. Hochschule fuer Bodencultur in Wien [Vienna].

82. Hansl, Julius. 1877. Miscellen: Sojabohne 
[Miscellaneous: Soybean]. Oesterreichisches 
Landwirthschaftliches Wochenblatt (Vienna) 3(33):381. Aug. 
18. [Ger]
• Summary: The soybean appears to feel quite content 
in our climate. The yellow, reddish-brown, and black 
varieties, which Prof. Fr. Haberlandt of the Wine-growing 
Institute (Weinbauschule) was kind enough to provide, 
have developed splendidly. The cultivation took place 
simultaneously on April 10 in a sandy loamy soil which had 
been moderately fertilized with the previous crop (spinach). 
On May 12, all three varieties had come up equally. The 
blossoming began with the yellow and brownish red varieties 
on June 19 and completely ended at the end of July; the 
black variety, however, began to blossom on June 26 and is 
continuing to blossom today. From the very beginning, the 
condition of the latter variety was more lush than the other 
two varieties. Today, the black soybean has an average height 
of 95 centimeters and, like the usual pole beans, has wound 
up the ripeners (Reifer) that were stuck in the ground, while 
the yellow and reddish brown varieties are an average of 80 
centimeters tall and do not wind. The setting of the fruit is 
very much richer everywhere and leads to the expectation of 
very favorable results which I shall not fail to report on at a 
later date. The care was limited to the careful clearing away 
of weeds and to light hoeing and simultaneous hilling up of 
earth at the beginning of blossoming. All three varieties that 
were cultivated showed themselves to be equally resistant to 
the heat and lasting drought in the months of June and July, 
and in fact it seems that this weather was very especially 
conducive to them. I conclude this out of the circumstance 
that the planting of the same varieties in the garden of Mr. 
Auchmann, producer of champagne and coffee surrogate 
in Marburg, by far did not demonstrate the height of the 
plants and the lovely dark green of the leaves like those of 
the Wine-growing Institute. But Mr. Auchmann had the soy 
watered, while that was intentionally omitted at the Wine-
growing Institute. Mr. Auchmann found that the soybean 
is very excellently suitable for the production of surrogate 
coffee and he has announced this product of his for next 
year’s World Exposition in Paris. In that way, the fi rst path 
for the assessment of soy may therefore have been found.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. Marburg is a city in northeastern Slovenia, on 

the Drava River near the Austrian border about 65 miles (105 
km) northeast of Ljubljana.
 Note 3. This is the earliest document seen (April. 2020) 
concerning soybeans in Slovenia, or the cultivation of 
soybeans in Slovenia. This document contains the earliest 
date seen for soybeans in Slovenia, or the cultivation of 
soybeans in Slovenia (10 April 1877). The source of these 
soybeans was Prof. Haberlandt in Vienna, but they originated 
in China and Mongolia. Address: Marburg [in today’s Hesse, 
Germany].

83. Schlickeysen, Gustav. 1877. Fruit and bread: A scientifi c 
diet. Translated from the German by M.L. Holbrook, M.D. 
Dansville, New York: Austin, Jackson & Co. vi + 227 p. 
Illust. Index. 19 cm. [16 ref]
• Summary: A very infl uential book about vegetarian 
[actually vegan] diets. The bibliography shows that the views 
of the author have been strongly infl uenced by the theory 
of evolution, and writers such as Charles Darwin, Thomas 
Huxley, Ernst Häckel, Carl Vogt, Leonhard Baltzer, Theodor 
Hahn, etc.
 Translated from the German Obst und Brod. The 
translator, Martin Luther Holbrook, lived 1831-1902. In 1877 
Holbrook lived in New York.
 Contents: 1. The anthropological argument: The fi rst 
principle: “The proper food of every individual is indicated 
by his physical organization.” The two chief divisions are 
plant-eaters and fl esh-eaters. Teeth and jaws, digestive 
tract, man’s place in nature, man’s past history on the 
globe, placental forms, dietetic conclusions (man’s natural 
diet is that of the anthropoid apes), stages of embryonic 
life, man’s highest culture, man’s nature has not changed, 
scientifi c principles of diet, origin of fl esh-eating by man, 
origin of agriculture, man is by nature frugivorous, personal 
experience.
 2. The physiological argument: The saliva, the gastric 
juice, excretory products, nature’s provision for man, order 
of maturity of fruits, necessity of variety in food, origin of 
cookery, value of foods, bulk [dietary fi ber] necessary in 
food, the electrical vitality of food, essential qualities of 
food, injurious effects of cooking, salt and other condiments, 
milk, butter, cheese and eggs, honey and sugar, pastry, tea 
and coffee, intoxicating drinks, fl esh foods, diseases caused 
by fl esh-eating, quantity of food, the real nature of disease 
[elimination], good foods, nature’s true beverage (water), 
fresh air at night, how to breathe, summary of dietetic laws.
 3. The dietetic argument: Best season for change 
to a natural diet (warm season), advantages of fruit and 
bread diet, cost of this diet, emancipation of women, hints 
concerning eating, position in eating, sleep, adaptation to the 
fruit and bread diet, quantity of food, change of diet, unripe 
fruit, mastication (chewing well), hints on drinking, changes 
must be gradual, the excrement, evidence from photography, 
complete reform.
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 German and English works quoted by the author 
(bibliography). Appendixes. 1. A letter from Dr. James C. 
Jackson (of Dansville, New York; tells the story of his life 
and conversion to a natural diet). 2. A cure for intemperance: 
A paper read by Mr. Charles O. Groom Napier (F.G.S., 
Member of the Anthropological Institute) before the section 
on Physiology of the British Association in Bristol, England.
 The section titled “Right culture of wheat” states in a 
footnote (p. 165): “A process of removing the outside cuticle 
from wheat without removing the gluten is now coming 
into use in this country, apparently improving the fl our. The 
Health Food Company, of New York, has given especial 
attention to this subject.–Translator.”
 Words and terms used frequently in this book: fl esh 
diet, frugivorous, natural diet, vegetable diet, vegetarian, 
vegetarians.
 Illustrations: Teeth of the horse, gorilla, hare, wolf, 
shrew-mouse, swine, and man (front and side views). 
Eye-teeth (canine teeth of the upper jaw, natural size) of 
an old gorilla, young gorilla, man, and tiger. Stomach of a 
hyena, lion, sheep, and man. Ideal section of the following: 
non-deciduate placenta of the herbivora, zonary deciduate 
placenta of the carnivora, deciduate placenta of the frugivora.
 Note: Schickleysen advocated a raw-food, diet that 
contained no animal products. As of 2008 this would be 
called a raw food vegan diet.

84. Mach, E. 1878. Culturversuch mit Soja hispida an der 
landw. [landwirthschaftliche] Landesanstalt in St. Michele 
[Agronomic trial with soybeans at the agricultural institute in 
St. Michele (in Tyrol, Austria)]. Wiener Landwirthschaftliche 
Zeitung (Vienna) 28(1):5. Jan. 5. [Ger]
• Summary: Through the kindness of Professor Haberlandt 
we received seeds of the Soja hispida [soybean] at the 
beginning of this year. There was a yellow, a brown, and a 
black variety.
 These seeds, which together weighed about 200 gm, 
were planted on April 30 by the teacher, Mr. Samek, in one 
of our organization’s experimental fi elds, in a clayish loam 
(lehmig), freshly manured, still somewhat raw soil. The 
seeds were planted 16 cm apart in rows which were 25 cm 
apart. The plants developed with very luxuriant growth (sehr 
üppig). The yellow variety stood stiff and upright, as did the 
brown. The black variety grew so tall it lodged (fell over), 
and required support. The vegetation was not damaged by 
insects.
 The yellow variety was harvested in full maturity on 
Oct. 1. The brown and black were harvested on Oct. 18, and 
only some seeds were completely mature, while some seeds 
of the black soya (der schwarzen Soja) were still soft and 
unripe.
 Looking at the climatic conditions, the “heat units” 
(Wärmesumme; “warm temperature summation”) from May 
1 to Oct. 1 was 3030ºC, and there were 559.2 millimeters of 

rain.
 The quantitative results of the harvest were excellent. 
252 plants of the yellow and brown varieties (about 40 grams 
of seeds) gave a harvest of 3.2 kg of seeds, thus an 80-fold 
yield. 504 plants of the black soya yielded 6.7 kg of seed. Per 
hectare, this was the equivalent of 3,888 kg of the yellow and 
brown varieties, and 3,333 kg of the black.
 The qualitative results were also very favorable, in 
ways better than those of Prof. Haberlandt or the Attems 
seed station. The following table shows the composition of 
our 3 soybean varieties, based on analyses by the assistant, 
Mr. C. Portele, of our station. For example–Yellow soybean: 
Specifi c weight: 1.279. Weight of 1 hectoliter: 76 kg. 
Weight of 1,000 seeds: 124.1 gm. Water 8.1%. Ash 5.4%. 
Nitrogenous materials: 36.8%. Fat 17.6%. Crude fi ber 4.8%. 
Corresponding values are given for the brown soybean and 
the black soybean.
 The yellow variety contains an extraordinarily high level 
of protein.
 In order to evaluate the suitability of the soybean (der 
Sojabohne) for use as food, we tried preparing them in 
various ways. We must confess that especially the yellow 
and brown varieties (but also the black after dehulling), were 
easily cooked and used whole or as a purée, with vinegar 
and oil as a salad, were extremely tasty, almost better than 
peas or lentils. The black variety with the hulls on gave a 
deep, dark sauce or gravy. We must note that long cooking is 
required before the beans become soft.
 It is interesting to note that the soybean (die Soja), and 
especially the brown variety, has long been known under the 
name “Coffee Bean” (Kaffeebohne) in South Tyrol, and is 
cultivated here and there in small amounts, to be roasted for 
use as a coffee substitute. A table shows the composition of a 
locally grown soya “Coffee Bean” (38.1% protein).
 Also concerning the native soybean, the coffee bean, 
samples were subjected to chemical examination and gave 
by far the most favorable results, regarding both the weight 
of the seeds and their protein content. The seeds of the native 
soybean had a specifi c gravity of 1.274; the weight per 
hectoliter was 74.7 kilograms. 1,000 seeds weighed 193.1 
grams. Their chemical composition was as follows:
 Water 10.1%
 Ash [minerals] 5.2%
 Proteinaceous substances 38.1%
 Fat [oil] 17.8%
 These results show us that this plant allows itself to be 
acclimatized with many advantages, and that agronomic 
trials should be widely conducted, especially in our southern 
provinces. In terms of the soybean’s composition, which in 
many ways approaches that of the best oilcakes (Oelkuchen), 
it should be regarded as a concentrated feed (Kraftfutter), 
especially for calves or heifers. Early in the coming year, we 
plan to expand our cultivation of soybeans, and we are ready 
to share a small quantity of soybean seeds with farmers who 
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wish to make their own trials.
 Note 1. Translated largely by Philip Isenberg (MM, CT), 
Long Beach, California.
 Note 2. This is the earliest document seen (July 2020) 
that contains the word Wäermesumme (“heat units”). This 
German word was used as early as 1826 in connection with 
other crops. Address: Director, Public Institute of Agriculture 
(landw. Landeslehranstalt) at St. Michele [on the Etsch river 
in Tirol, Austria].

85. Marc, Franz. 1878. Az indiai szojabab [The Indian 
soybean]. Foldmuvelesi Erdekeink (Our Agricultural 
Interest; Budapest) 6(1):9. Jan. 7. [Hun]
• Summary: “This year, there is much to be happy about 
regarding the introduction of new plants to Hungary, as a 
plant has been naturalized that is due to play an important 
role in the near future in Hungary both in agriculture and 
in industry. This plant is the soybean (soja-bab), native to 
the Indies and China, and also widely grown in Japan. It is 
used for food and also to prepare a (spicy) dip. The latter 
is an important export product and is especially popular 
in England, whither it is transported in airtight tin boxes. 
The numerous varieties of soybean that can be found from 
the Indies to the northern regions of China, as well as in 
Mongolia, are proof of just how valuable this plant is and 
that it has been cultivated since ancient times.

Soja hispida Mönch belongs to the legume family 
(Leguminosae); it is an annual plant that shows exceptionally 
robust and quick growth; its growing period is short; and its 
seed can be yellow (Mongolian variety) or reddish-brown 
(northern Chinese variety). It is characterized by excellent 
nutritional contents. The entire plant is covered with velvety 
soft hairs, with pods clustered in the leaf axils.
 The experiments conducted by the author in the 
Budapest Zoo and other fi eld tests conducted not only in 
Hungary but in other regions in the Austrian Kingdom and 
Europe all prove that soybean provides excellent results in 
the climate of Central Europe and wherever the bush bean 
(Buschbohne) can be grown.
 Despite the fact that the soil is only mediocre and its 
orientation is hardly exceptional, the plant grew and tillered 
exceptionally quickly in the Budapest Zoo. It fl owered in the 
beginning of July and had fully ripened by the end of August. 
Moreover, the plant continuously grew and fl owered. The 
yield obtained by the author was equal to 80-100 seeds.
 Baron Jeno Nyáry harvested 15 liters of soybean 
from an area of 16 square meters (1.6 ares) (equal to 
approximately 172 square feet) on deep, sandy, productive 
soil rich in humus, which amount is equal to 94 hectoliters 
per hectare (87.8 pozsonyi méro per cadastral jugerum) (one 
pozsonyi méro equals approximately 62.5 liters and one 
cadastral jugerum equals about 1.4 acres).
 Some plants grew 0.8 meters high and had total 
diameters of 0.5 meters. It is self-evident that these excellent 

yields are not suffi cient to be used as the basis of large-scale 
production, but there is no doubt that the results can be used 
to draw conclusions regarding the importance of this crop in 
Hungary.
 Károly Fazékas sent a soybean (soja) plant from the 
vicinity of Fegyvernek (in today’s Hungary) to the Royal 
Ministry for Agriculture, Industry, and Commerce. We were 
fortunate enough to count 180 pods on this plant which, if we 
assume only 2 beans per pod, equals 360 beans.
 Dr. Haberlandt, a Professor at the College of Economy 
in Vienna, was kind enough to share the chemical 
composition of soybeans (soja-bab) with me, which is as 
follows, in comparison with that of the pea. A table shows:
 Moisture: 8.62% for soya vs. 11.01% for pea
 Protein: 34.37% vs. 23.18
 Fats [oil]: 18.25% vs. 1.85
 Extracts not including nitrogen: 28.32 vs. 52.73
 Crude fi ber: 4.30 vs. 5.94
 Potash: 4.46 vs. 2.57
 Note: The composition of potash is potassium 15.41 and 
sodium 2.18.
 A table shows the composition of soybean straw at air-
dry humidity:
 Moisture: 12.44 Protein: 9.43
 Fats 2.51
 Extracts not including nitrogen: 36.03
 Crude fi ber: 29.45
 Potash: 10.45 This chemical breakdown is suitable 
for showing the large quantities of protein and fat that 
soybean (soja-bab) contains, and just how much it is in 
the interest of Hungarian farmers to introduce and start the 
large-scale cultivation of soybean. Even though soybean 
might not be used as a stew because of new, or in certain 
respects unpleasant, after-taste, it will play a that much 
more important role in providing feed for dairy and beef 
cattle. It is also excellent as a source of a coffee replacement 
(surrogate), as it provides a similar taste to coffee beans 
when roasted.
 Because of its high fat content, soybean might even be 
suited to replace the peanut (Arachis hypogaea), which is 
processed, especially in Marseille [France], for use as soap. 
When mixed with sugar, it is also used to manufacture a 
chocolate replacement.
 We therefore recommend this plant for our farmer 
readers and are more than happy to provide any information 
regarding its production.
 Note: Translated by Peter Gergay of San Francisco, Aug. 
2018. Address: Plant Propagator, Hungary.

86. Haberlandt, Friedrich. 1878. Die Sojabohne: Ergebnisse 
der Studien und Versuche ueber die Anbauwuerdigkeit dieser 
neu einzufuehrenden Culturpfl anze [The soybean: Results 
of studies and trials on the suitability for cultivation of this 
newly introduced crop plant]. Vienna, Austria-Hungary: Carl 
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Gerold’s Sohn. ii + 119 p. 28 cm. [30 ref. Ger]
• Summary: This is the world’s fi rst book written entirely 
about soybeans. An extremely important, classic work, it 
discusses the introduction of soybeans to Europe, by many 
cooperators.
 Contents: Foreword. Part 1 (p. 1-15). Introduction: 
The possibility of increasing the number of our cultivated 
plants from the legume family. Prospects opened to us by the 
cultivation of soybeans. Previous soybean agronomic trials 
in Hohenheim, Bamberg (by Dr. A. Rauch using seeds from 
Japan supplied by Siebold), Hainsberg-Deuben in Saxony 
(Sachsen) (by Carl Berndt, a velvet manufacturer), and 
Coswig bei Messen (in 1872) in Germany. Acclimatization 
of the soybean in France. Sporadic, heretofore unnoticed 
occurrences of soybeans in South Tyrol (also spelled Tirol), 
Istria (or Istrian Peninsula; now in Slovenia), Dalmatia [now 
mostly in Croatia; see Note below], and Italy. The collection 
of soybeans, obtained at the Vienna World Exhibition 
(Wiener Weltausstellung) of 1873 from China, Japan, 
Mongolia, Transcaucasia, and Tunis [North Africa], and their 
use in wider agronomic trials. Enumeration of authors who 
have cited (anführen) the soybean under different names and 
planned for its dissemination. Characteristics of the soybean 
plant. Description of the seeds and their anatomical structure. 
Their high nutritional value in comparison with ordinary 
legumes. Their use in Japan, according to Kaempfer. 
Obtaining oil and cake (Oelkuchen) from the soybean.
 Part 2. Agronomic trials in the years 1875 and 1876 (p. 
16-35; see Document part for details). Source of the supply 
of the various soybean varieties used in the original trials. 
Trials at the Royal College of Agriculture (Hochschule für 
Bodencultur) in Vienna in 1875. Results from 1876 from 
Hungarian Altenburg and Gross-Becskerek in Hungary, 
in St. Peter bei Graz in Steiermark [Styria], in Napagedl 
in Mähren [Moravia; in the Czech Republic as of April 
2020], in Sichrow, Swijan, Darenic, Tetschen-Liebwerd in 
Böhmen [Bohemia], in Bukowina [Bukovina or Bucovina, 
a former Austrian crownland, as of 1994 divided among 
Ukraine and Romania], in Proskau [now Proszkow in today’s 
Poland] in Preussisch-Schlesien [Prussian Silesia], and in 
the experimental garden at the Royal School of Agriculture. 
Comparison of the resulting seeds with the original seeds. 
Chemical analysis of the seeds and straw. Evidence of 
the “heat units” (Wärmesummen; “warm temperature 
summation” or “warm sum,” similar to U.S. maturity groups) 
which the soybean was able to use for their development in 
Vienna, St. Peter, Tetschen-Liebwerd, and Proskau.
 Part 3. Agronomic trials in the year 1877 (p. 36-86). 
Results of the soybean agronomic trials in Austria-Hungary, 
Germany, etc. in 1877. Extracts from 14 reports of various 
trial locations in lower Austria, and 11 trial locations in 
Mähren [Moravia]. Extracts from 19 reports from Bohemia, 
10 from Austrian Silesia (Oesterr.-Schlesien), Galizien 
[Galicia; a former Austrian crownland; after World War II 

the western half was made part of Poland and the eastern half 
was made part of the Ukranian S.S.R. in the Soviet Union], 
Bukowina, and Congress Poland (Russisch-Polen [which is 
in today’s Poland]), 6 reports from upper Austria, Salzburg, 
and Tirol, 11 reports from Steiermark, Krain [Carniola; now 
mostly in Slovenia], and Kärnthen [Kaernten or Carinthia, 
an Austrian crownland; now a state of southern Austria, 
bordering on Italy and Yugoslavia], 12 from Istria, Dalmatia, 
and the Grafschaft [county and earldom] of Görz, 40 from 
Hungary and Croatia [formerly part of Yugoslavia], 23 from 
Germany, 1 from Switzerland, and 1 from Holland.
 Part 4 (p. 87-113). Comparison of the value of the three 
different colors of soybeans (yellow, reddish-brown, and 
black) used in the trials. Time of planting. Ability of hydrated 
seeds to withstand freezing. Width of planting. Condition and 
care of the soil. Requirements for light and warmth. Need 
for moisture. Time that the harvests took place and general 
remarks on the weather in 1877. The quantity of planted 
and harvested soybeans in 1877 and the yields. Animals 
[incl. insects, especially the so-called Drahtwurm, the larva 
of Agriotes segetis] and parasites that damage soybeans. 
Chemical composition of the soybeans [by Dr. Mach and 
asst. Portele in S. Michele {South Tirol}, and by Caplan in 
Vienna]. Feeding trials with the straw and preparation of the 
seeds as a food for humans. Retrospective and conclusion.
 Note 1. Austria-Hungary is a former “dual monarchy” 
in central Europe formed in 1867. It included what is 
now Austria and Hungary, Bohemia, Moravia, Bukovina, 
Transylvania [now in northwestern and central Romania], 
Carniola, Kustenland, Dalmatia, Croatia, Fiume [later named 
Rijeka in Croatia], and Galicia. After the treaty of Berlin in 
1878, it administered the Turkish provinces of Bosnia and 
Herzegovina, which it annexed in 1908. It was a member 
of the triple alliance with Germany and Italy from 1882 
to 1914. It collapsed as a result of defeat in World War I. 
In 1918 it was divided into many independent republics, 
including Austria, Hungary, and Czechoslovakia.
 Note 2. Dalmatia, a former Austrian crownland, is 
a region on the Adriatic Sea, largely in today’s Croatia. 
It extends from Zadar on the north to near the border of 
Montenegro, and contains a small southern portion of Bosnia 
and Herzegovina (Jan. 1993). It is mountainous and contains 
many island and good harbors.
 Note 3. Carniola (German: Krain) is a region that lies in 
today’s Slovenia. The chief town is Ljubljana. It is bounded 
on the west by the Julian Alps and on the northwest by 
east end of the Carnic Alps. It was a duchy of Austria until 
1849, then an Austrian crownland from 1849 to 1918. It was 
divided after World War I with 80% of the area going to 
Yugoslavia and 20% going to Italy. A 1947 treaty placed it 
entirely within Yugoslavia.
 Note 4. This document contains the earliest date seen 
for soybeans in Hungary, or the cultivation of soybeans in 
Hungary (April 1876) (one of two documents). The source of 
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these soybeans was Prof. Friedrich Haberlandt in Vienna.
 Note 5. Details on parts I and IV are given in separate 
1878 “Document Part” records in this database.
 Note 6. This book, surprisingly and unfortunately, 
contains no illustrations.
 Note 7. A portrait of Dr. Haberlandt (oil painting) is 
owned by the University of Mosomagyarovar in Hungary. 
Soyfoods Center owns a black-and-white photo of the 
painting.
 Note 8. The Vienna World Exhibition opened on 1 May 
1873 and closed on 1 November 1873. So it lasted for 6 
months.
 Note 9. It is now clear how Haberlandt got soybeans in 
1873. He probably obtained all of them from the Japanese 
exposition; Heinrich von Siebold, son of Phillip Franz 
von Siebold, had advised the Japanese to take soybeans to 
Vienna and he accompanied them to Vienna as an interpreter 
(J. Vollmann, 2 March 2010, personal communication). 
Address: Hochschule fuer Bodencultur [Royal College of 
Agriculture], Vienna, Austria.

87. Grazer Volksblatt (Graz, Austria-Hungary). 1878. 
Volkswirthschaftliches [Economics]. 11(78):7. April 5. [Ger]
• Summary: The use of the soybean (Soja-Bohne) as a 
fodder plant, as well as its use for the production of a coffee 
surrogate, makes it appear to be desirable to carry out the 
cultivation of this bean on larger areas and in fi elds.
 The undersigned Central Committee (Central-
Ausschuss) has purchased a larger quantity of these soybeans 
for this purpose and is prepared to provide them in lots up 
to 15 kilos to farmers in the lowlands and midlands (the 
uplands are not suitable for their cultivation) free of charge 
in return for those involved committing themselves to 
planting all of the seeds that are received and, in the event of 
the success of this agronomic trial, after the harvest has taken 
place to return to us free of charge the quantity of seeds that 
had been received and to draw up a report on the results of 
the agronomic trial.
 We therefore invite all of the gentlemen who are farmers 
in the lowlands and midlands who are willing and who are 
capable of devoting a large fi eld area to the trial cultivation 
of the soybean to in that case apply to the Offi ce of the 
Secretary of the Society, Schmiedgasse no. 25, as soon as 
possible such that the planting of this bean may be completed 
by mid-May.
 With regard to the cultivation, handling, and utilization 
of the soybean, we would like to refer to the instructions that 
were contained in issue no. 8 of the Steirische Landbote that 
appeared on April 11 of this year.
 Graz, April 1, 1878
 The Central Committee of the Imperial-Royal Styrian 
Agriculture Society (k.k. Steiermark Landwirthschafts-
Gesellschaft).
 Note: As of 2019 Graz is the capital of Styria and the 

second-largest city in Austria after Vienna. Steiermark is the 
German name for Styria, a state, or Bundesland, located in 
the southeast of Austria. In area it is the second largest of the 
nine Austrian federated states.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

88. Steirische Landbote (Der) (Graz). 1878. 
Kundmachungen des Central-Ausschusses. Vertheilung 
von Samen der Soja-Bohne an der Landes- Obst- und 
Weinbauschule bei Marburg [Announcements from the 
Central Committee. Distribution of soybean seeds]. 11(8):57. 
April 11. [1 ref. Ger]
• Summary: The use of the soybean as a fodder plant, as well 
as its use for the production of a coffee substitute, make it 
appear desirable to implement the cultivation of this bean on 
large areas and with processing on a fi eld scale.
 The undersigned Central Committee has purchased 
a large amount of these soybeans for this purpose and is 
prepared to provide them free of charge in lots of 15 kg 
to farmers in the Midlands and Lowlands (the Highlands 
are not suitable for their cultivation) provided that those 
concerned be obligated to plant all of the seeds received and, 
in the event of the success of this agronomic trial, to return 
the amount of seeds received to us free of charge after the 
harvest has taken place and to give a report on the results of 
the agronomic trial.
 We therefore invite all farmers in the Midlands and 
Lowlands who are willing and in the position to dedicate 
a large fi eld area to the experimental cultivation of the 
soybean to apply in this case to the Secretariat of the Society, 
Schmiedgasse 25, all the more so since the planting of this 
bean ought to be fi nished by the middle of May.
 With regard to the cultivation, the treatment, and the 
assessment of the soybean, we refer to the report contained 
in this issue about the cultivation of this plant at the Styrian 
Provincial College of Fruiticulture and Viticulture (steirische 
Landes- Obst- und Weinbauschule).
 Graz, April 1, 1978.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California. Address: Graz, Austria.

89. Neuigkeits Welt-Blatt (Vienna). 1878. Briefkasten 
[Mailbox / Letters to the editor]. No. 97. April 27. p. 8, col. 
1. [Ger]
• Summary: We would like to express our most humble 
thanks to the numerous friends of our newspaper who 
constantly provide us with immediate notices of important 
events. And our same thanks go to the many respected 
subscribers who spread around the Welt-Blatt further and 
further within their circle of friends and always lead new 
readers to us.
 The editorial staff of the Welt-Blatt. Görz (today’s 
Gorizia, Italy). Baron M. von W. In our last Tuesday’s 
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edition number 155 of the 9th of this month, you may fi nd a 
detailed discourse about the soybean (Soja-Bohne) entitled 
“A New Food”. For your orientation, we can only still add 
that as a consequence of friendship for many years and joint 
trials with Prof. Haberlandt, Mr. F. Auchmann from Marburg 
in Styria (today’s Maribor, Slovenia) imported a large lot of 
soybean seeds directly from Japan which will make possible 
cultivation trials on a large scale and will also produce the 
unsurpassable coffee substitute from these beans, which may 
only be obtained directly from him.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

90. Neue Illustrirte Zeitung (Vienna and Leipzig). 1878. Die 
Soja-Bohne [The soybean]. 6(35):10. May 26. [Ger]
• Summary: During the past three years, at the urging of 
Professor F. Haberlandt, who unfortunately died all too early, 
agronomic trials were carried out, in part in the experimental 
garden of the Vienna College of Agriculture (Wiener 
Hochschule für Boden-Cultur) and in part in various areas 
of the monarchy, with several varieties of the coarse-haired 
soybean (rauhaarige Soja-Bohne) (Soja hispida Mönch). 
These trials yielded very favorable results and have shown 
that this useful plant can fl ourish well in warmer Central 
Europe and is worthy of being cultivated at a greater scale.
 All of our pulses–which, just as an aside, are almost 
completely acclimatized strangers–distinguish themselves 
through a high content of important nutrients which are 
not even approximately reached by the seeds of the varies 
species of grains. But the soybean has these substances in 
an even signifi cantly higher degree than all of our pulses 
that have thus far become naturalized; for example, the fat 
content of soybeans (Soja) is nearly ten times as high as that 
of our lentils or broad beans / fava beans (Pferdebohne).
 Because of this especially high nutritional value, the 
soybean has since long ago taken on a prominent position 
among the crops of China, Japan, and a large part of Central 
Asia, and it is prepared there in manifold ways, in part as a 
dish by itself or as a side dish, and in part as an ingredient in 
many dishes; and, in extract form, it is almost as commonly 
used as a substitute for butter and has become indispensable 
like, for instance, the potato in our kitchens.
 “Sooju” or soy sauce (Sojasauce) has in fact also been 
brought over to Europe and is used in the fi ner kitchens 
for the improvement of the sauce for roasts. Yet in spite of 
scattered agronomic trials that were carried out in earlier 
decades, and perhaps specifi cally because these trials were 
so scattered, the plant itself never really became known here, 
since for those fi rst trials, it was specifi cally seeds from late-
maturing soybean varieties from Japan and from Southern 
China which had been used in an erroneous manner and 
which of course were no longer able to achieve maturity of 
the fruit here, as a result of which it appeared to have been 
proven that this plant could not be acclimatized to Europe.

 Meanwhile, in France, in the Departements of Arlège 
and Haute-Garonne, a soybean variety that was brought there 
from China by M. de Montigny has been cultivated there 
with good success under the name oil pea (Oelerbse) (pois 
oleagineux), and Prof. Haberlandt furthermore showed that 
what had already long been cultivated in South Tyrol and 
known by the name “coffee bean” (Kaffee-Bohne) is nothing 
other than a soybean.
 “As a result of this, as well as through the results of 
the many agronomic trials during the past three years, it 
would now have been satisfactorily proven that at minimum 
the early-maturing varieties of the soybean also fi nd very 
favorable conditions for existence in Central Europe, and that 
they can certainly still be cultivated with success everywhere 
that early corn is still brought to maturity.
 What it is that recommends the more extended 
cultivation of this plant that is so valuable, including as 
fodder for our livestock, is not just the high content of 
protein and fat, which lend great nutritional value that 
approaches meat to the foods that are prepared from soymeal 
with a pleasant, piquant fl avor, but also the fact that the 
cultivation of the soybean (Soja) is recommended because of 
the rich yield in seeds and its remarkable resistance against 
lasting drought. Because as a result of its curious tillering 
(Bestockung), the plant can shade the ground well and can 
suffi ciently protect it against too much evaporation.
 Within that context, the plant is outstanding as a result 
of an excellent ability to adapt to the climatic and soil 
conditions, and even a light, poor soil is suffi cient for it, 
upon which the cereals already could no longer fl ourish well.
 The cultivation of the plant requires little effort or cost, 
and the degeneration of the seeds is also not to be feared, 
since the last cultivation trials have shown that the seeds that 
have been harvested here are not only larger and heavier, but 
have also become qualitatively better than the original seeds.
 Finally, if the circumstance is taken into consideration 
that the plant does not allow any weeds to develop and that 
it has shown itself to be completely immune to attacks by 
both fungi and insects, then it is easy to appreciate what great 
importance this stranger may achieve among the European 
crops. In what way the seeds can best be used will in fact 
only be revealed once the cultivation at a large scale will 
have made possible the further dissemination and use of soy 
fl our / meal (Sojamehl).
 However, after the few cooking and tasting trials that 
have already been carried out thus far, it can be said that 
the soybean will fi nd use not only as a sauce, mush (a la 
polenta), puree, etc. but also, when mixed with potato fl our, 
as an especially fl avorful and nutritious bread. And it can 
also be said that the seeds will achieve great importance in 
industry, such as for the production of chocolate and of a 
coffee substitute.
 Finally, the soybean will become of special importance 
for those classes which are not allowed the regular 
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enjoyment of a meat diet for economic or other reasons, 
since in the foods that are prepared from soymeal, they will 
fi nd a fare that is not just cheap and fi lling for the stomach, 
but a real, strengthening food that is nearly equivalent to 
meat.
 An illustration (line drawing) shows a soybean plant.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This is the earliest article seen (April 2020) in 
the AustriaN Newspapers Online (ANNO) database that 
contains the German word Sojamehl (soybean fl our / meal, 
usually made from whole soybeans), which might be used 
for baking bread or pastries. This word appears in 368 
different issues of these newspapers from 1878 to 1949.
 Note 3. This is the earliest article seen (April 2020) in 
the AustriaN Newspapers Online (ANNO) database that 
contains the German word Sojasauce (soy sauce). This word 
appears in 29 different issues of these newspapers from 1878 
to 1944.

91. Neuigkeits Welt-Blatt (Vienna). 1878. Geschicten aus 
allen Laendern: Ein neues Nahrungsmittel [Stories from all 
countries: A new food]. No. 155. July 9. p. 8, cols. 1-3. [Ger]
• Summary: For those classes of the population which 
cannot allow themselves the regular enjoyment of a meat 
diet, a new crop is recommended that does not simply 
provide an extremely cheap food, but also one that is nearly 
equal to meat and really fortifying. It is the so-called soybean 
(Sojabohne), a pulse that for a long time now has already 
played just as important of a role in China, Japan, and 
Central Asia as the potato does with us, because of its high 
nutritional value.
 The attempt was in fact already made here and there in 
earlier decades to cultivate the coarse-haired soybean (die 
rauhhaarige Sojabohne) in Europe. Just because of the fact 
alone that it was specifi cally seeds from late-maturing plants 
from Japan and China that were used for this purpose which 
can no longer achieve maturity in our climate, this plant 
was considered to not be possible to acclimatize. Through 
Prof. Haberlandt, though, agronomic trials were carried out 
with several early-maturing varieties of the coarse-haired 
soybean (Soja hispida) during the past three years, in part 
in the trial garden (Versuchsgarten) of the Vienna College 
of Agriculture (Wiener Hochschule für Bodenkultur) and in 
part in various regions of our monarchy. These yielded very 
favorable results and showed that this crop can fl ourish well 
in warmer Central Europe and is worthy of being cultivated 
at a greater scale at places where early corn is still brought 
to maturity. Likewise in France, in many locations in the 
Departements of Arlège and Haute-Garonne, a soybean 
variety (Sojavarietät [Sojavarietaet]) that was brought there 
from China by M. de Montigny has been cultivated there 
with good success for many years now under the name oil 
pea (Oelerbse), and also in South Tyrol, the plant that has 

long been known by the name “coffee bean” (Kaffeebohne) 
and cultivated there is nothing other than a soybean.
 The benefi ts which an extensive cultivation of this plant 
that is so valuable, including as fodder for our livestock, 
would bring along with it are so great that they are worthy 
of being made known in the broadest of circles. First of all, 
the fat content of the soybean is ten times greater than that 
of our lentil, and the protein content is a signifi cant one and 
lends the foods that are prepared from soy meal (Sojamehl) 
an extremely pleasant fl avor and a signifi cant nutritional 
value. Furthermore, the cultivation of the soybean (Soja) 
is also recommended because of the rich seed yield and 
its superb capability for resistance against lasting drought, 
since as a result of its peculiar tillering (Bestockung), the 
plant can shade the soil and can adequately protect it against 
evaporation that is too great.
 Within that context, the plant thrives on the poorest 
soil, it gives rise to less effort and cost, and a degeneration 
of the seeds is also not to be feared, since the most recent 
agronomic trials have shown that the seeds that we harvested 
were not only larger and heavier than the original seeds, but 
also got better in terms of their composition.
 Finally, if the circumstance is also taken into 
consideration that the plant does not allow any weeds 
to come up and that it has shown itself to be completely 
insensitive both with respect to fungi and to attacks by 
insects, then it will be easily appreciated what a high 
importance this stranger may achieve among European 
crops. In what way the seeds may best be used will in fact 
only be revealed once the cultivation at a large scale has 
made a further dissemination and use of soy meal possible.
 However, even now, after the few cooking and tasting 
experiments that have been carried out thus far, it may 
be said that the soybean will fi nd use not only as a sauce, 
a porridge (à la polenta), a purée, etc., but also with the 
mixing with potato fl our as an especially tasty and nutritious 
bread, and additionally that the seeds will also attain a 
high importance in industry, such as for the production of 
chocolate and of a coffee substitute.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This is the earliest article seen (April 2020) in 
the AustriaN Newspapers Online (ANNO) database that 
contains the German term rauhhaarige Sojabohne (coarse-
haired soybean). This word appears in 4 different issues of 
these newspapers from 1878 to 1913.

92. Neuigkeits Welt-Blatt (Vienna). 1878. Briefkasten 
[Mailbox]. No. 157. July 11. p. 8, col. 1. [Ger]
• Summary: Görz (today’s Gorizia, in northeast Italy). 
Baron M. von W. With regard to the soybean (Soja-Bohne), 
you will fi nd in our number 155 from last Tuesday, the 9th 
of the month, a detailed treatise with the title “Ein neues 
Nahrungsmittel” [“A New Food”]. For your orientation, we 
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can only add that as a result of many years of friendship 
and joint trials with Prof. Haberlandt, Mr. F. Auchmann 
from Marburg in Styria [today’s Maribor, Slovenia] has 
directly imported a large batch of soybeans (Soja-Bohnen) 
from Japan which make possible cultivation trials on a large 
scale and that he has also achieved an unsurpassed coffee 
substitute from this bean which can only be obtained directly 
from him.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

93. Neuigkeits Welt-Blatt (Vienna). 1878. Soja-Kaffee von 
F. Auchmann in Marburg, Steiermark [Soy coffee from F. 
Auchmann in Marburg, Styria]. No. 187. Aug. 15. p. 16, col. 
1. [Ger]
• Summary: The sole producer from Japanese soybeans 
(Soja-Bohne). 1 customs’ pound [of the Zollverein, or 
German Customs Union, equal to 500 grams] 60 Austro-
Hungarian kreuzer (1 Zollpfund 60 kr.) The main ad is 
bounded on all 4 sides with overlapping dark black lines.
 Above the top line: According to Prof. Haberlandt’s 
analysis, of high nutritional value.
 Outside the right line (written from top to bottom): 
Healthy, strong and inexpensive.
 Below the bottom line: In elegant tin cans of 1, ½. and ¼ 
pounds (Zollpfund) by surname.
 Outside the left line (written from bottom to top): 
Replaces all foodstuffs.

 Note: Maribor is a city in northeastern Slovenia, on the 
Drava River near the Austrian border about 65 miles (105 
km) northeast of Ljubljana.

94. Haberlandt, Friedrich; Kaudelka, C.; Rauch, A.; et al. 
1878. Weitere Mittheilungen ueber Anbauversuche mit der 
rauhaarigen Sojabohne (Soja hispida) und deren Erfolge 
[Further communications on agronomic trials with the 
coarse-haired soybean (Soja hispida) and its successes]. 
Biedermann’s Central-Blatt fuer Agrikulturchemie 7:594-
610. Aug. [20 ref. Ger]
• Summary: This is a summary of various reports on 
soybean cultivation in central Europe during the past 2 
years. Friedrich Haberlandt obtained soybeans at the World 
Exposition at Vienna in 1873. He fi rst conducted his own 
agronomic trials in Vienna and grew out a fairly large 
quantity of seeds. Then he sent samples of soybean seeds to 
many other agriculturists in Central Europe, who also tested 
the seeds. Each of the men whose names are listed below is 
also listed below the title of this article as a co-author.
 In Therasburg in Lower Austria (Niederösterreich), the 
farmer [Oekonom] Kaudelka harvested from 300 yellow 
soybeans 3.8 kg of seeds and 11 kg of leaves and stems.
 In Osterburg in Lower Austria, the tenant farmer 
(Gutspächter) C. Rauch harvested from 200 yellow soybeans 
3 kg of seeds, and from 200 brownish-red soybeans 5.4 kg of 
seeds.
 In Muenchendorf in Lower Austria the priest Father 
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(Pfarrer) Richl harvested from 100 yellow soybeans 2.38 kg 
of seeds.
 In Eibenschitz in Moravia (Mähren) [in the Czech 
Republic as of Dec. 2020], the agricultural school director 
Wrba harvested from 300 yellow soybeans 3.045 kg of seeds 
(see also p. 604).
 In Kwassitz in Moravia, Sir Emanuel von Proskowetz 
obtained from 700 yellow soybeans 6.75 kg of seeds and 
11.5 kg of straw.
 In Rabensburg in Moravia [sic, Lower Austria] [in 
Lower Austria, west of the Thaya River as of Dec. 2020], 
the Principality of Liechtenstein’s estate management (fürstl. 
Liechtenstein’sche Gutsverwaltung) obtained from 700 
soybeans not less than 41.6 kg seeds and 30 kg chaff and 
straw.
 In Kloster-Münchengrätz in Bömen [sic, Böhmen; 
Klaster Hradiste nad Jizerou, Bohemia; in the Czech 
Republic as of Dec. 2020], the farmer F. Marousek harvested 
from 200 yellow soybeans 2.5 kg of seeds.
 In Chrudim in Bömen the agricultural school director 
Eckert obtained from 200 soybeans, 1.75 kg of seeds.
 In Zubeza bei Lemberg [near Lviv, Ukraine as of Dec. 
2020] in Galicia (Galizien), the forester Praun (Förster 
Praun) harvested from 50 yellow soybeans 0.54 kg of seeds, 
and from 50 brownish-red soybeans 0.57 kg of seeds.
 In Luka czestie [Lukaczestie] in Bukovina [Bukowina 
or Bucovina, a former Austrian crownland, now divided 
between Ukraine and Romania], the landowner Kl. 
Botkouski obtained from 160 yellow soybeans 1.36 
kg of seeds (p. 596). Note: Lukaczestie is a village in 
today’s (2020) Bucovina, Romania, 16.5 km east of Gura 
Humorului.
 In Ritzlhof in Upper Austria (Ober-Oesterreich), the 
agricultural school obtained from 100 soybeans 0.8 kg of 
seeds.
 In Salzburg, k.k. [kaiserlich-königliche] Major von 
Kempf harvested from 50 soybeans not less than 1.978 kg of 
seeds.
 In Planta bei Meran in South Tyrol (Südtirol), Captain 
(Hauptmann) Erttel obtained from 100 yellow soybeans 
1.886 kg of seeds, from 100 brownish-red soybeans 2.003 
kg of seeds, and from 100 black-seeded soybeans 2.240 kg 
seeds.
 In San Michele (St. Michele) in South Tyrol (Südtirol), 
the director of the agricultural school (landw. Lehranstalt) 
Dr. E. Mach obtained from 252 plants grown from yellow 
and brownish-red soybeans 3.9 kg of seeds, and from 504 
plants grown from black soybeans 6.7 kg of seeds.
 In St. Johann bei Pettau in Steiermark, Hans Graf Haller 
harvested from 50 yellow and 50 brownish-red soybeans not 
less than 2 kg of seeds.
 In Marburg in Steiermark, the Fruit- and Wine-Growing 
School (Obst- und Weinbauschule) harvested from 345 
yellow soybeans 3.2 kg of seeds and from 100 brownish-red 

soybeans 1.25 kg of seeds.
 In Friesach in Kaernthen (Kaernten or Kärnten) [also 
called Carinthia], the mayor (Bürgermeister) Fiala obtained 
from 300 yellow soybeans 1.75 kg of seeds–despite the fact 
that he planted them at 2,012 meters above sea level (versus 
the typical 700 meters) and the half-ripe standing crops were 
covered with snow.
 In Klagenfurt [the capital of Carinthia in Austria near 
the Slovenian border], C. Schütz, secretary of the agricultural 
society (Landwirthschaftsgesellschaft) obtained from 20 
soybeans 1 kg of seed.
 In Capro d’Istria [Capodistria, called Koper in Slovenia 
in Dec. 2020], in Istria the intermediate school teacher 
(Hauptschullehrer) Kristan harvested from 100 yellow 
soybeans 0.835 kg of seeds, from 100 brownish-red soybeans 
2.00 kg of seeds, and from 100 black soybeans 3.21 kg 
of seeds. On single plants he counted 200 to 300 pods 
containing ripe seeds and another 100 to 400 empty pods.
 In Rubbia near Gorizia (Rubbia bei Görz; a city in Italy 
in Dec. 2020), Freiherr von Bianchi harvested from 50 gm of 
black soybeans 7.9 kg of seeds, etc.
 Haberlandt also reported on the favorable results of 
soybean trials in Hungary and Germany, as follows.
 In the Neograder Comitat in Hungary, Eugen, Freiherr 
von Nyári, obtained (erbaute) from 16 square meters of land 
not less than 15 liters of soybean seeds, which would be 
equivalent to the amazing yield of 9,400 liters (94 Hektoliter) 
per hectare.
 In Schlanz, in the administrative districts of Breslau 
(Regierungsbezirke Breslau), Dotzauer obtained from only 4 
soybeans, which weighed 0.2 gm and which he planted after 
May 20, 136 gm of soybeans, two-thirds of which were twice 
as large as the seeds he planted; that is to say, if the harvested 
seeds had been the same size as those planted, he would have 
harvested 2,720 seeds.
 There follows a report on soybean trials from Franz 
Schollmayer, Administrator of the experimental farm at 
Laibach [Ljubljana] in Austria [since 1991 the capital of 
Slovenia].
 Then another report from the Count (Graf) H. Attems 
Vegetable and Seed Multiplication Station (Gräfl . H. 
Attems’schen Gemüsebau- und Samenkulturstation) at St. 
Peter by Graz [Graz is the capital of Styria, Austria, on the 
left bank of the Mur River, 87 miles south-southwest of 
Vienna]. This report includes information from Mr. Pittoni in 
Gorizia (Görz).
 Then comes a predominantly chemical-analytical report 
from C. Caplan, an assistant working under the direction of 
Prof. J. Moser at the Royal Chemical Research Station in 
Vienna (k.k. chemischen Versuchsstation in Wien).
 E. Mach at St. Michel in Tyrol (mentioned above), 
received yellow, brown, and black soybean varieties in 
early 1877 from Prof. Haberlandt. These seeds, weighing 
about 200 gm, were grown out by a teacher (Lehrer) named 
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Samek. The results were very favorable: 252 plants of the 
brown and yellow varieties (from about 40 gm of seeds) 
yielded about 3.2 kg of seeds (an 80-fold return), and 524 
plants from black soybeans yielded 6.7 kg of seeds. The 
respective yields were 3,888 kg/ha for the brown and yellow 
varieties and 3,333 kg/ha for the black. A table by K. Portele 
gives a nutritional analysis of these seeds and the weight of 
1,000 seeds. The brown seeds were the largest (1,000 seeds 
weighed 179.1 gm), and the black seeds the smallest (1,000 
seeds weighed 106.2 gm). In Tyrol the soybean is called 
the Coffee Bean (Kaffebohne) and used to prepare a coffee 
substitute. [Question: When, how, and from where did these 
soybeans arrive in Tyrol?]
 In 1877 soybean trials were conducted at the 
steiermärkischen Landesobst- und Weinbauschule at 
Marburg. Two excellent reports summarized the results of 
these trials, a lengthy one by Julius Hansel, an assistant, and 
a shorter one by H. Göthe [Goethe], the director (p. 603).
 Emil Bötticher, district administrator in Schabschitz, 
reported on soybean trials in the archducal domain of 
Seelowitz (p. 605).
 Rambousek, the head man (Hauptmann) at Zborow in 
Austria (Oesterreich), reported on the results of his trials, 
as did administrator Marousek in Kloster Münchengrätz in 
Böhmen, and Wolfes, head of the experimental fi elds at the 
agricultural school at Dargun in Mecklenburg.
 And an excellent, detailed report was submitted by 
Dr. Eugen Wild [sic, Wildt], director of the agricultural 
experiment station at Posen (p. 608-09).
 Finally, a report on unfavorable results with soybeans 
was submitted by Dr. Dreisch, who conducted trials in 1877 
at the agricultural academy of Proskau in Schlesien (p. 609). 
Address: 1. Vienna, Austria.

95. Commission Imperiale à l’Exposition Universelle de 
Paris, 1878. 1878. Le Japon à l’Exposition Universelle de 
1878 [Japan at the Universal Exposition of 1878]. Paris: 
Publiè sous la Direction de la Commission Impériale de 
Japon. 2 volumes in one. 26 cm. Preface by M. Matsugata. 
Facsimile edition (preservation photocopy) reprinted in 1998 
by BookLab, Inc. [Fre]
• Summary: Part I (159 p.) is about the geography and 
history of Japan. Part II (192 p.) is about art, education and 
teaching, industry, production, agriculture, and horticulture 
in Japan. The Preface is by M. Matsugata, Head of the 
Imperial Department of Agriculture and President of the 
Japanese Commission to the Universal Exposition of 1878.
 In Part II, the section on “Fermented beverages–
Condiments” contains a long section on “Shoyu” (p. 124-
25). It gives a brief description and discusses the ingredients 
(equal parts dehulled wheat, soybeans, and salt; the best salt 
comes from Ako in the province of Harima), purifying the 
salt by dissolving then heating it in water, and stirring the 
mash (2 or 3 times a day from June to September), aging for 

15, 20, or sometimes 30 months to obtain shoyu. The mash 
in then pressed in cotton sacks, and the resulting liquid is 
boiled, cooled, allowed to settle, then stored in small wooden 
tubs. The residue from the fi rst pressing can be used to 
make a second-grade shoyu, which can be mixed in varying 
proportions into different grades of shoyu.
 Note 1. This is the earliest French-language document 
seen (April 2012) that uses the term shoyu to refer to soy 
sauce.
 In the section on “Agriculture,” the subsection on 
“Cereal grains” (p. 133) discusses both soybeans and azuki 
beans (Phaseolus radiatus). “The soybean (Le Mame) or 
Soja Hispida is comprised of several varieties: The green 
soybean (l’Awo mame), the white soybean (le Shiro mame), 
the black soybean (le Kuro-mame), the yellow soybean (le 
Ki mame), Konrinza mame, Ichia mame, and the saddled 
soybean (Kurakake mame). Some of these different varieties 
are early maturing and some are late.
 The soybean fi nds numerous uses, for it can be eaten 
cooked, ground into fl our [kinako / roasted soy fl our], or 
used for the manufacture of shoyu, miso, or tofu. The bean, 
its seed coat, pod, leaves, and stem serve as feed for horses. 
Lately it has been used on a trial basis to feed sheep, and the 
results proved that it was the best feed that one could give to 
them.
 Tofu is made with two kinds of boiled soybeans: White 
and yellow. After being pressed and hardened, it will last for 
a long time. Yuba is a somewhat similar product, made with 
the same ingredients. Note 2. This is the earliest French-
language document seen (March 2004) that contains the 
word Tofu.
 The black soybean speckled with white (Gan Kui mame 
[Gankui]) is one of the best varieties to eat.
 The azuki (L’Azuki ou Phaseolus radiatus) includes 
the early and late types, and comes in several varieties such 
as the Hine no Azuki, the Dainagon Azuki (le Dai Nagon 
Azuki), the White Azuki (Shiro Azuki), etc. Sweet azuki bean 
paste (L’An), is widely used in confectionery, is made by 
mixing the Azuki and sugar. One cake made from it is called 
Yokan. Azuki fl our (farine de l’Azuki) is used to remove 
greasy stains from fabric / cloth. The Yaye Nari, a green bean 
(haricot), is used in the same ways as the azuki bean (p. 
135). Note 3. This is the earliest French-language document 
seen (Jan. 2005) that uses the word “Azuki.”
 Also discusses: Sea vegetables (many individual types 
with both Japanese and scientifi c names, p. 127-29). Kudzu 
(Pueraria thumbergiana [sic, thunbergiana], starch from 
the roots and fodder from the leaves, p. 139; fi bers used to 
make cloth, p. 153). Hemp seeds (p. 139). Sesame seeds and 
sesame oil (Goma, p. 145). Peanuts and peanut oil (Tojin 
mame, p. 145). Hemp as a fi ber plant (p. 151). Address: 
Paris, France.

96. Haberlandt, Friedrich. 1878. Dritte Abtheilung. 
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Anbauversuche im Jahre 1877 [Part 3: Agronomic trials in 
the year 1877. Part I (Document part)]. In: F. Haberlandt. 
1878. Die Sojabohne [The Soybean]. Vienna: Carl Gerold’s 
Sohn. ii + 119 p. See p. 36-60. [Ger]
• Summary: Contents: Excerpts from 14 reports of various 
trial locations in lower Austria (Nieder-Oesterreich), and 11 
trial locations in Moravia (Mähren). Excerpts from 19 reports 
submitted from Bohemia, 10 from Austrian Silesia (Oesterr.-
Schlesien), Galicia (Galizien) [a former Austrian crownland; 
after World War II the western half was made part of Poland 
and the eastern half was made part of Ukraine], Bukowina, 
and Congress Poland (Russisch-Polen [which is in today’s 
Poland]), 6 reports from Upper Austria, Salzburg, and Tyrol 
[Tirol], 11 reports from Steiermark, Krain [Carniola; now 
mostly in Slovenia], and Kärnthen [Kaernten or Carinthia, 
an Austrian crownland; now a state of southern Austria, 
bordering on Italy and Yugoslavia], 12 from Trieste (Triest) 
[an Austrian crownland from 1867 to 1919, when it was 
ceded to Italy by the Treaty of St. Germain], Istria, Dalmatia, 
and the Grafschaft [county and earldom] of Görz (Goerz), 40 
from Hungary and Croatia [formerly part of Yugoslavia], 23 
from Germany, 1 from Switzerland, and 1 from Holland.
 In lower Austria soybeans were tested by: Mr. 
Zurakowski (Title: Administrator of a archducal farm 
estate, erzh. [erzherzoglich] Gutsverwalter. Note: The 
archduke was a prince of The House of Austria) in Gmünd 
(Gmuend), Mr. Ruzicka in Essling, Baron (Freiherr) von 
Tschudi in Jacobshof, Ferd. Ritter v. Erb in Grinzing near 
Vienna, Graf Christ. Kinsky in Matzen, Mr. H. Weyringer in 
Simmering near Vienna, Mr. Kaudelka in Therasburg, Mr. 
von Maygraber of k.k. Major in Altlengbach, Mr. Carl Rauch 
in Osterburg, Mr. Pfarrer Engelbert Richl in Münchendorf 
(Muenchendorf), Mr. G. Simon in Hirschstetten near Vienna, 
Prof. Jul. Thausing of the agricultural teaching institute 
in Mödling (Moedling), Dr. F. Leithner in Krems [lower 
Austria, on the Danube River, 38 miles west-northwest of 
Vienna], and Dr. Ditz (Title: Agricultural Administration 
of princely Liechtenstein, fürstl. Liechtenstein’schen 
Oekonomieverwaltung) in Wilfersdorf. Note: As of 2015, 
Wilfersdorf is in the northeast corner of Austria, about 
25 miles north-northeast of Vienna and about 335 miles 
northeast of Liechtenstein.
 Agronomic trials in Mähren [Moravia] by: J. Hoch of 
the Agricultural School in Gross-Meseritsch, Mr. Turecek in 
Mistek, Prof. Schmerz of the educational establishment in 
Brünn (Bruenn; Brno in the Czech Republic as of 1994), A. 
Tomasek in Napagedl, Mr. Vrba [Wrba] of the agricultural 
institute in Eubenschitz [Eibenschitz, as of 1994 in the 
Czech Republic], Sir (Ritter) Emanuel von Prosskowetz 
[von Proskowetz] in Kwassitz, Mr. J.B. Uhlirz director of 
the agricultural middle-school in Prerau, Prof. Dr. A. Zöbl 
(Zoebl) of the agricultural middle-school in Neutitschein, 
farmers of the princely Economic Administration of 
Liechtenstein in Eisgrub bei Lundenburg and in Rabensburg 

using seeds sent by Dr. Ditz, Norbert von Baratta in 
Budischau.
 Agronomic trials in Bohemia (Böhmen) by: Mr. A. 
Fritsch in Stenonitz, Mr. Friedrich (Title: Agricultural 
administrator of a farm estate, Gutsverwalter) in Krizanau 
(45 km northwest of Brünn / Brno), the Marquis de 
Bellegarde in Schloss Niemes, Jos. Dolzer in Hohenfurt, 
Ludwig von Beer in Vojnic, Mr. Rothe (castle-gardener) 
in Schönpriesen (Schoenpriesen), Dr. Hanamann Director 
of the research station in Lobositz, Mr. Klimetschek of the 
princely Schwarzenberg trial-school in Zittolieb, Mr. J. Susta 
of the princely Schwarzenberg domain of Wittingau, Mr. 
Ferd. Marouschek [Marousek] in Kloster-Münchengrätz 
(Muenchengraetz), Mr. Pachmayer in Luzan, Dr. Nickerl 
of the Physiokrateum [Faculty of Natural Sciences] in Prag 
[Prague], Mr. M. Schlöcht (Schloecht) in Dobrai, Prof. 
Dr. Kulisz of the agricultural middle-school in Tetschen-
Liebwerd, Prof. A. Nowoczek of the agricultural teaching 
institute in Kaaden, Mr. F. Honilec of the agricultural school 
in Klattau, Planic, and Kout, Ad. Eckert Director of the 
agricultural school in Chrudim, Mr. A. Svoboda [Swoboda] 
(Title: Owner of an estate, Hofbesitzer) of Schnackhof bei 
Zamrsk, and the princely Schwarzenberg Wirthschafts-
Direction in Frauenberg.
 Agronomic trials Austrian Silesia (Oesterr.-Schlesien), 
Galizien [Galicia], Bukowina [Bukovina], and Congress-
Poland by: Baron von Tschudi of the Swiss Confederation 
in Vienna wrote of trials on his land in Schönbach 
(Schoenbach) in Austrian Silesia, Mr. Bischof of the Baron 
Brunicki Domain in Zaleszczyki in East Galicia, Mr. Seling 
[Seeling] Ritter von Saulenfels in Szdebnik bei Lekawice, 
Johann Ritter von Breuer in Suchawola, Mr. A. Praunn (a 
forester in Stadt Lemberg) in Zubrza bei Lemberg, Mr. S. 
Jakubovszki in Tarnow, Mr. Ritter von Stavinsky in Kleczy, 
Mr. Klemens Botkouski (Title: Owner of an aristocratic 
estate, Gutsbesitzer) in Lukaczestie (or Luka-czestie, 
Bukovina [in today’s {2005} Romania, 16.5 km east of Gura 
Humorului]), M. C.W. Ambrosius in Radautz (Bukovina), 
Mr. Stanislaus von Trebicki in Kurowice bei Sterdyn 
(Congress-Poland).
 Agronomic trials in Upper Austria (Oberösterreich), 
Salzburg, and Tirol by: Baron von Thysebärt at Schloss 
Grünau (Gruenau) bei Ried-Mauthausen in Upper Austria, 
Mr. E. Klusak (castle-gardener) in St. Wolfgang bei Ischl in 
Upper Austria, Mr. C. Braunbart director of the agricultural 
school at the Ritzlhof in Upper Austria, Mr. von Kempf (k.k. 
Major) in Salzburg, Mr. Alfr. Erttel in Planta bei Meran in 
southern Tirol, Dr. Eduard Mach director of the agricultural 
teaching institute of San-Michele in South Tirol.
 Agronomic trials in Steiermark, Krain [Carniola], and 
Kaernthen [Kärnten, Kaernten or Carinthia] by: Mr. Hans 
Graf Haller in St. Johann bei Pettau in Steiermark, Mr. J. 
Rothschädl (Rothschaedl) in Reitenau in Steiermark, Mr. Fr. 
Auchmann (a maker of champagne and coffee-substitutes) 
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in Marburg in Steiermark, the seed cultivation station in St. 
Peter bei Graz (owned by Graf H. Attems), Ad. Baumgartner 
director of the agricultural school in Grottenhof bei Graz 
(he cooked the seeds for use in a salad and as a vegetable), 
Mr. Goethe director of the Obst- und Weinbauschle in 
Marburg, Burgermeister J. Fiala in Friesach in Carinthia, 
Mr. Cos. Schütz (Schuetz) secretary of the agricultural 
society in Klagenfurt, Baron von Ankershofen in Klagenfurt, 
Mr. J. Mach in Slateneg in Krain [Carniola], Mr. Franz 
Schollmayer in Laibach [as of 1994 Ljubljana, the capital of 
Slovenia; summary of his 1977 article].
 Note: This is the earliest German-language document 
seen (June 2009) that mentions green vegetable soybeans, 
which it describes as shown above. (Continued). Address: 
Hochschule fuer Bodencultur, Vienna, Austria.

97. Haberlandt, Friedrich. 1878. Erste Abtheilung [Part 1, 
pages 4-6 (Document part)]. In: F. Haberlandt. 1878. Die 
Sojabohne [The Soybean]. Vienna: Carl Gerold’s Sohn. ii + 
119 p. [4 ref. Ger]
• Summary: Page 4 begins: Even though the soybean has 
already found its way to Europe several times, attempts 
to cultivate it have failed completely because the seeds 
were from Japan, southern parts of China, and from India. 
Consequently they were late-ripening seeds. Many years 
ago attempts were made to grow Soja hispida in Hohenheim 
[Germany], but the plants were barely brought to a blooming 
state. People also had the same experience in other places. 
Dr. A. Rauch of Bamberg [Germany] (see Die Fundgrube 
von Dr. A. Rauch. III. Jahrgang. Bamberg 1876), on several 
occasions, received seeds of various soybean varieties from 
Japan from his long-time friend, Colonel (Oberst) [Philipp 
Franz] von Siebold, who died at an early age. But every trial 
by Dr. Rauch was unsuccessful. The plants came up and 
some even blossomed, but the blooming happened so late in 
the year (starting in September) that it was unthinkable that 
the seeds would ripen fully.
 Mr. Carl Berndt, who was a velvet manufacturer 
(Sammtfabrikant) at Hainsberg-Deuben in Saxony was also 
one of the fi rst to conduct agronomic trials (Anbauversuche) 
with soybeans in Germany. He had no success. He wrote 
to me about it as follows: “I had received 8 piculs of those 
beans [Note: a picul is a Chinese unit of weight = 133.33 
pounds] (some green and some yellow), which I obtained 
through an offi cial order of Governor (des Minister-
Präsidenten) Dr. Weinlich of Shanghai via our local consul. 
I sent samples of those all over with the request that the 
recipient inform me of the results of his agronomic trials. 
Unfortunately I have waited in vain and I assume that the 
outcome was as unfavorable as it had been in my case and in 
my neighborhood. Although some gardeners and I managed 
to raise a few plants and harvest a few seeds, they rotted after 
being replanted and therefore could not germinate.”
 One type of soybean that requires warmer weather 

must have been the one which was introduced to France by 
M. de Montigny from China. In France it is called oil pea 
(pois oléagineux) and is cultivated at several locations in 
the districts of Ariège and Haut-Garonne. It is said to have 
the capacity for rapid growth and resistance to drought*. 
(Footnote: *Gustav Heuzé: “Les plantes alimentaires.” Paris, 
p. 382, vol. 2).
 During the last German-French war [Franco-Prussian 
War, 1870-72, France lost], Otto Wehrhan, captain in the 
artillery, found one of those acclimated soybeans in the 
botanical garden of Montigny near Metz. He liked the 
plant and took four or fi ve seeds back home. On his estate 
in Coswig near Meissen [in today’s eastern Germany] he 
conducted an agronomic trial in 1872 and harvested 80-
100 seeds in the fall. He wrote me that in the year 1873 he 
did the planting sooner, around mid-April, and obtained a 
fairly decent harvest. In the year 1874 he discontinued the 
cultivation because he had no use for the harvested beans. 
Meanwhile, his neighbors became interested in the soybean, 
so he decided to start growing the plant again in 1875. He 
harvested 3 liters of seed, which he replanted in April 1876. 
As a result of the long drought that year, the plants became 
stunted and the majority of pods had not yet full ripened 
when early frosts set in and destroyed the crop completely. 
The quantity of seeds harvested was smaller than that sowed. 
Its quality was far worse, which caused Wehrhan to give up 
further trials with this variety of soybean.
 Even though the soybean has already spread here and 
there in the south of Austria, it still hasn’t become known 
in broader circles. Thus, last summer, Dr. E. Mach, director 
of the agricultural academy (Lehranstalt) in South Tyrol 
[Tirol], sent me a sample of a plant which was supposed to 
be already long known in that area, and it was none other 
than a soybean plant. In that area it is called “coffee bean” 
(Kaffeebohne) and its seeds are used for the preparation 
a coffee substitute (Kaffesurrogat). Likewise, Mr. Josef 
Kristan, teacher in an intermediate school in the Istrian 
Peninsula (Capodistria in Istrien), reported to me that he had 
discovered that the soybean could already be found in Istria 
and its seeds are used as a coffee substitute.
 Note: This is the earliest document seen (Dec. 2020) that 
mentions the Istrian Peninsula. Most of Istria (or the Istrian 
Peninsula) is in today’s Croatia, some of it is in today’s 
Slovenia, and a small portion of it (basically the city of 
Trieste) is in Italy.
 A friend of his assured him that there wasn’t any 
difference between these and real coffee. He also received 
several seeds from Albona [named Labin as of 2020; a 
commune in western Croatia, on the Istrian Peninsula, 
21 miles northeast of Pula], where people grow it from 
time to time in their gardens without knowing its value. 
Acquaintances of his stated as well that they had seen the 
same plant in Dalmatia and in southern Italy. All of the 
above information only came to my attention after I had been 
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conducting soybean agronomic trials for two years. I had 
been in correspondence with the authorities mentioned above 
in order to send them small samples so that agronomic trials 
could be continued at other locations as well.
 The soybeans which I had used in my fi rst tests in 1875 
had been acquired at the Vienna World Exhibition in 1873, 
and were in part from Japan and China, and in part from 
Mongolia, Transcaucasia, and Tunis [p. 6; later renamed 
Tunisia]. There were, in total, no less than 20 types (Sorten) 
as follows (table): Five yellow-seeded, three black-seeded, 
three green-seeded, and two brownish-red-seeded varieties 
from China. One yellow-seeded and three black-seeded 
varieties from Japan. One black-seeded variety from Trans-
Caucasia. And one green-seeded variety from Tunis.
 During the fi rst year of trial (1875) it had already 
become apparent that among those were several types 
that could be recommended for further agronomic trials 
because they ripened early. Among these were yellow-
seeded varieties from both Mongolia and China, and a 
reddish-brown variety from China. One black variety each 
from China, Japan, and Transcaucasia ripened poorly. The 
remaining varieties either didn’t bloom at all or only started 
to bloom in the late fall. Still others developed only a small 
number of unripe or poorly ripened pods with stunted grains 
that couldn’t germinate.
 Note 1. This is the earliest document seen (April 2020) 
concerning soybeans in Tunis (Tunisia). This document 
contains the earliest date seen for soybeans in Tunisia (1873). 
The source of these soybeans in unknown.
 Note 2. If soybeans from Tunis were displayed at the 
Vienna World Exhibition in 1873, they were almost certainly 
a crop of some importance in Tunis at that time; that means 
they were almost certainly cultivated in Tunis by 1873. If 
that is true, this document contains the earliest known date 
for the cultivation of soybeans in Tunisia (1873)–yet we 
cannot be sure. See letter from Johann Vollmann on 2 March 
2010 to Shurtleff. Address: Hochschule fuer Bodencultur, 
Vienna, Austria.

98. Haberlandt, Friedrich. 1878. Vierte Abtheilung. 
9. Chemische Zusammensetzung der Sojabohne, 
Fuetterungsversuche mit dem Stroh und Zubereitung der 
Samen als Nahrungsmittel fuer den Menschen [Part 4, 
Section 9. Chemical composition of the soybean, feeding 
trials with the straw, and preparation of the seeds as human 
food (Document part)]. In: F. Haberlandt. 1878. Die 
Sojabohne [The Soybean]. Vienna: Carl Gerold’s Sohn. ii + 
119 p. See p. 87-110. [4 ref. Ger]
• Summary: A table (p. 95, continued from p. 84, and 
reproduced in part in Piper & Morse. 1923. The Soybean. 
p. 156) shows that Haberlandt planted seeds of one variety 
at Vienna at intervals of one week for 11 even weeks 
throughout the season (from March 31 to June 9) and 
attempted to correlate the number of days to maturity (life 

periods) with the number of heat units (Wärmesumme 
/ Wärmesummen, in ºC; he used both words, p. 95) 
required for three different stages of growth: germination, 
blossoming, and maturity. The life period ranged from 182 
days for the seeds planted fi rst to 138 days to the seeds 
planted next to last. The seeds planted fi rst (March 31) 
required the most heat units to come to maturity (2,972ºC) 
whereas those planted last (June 9) required the fewest heat 
units (2,322).
 Note 1. This is the earliest document seen (April 2020) 
concerning the scientifi c study of soybean germination, or 
the relationship between heat units and germination.
 In 1877 several new analyses of the soybean were 
conducted, to add to those from past years. One was 
communicated by Mr. A. Tomasek in Napagedl [in Mähren 
/ Moravia, a region in today’s central Czech Republic], the 
other by Dr. Eduard Mach in St. Michele [San Michele, 
in today’s Trentino region of South Tyrol]. The fi rst was 
conducted by the sugar factory chemist, Mr. Schröder, in 
Napagedl (p. 103). For air-dried reddish-brown (rothbraun) 
and yellow soybeans he found the following: Protein: 
36.12% / 35.87%. Nitrogen: 5.78% / 5.74%. Fat: 17.50% / 
18.25%.
 Dr. Mach had his analysis conducted in the agricultural 
education center by his assistant C. Portele. He examined 3 
varieties (yellow, reddish-brown, and black) obtained from 
Haberlandt and grown out in San Michele, and a fourth 
reddish-brown variety, which is grown in southern Tyrol 
(Tirol) as the Coffee Bean, has been acclimatized there for 
a long time, and until now has remained entirely unknown 
and unrecognized. The composition of the four is as follows: 
Water: 8.1 / 9.4 / 9.9 / 10.1%. Ash: 5.4 / 5.1 / 4.8 / 5.2%. 
Protein: 36.8 / 31.6 / 31.2 / 38.1%. Fat: 17.6 / 17.4 / 18.1 / 
17.8%. Crude fi ber: 4.8 / 4.3 / 4.2 / ?%. (p. 103-04).
 Also Mr. C. Caplan (p. 104), assistant at the agricultural 
chemistry research station in Vienna, conducted analyses of 
the seeds, their pods, and the leaves and stem. His results 
were published in 1878 in the Oesterreichisches landw. 
Wochenblatt (No. 3, p. 26): Water: 14.0 / 14.0 / 14.0%. 
Protein: 32.32 / 4.64 / 6.08%. Fat: 16.76 / 1.29 / 2.03%. 
Nitrogen-free extract: 26.56 / 41.87 / 37.12%. Crude fi ber: 
5.57 / 30.45 / 22.79%. Ash: 4.76 / 7.79 / 9.31%.
 It is unnecessary to emphasize the importance of the 
soybean as a food for man and his animals. Not only is there 
high nutritional value in the beans and straw, they also have a 
fl avor such that eating them takes no special effort.
 A considerable number of taste experiments have been 
made and it can be stated that nobody’s sense of taste has 
revolted against food uses of soybeans.
 Dr. F. Leithner complains that they are not easily cooked 
until soft enough. ‘I tasted them with oil and vinegar, sort 
of baked bean style, and as a soup. In oil and vinegar they 
seemed to have a slightly sweet aftertaste, like sweet peas. 
Also as soup they reminded me of regular bean soup with 
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a slightly sweet fl avor. One of my guests liked them very 
much.’
 Mr. Alfred Erttel, captain of the royal-imperial army in 
Planta near Meran wrote: ‘Cooking experiments were highly 
satisfactory; the soybean is fi ner and has a better fl avor than 
French (or green) beans (Fisole).’
 Director A. Baumgartner in Grotenhof had them 
prepared as a salad and as a green vegetable. He found them 
to be very much like regular beans.
 Director D.E. Mach commented about the taste 
experiment he conducted: ‘In order to come to a valid 
opinion about the savoriness of the soybean and its value as 
a food, we tried to have them prepared in various ways. We 
must admit that they were very tasty cooked whole or as a 
puree, as well as with oil and vinegar, yes, even fi ner than 
peas or lentils. It must be mentioned however that soybeans 
take a long time to cook soft.’
 By adding that no negative opinion about the soybean 
has come to my attention, I would also like to state:
 I believe that the seeds of the soybean by themselves 
are too concentrated a food and they would be best mixed 
with other foods, which are less concentrated and contain 
mostly carbohydrates. The Chinese and Japanese have 
instinctively been led toward that. They add their ‘miso’ or 
soy mush (Sojabrei) to most of their other dishes in a certain 
ratio without eating soy by itself. Kaempfer describes a way 
that the Chinese and Japanese prepare miso which is very 
complicated; the cooking takes a lot of time and money. So 
it would seem simplest to use soybeans in the kitchen in a 
fi nely ground form. I had soy grits (Sojaschrot) of that kind 
added to various potato dishes, for example mashed potatoes 
and rice. I mixed soy grits with wheat grits, cooked with 
milk or water, and I had soy grits added to mashed potatoes 
to make a dish resembling Polenta. This might be called 
Sojenta (p. 107). My family also experimented with adding 
soy grits (Sojaschrot) to wheat fl our to make bread, with and 
without the addition of milk, and in all cases we were highly 
pleased with the results. This opinion about the taste of soy 
was shared by others, who shared in the tasting (p. 107).
 Note 2. At this point (p. 107-08) Haberlandt adds a 
lengthy footnote from his friend and colleague Professor W. 
Hecke who followed with great interest the progress of soy 
culture in Austria and who had conducted taste tests with soy 
grits (Sojabohnenschrot). Hecke encouraged the use of soy 
with potatoes to make a nutritionally balanced, inexpensive, 
tasty, and easily accepted basic dish. One part of soy fl our 
or grits (Sojamehl oder Schrot) and two parts fresh potatoes 
were cooked separately, then mixed into a fairly stiff mush 
/ porridge. Salt and fried onions were added as seasonings. 
The milk and fat, ordinarily added to mashed potato dishes 
could be omitted.
 Note 3. This is the earliest document seen (Nov. 2020) 
that mentions Sojenta (Polenta made by adding soy grits to 
mashed potatoes).

 Note 4. This is the earliest German-language 
document seen (Nov. 2020) that mentions Sojaschrot or 
Sojabohnenschrot (soy grits, whole soybeans cracked into 
pieces).
 Note 5. This is the earliest document seen (Nov. 2020) 
that describes a cereal-soy blend, or the use of soy fl our to 
make bread.
 Haberlandt then continues (p. 108): If used in this way, 
the soybean will someday play a major role in the diets 
of the poor. It will be more than salt for potatoes. With its 
fat (Fett, i.e., oil) it will replace lard [Note 6. Soybean oil 
was later used to make lard compounds, lard substitutes, 
and shortening] and with its protein it will supply strength. 
Appropriate mixtures will be easily developed according to 
the other ingredients used.
 As grits or as fi ne meal (Als Gries oder als feines 
Mehl; i.e., fl our) it will also move into the palaces of the 
rich, in whose kitchens from India and China it is already a 
common item. It will only be a question of fi nding suitable 
ways of preparing them. The fl avor of half-cooked soy grits 
resembles that of poppy seeds or almonds, and should be 
suitable as an addition to the fi nest foods otherwise made 
from meals (fl our).
 The soybean could be of major importance in the 
provisioning of forts and ships and in supplies for armies. 
It could justly be used as a better substitute for peas in ‘Pea 
Sausage’ [Erbstwurst, a cooked food containing pea meal 
fi xed with fat pork and salt]. It will compete effectively 
as a coffee substitute with other plant products now used 
for this purpose. Soy coffee is already produced in South 
Tyrol [Austria] and Istria [now a peninsula in Croatia 
and Slovenia]. Mr. Franz Mark of Budapest [Hungary] 
pointed out the possibility of using soybeans as a chocolate 
substitute, for which it would undoubtedly serve better than 
the peanut, which, in Marseilles [port in southern France], 
is mixed with sugar to make an inexpensive chocolate 
substitute.
 Note 7. This is the earliest document seen (Aug. 
2002) concerning the use of soy as a meat extender (in Pea 
Sausage).
 Note 8. This is the 2nd earliest German-language 
document seen (Nov. 2020) that mentions the word 
Wärmesumme or the word Wärmesummen (heat units) 
in connection with soybeans. Address: Hochschule fuer 
Bodencultur, Vienna, Austria.

99. Jonas. 1879. Gelbe Sojabohne [Yellow soybeans (Ad)]. 
Wiener Landwirthschaftliche Zeitung (Vienna) 29(7):69, col. 
1. Feb. 15. [Ger]
• Summary: This tiny ad (2.6 by 6 cm) states: Price: 50 
Kreuzer (kr.) per liter; for orders of 100 liters or more, 
30 Kreuzer per liter. Sold by Economy-Management 
(Oekonomie-Verwaltung) of Sir Emanuel von Proskowetz in 
Kwassitz.
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 Another ad for Chinese soybeans appears in the lower 
left corner of page 66 of this issue. The seller, in Triest 
[today’s Trieste, Italy], is offering yellow and black soybeans 
at 40 kr. per kilo. Soybeans make a good coffee substitute. 
Address: Kwassitz [Moravia].

100. Wiener Landwirthschaftliche Zeitung (Vienna). 1879. 
Kundmachung: chinesischen Sojabohne [Proclamation: 
Chinese soybeans (Ad)]. 29(7):66, col. 1. Feb. 15. [Ger]
• Summary: In the year 1878, on orders from the high Royal-
Imperial Ministry of Agriculture (k.k. Ackerbauministerium), 
in the Royal-Imperial Central Seed School (k.k. 

Centralsaatschule) at Görz [today’s Gorizia, a town and 
commune in northeastern Italy], experiments were conducted 
with the cultivation of the Chinese soybean, Soja hispida. Of 
these, 25 kilograms of the yellow and about 250 kilograms 
of the black variety were raised. These are now used for 
the distribution of this 150-fold yield legume which, in 
particular, can be used as an excellent coffee substitute; it is 
offered at the price of 40 kreuzer (kr.) per kilo. Customers of 
larger quantities may be given a proportional discount. Those 
who desire to buy, please have your orders in at the latest by 
March 15 to the Royal-Imperial Land- and Forest Inspector 
(k.k. Landesforstinspector) at Triest [today’s Triest, Italy].

 From the k.k. Statthalterei, Triest, 6th February 
1879.
 Note: This ad, which appears in the lower left 
corner of page 66, is another ad for soybeans–
showing the infl uence of Prof. Friedrich Haberlandt’s 
book and work with soybeans in central Europe. This 
ad appears again in this periodical on March 1, p. 90, 
far right column near bottom. Address: Triest.

101. Grazer Volksblatt (Graz, Austria-Hungary). 
1879. Volkswirtschaftliches. Die Soja-Bohne 
[Agriculture. The soybean]. 12(55):6. March 7. [Ger]
• Summary: The bean is a plant with rectangular, 
straight, hollow stems and juicy leaves; it blossoms 
with fl owers of different colors and forms thick pods 
with large seeds. [The paragraph goes on to discuss 
different types of beans and their uses.]
 In more recent times, the soybean (Soja-Bohne) 
or Chinese oil bean (chinesische Oelbohne) (Soja 
hispida Mönch) has become especially famous. A 
certain Professor Haberlandt discovered this bean 
at the Vienna World Exhibition (1873) among the 
products that were being exhibited from China and 
Mongolia and selected it for trials in our climate. 
Since that time, many trials have already been carried 
out with this bean, in particular with the “yellow 
early maturing” (Mongolian) and “reddish-brown 
early maturing” (Chinese) soybean, and in the 
process it has been found that it has a greater value 
for the nutrition of humans and animals than the 
local varieties for food and feed. The soybean is also 
extolled as a bean for coffee (Kaffee-Bohne).
 As it says in the magazine Natur [Nature], we 
are otherwise in the habit of being very cool with 
the introduction of new crops, because lengthy 
experience has taught us that as a rule, one goes to 
work with oversized faith and then the much praised 
object soon fades away just as quickly as it arrived. 
But things seem to be different with the soybean. 
In 1875, the fi rst soybeans were sown in Austria-
Hungary in the experimental garden of the Imperial-
Royal College of Agriculture in Vienna (k. k. 
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Hochschule für Bodencultur in Wien). In 1876, the number of 
participants in the agronomic trials was limited to seven, but 
in 1877 it climbed to 160 and the stock of seeds that has been 
accumulated is already so big that in 1878, it was possible 
for the agronomic trials to be continued by thousands of 
farmers. In actuality, Professor Friedrich Haberlandt praises 
the great nutritional value of the soybean, which far exceeds 
that of all other seeds and fruits of our area of cultivation, 
its good taste, its astounding fertility which has never failed 
in suitable locations, its resistance to low temperatures and 
drought, its complete freedom from parasitic animals, and 
fi nally its adaptation to soils and climate. That is in fact 
already enough to draw the greatest attention to the soybean. 
This plant belongs to both Central Asia and China and Japan, 
from which, as it appears, it already came repeatedly to 
Europe to us without gaining acceptance. Outside of China 
and Japan, it was also observed on the Amur River, where 
the botanist Maximovicz [Carl Johann Maximovich] found 
entire fi elds covered with it at the upper reaches of the river. 
The same was true on the Ussuri River, on the Molucca 
Islands, and so on. On the latter islands, it is supposedly 
cultivated during all seasons of the year and subsequently 
blossoms and forms fruit throughout the entire year, even 
though it fl ourishes best in the cooler season. It consequently 
has a very regular branching and a lovely pyramidal shape. 
It likewise grows leaves very abundantly by developing a 
large number of lateral branches and handsome trifoliate 
leaves appearing on short stems. It is extremely characteristic 
through the dense, reddish brown hairs on the surface of not 
only the leaves, but also of the branches and the stem. Some 
varieties, such as those with pale yellow and reddish brown 
seeds, take on a stiff, upright growth; depending upon the 
favorability of the soil and the weather, the only slightly 
turned stem grows to a height of half a meter to a meter and 
higher. Other varieties, such as those with the black seeds, 
reveal the tendency to wind around, even though with their 
stiff growth, they need support less than pole beans.
 The setting of blossoms, which is always abundant, 
begins with the early varieties that were planted toward the 
beginning of May as early as the second half of June and 
lasts through late summer. All of them have a short-stemmed 
blossom bud from the leaf joint, not only from the main 
stem, but also at its fi rst branches. The blossoms themselves 
are inconspicuous, whitish purple or pale violet. The seeds 
are egg shaped and with some varieties are pressed together 
into a kidney shape.
 It is a remarkable plant, the introduction of which to 
us appears to have been successful and then in any case has 
opened up the prospects of a new change in our vegetables. 
The beans of the soy (Die Bohnen der Soja) have such 
nutritional energy that they even seem to be at the outset of 
starting up competition with our own beans. According to 
the results that are available, particularly with the yellow 
and red soybean (Footnote: To be obtained from Theodor 

Fellmann, Reitschulgasse no. 22, Graz, as indicated with 
the advertisement in the Volksblatt issue no. 45 of February 
23 of this year), that can only be benefi cial. (Editor’s note–
There have also been misgivings that have been voiced both 
against the high capability for yield at all, since the plant 
requires proportionately too much space, and against the 
certainty of maturation in our climate.)
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

102. Hecke, W. 1879. Die Sojabohne im Jahre 1878. III. [The 
soybean in the year 1878. III (Continued–Document part II)]. 
Wiener Landwirthschaftliche Zeitung (Vienna) 29(11):109. 
March 15. [Ger]
• Summary: (Continued): Just like the trials of 1877, those 
of 1878 prove that in spite of the generally cool and wet 
weather, the soybean plant (Sojapfl anze) does indeed achieve 
maturity on extensive sections of the land. The soybean 
(Soja) matured in the broad area of the corn growing 
region, in addition to the coastal lands, where it was already 
harvested in September, toward the end of September, or 
in early October and even the cultivation on a large scale 
did not have to be subjected to any diffi culties or risks on 
average in that area. But even in the adjacent area, very 
many successful trials emerged, such that the soybean could 
be cultivated there at minimum on the part of small farmers. 
Only decidedly harsh areas had to do without the cultivation 
of this valuable stranger, but even they are capable of using 
the soybean, whether as a human food or as fodder for 
livestock, if only the extensive, warmer plains would take 
hold of its cultivation, because just as corn is shipped on a 
massive scale from America to England, and from Hungary 
to Austria and Germany, so too the soybean would easily 
fi nd its way from the warmer areas to the most remote of 
mountain valleys.
 The soybean plant (Sojapfl anze) also distinguished itself 
in 1878 through a rich setting of fruit (Fruchtansatz). As 
was proven, the propagation continued to be a large one. But 
even through the large propagation, the profi tability of the 
plant has still not yet been proven. It must be demonstrated 
through fi eld cultivation just how large its relative yields turn 
out in and of themselves, and specifi cally in comparison with 
plants which place similar demands upon the culture medium 
(Culturmittel), such as corn, beans, green beans (Fisolen), 
and similar, whereby it goes without saying, however, that 
the high and highly valuable protein and fat content of the 
soybean always needs to be taken into consideration. As 
long as the trials are only carried out on small plots of a 
small number of square meters and the cultivation is perhaps 
effectuated on rich garden soils, the objection can be raised 
with respect to yields per hectare that have simply been 
calculated that drawing a conclusion from the small trial to 
the large-scale cultivation cannot be sound. In 1878, though, 
the cultivation was already carried out at several locations in 
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the fi eld at a larger scale and with the same culture medium 
as for other crops (Früchte), and the success of such trials 
has to be considered to be decisive for the assessment of 
the yield capability of the soybean plant. Thus the yellow 
soybean yielded: A table follows with location names and 
fi gures in metric hundredweight (100 kg.) per hectare. The 
row headings are Marburg (today’s Maribor, Slovenia), 
Sándorház (Szt. Miklós) (probably today’s Sandra, 
Romania), Ungarisch-Altenburg (today’s Mosonmagyaróvár, 
Hungary), Napagedl (today’s Napajedla, Czech Republic), 
Kwassitz (today’s Kvasice, Czech Republic), Proskau-
Schimnitz (today’s Zimnice district in Prószków, Poland), 
and Average. Thus:
 Marburg: 2,476 kg per ha.
 Sandorhaz: 3,000 kg per ha.
 Ungarisch-Altenburg: 2,500
 Napagedl: 3,746 kg per ha.
 Kwassitz: 1,958 kg per ha.
 Proskau-Schimnitz: 2,127 kg per ha.
 Average: 2,634 kg per ha.
 The economic creditworthiness category 
(Bonitätsklasse) and the yield of other crops in 1878 is not 
indicated for this example. It is therefore not possible to 
compare the yield of the soybean with other crops. All the 
same, the desire for the trials is that for the most part, fi elds 
of good composition are to be selected. But if it is taken 
into consideration that the yield of 26 metric hundredweight 
of seeds [the average from the table] already approaches 
that of the upper limit of yields that is at all possible which, 
however, is certainly not reached at those locations for 
grain, and furthermore that locations such as Ungarisch-
Altenburg do not at all distinguish themselves by especially 
large fertility, then it can indeed be assumed with some 
reliability that the yields with soybeans will exceed those of 
grain. The soybean requires a greater number of heat units 
(Wärmesumme) for its development than grain does, but as a 
result of that, it is in fact granted by the longer time to form 
organic material, and therefore to provide larger harvests of 
seeds, which also in fact holds true in a similar way for corn.
 The comparative trials that were carried out with 
soybeans (Sojabohnen) and green beans in Marburg and 
Rubbia (in today’s Savogna d’Isonzo, Italy) spoke in part 
for and in part against the soybean. In Marburg, the soil was 
perhaps too rich and the weather too wet; the competition 
between the soybean and [other] pulses therefore requires 
further trials. Incidentally, for many areas, the soybean will 
run up against little competition on the part of the usual 
pulses, such as in the extensive plains of Hungary. It is for 
this reason that the introduction of a sure, high-yielding pulse 
of such excellent composition as the soybean would be of 
very outstanding signifi cance.
 In 1878, the efforts by those who carried out the trials 
also went towards propagating the promising soybean to the 
greatest degree possible in order to have greater quantities 

of seeds available for sowing for upcoming cultivation, and 
thus it came to pass that in that year, as well, the precious 
seeds were used only in a very thrifty way as food for 
people and as livestock fodder. It was reported, though, that 
soyfoods (Sojaspeisen) that were prepared in a different way 
proved themselves to be very tasty, and furthermore that 
in several regions, the use as a coffee substitute met with 
particular approval. The main task of the soybean for human 
nutrition, though, lies in the fact that like no other crop, it is 
capable of bringing the necessary protein to the less well-off 
classes in the cheapest way, and likewise to also introduce fat 
to them in a cheap form. The methods of preparing soybeans 
and of fi nding corresponding combinations with low-protein 
and low-fat foods will turn out to be easy as soon as larger 
quantities of the beans come to the market.
 Footnote: I would make reference here to a combination 
of soy grits (Sojaschrot) and potatoes, which I had prepared 
last year and which tasted very delicious with the nutrient 
ratio of 1:4 (see “Die Sojabohne” [“The Soybean”], p. 107.)
 Note 1. This is the earliest article seen (April 2020) in 
the AustriaN Newspapers Online (ANNO) database that 
contains the German word Sojaspeisen (soyfoods). This 
word appears in 7 different issues of these newspapers from 
1879 to 1929.
 Note 2. This is the earliest article seen (April 2020) in 
the AustriaN Newspapers Online (ANNO) database that 
contains the German word Sojaschrot (soybean fl akes). This 
word appears in 914 different issues of these newspapers 
from 1879 to 2007.
 In view of the scant food of the low-paid workers in 
Silesia, the agriculturalist Mr. Schnorrenpfeil has calculated 
the nutrient content of the food consumption of a day laborer 
family in Schimnitz and shows the easy possibility of 
improvement through the addition of soybeans (Sojazusatz).
 Note 3. This is the earliest article seen (April 2020) in 
the AustriaN Newspapers Online (ANNO) database that 
contains the German word Sojazusatz (addition of soy) This 
word appears in 12 different issues of these newspapers from 
1879 to 1946.
 A table follows with the columns The family consumes 
daily in: Protein, Fat, Carbohydrates in Grams, and the rows 
Kilograms of potatoes, Kilograms of rye meal, Kilograms 
of tallow, Kilograms of pork, Total, But the requirement is 
(according to Settegast’s soon to be appearing third book, 
Die Landwirtschaft und ihr Betrieb [Agriculture and How 
it is Practiced]), What is lacking is consequently, and In 
contrast, too much is consumed of:
 Note 4. The table above shows a lack of protein and 
fat and an excess of carbohydrates consumed. The word 
“carbohydrates” is used frequently in this article.
 This type of diet is therefore insuffi cient, 
disadvantageous, and ineffi cient. Through the addition of 
soybeans, the desired composition can easily be created:
 A 2nd table continues with the rows Kilograms of 
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potatoes, Kilograms of rye meal, Kilograms of soybeans, 
Kilograms of tallow and meat, and Total.
 Note 5. This table now shows a remedying of the above 
lack of protein and fat and the above excess of carbohydrates 
(Continued). Address: Prof. [Vienna].

103. Epoche (Prague). 1879. Internationale Special-
Ausstellung der landwirthschaftlichen Industrie im 
Bubencer Parke. IV. [International Special Exhibition of the 
Agricultural Industry in Bubenc Park]. No. 270. Oct. 1. p. 
4-5. [Ger]
• Summary: The Weltrus Estate is exhibiting a large 
collection of vegetables, hops, and even tea [the Czech word 
Caj is used here] that was grown in Bohemia. In addition, 
there is very good quality in the coffee beans and the 
soybeans (Sojabohne). [The assumption is that it is coffee 
substitute made from soybeans]. On one stem of the latter, 
150 pods can be counted.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. Bubenc Park is today’s Bubenec district in 
Prague, Czech Republic.

104. Leitmeritzer Zeitung (Leitmeritz). 1880. Wert der 
Sojabohne in der Land- und Volkswirtschaft [Value of the 
soybean to agriculture and the economy]. 10(21):231-32. 
March 13. [Ger]
• Summary: Already in antiquity, people recognized the 
high value of legumes and in particular used the lentils, peas 
and beans as food. The value of these depends mainly on a 
nitrogen-containing body called vegetable casein or legumin.
 After chemical investigations, among the legumes, the 
legumin content of the soybean was found to be the highest; 
hence the great nutritional value of this type of bean.
 Professor F. Haberlandt was the fi rst to perform 
agronomic trials with various varieties of these legumes from 
Asia.
 He recognized its value for agriculture and also 
prompted intelligent farmers to try to grow it. The results 
of these experiments, which were published in his famous 
book Die Sojabohne (1878; The Soybean) were generally 
favorable.
 According to the report from Count H. Attems’ seed 
cultivation station at St. Peter near Graz [today’s St. Peter 
district of Graz, Austria], such cultivation attempts have been 
conducted in the fi eld for several years on a rather extensive 
scale and always carried out with equally favorable results. 
In the years 1878 and 1879 cultivation trials with the yellow 
soybean were also made in Leitmeritz. The results were 
favorable, demonstrating that the soil and climate are quite 
suitable for the cultivation of this new legume.
 Note 1. Leitmeritz, today’s Litomerice (German: 
Leitmeritz) is a town at the junction of the rivers Elbe 
and Ohre in the northern part of the Czech Republic, 

approximately 64 km (40 mi) northwest of Prague.
 Last year also a comparative experiment was conducted 
with the yellow soybean, the lentil and the nettle-leaved 
bush bean (nesselblättrigen Buschbohne). The yield of the 
lentil was 15.5 liters per are [1 are = 100 square meters, one 
tenth of a hectare], for the bush bean, as well as the soybean 
the yield increased to 33 liters per are; therefore more that 
double the yield of the lentil.
 Also it shows the great economic value of the soybean. 
If it is roasted, ground, or generally prepared in the same 
way as the coffee bean, you will get an agreeable and good-
tasting drink. This soy coffee (Sojakaffee), moreover, would 
have many advantages over the Arab one, as it would be 
more nutritious, cheaper, and not nerve-wracking.
 It is therefore in the interests of agriculture and 
economics to pay even more attention to this new crop. It 
would be desirable that especially small land-owners would 
carry out cultivation experiments with this type of bean; 
because testing is still part of studying.
 If these cultural trials are carried out on small plots of 
equal area with different legumes, the farmer may test by 
recording the yields and, in part, determine which of the 
grown legumes are the most productive; he can then grow 
them to their advantage on a large scale, bearing in mind the 
saying: “Test everything, keep the best.”
 Footnote: Seeds of the yellow hirsute soybean (der 
gelben rauhhaarigen Sojabohne) are for small landowners as 
well as for elementary schools with school gardens (growing 
experiments in small hands), available free of charge, from 
Professor Fr. Tschuschner in Leitmeritz, Stefanevorstadt No. 
402.
 Note 2. Translated by Philip Isenberg (MM, CT), Long 
Beach, California. Note 3. This is the earliest article seen 
(April 2020) in the AustriaN Newspapers Online (ANNO) 
database that contains the German word Sojakaffee (soy 
coffee, written as one word). This word appears in 7 different 
issues of these newspapers from 1880 to 1940.

105. Clark. 1880. Imports brain food, cereal coffee, &c... 
(Ad). Scotsman (Edinburgh). July 10. p. 5.
• Summary: “... from Health Food Co., New York.” Address: 
30 Greenside St. [Edinburgh].

106. Scotsman (Edinburgh). 1880. Specifi c articles for sale: 
Cereal coffee, brain food, granulated barley and rye (Ad). 
Aug. 11. p. 4.
• Summary: “To hand from Health Food Co., New York.” 
Address: 30 Greenside St. [Edinburgh].

107. Stumpp (Albr. Friedr). 1880. Soja-Kaffee (Soja hispida) 
[Soy Coffee (Soja hispida) (Ad)]. Feldkircher Zeitung 
(Vorarlberg, Austria-Hungary) 20(67):4. Aug. 21. [Ger]
• Summary: Roasted, per ½ kilo 50 fr.
 Unroasted, per ½ kilo 35 fr.
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 Recommended as the best:
 Albr. Friedr. Stumpp, seeds (Saamenhandlung)
 St. Gallen
 Resellers receive a discount (Wiederverkäufer erhalten 
Rabatt) 470-3.1.

108. Carrière, E.-A. ed. 1880. Chronique horticole: Café de 
Soja [Horticultural chronicle: Soy coffee]. Revue Horticole: 
Journal d’Horticulture Pratique (Paris) 52:341-45. Sept. 16; 
52:423-24. Nov. 16; 52:441-42. Dec. 1. [1 ref. Fre]
• Summary: This record contains three separate but linked 
sets of comments about soy coffee. (1) Page 344: “Emploi 
des graines de Soja (Use of soybean seeds).” “At the 
moment when, not without reason, we are preoccupied with 
the diseases which affl ict the coffee plant at various points 
on the globe, and for which we search for substitutes, we call 
attention to a preparation which, in this effect, was presented 
by M. Paillieux. It concerns the seeds of the soybean (Soja) 
which, when roasted, one is assured, can replace coffee... M. 
Paillieux invokes the facts and the testimony of competent 
people, for example those of professors Friedrich Haberlandt, 
and above all that of M. Joseph Kristan, professor at Cape 
d’Istria [Capodistria], who says that this plant has been 
cultivated for a very long time in Istria where its seed is 
employed as an equivalent to coffee, and which does not 
present any difference from the latter.” Note 1. See Paillieux 
(Sept. 1880) in Bulletin de la Societe d’Acclimatation 
27:456.
 Note 2. The Istrian Peninsula, on the northeast coast of 
the Adriatic Sea, is about 60 miles long from Trieste at its 
base to its southern point. Part of Austria from 1815-1919, it 
became part of Yugoslavia in 1946, and since June 1991 the 
northern area has been part of Slovenia and the southern area 
part of Croatia.
 (2) Page 423-24: “Le Soja employé comme succédané 
du Café (The soybean used as a substitute for coffee).” “The 
exciting and stimulating properties attributed to the soybean 
(Soja hispida) are confi rmed by experience and its use as a 
coffee substitute currently seems almost beyond doubt. On 
this subject, M. L. [Léon] de Lunaret writes us the following 
letter” from Montpellier, dated 20 Oct. 1880. “An article 

which I read in the last issue of this periodical reminded me 
that during my trip to Hungary, I drank soya coffee (café de 
Soja). Compared to coffee made from chick-peas or chicory 
root, soya coffee comes out slightly ahead. At Montpellier 
there is a company which only exists here, at least under 
similar conditions. It sells low-priced coffee (1 sou per cup, 
with milk and sugar)... I gave the owner soybeans from my 
last year’s harvest and asked him to roast and grind them, 
then to prepare them as coffee and serve this new coffee to 
his regular customers and ask for their impressions.” Well, 
the soya coffee was accepted so enthusiastically that the next 
day the owner came to give me an account of how his coffee 
was welcomed by his customers, and asked me if I could sell 
him a large quantity of my soybean seeds for 30 centimes 
per half kilo, which is higher than the typical price of chicory 
and chick-peas that he ordinarily uses. I answered that I did 
not have any seeds to sell because I was keeping them to 
plant next year. He then agreed to buy all my harvest next 
year and assured me that his competitors would not be able 
to compete with his soya coffee.
 “To support what I have said, I will send you some 
roasted and ground soybeans, so that you can judge for 
yourselves, but for the moment forget the inimitable 
aroma of mocha coffee, yet remember the lower price and 
the industrial opportunities that are offered by this new 
legume, which is now, for good reasons, attracting so much 
attention.”
 Page 441-42: “Le café de Soja (Soy coffee).” “We 
published an interesting note from Mr. de Lunaret, on the 
subject of soy coffee, in our previous issue. He has sent us 
some of this powdered coffee, we have sampled it, and now 
we can express our opinion on the subject. It is certainly not 
mocha, but neither is it inferior to coffee made from chicory, 
chick peas, acorns, etc.; it is soy coffee, a unique product, 
rather diffi cult to defi ne and one to which we will return. 
But when prepared like regular coffee, it gives a rather thick 
liquid, very dark in color, with a weak fl avor / savor, which 
reminds one a little of chicory coffee... We believe that, when 
mixed with real coffee, the two would harmonize perfectly. 
This should be tried. The last word on Soya is far from 
having been said.”
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 Note: This is the earliest French-language document 
seen (Nov. 2012) that uses the term café de Soja to refer to 
soy coffee. Address: France.

109. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages [The soybean, 
its chemical composition, varieties, culture and uses]. 
Bulletin de la Societe d’Acclimatation 27:414-71. Sept.; 
27:538-96. Oct. 28 cm. [73 ref. Fre]
• Summary: One of the most important and original of the 
early publications on soy in Europe. Its in-text bibliography 
on soya was the largest of any published up to that time.
 Contents: Part I: Introduction and extracts on soybeans 
and soyfoods from 30 articles published previously in the 
Bulletin of the Society for Acclimatization from 1855 to 1880 
(pages 414-430. Note 1. Each of these articles has a separate 
record in this database).
 1. Soybean botany (p. 430-31). 2. The soybean in 
Japan (p. 431-42): Engelbert Kaempfer and his writings 
on miso and shoyu, information on soya from a document 
titled Japan at the World Exposition of 1878 (Le Japon á 
l’Exposition universelle de 1878, written in French by a 
Japanese, p. 29-33), recipe for making shoyu in France, tofu. 
3. Soya in Cochinchine (French Indochina, p. 442-46): Black 
soybeans. 4. Soya in China (p. 446-51): Soy oil (Huile de 
Soya), fermented tofu (le fromage de soya, teou-fou), soy 
sauce (tsiang-yeou; In London, England, it is sold under the 
name of “India Soy” at Cross & Blackwell, Soho-Square {p. 
451}).
 Note 2. This is the earliest French-language document 
seen (April 2013) that uses the term fromage de soya (p. 
449) to refer to tofu. 5. Soya in Austria-Hungary (p. 452-71): 
Starting with soybeans at the World Exposition of Vienna 
in 1873, includes a long, in-depth discussion (with many 
excerpts) of Prof. F. Haberlandt’s book Le Soja, published in 
Vienna in 1878.
 Tables in Part I show: (1) The chemical composition (in 
both their normal and dry states) of Chinese soybeans (pois 
de Chine), tofu (fromage de pois), and tofu curds (p. 427). (2) 
The yield of tofu. 120 gm of soybeans yields 184 gm of tofu 
(p. 427). (3) The weight and nitrogen content of the different 
components when tofu is made from soybeans (p. 428). (4) 
The Japanese names of 23 soybean (mame) varieties and a 
very brief description of their characteristics (p. 435-36; e.g., 
1. Go-guwatsu no mame {5th month bean}. 2. Use mame 
[sic, Wase mame] {early}. 3. Nakate mame {half season}. 3a. 
Okute mame {late}. 4. Maru mame {round}. 5. Shiro teppo 
mame {white, like a pistol bullet} 6. Kuro mame {black}. 
7. Kuro teppo mame {black, like a pistol bullet} 8. Koishi 
mame {small stone}. 9. Awo mame {Ao, green}. 10. Kage 
mame {shade, shadow}. 11-15. Aka mame {red; 1 of same 
species, two of different species}. 16-18. Tsya mame {Cha, 
tea colored}. 19. Kuro Kura Kake mame {black saddled}. 
20. Aka Kura Kake mame {red saddled}. 21-23. Fu iri mame 

{striped, variegated, mottled; see Uzura mame = speckled 
like quail eggs}). This nomenclature was taken from a 
Japanese work titled: “Explanation, with fi gures, of trees and 
plants recently determined / identifi ed.”
 (5) The romanized Chinese names of six types of 
soybeans and a French translation of each (e.g., Houang-
teou = Soya jaune) (p. 447). (6) Two analyses of soybean 
seeds, reprinted from Chemischer Ackersmann, 1872 (p. 
458). (7) The chemical composition of three soybean 
varieties, including Yellow of Mongolia, Yellow of China, 
and Reddish-Brown of China; the composition of the original 
seeds and the fi rst generation seed is given for each type (p. 
460-61). (8) The chemical composition of reddish-brown, 
yellow, and black varieties of soybeans (p. 469-70; data 
from M. Schroeder, Mach, and Caplan, published by F. 
Haberlandt). (9) Weight of 1,000 seeds for four generations 
grown out in Vienna. Original seeds: 81.5 to 105 gm. First 
generation: 110.5 to 154.5 gm. Second generation: 141.8 to 
163.6 gm. Third generation: 116.0 to 151.0 gm.
 Contents (continued), Part II. 6. The Soybean, by Count 
Heinrich Attems (p. 538-60): Soybean cultivation, time of 
planting, spacing of seeds, quantity of seeds, harvest, uses, 
and food preparations made from whole soybeans. Practical 
soybean culture trials on a grand scale, in the domain of the 
archduke Albert, an extract from a booklet by Edmond de 
Blaskovics titled “The Soybean, Its Culture, Use, and Value 
as Forage” (Vienna, 1880). Excerpts of six articles on soya 
from the Wiener Landwirthschaftliche Zeitung (Viennese 
Agricultural Journal) (Jan. 1879 to June 1880) (p. 548-54). 
Excerpts of ten articles on soya from the Oesterreichisches 
Landwirtschaftliches Wochenblatt (Austrian Agricultural 
Weekly) (March 1879 to Feb. 1880) (p. 554-59).
 7. The soybean in France (p. 561-76): History (starting 
with Buffon, who became director of the Jardin des Plantes 
[Royal Garden, also called Jardin du Roi] in 1739), varieties 
grown, cultivation, utilization (mainly as forage plant for 
livestock and as an oilseed for oil and meal), accessory uses 
(miso, Japanese-style soy sauce {shoyu}, Chinese-style soy 
sauce {tsiang-yeou}, Japanese-style tofu {tô-fu}, Chinese-
style tofu {téou-fou}, fermented black soybeans {téou-
che}, and soy coffee {café de Soja}, white fermented tofu 
{fromage blanc}, red fermented tofu {fromage rouge}, green 
vegetable soybeans {des graines fraîches, écossées encores 
vertes, comme le Haricot fl ageolet}, whole dry soybeans {les 
graines sèches comme le Haricot blanc ordinare}).
 8. Conclusion and tables showing French analyses of 
soybeans (p. 576-78). Appendixes (p. 579-96): Summaries of 
letters to the Society describing 27 cultural experiments with 
soybeans conducted during late 1880 at various locations 
in France, Switzerland and Algeria. (Note 3. Though the 
publication date of this appendix is given as Oct. 1880, some 
of the letters are dated as late as 21 Nov. 1880). Reprint of a 
2-page letter from Eugene Simon, former French consul in 
China, on soybean farming in China (p. 591-93). Reprint of 
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a description by Eugene Simon, based on the description of a 
Chinese, of how tofu is made in China (p. 593-94). A French 
translation of a 1781 article by Isaac Titsingh on preparation 
of soy sauce in the Dutch East Indies [today’s Indonesia] 
(p. 594-95). And some information about soybeans from 
the ancient Chinese herbal Pên Ts’ao Kang Mu (p. 595). 
Reprints of 2 letters from Eugene Simon in China, on soya 
and tofu in China. French translation of a 1781 article by 
Isaac Titsingh on preparation of soy sauce. 

 Note 4. We fi nd it surprising that this superb work 
contains no illustrations of a soybean plant, or of any part 
of the plant, or of any foods made from soybeans; the only 
illustration (p. 569) is a cross section of an empty pit into 
which one could put a mixed silage that contained 20% 
soybean plants. The distance a-b is 3 meters; f-g is 2 meters; 
e-f is 0.5 meters; a-e is 1 meter; i-h is 0.4 meters.
 Note 5. This is the earliest French-language document 
seen (Nov. 2016) that uses the term Huile de Soya to refer to 
soybean oil.
 Note 6. This is the earliest document seen (March 
2001) that has a bibliography of more than 50 references 
concerning soybeans.
 Note 7. This is the earliest European-language document 
seen (Sept. 2004) that mentions the Japanese soybean types 
Nakata-mame or Okute mame.
 Note 8. This is the earliest French-language document 
seen (April 2012) that uses the term tsiang-yeou to refer to 
Chinese-style soy sauce. Address: France.

110. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages [The 
soybean, its chemical composition, varieties, culture and 
uses (Continued–Document part I)]. Bulletin de la Societe 
d’Acclimatation 27:414-49. Sept. 28 cm. [73 ref. Fre]
• Summary: Introduction (p. 414): At the moment, when 
according to all appearances, a precious plant is going to take 
the place in our culture to which it has the right, we consider 
it our duty to bring back to light the previous efforts of the 
Society for Acclimatization, to introduce and propagate this 
plant in France. We will publish, therefore, word for word 
excerpts of everything soya in the records, reports with 
articles, letters and notes published in the bulletins of our 
society during the past 25 years. Our study, it seems to us, 

cannot be proceeded by an introduction more interesting than 
this.
 From 1855 until the present (1880), the Society has 
not ceased to receive and distribute soybean seeds, and to 
make known its cultivation and utilization. It has rewarded 
successful trials by recognition and publication, and 
described the production processes of the industries that use 
soybeans.
 We might have tried to refer the reader to past bulletins 
of the Society, but not everyone has access to these old 
documents, and besides looking up these articles on soy 
takes time and care. These motives led to our decision.
 The question of soy has been dormant for a long time. 
But it awakens today with cultural experiments, which have 
been carried out for seven years in Etampes, using seeds 
given by the Society, with tests of tofu making which have 
been conducted in Marseilles; it was fi nally highlighted with 
the introduction of the plant in Austria-Hungary, in Bavaria, 
in Italy, etc. The question is ripe for a solution.
 We do not know, whatever our own hopes may be, what 
the future holds for soy, but if its cultivation may render one 
day great service to the country, all the honor would belong 
to the Society, which, during a quarter century, has not 
ceased to facilitate and to encourage it.
 Written on the 25th anniversary of Society’s work with 
soy. We will divide this work into 6 chapters, starting with 
excerpts from past bulletins of the Society.
 Chapter 1. Linnaeus gave our plant (Le Soya) the name 
Dolichos Soja (Species plantarum, 1621). Jacquin mentioned 
it later in his Icones plantarum rariorum, p. 143. Moench 
gave it the name Soja hispida. Moench gave it the name 
Soja hispidia [sic, hispida] (Method plant. hort. bot. et agri 
Marburgensis, 1794, p. 153).
 Messrs. Bentham and Hooker have not admitted this 
genre; for them the plant is nothing but a veritable Glycine. 
This is also the opinion of almost all modern botanists. 
Miquel affi rms that there are two species of Soja in Japan, 
Prolusio fl orae Japonicae. These are: (1) Glycine hispida 
(Soja hispida, Moench). (2) Glycine Soja, Sieb. et Zucc.
 Note 1. In 1880 Paillieux called it Soja Hispidia.
 Chapter 2. The soybean (Le Soya) in Japan. Begins with 
the full story of Englebert Kaempfer [see our chapter on 
Kaempfer], including translations into French of his writings 
on miso and shoyu.
 There follows a list of Japanese soybean varieties of 
which they possess the names, 19 names, 22 species (see 
previous record, table, p. 435), with nomenclature taken 
from a Japanese work entitled Explications, with fi gures, 
of trees and plants newly determined, with the last 3 names 
taken from a work entitled Japan at the World’s Fair of 
1878, written in French by a Japanese. (Note that only in 
1880 did Paillieux change the name of soybean to Le Soya). 
Then come descriptions of the characteristics of some of the 
various beans. “In short we can say that the various types 
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of Mame can be used to make miso, shoyu, or to-fu.” The 
Japanese do not make soybean oil (huile de Soja). They use 
sesame oil for cooking and rapeseed oil to burn in lamps... 
Soybean straw is given to animals. In Satsuma, in the far 
south of Japan, horses are given soybeans (graines de 
Daizu) at the end of their rations and it is claimed that this 
is good nourishment and not as expensive as naked barley. 
(Confusion about Mame and Daizu). Here is what is said 
about soybeans in the work entitled Japan at the World’s 
Fair of 1978: The Mame serves numerous usages; it can be 
cooked, ground [after being dry roasted] to a meal or fl our, 
and used to make shoyu, miso, and tofu. The soybean, its 
pods, its leaves, and its stalks serve to nourish horses and 
sheep; tests show that this is the best nourishment available... 
Shoyu, after being fi ltered, is boiled, then cooled. The lees 
/ dregs are then removed and it is stored in small kegs. The 
reside of fi rst grade shoyu is used as follows. One takes 5 
to of this residue and one ads one to of water. It is mixed, 
pressed, and boiled, Then one ads 2 to of salt, lets it rest 
and decants it. This second product is then added in larger 
or smaller quantities to various qualities of shoyu (p. 440). 
There follows a detailed practical recipe for making shoyu 
in France by an unnamed correspondent. He recommends 
substituting peas for soybeans in France. He uses the word 
Daizu for soybean (1½ page description). Here is the recipe 
for the sauce I have learned in Japan. He made it in France, 
using 2 parts by volume of naked barley and 3 parts of 
soybeans (Daizu).
 Page 441: In Japan, there is no village, no matter how 
small, that does not have a shoyu maker. It is also made in 
private homes. The correspondent says: During my stay in 
Japan, the price of shoyu varied, according to the quality, 
from 8 to 12 sen, 40 to 60 centimes per masu, that is to say 
per 1.8 liters. To-fu (Fromage de Daizu). Note that they now 
call soybean Daizu. This is a detailed description of how tofu 
is made in Japan.
 Page 442: Key points. Cold extraction of the slurry. The 
residue is used as fodder for livestock–from beef to rabbits. 
Soymilk (which he calls “the albuminous liquid” {Le liquide 
albumineux}) is put on the fi re. Coagulate it with nigari (eau 
de mere) which contains magnesium chloride. Put the tofu 
in a basin of running water. To-fu is usually eaten fresh (he 
says To-fu for Japanese tofu and Teou-fou for Chinese). It is 
very frequently cooked with shoyu and dried fi sh, sometimes 
fried, more often grilled. Sometimes during the winter it is 
frozen, then dried to give it a spongelike consistency. In this 
state it lasts a long time and is cooked / prepared in various 
ways. In its fresh state, this vegetal cheese (fromage végétal) 
has a very delicate consistency, but it has a certain taste of 
raw beans that is not pleasant / agreeable.
 Note 2. This is the earliest French-language document 
seen (April 2013) that mentions dried frozen tofu.
 Chapter 3. Le Soya in Cochin China (p. 442). France 
has long been involved in Indochina as a Colonial power. 

There follows a report from the Committee on Agriculture 
and Industry in Cochin China. Siebold et Zuccarini. There 
is a long excerpt (Corroy 1878) from an article about 
“The feeding of horses and mules imported into Cochin 
China” from Bulletin du Comite Agricole et Industriel de la 
Cochinchine 1:449-58. For the year 1877. Series 2. See p. 
456-58. It is about using black soybeans (Glycine Soja) as 
feed.
 Glycine soja is cultivated in India up to the Himalayas 
and down to Ceylon, in Philippines, Java, etc. The seeds, 
boiled or lightly roasted are agreeable to the taste and to 
the stomach. Soy sauce is used to stimulate the appetite. 
The people also make a white pâté resembling coagulated 
milk, called Teu hu or Tau hu by the Chinese, which is for 
them a food more widely used than any other and which, 
though bland by itself, when served with seasonings and 
condiments, is a pleasant and healthy dish.
 Chapter 4. Le Soya in China (p. 446). The generic name 
of the soybean is Yeou-Teou. Yellow soybeans are huang-tou. 
He-tou is black soybeans. Certain varieties are selected for 
each of the various food uses; not just any varieties are used. 
Soybeans are used to make fermented spirits and artifi cial 
wines called Teou-che.
 Soy oil (p. 448). This oil is very widely used. It is of the 
fi rst grade among the 15 or 20 oils possessed by the Chinese. 
Europeans fi nd that it has a disagreeable aftertaste of raw 
beans. Except for this, it is of excellent quality. It was written 
in the introduction that M. Fremy analyzed the seeds / grains 
of Soya and that they contained 18% oil. Three samples 
analyzed by the German chemist Senff contained an average 
of 18.71% lipids. The analysis of Mr. Pellet of 3 samples of 
yellow Soya from China, Hungary, and Etampes, that we 
furnished him, gave about the same result.
 Tofu (Le fromage de Soya, p. 449): Only the Tartars, 
scattered throughout the Empire, have continued to use milk. 
The Chinese do not use it. For them the soya takes its place. 
From the soybean they extract and fi lter a milk, a true milk 
(lait) usable like the milk of the cow, goat, or ewe (female 
sheep).
 We are reporting in the chapter entitled Soya in France 
what type of tests we have done personally and those which 
have been done by the Society of Horticulture of Marseille. 
We have but to mention here the immense consumption of 
soymilk (lait de Soya) in China, as such or in form of cheese 
[tofu]. The Introduction contains reports on tofu by Baron 
Montgaudry and M. Champion, so there is no need for us to 
say any more about tofu here. (Continued). Address: France.

111. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages [The 
soybean, its chemical composition, varieties, culture and 
uses (Continued–Document part III)]. Bulletin de la Societe 
d’Acclimatation 27:571-76. Sept. 28 cm. [73 ref. Fre]
• Summary: Accessory uses (Usages accesoires) (p. 571): 
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The soybean is used to make miso (le miso), shoyu (le 
shoyu), Chinese-style soy sauce (le tsiang-yeou), Japanese-
style tofu (le tô-fu), Chinese-style tofu (le téou-fou), 
fermented black soybeans (le téou-che), and soy coffee (le 
café de Soja).
 We have already said that the soy sauce of the Japanese 
is excellent; Chinese soy sauce is greatly inferior to it.
 We have made tofu ourselves. Fermented black soybeans 
(téou-che) have been made in Marseille. We have made soy 
coffee and presented it to the National Horticultural Society.
 For 25 years our missionaries and consuls in China 
have invited us to make tofu (soy cheese, fromage du Soja) 
in France; we have followed their advice. This fresh cheese 
in China is a popular food, and the consumption surpasses 
all that one can imagine. We have made known and want to 
make known fresh soy cheese, known in the environments of 
Paris as fromage a la pie (quark) and the cheese which is not 
as fresh as “cheese lightly salted.”
 Here is how we have proceeded. He then describes how 
he made tofu... coagulated with vinegar, then boiled 8-10 
min after adding vinegar. He made the tofu this way 8 or 9 
times. We always got the curds without diffi culty, sometimes 
the same day, sometimes the next. The yield was 1.5, the 
same as indicated by Champion and L’Hote. The milk may 
be consumed, as it is in China, before coagulation. The 
cheese is obtained easily, the danger is in the fl avor of raw 
beans (peas) that we have not been able to remove. We have 
tried in vain to season it with sweet blue clover (mélitot bleu) 
and with caraway; the bad fl avor persists.
 We have masked this fl avor almost entirely by boiling 
it for 3 hours, but the result is not satisfactory enough to 
compensate for the time and fuel. The fl avor that we don’t 
like in the milk and cheese is not as repugnant to children 
as to adults. The kids love the curds, and ask for seconds. 
If agriculture gets hold of the soybean, if the seeds are 
everywhere in the hands of cultivators, if its price is low, 
it will perhaps become the habit to make it into milk and 
cheese, but it will take some time (Footnote 1: We have 
presented soy cheese to the National Horticultural Society on 
24 June 1880).
 We will now discuss the attempts at making soyfoods 
that have taken place in Marseille, and which have as their 
object neither the white cheese or the lightly salted cheese, 
but fermented black soybeans. We thank Dr. Adrien Sicard, 
fi rst vice-president of this society, for describing the process 
which they used to make and perfect the same type of 
cheese.
 Dehull the soybeans. Cook them for 2 hours with 200 
gm of rennet per 100 gm of soybeans. They will be ready to 
eat in 12 hours.
 White cheese (p. 573): Add 4 gm salt in a glass pint 
to 100 grams cheese; cover with Chinese brandy. Note 1. 
Without inoculating the tofu with a mold, this process will 
not work.

 Red Cheese (p. 573): Start as above but before placing 
in the pots, roll the cheese in a powder composed of 4 gm of 
red sandalwood to which is added a little cinnamon and mace 
[to get the red color, red koji is traditionally used]. Put spirits 
on top. Be carefully to seal hermetically air-tight.
 Adrien Sicard, fi rst vice president of the Horticultural 
Society of Marseille, adds the following: At the end of 3½ 
months the cheese has been found good, but not advanced 
enough. One month later the white cheese, made with 
seeds harvested in France, and which I have taken the care 
to redo, that is to say, to repeat in putting the rind within 
it by kneading as is done with various cheeses, had bluish 
marbling and a little of the taste of Roquefort. Beyond this 
time, it has decompose / fallen apart and had come to the 
point where I sent it to you.
 We saw in Chapter 3 that soy has been cultivated in 
Tyrol under the name of “coffee bean” (fève de café), and 
that one fi nds it not only in this country, where it is used to 
make a coffee substitute, but also in Istria (a peninsula in 
northwest Yugoslavia; in today’s Slovenia) where it is used 
in the same way. It is supposed that it is used in the same 
way in the south of Italy and in Dalmatia (a region in western 
Yugoslavia on the Adriatic Sea; but in 2014 in Croatia).
 Gustave Huezé, in his book Les Plantes Alimentaires 
(Edible Plants, 2 vols., 1873) gives the soybean the name 
of the coffee bean (Dolic à cafe) and says it is cultivated in 
all parts of Ariège and of Haute Garonne; we have not been 
able to verify this. We have roasted soybeans and found that 
they smell just like roasted coffee. It is inferior to coffee, but 
for all the world it is a coffee. We presented to the national 
Horticultural Society a jar of roasted soybeans (26 August 
1880) and each one was able to verify the fact that we put 
forth.
 Preparation of soybeans for the table (p. 574): One can 
praise green vegetable soybeans, still green and shelled, like 
the Haricot fl ageolet (tiny French baby lima beans). We don’t 
have personal knowledge of them being eaten in this state, 
but one of our friends has tested that the cooking has not 
been any easier than that of the dry soybeans. Moreover, no 
cook will consent to shell them; that would be too long a job.
 We have prepared the dry beans like ordinary white 
Haricots [dry, as used in cassoulet]. With lots of cooking and 
care they don’t remain hard, but they are still more fi rm than 
the Haricot. The fl avor is sweet and very pleasant. It doesn’t 
have the same drawbacks as the Haricot. They are excellent 
in salads, pureed in soups, etc. In mixture with the starchy 
beans, they complement them by adding nitrogen and fat.
 The soybean should be soaked for 24 hours in distilled 
water or rain water. In the evening, to each liter of distilled 
water add 3 gm (0.3%) maximum of crystals of soda 
(cristaux de soude; baking soda). The water will turn white if 
it has excess calcium (si elle est calcaire) in it, and one must 
rid oneself of the precipitate by letting it settle the next day.
 Note 2. This is the earliest document seen (Dec. 2020) 
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that mentions calcium in connection with soy or tofu.
 According to M. Blavet the method of cooking [whole 
dry soybeans] is as follows: Toss the beans into boiling water 
and leave them for 2-3 minutes, lift them out, then cook them 
in new water.
 Note 3. This is the earliest document seen (June 2013) 
that mentions baking soda in connection with soaking or 
cooking whole dry soybeans.
 Note 4. The author fails to understand that whole dry 
soybeans, when cooked without pressure, require 24 hours 
over a low fl ame. Use of baking soda or pressure reduces the 
cooking time, but they must still be cooked much longer than 
other beans because of their high protein content.
 We are inclined to believe that soybean cake, after 
extraction of the oil, can be reduced to a fl our (ètre réduit en 
farine) for use in human nutrition. It will consist of 40-45% 
nitrogenous materials and will not pick up any bad fl avors 
during the production. It will serve to make soups very rich 
in nutrients and is easier to cook than the whole beans.
 Conclusion (p. 576-78; see separate record). Address: 
France.

112. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages: Le soja 
comme un succédané de café [The soybean, its chemical 
composition, varieties, culture and uses: The soybean as a 
coffee substitute (Document part)]. Bulletin de la Societe 
d’Acclimatation 27:456. Sept. [Fre]
• Summary: In 1878 Haberlandt reported that the soybean 
was already being used as a coffee substitute in southern 
Europe. “The soybean is already grown here and there in 
southern Austria, although it is not widely known. Last 
summer, Dr. E. Mach, director of the agricultural Institute 
in southern Tyrol [since 1919 in Italy, just south of Brenner 
Pass], sent me a sample of a plant which is said to have been 
long known there, and it was none other than the soybean. 
In that area it is known as the coffee bean (fève du café) and 
the seeds are used for the manufacture of a coffee substitute 
(d’un équivalent de café).
 “Mr. Josef Kristan, a headmaster on the Istrian Peninsula 
[Capodistria, on the Adriatic sea, since 1991 split between 
Croatia and, at its base, Slovenia] told me that he had 
discovered that the soybean existed in Istria, and that its seed 
is used there as a coffee substitute (un succédané du café). A 
friend assured him that there was no difference between the 
soybean seed and real coffee.”
 Note 1. This is the earliest French-language document 
seen (Nov. 2012) that uses the term fève du café [coffee 
bean] to refer to the soybean.
 Note 2. This is the earliest French-language document 
seen (Nov. 2012) that mentions soy coffee, which it calls un 
succédané du café (“a coffee substitute”). Address: France.

113. Paillieux, Auguste. 1880. Le soya, sa composition 

chimique, ses variétés, sa culture et ses usages: Le soja en 
France [The soybean, its chemical composition, varieties, 
culture and uses: the soybean in France (Document part)]. 
Bulletin de la Societe d’Acclimatation 27:561-76. Oct. [Fre]
• Summary: Page 561: “Historical–Buffon [Georges-
Louis Leclerc, Comte de Buffon, lived 1707-1778] became 
director of the Jardin des Plantes [Royal Garden, also called 
Jardin du Roi] in 1739. Shortly thereafter French [Catholic] 
missionaries in China sent him specimens and seeds of 
most of the important plants of that country. Soybeans or 
their seeds were almost certainly among their shipments, 
and without being able to prove it, we have no doubt on 
this subject. Be that as it may, we have recovered from 
the Museum [of Natural History] a sachet which, in 1779, 
contained soybean seeds. It bears the following dates of 
harvest: 1834, 1836 to 1841, 1843, 1844, 1846, 1847, 1849, 
and 1850 to 1855 inclusive. Then 1857 to 1859, 1862, 1865 
to 1867, 1870, 1871, 1873, 1874, 1877.
 “In fact, soybeans have been cultivated at the Museum 
very probably since 1740, certainly in 1779, and more 
recently from 1834 to 1880 without interruption. The plant 
has always germinated and borne fruit as desired, cultivated 
like haricot beans (French green beans), without any 
particular problems. It has proved its hardiness and the small 
infl uence which changes in atmospheric conditions have on 
it.
 “Since 1855, the abundant distribution of soybean seeds 
ceaselessly by the Society for Acclimatization, has allowed 
soybean agronomic trials to be conducted throughout France. 
But it is diffi cult, if not impossible, to obtain information 
about trials made before 1855.
 Mr. Blavet, president of the Horticultural Society 
of Etampes, has uncovered an interesting document in a 
brochure titled Seance publique de la Societe d’Agriculture 
de l’arrondissement d’Etampes (Public session of the 
Agricultural Society of Etampes), for the year 1832, page 
84. One chapter bears the title “Report by Mr. C. Brun of 
Beaumes, member of the Agricultural Society of Etampes, 
chevalier of Saint-Louis, doctor on the faculty of sciences 
of France, of some agronomic trials conducted by him in 
1821, on various species of cereal grains, on his property 
of Champ-Rond, near Etampes [Seine-et-Oise], France.” 
A fi nal note says: The heat of the summer of 1821 was so 
favorable to exotic plants that I saw the following plants bear 
fruit abundantly in my outdoor garden at Champ-Rond, near 
Etampes: the Dolichos of China (le Dolichos de la Chine; 
perhaps wistaria), the soybean (Dolichos Soja), and Dolichos 
Lablab (also called hyacinth bean). The Niouelle (?) of 
Senegal showed here for the fi rst time its long pods (épis), 
etc.” Note: This is the earliest document seen (March 2021) 
that describes the 1821 soybean experiment by Mr. C. Brun 
of Beaumes.
 “The duty of the Museum, as a public-interest 
organization is to distribute seeds, either as a pure gift 
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or as part of an exchange, to persons who request them. 
Undoubtedly, therefore, trials have been made at various 
early dates, but we have no record of them.
 “Starting in 1855 a large number of participants received 
seeds from the Société d’Acclimatation and experimented 
with them. Most of these people did not report the results of 
their trials, as they were obliged to. Others, however, did, 
including Messrs. Vilmorin, Delisse, Lachaume, etc. But 
their cultivation did not lead to any progress, so the soybean 
was not established a permanent crop in France.
 “In 1868 Mr. Chauvin, vice-president of the Society of 
Horticulture at Côte-d’Or [a department in eastern France], 
cultivated several soybean varieties there, and the culture has 
continued there to this day.
 “In 1874 the Society of horticulture of Etampes received 
soybean seeds from the Society for Acclimatization, and 
began experiments that continued until 1880. One can fi nd 
them mentioned in the Introduction to the Etampes livestock 
reports. Their cultivation is directed with great zeal by Mr. 
Blavet, president of the horticultural society of that area.
 During the same period, one Dr. H... brought the best 
soybean varieties from Japan and cultivated them. He failed 
in this trial because his soybeans were late-maturing types. 
He then restricted himself to cultivating yellow soybeans 
from China. He encountered no more diffi culties and he 
made Sho [perhaps shoyu, or Japanese-style soy sauce] by 
himself for use in his home.
 “In 1878 we received seeds of two soybean varieties. 
One, from Japan, had white fl owers and very pale yellow 
seeds with a greenish hue. The other, from China, was yellow 
and belonged to the Houang-téou [“yellow soybean”] series; 
they were among the seeds received from Mr. Montigny and 
other donors, and have been cultivated at the Museum, at 
Etampes, at Marseilles, and a little bit all over. (Footnote: 
These varieties look a little different on the outside, but their 
chemical composition, usage, and cultivation are the same).
 “The seeds from Japan give us nice green foliage, but 
the plants do not mature their seeds. The Chinese variety 
succeeds in France as it does anywhere else.”
 In 1879 a yellow variety received directly from China 
matured well and was harvested at Marseilles. In 1880 
Vilmorin-Andrieux & Company introduced into France one 
of the varieties tested by Haberlandt in Austria, which variety 
has proven well adapted to French conditions.
 On pages 564-65 the author attempts a sober appraisal 
as to why a plant with such obvious merits, that has been 
known in France for over 140 years, is still virtually 
unknown. Established institutions such as the Museum of 
Natural History and the government had taken exasperatingly 
little interest in aiding the private efforts of the Society to 
introduce new plants. Chemical analyses, demonstrating the 
nutritional superiority of the soybean, had been lacking until 
about 1855, when Mr. Frémy [Fremy] confi rmed that the 
soybean contained oil. Messrs. Champion and Lhôte have 

given an incomplete analysis [published in 1869]. But the 
classical books on agricultural chemistry, the works of our 
professors, which make known the chemical composition 
of the seeds of our typical legumes, omit information on the 
soybean. There was a general resistance, especially on the 
part of the establishment, to growing new crops and using 
new foods. And fi nally the basic approach of the Society in 
introducing soya fi rst and foremost as a human food was 
questioned.
 “Our point of departure has not been successful. Soya 
has been presented simply as a new legume. But it is more 
diffi cult to cook than other legumes. The fl avor is good, 
but not superior. Fresh, it takes lots of time to shell. Dry, it 
requires pre-soaking for 24 hours in water that is not hard. 
If one is ignorant of its nutritive properties, there would be 
little incentive to grow it, and one would keep growing the 
traditional legumes instead.
 “The people of Austria-Hungary have been wiser. 
Having already acquired incontestable proof of the value 
of soya for livestock fodder, they have no other objectives. 
They seem at the very least to have considered as secondary 
the utilization of soya for human nutrition. Therefore as soon 
as they had enough seed, they cultivated large areas, while 
we were still cultivating the furrows between the rows in the 
kitchen garden for use as food.
 “The seeds will soon be found in all the good markets 
of southern Germany. The small farmer will then fi nd them 
(soybeans) all around him at low prices. In eating them, he 
will fi nd himself strengthened. Then he, in turn, will plant 
them himself.”
 Varieties (p. 565-66): In 1878, Japan, China, and the 
Dutch East Indies presented all their varieties of soybeans 
at our Universal Exposition in Vienna. We think that there 
are more than 30 varieties of soybeans. Let the Society for 
Acclimatization and Messrs. Vilmorin, Andrieux, etc. get us 
seeds and we will plant them all. Then we will fi nd among 
them, perhaps, some early varieties, to add to those we know.
 Cultivation (p. 566-56).
 Utilization (p. 567-71): We believe it has already been 
demonstrated that the cultivation of soybeans is easy, that 
its fecundity is great, and that its chemical composition is 
superior. Then why have they not been cultivated for the past 
10 years?
 We tried to introduce soya as a food plant for the garden 
rather than as a fodder and oilseed. We started where we 
should have fi nished. If we persist in this direction we shall 
fail. Soya will fall back into oblivion, while in southern 
Germany, the Danube provinces, central Russia, and Italy, it 
will soon be widely grown and serve as a source of riches.
 Accessory uses (p. 571): The soybean is used to make 
miso (le miso), shoyu (le shoyu), Chinese-style soy sauce (le 
tsiang-yeou [jiangyou]), the tofu (le tô-fu) of the Japanese, 
the tofu (le téou-fou) of the Chinese, fermented black 
soybeans (le téou-che [douchi]), and soy coffee (le café de 
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Soja). We have always said that the shoyu of the Japanese is 
excellent, whereas the soy sauce of the Chinese is inferior (p. 
571).
 In the middle of page 571 and near the bottom of page 
572 the term fromage de soja is used to refer to tofu.
 Note 2. This is the earliest French-language document 
seen (March 2021) that uses the term fromage de soja to 
refer to tofu.
 Note 3. This document contains the earliest date seen 
for soybeans in France, or the cultivation of soybeans in 
France (very probably in 1740, certainly in 1779). The 
source of these soybeans was French missionaries in China. 
(Continued). Address: France.

114. Bentley, Robert; Trimen, Henry. 1880. Medicinal 
plants: Being descriptions with original fi gures of the 
principal plants employed in medicine and an account of the 
characters, properties and uses of their parts and products of 
medicinal value. 4 vols. London: J.&A. Churchill. See Vol. 
2, No. 75. Illust. Facsimile edition reprinted in 1981-83 and 
1992 by Periodical Expert Book Agency in India.
• Summary: Continued: “Properties and Uses.–Arachis oil 
forms a good substitute in pharmacy for olive oil, and was 
on this account made offi cial in the Pharmacopoeia of India. 
It has now almost entirely superseded that of olive oil in our 
Indian Empire, both for pharmaceutical and other purposes. 
The experiments of Winter in the United States also show, 
that it is well adapted for the preparation of cerates and 
ointments, but that it would not serve as a substitute for olive 
oil in the preparation of lead plaster. Falieres found it to 
possess great aptitude for the nitric solidifi cation, hence he 
has recommended its use in the preparation of Unguentum 
Hydrargyri Nitratis. Arachis oil is said to be largely used for 
mixing with olive oil.
 “Arachis oil is also much employed by perfumers in the 
preparation of pomades, cold cream, &c.; and it is now in 
extensive demand for soap-making. It may likewise be used 
for cooking, for burning in lamps, for lubricating watches 
and other delicate machinery, and for various other purposes.
 “Other Uses of the Seeds.–Ground nuts or Earth nuts 
are used in various parts of the world as food, and are 
occasionally roasted and served up in the same manner 
as chestnuts, as an article of dessert in this country. The 
roasted seeds have likewise been used as a substitute for 
coffee in the United States and elsewhere. Ground nuts are 
also employed in America in the preparation of a so-called 
chocolate. For this purpose they are beaten up in a mortar 
and the mass compressed into cakes; and it is said to form a 
most agreeable chocolate, without the admixture of a particle 
of true cocoa seeds. The Americans also prepare the seeds 
as a dessert sweetmeat by parching them and beating them 
up with sugar. Professor Tuson has recently called attention 
to ground nut cake which is now used in this country and 
elsewhere in the sophistication of the more expensive 

feeding cakes; and he has shown that it is exceedingly rich 
in fl esh formers, that it also contains a moderate amount of 
oil, has a sweet agreeable taste, is very digestible, and can 
be purchased at a moderate price; he therefore recommends 
farmers to give it a trial in the feeding of their stock.
 [References]: “Pharmacopoeia of India, pp. 74 and 
446; Pharmacographia, p. 163; U.S. Disp., by W.&B., p. 
1605; Watts’ Dict. of Chemistry, vol. i, p. 353; Winter, in 
Amer. Journ. Pharm., July, 1860, p. 292; Falières, in Pharm. 
Journ., ser. 3, vol. iii, p. 1031, from Bull, des Travaux de 
la Soc. de Pharm. de Bordeaux; Schroeder, in Proc. Amer. 
Pharm. Assoc., for 1868, from Ann. Ch. Ph.; A. Renard, in 
Year Book of Pharmacy, for 1872, from Comptes Rendus, 
vol. lxxiii, p. 1330; Pharm. Journ., vol. i, ser. 3, p. 488, from 
Nature; Tuson, in Veterinarian, October, 1876, and Pharm. 
Journ., ser. 3, vol. vii, p. 332.
 “Description of plate: Drawn from a plant grown in the 
Royal Gardens, Kew; the fruit added from a commercial 
specimen. 1. A branch with fl owers. 2. Limb of calyx. 3. 
Standard. 4. Wing. 5. Keel of corolla. 6. Staminal tube 
opened. 7. Vertical section of the same. 8. The calyx-tube 
cut away to show the ovary and lower part of style. 9. A pod. 
10. Section of the same. 11. A seed. 12. The same with one 
cotyledon removed. (2-8 enlarged.).”
 Note: Bentley lived 1821-1893, and Trimen lived 
1843-1896. Address: 1. F.L.S., Prof. of Botany in King’s 
College, London; Prof. of Botany and Materia Medica to 
the Pharmaceutical Society of Great Britain, etc.; 2. M.B., 
F.L.S., Dep. of Botany, British Museum. Lecturer on Botany 
at St. Mary’s Hospital Medical School, London.

115. Schneebeli, H. 1880. Die Soja-Bohne [The soybean]. 
Schweizerische Landwirthschaftliche Zeitschrift (“Die 
Gruene”) 8(1):74-82. [2 ref. Ger]
• Summary: As the reader of this journal will recall, in the 
February 1897 issue of this publication Prof. Krämer offered 
to the employees of the journal at that time to send seeds of 
this new crop plant that he had bred, without profi t and free 
of cost, so that they could plant and test them. He hoped to 
be able to write a short report concerning the results.
 Use was made of this offer to a rather broad extent, and 
several reports were sent in. The purpose of this paper is to 
compile their contents, and provide a short conclusion and 
resume.
 1. Mr. A. Kraft in Schaffhausen [in the far north of 
Switzerland] made the fi rst planting of his soybeans in mid-
April, and the second at the beginning of May. Details of the 
planting are given.
 The black variety became rank (bekam Ranken), grew 
tendrils and had to be raised off the ground with twigs. In 
mid-October they began to ripen, and at the end of October 
the plants were pulled from the ground, roots and all, and 
placed in the loft or attic to dry. The yellow variety gave 
the best yield of seeds, returning 200-220 seeds for each 
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one planted. Next came the brown variety, with a 180-
200-fold return, while the black variety gave a much lower 
yield because it did not ripen completely. There were no 
signifi cant differences to be observed between the second 
and third generations of seeds planted in Switzerland, 
although the yields of the latter were slightly larger. After the 
pods were removed, there was extensive damage from mice. 
Concerning use of the beans, Mr. Kraft soaked them for 12 
hours in warm water then cooked them for about 2 hours 
until they were completely soft; they made a very delicious 
dish. But he placed great value upon it as a coffee substitute; 
the taste of the coffee that was made from it was supposed 
to be really pleasant. The report closed with the words, “The 
cultivation of this plant cannot be recommended highly 
enough.”
 2. Mr. Seiler-Barth, high school teacher in Stein am 
Rhein (canton of Schaffhausen, Switzerland), planted seeds 
(which he had obtained from Mr. J. Hansel in Marburg 
[Steiermark, Austria]) on April 30. 3. Mr. Heinrich Abt in 
Buenzen (canton of Aargau) planted yellow, brown, and 
black seeds on May 16. A table shows his yields of seed 
and straw for each variety. 4. Mr. D. Eggenberger, a teacher 
in Werdenberg (canton of St. Gallen [in far northeast 
Switzerland]) planted his yellow and brown soybeans 
(Sojabohne) on 23 April and 13 May intercropped with 
potatoes and corn (pfl anzte die Sojabohne als Zwischenkultur 
in Kartoffeln und Mais), and some alone. Yields are given.
 Note: This is the earliest document seen (June 2020) that 
mentions the use of soybeans for intercropping, in this case 
with potatoes and corn.
 5. Mr. H. Näff of Felsegg bei Niederuzwyl (canton of St. 
Gallen) planted black, yellow, and brown varieties on May 
20.
 6. Mr. Brunner, a gardener in Niederuzwyl (St. Gallen) 
planted yellow soybeans on May 6. 7. Mr. Leon de Werra 
in Leuk (canton of Wallis / Valais [southwest Switzerland]) 
planted soybeans on April 24 and May 12. 8. The Bernese 
E-correspondent of this journal (compare with no. 1 d. F.) 
remarked on the fruitfulness of the yellow variety, which 
gave a 120-150-fold yield. He recommended this plant 
highly. The article concludes with a 2-page summary of the 
results. Address: Landwirtschaftslehrer im Strickhof (Zurich) 
[Instructor in Agriculture].

116. Bulletin de la Societe d’Acclimatation. 1881. Le Haé-
teou ou Hei-teou. Graine chinoise nouvellement importee en 
France--Projets d’essais de son acclimatation [The soybean. 
New Chinese grain imported into France. Trials for its 
acclimatization]. 28:173-83. Meeting of Jan. 26. [1 ref. Fre]
• Summary: Contents: Introduction. 1. To whom we owe 
the discovery and sending of two sacks of black soybeans. 
2. Latitude and temperature of Chihli province (Tché-
Ly)–Its production, almost the same as ours. 3. Description 
of black soybeans.–Its chemical composition.–Its use. 4. 

Cultivation and sowing of black soybeans.–How to care 
for it as a seedling.–Harvest. 5. Preparation that the beans 
ought to receive before being given to horses. 6. High-level 
agreements supporting our efforts to do acclimatization 
testing. 7. Our sending of the seed and this notice.–Some 
recommendations.
 Introduction: We have tried to prove in a preceding 
article that it was an error to believe that oats were the 
only grain suitable to feed horses, and we have cited some 
striking examples of its partial and even total replacement 
by corn (maïs) and barley. But our true goal was to speak of 
a Chinese seed appearing much richer in nutrients than oats 
and used in the feed of Chinese horses, two sacks of which 
we imported from China itself to test its cultivation and 
acclimatization in France. Upon the arrival of the awaited 
two sacks, we will publish information about this seed 
entirely new to France, and we will distribute the information 
and seed after having taken out some beforehand for the 
Minister of Agriculture, Minister of War, the prefects (French 
government offi cials) of Saône-et-Loire and of l’Ain, and the 
Omnibus Company of Paris, to whom we had offered some 
[seeds], and who eagerly accepted our offer. Even further, 
we will reproduce the response that we have received from 
the Minister of Agriculture and a part of our correspondence 
with the Omnibus Company of Paris.
 1. In reading a book on Chili published last year by 
R.P. Leboucq, a French Jesuit missionary in the region, we 
learned of the existence and usage of black soybeans by 
the Chinese. We wrote to R.P. Leboucq, who had recently 
returned to France for health reasons, to obtain sacks of this 
black soybean, and he immediately wrote to his colleague 
R.P. de Becquevort in China who purchased two sacks of 
choice seed after the last harvest. He sent us these, along 
with information on the cultivation and use of the seed 
learned from an able Chinese farmer.
 2. The latitude of Chihli differs little from Spain’s, but 
its terrain is not the same, being an immense plain with sand 
dunes. It is colder in winter (-15 to -20ºC) and warmer in 
summer (38 to 40ºC). The province, the poorest in China, 
produces cereals, exactly the same ones as in Europe, 
legumes, vegetables, and fruits.
 3. R.P. Leboucq writes in his book that black soybeans 
promptly energize domesticated animals and make them 
slow to fatigue. He adds: A ration of black soybeans, 
provided that they have been lightly steamed beforehand, 
suffi ces to galvanize the least vigorous horse. He further 
recommends it for the feed of army horses and for Norman 
breeders since it is less expensive and more nutritious than 
oats.
 Excerpts from the letters of R.P. Leboucq and R.P. de 
Becquevort continue: The nutritious qualities of the black 
soybean make the Chinese regard it as the best feed for 
horses. It replaces oats for them and appears to produce the 
same effect. Horses fed these beans have a shiny coat and a 
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healthy and vigorous aspect.
 The Chinese mix the ration of beans with the cut straw 
that fi lls the horses’ manger; they do the same when they 
give [wheat] bran and other grains to their other animals. 
The addition of white or red sorghum has no other point than 
to augment the ration of black soybeans without raising the 
price too much. Red sorghum is less expensive than white: 
that’s the only reason it is preferred.
 Black soybeans are also used, before complete maturity, 
to feed the Chinese, who, in addition, make oil for burning 
in lamps (l’huile à brûler) from it. R.P. Leboucq adds: ‘This 
black soybean has almost the virtue of coffee; many times 
I have grilled and ground some of it. The bitterness alone 
prevented me from using it, but I could convince myself of 
its stimulating effects. In addition, it is restorative.’
 Finally, black soybeans are also used in the feed of oxen.
 While in China, R.P. Leboucq himself tested the 
preference of horses for black soybeans, presenting some 
imported English horses with both a ration of oats and of 
soybeans. The horses ate the soybeans and left the oats.
 Two tables (p. 177) from a report from 1879 by 
Grandeau and Leclerc show the nutritional composition of 
oats and establish a rational price for them, based on their 
composition, in centimes/kg. Address: France.

117. Wein, Ernst. 1881. Die Sojabohne als Feldfrucht [The 
soybean as a crop]. Journal fuer Landwirtschaft 29:1-50. 
Supplement (Ergänzungsheft). Also numbered p. 563-613. A 
50-page supplement at the end of volume 29. Apparently also 
published as a monograph in 1887 in Berlin. [7 ref. Ger]
• Summary: This work, which draws heavily on the research 
of Prof. Friedrich Haberlandt, contains practical instructions 
for the farmer who wants to grow soybeans and offers a 
compilation of current research fi ndings.
 This work (p. 565) is dedicated to Dr. Julius Lehmann, 
Royal Professor and Director of the Central Bavarian 
Agricultural Research Station.
 Contents: 1. Characteristics of the soybean (Soja) and its 
varieties (p. 3-5). 2. General suggestions for the cultivation, 
growth, care, harvest etc. of the soybeans (Sojabohnen) (p. 
5-9). Tables show (for yellow soybeans): Emergence of 100 
soybeans at various dates in May and June based on depth of 
planting (p. 7). Depth of planting, weight of the seeds of 100 
plants, weight of the straw of 100 plants, and weight of 100 
seeds (p. 7).
 3. Chemical composition of the soybean plant. Tables 
give the composition, including maximum and minimum 
values, of the following varieties, based in part on earlier 
published sources:
 (1) Soja hispida tumida, Var. pallida, yellow soybean 
(16 sources, including Senff, Schwackhöfer-Vienna {original 
from Mongolia & China}, Zulkovski-Brünn, Schröder-
Napagedl, Portele-St. Michele, Caplan-Vienna, Blaskovics, 
Vienna harvested 1878 & 1879, maximum, minimum, 

average. Water 9.49% {range 6.69 to 15.20%}. Proteins 
34.30% {range 25.94 to 40.19%}. Fat 17.67% {range 
16.21 to 20.53%}. Nitrogen-free extracts 28.44% {24.61 to 
34.59%}. Crude fi ber 4.79% {range 4.37 to 5.58%}. Ash / 
minerals 5.31% {range 4.45 to 8.82%}).
 (2) Soja hispida tumida, Var. castanea, brown soybean 
(8 sources). (3) Soja hispida tumida, Var. atrosperma, black 
round soybean (2 sources). (4) Soja hispida platycarpa, 
Var. melanosperma, black oblong soybean (2 sources). 
Also: (5) Composition of fi ve legumes: peas, beans, lupin, 
yellow soybean, brown soybean. (6) Composition of straw 
(5 sources, incl. Schwachöfer of Vienna, Caplan of Vienna, 
Weiske of Proskau). (7) Composition of soybean pods 
(Hülsen) (4 sources). (8) Comparison of the composition of 
soybean pods and straw with the composition of wheat hay, 
pea straw, bean straw, and lupin straw based on data from E. 
Wolff’s tables. (9) Composition of the ash of soybean straw 
based on data from Schwachöfer of Vienna.
 4. What yields can be expected from the soybean and 
which varieties (yellow, brown, or black) are suited to 
cultivation? Weight of 100 seeds (those planted and those 
harvested): Soja pallida (15.37 gm / 16.39 gm). Soja castanea 
(13.81 gm / 13.78 gm). Soja atrosperma (12.26 gm / 11.44 
gm). Soja melanosperma (9.19 gm / 7.93 gm). 5. How do 
soybean yields compare with those of other legumes? 6. 
What fi xed position or rank does the soybean claim in the 
achievement of maximum yield, and how does one obtain 
the best seed stock (as for next year’s planting). 7. Soil and 
manuring (Düngung, including fertilizer trials with Chili 
saltpetre / saltpeter [nitrate of soda or sodium nitrate from 
Chile] {Chilisalpeter} and sulphate of ammonia / ammonium 
sulfate {schwefelsaures Ammoniak}). Note: Regular saltpeter 
is potassium nitrate.
 8. Animals and parasites that harm the soybean. 9. Is the 
cultivation of soybeans in Germany to be recommended? 10. 
Utilization of soya (p. 42). 11. Summary of the main results 
and closing words.
 Soya is a superior fodder material. Haberlandt organized 
fi eld trials in all parts of the Austro-Hungarian empire and 
many surrounding countries. It should be noted that the 
introduction of this fodder plant to Germany, primarily 
in Bavaria, was undertaken by Professors Braungart in 
Weihenstephan [near Munich; planted March 1878] and 
Lehmann in Munich. Unfortunately, there was bad weather 
during the early years of attempted introduction.
 Concerning harvesting: If you can pull out the plants 
easily by hand, which is possible when the soil is soft, this 
is the best way to harvest them. If that is not possible, you 
can take them out with instruments / tools (Instrumenten), 
which enable you to cut the plants close to the ground, since 
soybeans have very low pods (Früchte)–7-9 cm above the 
ground. For this reason you should not use mowing machines 
(Mähmaschinen), based on the experience they have had in 
Hungarian-Altenburg with large-scale cultivation.
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 The author gives original analyses of the nutritional 
composition of various soybeans, including oblong black 
soybeans grown in Munich, Germany, and at the Agronomic 
Institute in Paris, France.
 Section headings include: Is the soybean recommended 
for cultivation in Germany? Use of the soybean. Miso paste 
and a brew, the sooju. Preparation of shoyu taken from 
Haberlandt.
 Professor Hecke of Vienna gave the following recipe 
for the preparation of a puree (Purée): Take 1 part soy 
meal (Sojamehl; probably whole soy fl our) or soy grits 
(Sojaschrot; probably fi nely cracked whole soybeans or 
coarsely-ground whole soy fl our) and 2 parts fresh potatoes. 
Cook each separately, then mix to form stiff paste. Add salt 
and braised (geschmorte) onions. The addition of fat and 
milk is unnecessary since the soybeans contain lots of fat 
and protein. This dish tastes excellent, like Hecke said (Wein 
1881). Franz Mark of Budapest proposed the use of soybean 
as a coffee substitute. Blaskovics was a soy bean pioneer in 
Europe (Wein 1888).
 Note 1. This material was also published as a book in 
1881 by Verlag Paul Parey in Berlin. Ted Hymowitz got a 
copy from Prof. Dietrich Werner, a German interested in 
soybean history.
 Note 2. The author uses two words, Soja and Sojabohne, 
to refer to the soybean.
 Note 3. This is the 2nd earliest German-language 
document seen (Jan. 2019) that uses the word Sojamehl to 
refer to what is probably whole (full-fat) soy fl our. Address: 
Munich, Germany.

118. Bulletin de la Societe d’Acclimatation. 1881. Extraits 
des procés-verbaux des séances de la société. Séance 
générale du 4 Février 1881 [Excerpts of verbal proceedings 
from meetings of the society. General meeting of 4 Feb. 
1881]. 28:154-64. Feb. See p. 158-60. [Fre]
• Summary: The Secretary General, M. Geoffroy Saint-
Hillaire, who is presiding at this meeting, placed on the table 
some black soybean seeds which were sent by Mr. Lavalard, 
an administrator at the Omnibus General Company, which 
is charged with the direction of the cavalry and its forages. 
These seeds are accompanied by the following extract of a 
letter written by a correspondent of Mr. Lavalard.
 “Paris, 2 Feb. 1881. In the province of Chihli (Tchély), 
in China, two species of forage grains are cultivated, named 
Tsin-Téou and Hei-Téou (white and black peas [actually 
soybeans]). When these are fed to domestic animals, they 
readily put on weight and become resistant to fatigue. A peck 
[picotin, about 8 gallons or 8.8 liters] of black soybeans, 
provided it has been lightly cooked with steam, is suffi cient 
to energize the least energetic runner. It is surprising that one 
has never tried to acclimatize the black soybean to Europe. 
This seed, less costly and more nourishing than oats, would 
be a valuable resource for horses.

 “Chihli is at the same latitude as Spain, however the 
temperature is much different.
 “The black soybean (Le Hei-Téou) has almost the same 
virtues as coffee. Several times, I have roasted then ground 
them; only the bitterness keeps me from using them every 
day. But I am convinced of their stimulating effect. What’s 
more, it is restorative and refreshing (p. 158).
 “The nutritive qualities of the black soybean are 
considered by the Chinese to be the best available for horses. 
For the Chinese, soya replaces oats, and appears to produce 
the same effect on horses. They develop a shiny coat of hair 
and the appearance of health and vigor.
 “The black soybean is also used in the diet of the 
Chinese. In addition, they make from it an oil used for 
burning...
 “When the soybean is used for a draft ox, it is ground in 
a mill then soaked in warm water.
 Mr. Lavalard adds: “All that I just communicated to you 
from the letter of my correspondent will seem rather exact, 
when you read the attached analysis [in tabular form] that I 
asked Mr. Muentz [Müntz] to conduct: Water 10.14%, ash 
5.18%, oil (Graisse) 17.00%, nitrogen (Azote) 5.87%, protein 
36.67%, cellulose 6.00%. Nitrogen-free extract, about 25%.
 Mr. Geoffroy Saint-Hillaire observes that the 
information contained in this letter permits us to recognize 
easily that the Hei-Téou is a type of soybean (une espèce de 
Soja). He adds that Mr. Paillieux, to whom the seeds have 
been submitted, thinks that this type differs from those he 
has been able to study previously.
 “According to notes published in the Bulletin agricole 
de la Cochinchine [sic, Bulletin du Comite Agricole et 
Industriel de la Cochinchine] (1878), by Mr. Corroy, 
Director of the Botanical Garden in Saigon, he has some 
reservations about accepting the information given about the 
black soybean. However, it still remains established than the 
soybean is one of the richest foods, and it is important to try 
to propagate this plant (p. 159).
 “Mr. Paillieux speculates that Mr. Corroy was stopped in 
the use of soybeans because of the diffi culty he encountered 
in establishing its possible uses. ‘As for the information I 
gave about this plant, adds our colleague, I got it from the 
Abbot (l’abbé) [Armand] David, who, during his long trips 
through China, saw horses and mules fed solely with black 
soybeans, and attested that this diet suited them perfectly’” 
(p. 160). Address: France.

119. Organov, N. 1881. Soya ili maslichnyi gorokh (Soja 
hispida *) [Soybean or oil-bearing plant (Soja hispida 
*)]. Trudy Imperatorskago Vol’nago Ekonomicheskago 
Obshchestva, St. Petersburg (Transactions of the Imperial 
Free Economic Society) 1(2):184-198. Feb. [3 ref. Rus]
• Summary: The asterisk in the title refers to a footnote (p. 
184) which states: Some call this plant “Chinese beans”; in 
Austria they call them “Haberlandt’s beans.” Haberlandt 
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is responsible for the successful cultivation of such useful 
soybeans in Germany. Thanks to Haberlandt, soybeans also 
became known in Russia. In 1877, Haberlandt sent about 
50 soybeans to I.G. Podoba; from these soybeans we have 
already (1881) obtained 15 pounds of soybeans. This article 
is based on a brochure by Haberlandt [his superb book, Die 
Sojabohne, 1878], plus the scarce information from the 
Russian agricultural literature.
 The origin of the soybean is in Asia (India, China, 
Japan, Mongolia). Large quantities of numerous varieties 
are cultivated there. Soybeans are also grown in the 
Caucasus, Tunisia, and Algeria, as well as in southern and 
central Europe. Many attempts have been made to cultivate 
soybeans in Europe, but more were unsuccessful. Attempts 
were made in: Hohenheim [Germany]–unsuccessful. 
Bamberg [southern Germany], by Dr. A. Rauch, who 
obtained the seeds from their native country–unsuccessful. 
Germany, by Carl Berndt, using seeds from Shanghai–
unsuccessful. France, where soybeans are more commonly 
known as pois oleagineux. 1872–During the Franco-Prussian 
War [1870-1872, France lost], Sergeant Otto Wehrman found 
soybeans in the botanical garden of Montigny near Metz 
and brought them to Germany, where in 1875 attempts to 
cultivate them were again made.
 In 1877 Prof. Haberlandt (Austria) cultivated soybeans 
received from Capodistria in Istrien [Istria or Istrian 
Peninsula; as of 2003 divided between Croatia and, at its 
base, Slovenia]. In Istria, soybeans were used to make coffee. 
They were also cultivated in Dalmatia [as of 2003 largely in 
Croatia] and southern Italy.
 Such methods of cultivation resembled experimental 
gardening of horticultural and hothouse plants rather than 
scientifi c research on the acclimatization and growing 
capabilities of soybean plants.
 The soybean plant has been well known and well 
documented by botanists and travelers since the last [18th] 
century. Kaempfer called the soybean Daidzu or Mame. 
Linnaeus called it Glycine soja. Jacquin–Dolichos soja. Dr. 
von Siebold and Zuccarini Soja Japonica, Sav. and Soja 
hispida, Mönch. Each name represents a different variety of 
soybeans [sic].
 A footnote (p. 181) states: The famous essay by 
Kaempfer, titled Amoenitatum exoticarum politico-physico-
medicarum, describes his travels in Persia and Central 
Asia in 1712. The essay includes descriptions and uses of 
soybeans in Japan, China, India, and other places.
 Knowledge of and interest in soybeans in Europe 
expanded during and after the 1873 Vienna World 
Exhibition. Twenty varieties of soybeans were obtained 
by Haberlandt, who planted them in 1875 in the Vienna 
Botanical Garden.
 A description of Haberlandt’s studies (p. 186) includes 
favorable growing conditions, a description of planting, and 
identifi cation of different soybean varieties. In 1876, there 

were only 7 interested people or organizations who wanted 
to continue Haberlandt’s research on soybean cultivation. 
However by 1877 Haberlandt’s successful results interested 
more people (up to 160). These people received samples 
of soybeans from Haberlandt and reported their results 
back to him. Footnote (p. 187): The results of Haberlandt’s 
experiments and those of the colleagues to whom he sent 
samples were published in the 1878 brochure [sic, book] Die 
Sojabohne: Ergebnisse der...
 Describes the physical appearance of soybeans.
 Page 188 proposes uses for the soybean in Europe, 
as food for people, feed for livestock, soybean oil, coffee, 
and soy sauce. Quotations from Oken (p. 189-90) discuss 
various uses of soybeans, including a description Miso (a 
substitute for butter) and Shoyu (a sauce added to fried 
meat), and how each is made. In China, soybeans are used 
to prepare a soft cheese or cottage cheese (tofu). A footnote 
(p. 188) is a reference to a book: Oken. 1841. Allgemeine 
Naturgeschichte für aller Staende. Vol. 3, p. 1661. Page 
190 continues with comments on the great nutritional value 
of soybeans when used as food. A quotation from Dr. F. 
Leithner [of Krems, lower Austria, on the Danube River, 
38 miles west-northwest of Vienna] describes his positive 
experiences in preparing soybeans as dinner for his guests. 
Prof. W. Hecke recommended that soybeans be combined 
with potatoes to make a kind of porridge. A quotation from 
Dr. Eduard Mach [of St. Michele, South Tyrol] describes the 
taste of soybeans. Other food uses of soybeans proposed by 
Haberlandt: a substitute for peas in pea sausages, chocolate 
substitute.
 Note 1. What are the ingredients in pea sausages? Do 
they contain any meat?
 Three tables (p. 191) show the nutritional value / 
chemical composition of soybeans. (1) The fi rst analysis of 
the composition of soybeans (soybean seeds) in Germany 
was conducted by Senff, who obtained the seeds from Japan 
[from Mr. Berndt]. Their average chemical composition 
is given. (2) Mr. A. Tomaszek / Tomasek [in Napagedl in 
Mähren / Moravia, a region in today’s Czech Republic] 
gives the following composition percentages for two types 
of soybeans from China, grown by him in 1876: yellow 
(column 1) and dark red (col. 2). (3) Further analysis by 
Tomaszek / Tomasek shows extremely high concentrations 
of fat and nitrogen [protein] for the two types of soybeans 
shown in table (2).
 Three more tables (p. 192) give a more detailed analysis, 
by the Technical Laboratory in Vienna, of three soybean 
varieties: yellow (from Mongolia), yellow (from China), and 
dark red (from China). There are three columns: Original 
soybean sample, soybeans grown the fi rst year, and soybeans 
grown the second year. For each variety, data are given for 
water, protein, fat, nitrogen-free extract, crude fi ber, and ash.
 A table (top of p. 193) shows the chemical composition 
of seven types of legumes: Peas, lentils, wild beans, yellow 
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lupins, haricot beans, broad beans [Vicia faba], Chinese 
beans (soya), and soya beans. For each legume, data are 
given for water, protein, fat, nitrogen-free extract, crude 
fi ber, and ash. The data for the fi rst fi ve legumes come from 
Emil T. Wolff. The data for the broad beans and Chinese 
beans (soya) come from J. Kuehn / Kühn. The data for the 
soya beans come from Zulkowski.
 A quotation from Carl Berdt includes details on soybean 
composition, and discussion of the uses of soybean oil 
(including in bread). A table (p. 193-94), based on the 
research of Prof. Völker [Voelcker, of London] gives the 
percentage composition of dried soybean oil-cake (Chinese 
oilbean cake). A table (2 columns) by Caplan (p. 194) gives 
the chemical composition of soybean pods, and of the leaves 
and stems. Another table (p. 194-95) gives an analysis by 
Zulkowski of the composition soybean straw and chaff dried 
at two temperatures: air-dried, and dried at 100ºC. A table (p. 
196) shows the mineral composition of soybeans.
 Pages 197-98 summarize: (1) Cultural trials and harvest 
information by Attems with Mongolian yellow and Chinese 
brownish-red soybeans. He was satisfi ed with the results and 
sees a future for soybeans. (2) Harvest results of Tomaszek. 
(3) Harvest results of Prof. Kulisz. Continued.
 Note 2. This is the 2nd earliest document seen (May 
2020) concerning the cultivation of soybeans in Russia. 
This document contains the earliest date seen for soybeans 
in Russia (1877), or the cultivation of soybeans in Russia 
(1881, but perhaps as early as 1877 or 1878). The source of 
these soybeans is unknown.
 Note 3. This is the 3rd earliest Russian-language 
document seen (Nov. 2002) concerning the soybean.
 Note 4. This is the earliest Russian-language document 
seen (Sept. 2016) that mentions soy oil.
 Alternate Journal Name entry: Trudy Vol’nogo-
Ekonomicheskogo Obshchestva (Scholarly Works of the Free 
Economical Society).
 Note 5. This is the earliest Russian language document 
seen (May 2020) containing footnotes.

120. Podoba, Ivan Grigor’evich. 1881. Iz pis’ma v redaktsiyu 
“Trudov” [Letter to the editorial offi ces of Trudy]. Trudy 
Imperatorskago Vol’nago Ekonomicheskago Obshchestva, 
St. Petersburg (Transactions of the Imperial Free Economic 
Society) 1(3):393. March. [Rus]
• Summary: The seeds of the yellow variety of soybean 
(Soja hispida) may be successfully cultivated in those areas 
where ordinary maize is grown. Found among the seeds 
of the yellow soybean, the reddish-brown seeds belong to 
a different variety of Soja hispida; they must be specially 
cultivated, since this kind of soybean ripens later (by 7-12 
days) than the yellow one.
 Planted without moistening the seeds, the care and 
harvesting of the soybean does not present any special 
problems.

 The main concern in the cultivation of soybean should 
be to protect the seeds from rabbit attacks, and also to see 
that individual plants are not shaded by weeds, trees, or by 
other soybean plants growing in thick stands.
 It is very desirable that the highly respected editorial 
offi ces of Trudy bring to common knowledge all information 
related to the cultivation of this new-to-us and very useful 
plant, throughout our vast fatherland, and to communicate all 
results concerning use of the straw and soybean pods in the 
feed of animals, and use of the seeds as a source of nutrients 
instead of peas, and as a coffee substitute (surrogat kofe).
 Receive my assurances... and so on. I. Podoba. 5 March 
1881.
 Translated by Molly Molloy, Stanford University 
Library. Address: Tavricheskaya Governorate, Russia [in 
Crimea and parts of Southern Ukraine as of 2020].

121. Leitmeritzer Zeitung (Leitmeritz). 1881. 
Landwirtschaftliche Betrachtungen über Zucker und Kaffee 
[Agricultural considerations about sugar and coffee]. 30:344-
45. April 16. [Ger]
• Summary: Note 1. The soybean is described as a 
convenient alternative to coffee, and its cultivation is 
endorsed.
 Among the most widespread and saleable delicacies 
(Genussmittel) at the present time are indisputably sugar, 
coffee, and tobacco.
 At the peak of these is tobacco; sugar and coffee are 
its loyal confederates. All three of them immigrated to us 
over the course of time from other parts of the world, and 
especially at the present time they play a very important role 
both in national life and in agriculture. The tobacco plant, 
whose Fatherland is America, came to Europe after the 
discovery of that part of the world, while sugar and coffee 
originated in Asia.
 In earlier times, all crystallizable sugar was brought to 
us from foreign countries through trade. It was obtained from 
the juice of the sugar cane.
 The chemist Marggraf was the fi rst one to also identify 
the presence of crystallizable sugar in beets in 1747. Only 
after more than fi fty years (1810) did the fractionation of 
sugar (Zuckerfrikazion–sic: Zuckerfraktionation) from the 
juice of beets occur, which now forms a main branch of the 
industry.
 In some countries, such as in Bohemia (in today’s Czech 
Republic), farmers are currently growing the raw material 
for the obtaining of sugar in such signifi cant quantities that 
not only is the demand for sugar covered in the country 
concerned, raw sugar can even be exported.
 In an economic consideration, this fact is a very 
welcome one, because the large sum of money which earlier 
on was exported abroad for the purchase of sugar currently 
stays within the country.
 The use of coffee, which was already known as early 
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as the fi fteenth century as a beverage in Arabia, only spread 
to us in the last century. Since that time, it has become so 
common in all classes of society that this delicacy is almost 
counted among the necessities of life.
 According to statistical evidence, the consumption 
of coffee in Austria-Hungary amounts to approximately 
37,250,000 kilograms per year. (Footnote: See Statistische 
Monatsschrift VI. Band [Monthly Statistical Journal, Volume 
VI.])
 As is known, this signifi cant and much sought-after 
commodity is still imported to us from foreign countries.
 If the price for one kilogram is assumed to be on average 
one gulden, then more than 37 million guldens are exported 
abroad.
 In order to keep this signifi cant sum in the country, 
coffee surrogates were already proposed in earlier 
years, in part out of thriftiness, in part also out of health 
considerations, and in part also for political reasons, with the 
raw products being found and being grown in the country 
itself, such as rye, wheat, barley, poppy seeds, and milk 
vetch (Kaffeewicke), but especially the chicory root, which 
is widespread practically everywhere on the market as 
chicory coffee. In most recent times, these coffee surrogates 
have added one more to their numbers with the soybean 
(Sojabohne). It distinguishes itself as a coffee surrogate 
above all else by the fact that it eases the nerve-agitating 
effects of Arabian coffee and has more of a nutritional effect. 
The soybean is already being processed in factories and has 
been brought to the market as an industrial product under the 
name Echter Chinakaffee [Genuine Chinese Coffee].
 Since 1873, it has been shown in practical terms through 
agronomic trials by many farmers that this pulse also 
fl ourishes with us with effective cultivation and achieves 
maturity. In some areas, it has also already been cultivated 
in fi elds on a large scale, such as in Styria and in Hungary. 
And with us, its cultivation on the large scale is also more 
and more fi nding its way in Bohemia. In comparison to other 
pulses, the yield of the soybean is much more signifi cant. 
The mature fruit provides a very valuable food for people 
and, with the proper preparation, a fi ne-tasting dish.
 And this species of bean can also be advantageously 
grown even in those areas where, as a result of a less warm 
climate, it does not achieve complete maturity by being able 
to use it in the green state as a very good and substantial 
fodder.
 This new cultivated plant deserves the full attention and 
acknowledgement in both national economic agricultural 
terms.
 Perhaps, over the course of time, it may even become 
possible to produce not only the raw material for sugar but 
also the substitute for Arabian coffee in our own fi elds.
 It would therefore be very desirable for the owners of 
small plots of land to experiment with the cultivation of 
this species of bean on the small scale. But even for those 

for whom the fi rst trial failed as a result of, for instance, 
improper cultivation, it would very much be recommended 
to carry out a second trial under the observance of the proper 
cultivation and care, because if at fi rst you don’t succeed, 
try, try again (Ausharren führt zum Ziele [persistence leads 
to the goal]). (Footnote: As has been reported to us, seeds 
of the yellow soybean will be provided for agronomic trials 
on the small scale free of charge to owners of small plots 
of land from Professor Tschuschner, Stefanstrasse no. 402, 
Leitmeritz (today’s Litomerice, in today’s Czech Republic)).
 Note 2. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

122. Podoba, Ivan Grigor’evich. 1881. Maslichnyi gorokh ili 
soya (Soja hispida): Svoistva, kultura i sposob upotrebleniya 
[Soybean (Soya hispida): Properties, cultivation, and uses]. 
Odessa, Ukraine, Russia: Printing House of L. Nitche. 14 p. 
20 cm. [4 ref. Rus]
• Summary: Toward the cultivation of soybean or oil pea 
(Soja hispida)
 Soybean (Soya); its botanical features, general 
properties, and experience cultivating it in the Taurida 
Oblast [Russian: Taricheskaya oblast, a former Russian 
administrative subdivision, as of May 2020 in the far south 
of Russia included in today’s Crimea].
 Among all our cultivated plants, including cereals, the 
seeds of the leguminous plants have the highest food value. 
We therefore also see that the cultivation of these plants is 
becoming increasingly widespread, while the cultivation 
of cereals, even abroad, has begun to decline signifi cantly. 
Of all of the leguminous plants, soybean ranks fi rst in its 
food value and tolerance, and therefore one might hope 
that in central Europe soybean will soon represent serious 
competition both to potato and maize and to other plants 
common among us. Indeed, in 1875 soy (i.e., soja hispida) 
was cultivated only in the experimental garden of the Royal 
College in Vienna. In 1876, one could count only seven 
people engaged in soybean cultivation. In 1877 this number 
[page 4] had already risen to 160, but in 1878 thousands of 
farms were already trying to cultivate soybean. In general, 
the renowned Professor Haberlandt states that there is no 
instance in the history of the cultivation of our plants when 
any newly introduced plant so quickly became a subject of 
general interest among farmers as much as soybean has in 
the last few years.
 China, Japan, India and other countries of warm Asia are 
the home of the soybean. In 1873 it was acquired in the form 
of 20 varieties to the Vienna World Exposition, from which 
Professor Haberlandt obtained seeds and in 1875 began to 
grow them. Of all these varieties, the yellow variety from 
Mongolia turned out to be the most suitable to our climatic 
conditions. Numerous experiments in soy cultivation were 
being conducted in Germany and France even before that 
time, but without the requisite success. As a result, seeds 
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from the southern parts of China and from Japan and India 
were acquired. Plants of the soya genus have long been 
cultivated in southern Austria, the Tyrol, and Istria, the seeds 
being used there as a coffee substitute.
 The botanical features of this plant, the most useful of 
the legume family, are:
 The main root of the soybean (or zoya, the Chinese oil 
pea) is rounded and has an average thickness of about 68 
millimeters; its length is from 6 to 10 centimeters, and it has 
4-6 main branches starting at the lower third of the root, with 
numerous root hairs, but soybean takes root poorly. The stalk 
is sturdy (it requires no supports) and straight, from 25 to 35 
or more centimeters high, and has 5-9 main branches with 
2-3 secondary branches. The main branches begin at the very 
bottom of the stalk
 [p. 5] and are about 1½ to 3 centimeters apart. The 
leaves have their own petioles and are arranged three on 
a common long petiole. Soybean generally resembles the 
bean, from which it differs primarily in that soybean stalk, 
leaves (especially the bottom surface), and the pods are 
covered with reddish-brown hairs. Soybean begins to bloom 
in June and remains in bloom until the end of July or later. 
The small fl owers, like the leaves, are very numerous and 
2-6 are arranged where the stalk begins to branch and at 
the beginning of the leaf petioles, both on the stalk and on 
its branches. The calyx up to the tubule is 5 millimeters 
long and 1.25 millimeters thick and has fi ve leaf serrations 
1 millimeter long; the entire calyx is covered with hairs 
up to 3/4 millimeter long. The corolla is pale purple, white 
on the margins, especially part of the keel; the vexillum is 
relatively strong with dark blue strands. There are 9 connate 
stamens and 1 free one; tubules of the stamens are up to 2½ 
millimeters long and enfold a [Illegible] also covered with 
hairs; a stile up to 1 millimeter long and a little runcinate. 
Mature pods are covered with reddish hairs and contain from 
2 to 5 seeds.
 Before we survey the cultivation of this plant in the 
Taurida governate (Dnieper uyezd), we deem it appropriate 
to report on the following relatively common properties of 
soybean using data that we have borrowed from the works of 
Prof. F. Haberlandt (Footnote: (1). {Die Sojabohne by Prof. 
Friedr. Haberlandt, Vienna 1878},
 (2) {Die Sojabohne, by Edm. Blaskovits, 1880, 
Vienna}).
 The development and formation of mature yellow 
soybean seeds requires from 2500 to 3000ºC, that is, the 
amount of heat required by corn (2370-3000), sorghum 
(2500-3000), tobacco (3200-3600), and bean (2400-3000) 
(Footnote: {“Obshch. selsko-khoz. rastenievodstvo, Fr. 
Haberlandt” (General Plant Husbandry, F. Haberlandt), pp. 
331 and 332, 1879}).
 Consequently, where [p. 6] these plants are being 
successfully cultivated, there too yellow and even dark red 
soybean can certainly be cultivated. It is noteworthy that the 

soybean naturalized in Europe is not only on par with, but 
even superior to, the soybean from Asia with respect to its 
weight and the content of its most important components 
(protein and fat).
 Among the general conclusions drawn by Prof. 
Haberlandt and others, among the numerous and different 
places from which they obtained data concerning soybean 
cultivation, we will also present the following data. Soybean 
seedlings are not as sensitive to morning frost -2º R [Rankine 
scale?] as are the seedlings of, for example, bean or corn. 
Therefore, it can be sown (without wetting, otherwise the 
grains will break in two) in the second half of April or 
early May. Soybean does not like fresh fertilizer; wood ash 
fertilizer is helpful. The soil should be tilled to 6 inches; 
seeds should be planted ½ to 1¼ inches deep.
 A growing soybean plant is good at shading the soil 
(which suppresses weeds). Therefore, to avoid depriving 
the bottom of the stalk and its numerous leaves of light, it 
should be sown sparsely: if sown in rows, at a distance of 
2½ feet between rows or with a distance of 1 to 1½ feet 
between plants or allowing 1 square foot per plant, i.e., 
about 1¼–3 poods [1 pood = 16.38 kg] per desyatina [1 
desyatina = 2.7 acres or about 1 hectare] or less, if the area 
suffers from droughts. With this seeding rate one can count 
on 45,000 to 165,000 plants per desyatina, each of which 
has a number of leaves such that they might cover a total 
surface area of 4000-8000 square [p. 7] decimeters per plant. 
But thanks to the hairs covering the leaves (especially their 
bottom surface), which increase in number with the aridity 
of the climate (the number of leaves, however, decreases), 
the loss of soil moisture to soybean leaf transpiration is 
somewhat suppressed, and soybean thereby becomes capable 
of withstanding drought better than all other leguminous 
plants. In general, soybean easily acclimates to local soils 
and climates, which is one of its important advantages. 
But soybean suffers from shade, and therefore it cannot be 
sown densely or grown in plantings near trees. Soybean 
requires no special care. Mounding should be avoided, since 
numerous pods are located on the stalk and its branches 
close to the ground. Soybean is harvested by tearing it out 
with the root or by cutting the stalks as close as possible 
to the ground. No special attention to selecting a harvest 
time is required, since the pods do not easily dehisce and, 
harvested green, easily ripen in sheaves left on the fl oor. 
The latter should be small to avoid heating the soybean. The 
harvest could be in July, but in certain locales it might be in 
September. In general, the growing period for soybean is up 
to 140 days. Soy can be threshed after reducing the number 
of beaters. The soybean yield may be calculated at 35-73 sam 
[sam refers to the ratio of beans harvested to beans planted] 
or more per desyatina; each individual plant may have at 
least 200-300 pods with 450 grains. With this yield the 
soybean surpasses all other leguminous plants. A chetverik 
[1 chetverik = 26.24 liters] of soybean weighs 40 to 45 
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pounds. The weight of the straw [p. 8] (up to 80-150 poods 
or more per desyatina) is almost the same as the seeds and 
sometimes double if the grain harvest is poor and, vice versa, 
less if a lot of grains are produced. Because the soybean is 
rich in phosphoric acid (up to 30% ash) and potassium (up to 
45% ash), its harvest severely depletes the soil (Continued). 
Address: Tavricheskaya Governorate, Russia [in Crimea and 
parts of Southern Ukraine as of 2020].

123. Podoba, Ivan Grigor’evich. 1881. Maslichnyi 
gorokh ili soya (Soja hispida): Svoystva, kul’tura i sposob 
upotrebleniya [Soybean (Soya hispida): Properties, 
cultivation, and uses (Continued–Document part II)]. 
Odessa, Ukraine, Russia: Printing House of L. Nitche. 14 p. 
20 cm. [4 ref. Rus]
• Summary: Continued [p. 8] Soybean straw and pods 
are good fodder, especially for young livestock. Since 
soybean seeds are rich in proteins and fat, adding crushed 
soybean to straw or the leftovers from beet production can 
establish a normal ratio among nutrients. In this way, if 
soy is consumed, a huge amount of straw can be used–a 
circumstance extremely important on our southern farms, 
which do not yet cultivate fodder grass. Soybean seeds in 
crushed form mixed with other feeds are also used in the 
fodder of dairy animals to increase milk yield and improve 
milk quality. In these cases, one can give the animals whole 
grains after fi rst wetting them in salt water for 12 hours.
 Soybean as green fodder is superior in food value to all 
other plants, including even red clover and alfalfa.
 Finally, the advantages of soybean must include the 
fact that it is not susceptible to disease from parasitic fungi 
even in the wettest summer. The soybean’s enemies include 
rabbits, which attack green soybean, fi eld mice, which 
damage the lower pods, and the larvae of the agrïatis [p. 
9] segestis [illegible insect name], which consumes the 
seeds, sprouts, and even seedlings. Soybean sprouts are also 
attacked by earwigs and the larva of vanessa cardia.
 To better explain the advantages of soybean and its 
chemical composition and as an indication of its superiority 
in this respect over all of our other cultivated plants, we 
present the following table (which compares the nutrient 
composition of different soybeans varieties with other seeds): 
The 6 columns (for air-dried seeds) are: Type of seed or 
source of data, water, protein, fat, nitrogen-free extract and 
substances, woody tissue, and ash. Note: Unfortunately no 
units are given.
 Soybean seeds:
 per Senff, grains from Japan: 6.91, 38.29, 18.71, 26.20, 
5.33, 4.56
 per Caplan, naturalized in Austria: 14, 32.32, 16.76, 
26.56, 5.57, 4.76
 per Hecke: 9.5, 26.1, 15.65, 38.95, 4.7, 5.1
 Soybean varieties:
 yellow: 8.1, 36.8, 17.6, -, 4.8, 5.4

 brown: 9.4, 31.6, 17.4, -, 4.3, 5.1
 black: 9.9, 31.8, 18.1, -, 4.2, 4.8
 from Tyrol, red-brown: 10.1, 38.1, 17.8, -, ?, 5.2
 Other seeds: Alfalfa: 12.61, 35.4, 5.3, 29.2, 13.8, 3.95
 Beans: 15.0, 26.9, 3.0, 48.8, 2.8, 3.5
 Lentils: 13.4, 24, 2.6, 49.4, 6.9, 3.7
 Horse bean: 16.16, 24.88, 1.67, 47.16 6.85, 3.28
 Pea: 13.92, 22.72, 2.01, 54.27, 4.51, 2.57
 Wheat: 14.3, 13.2, 1.6, 66.2, 3.0, 1.97 [p. 10]
 Rye: 14.3, 11.0, 2.0, 67.2, 3.7, 2.09
 Corn: 12.7, 10.6, 6.8, 63.2, 5.5, 4.50
 Pods (struchya) (empty) of soybean (104 str. [?]), 14: 
4.64, 1.29, 41.87, 30.45, 7.79
 Alfalfa: 14.3, 2.7, 2.5, 44.7, 30.0, 2.16
 Pea: 14.3, 8.1, 1.5, 33.3, 36.8, 6
 Green (dried) soybean (104 str.): 14, 6.08, 2.03. 37.12, 
22.79, 9.31
 Yellow alfalfa: 15.0, 11.8, 2.9, 28.5, 35.5, 6.3
 Red clover: 16, 13.4, 3.2, 28.5, 33.8, 6.83
 Alfalfa: 16.4, 14.4, 2.8, 25.8, 34.7, 7.46
 Straw yellow, soy (31 str.): 12.44, 9.43, 2.51, 36.03, 
29.45, 10.14
 Alfalfa: 14.2, 4.9, 1.5, 33.2, 41.8, 4.96
 Pea: 14.3, 7.3, 2.0, 32.3, 39.2, 5.13
 Winter wheat: 14.3, 2, 1.5, 35.0, 49.2, 5.37
 Soy meal (zhmykhi) (14 str.): 12.82, 45.93, 5.32, 24.52, 
5.71, 5.70
 Sunfl ower: 10.0, 34.2, 12.2, 22.1, 10.9, 10.6
 Flax: 11.5, 28.8, 10.8, 31.5, 11.0, 5.84
 As the table shows, soybean seeds are too-concentrated 
a nutrient, and it is therefore appropriate to prepare them in 
a mixture with other less-concentrated (e.g., where there is a 
lot of starch) nutrients.
 Because soybean is very hard to boil, it must be 
pulverized. A mixture of boiled soybean groats with grated 
potato and undercooked rice; with wheat groats boiled in 
milk or water; [p. 11] or with wheat fl ower without milk 
all constitute a nutritional and very tasty food. Soy groats 
are usually cooked separately and the potato is cooked 
separately, then two parts grated potato are used per one part 
of soybean groats. Then the appropriate amount of salt, root 
vegetables, onion, and other fl avorings to taste are added. 
Oil is not needed: soybean has enough of it; milk is also 
unnecessary. A special bean cheese has long been made from 
soybean in China. Stan. Julien et P. Champion (Footnote: 
{188 pp. Industries anciennes et modernes de l’Empire 
Chinois, Paris, 1860}), describing the method of preparation 
and the properties of this cheese, stated that it has an 
extremely pleasant taste, especially when fried in oil, like 
potato; this cheese could, the authors continue, do a great 
service to European foods if we could cultivate the seed from 
which it is made.
 Haberlandt calls attention to soy as the best food for 
the army; its fat can replace the cured fatback consumed 
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in armies. Its protein provides a great deal of strength. It 
may also be important in provisioning ships, fortresses, 
and armies with concentrated food and can advantageously 
replace peas in preparing pea-based sausage. Soybean can 
also be considered the best of all coffee, and even chocolate, 
substitutes consumed to date.
 [p. 12] With respect to the cultivation of soja hispida 
here (in the Taurida governate) one can so far report the 
following data generated over three years of experience.
 With respect to both the soil and its working, soy is 
not demanding, but one must not ignore the fact that, in 
the fall, given our droughts, deeply worked soil is more 
likely to produce a good harvest. Soybean does not require 
fertilizer in our black earth soils. It can be sown in April, 
since its seedlings tolerate morning frosts more easily 
than, for example, do bean and corn. The number of seeds 
per desyatina [1 desyatina = 2.7 acres or approximately 
1 hectare] may be no more than 30-50 pounds, although 
I ordinarily use even less out of a concern for inadequate 
soil moisture. One must also note that soybean is readily 
adaptable to droughts. Its leaves have more hairs, which 
to a degree delay transpiration by its comparatively large 
leaf surface. Because soybean is not particularly fond of 
shade, any weeds that appear among soybean plants must be 
destroyed. This is especially necessary because numerous 
fl owers appear on the lower parts of the stalk and its 
branches. They require light for their further development. I 
mound the soil, although this should be avoided, since one 
might easily strew soil on fl owers at the bottom of the stalk. 
But my misgivings about the consequences of a dry spell 
was a strong desire to have more pods. The only concern 
during soybean growth is to protect it against rabbits, which 
attack [p. 13] green soybean especially voraciously. This is 
corroborated by the opinion, established by experience and 
study of the chemical composition of green soybean, that 
soybean, as green fodder (with little woody material) is still 
one of the best fodder plants. Indeed, my soybean was sown 
in the medium boxes of a large experimental fi eld with 200 
different plants cultivated as an experiment–and the rabbits, 
ignoring the alfalfa, green corn, and different varieties of 
leguminous and cereals plants, at some risk to themselves 
(they would get stuck in the boxes) would make their way to 
the soybean by the dozen. So far, I know of no other enemies 
of the soybean, although bruchus pisi [a type of bean beetle] 
and other insect pests are quite common in our environs. 
Soybean pods ripen in August, and this year (1880) (a late 
spring and a rainy summer) they were ripe in September. 
Soybean does not break open during harvest as, for example, 
do alfalfa or even pea. Harvesting is best done by pulling up 
the soybean by hand (which I did) or by cutting the stalks 
low to the ground. The yield in our locale could be 30-40 
sam. In 1877 I received 25 seeds of the yellow soybean from 
the Viennese professor F. Haberlandt, and now I have more 
than 15 poods of seeds. I would have, by a modest estimate, 

more than 600 poods, had rabbits not devastated the green 
soybean in 1878 to such an extent that I barely got seeds, and 
if, this year, I had sown all of last year’s harvest, not one-
fourth out of concern about the consequences of a late spring. 
One plant has from 50 to 200 or more pods; most often 100-
150; I very rarely fi nd empty pods. There are 2-4 seeds in 
each pod, but [p. 14] sometimes only one; occasionally there 
are 5. Over an entire plant one can count 120-500 seeds or, 
by weight, from 1 to 5 lots [1 lot = 12.8 grams]. I still thresh 
soybean with fl ails.
 I have not noticed even the slightest signs of soybean 
degeneration and can boldly state that this most useful of 
the entire family of leguminous plants can be successfully 
cultivated here and wherever, for example, bean, sorghum 
and corn mature, since soybean, as noted above, requires the 
same amount of heat (2500-3000) as do those plants.
 Note 1. Translated by Kathy Stackhouse, New York 
City.
 Note 2. This is the earliest document seen (July 2002) 
concerning the feeding of soybeans or soy products to dairy 
cattle. Address: Tavricheskaya Governorate, Russia [in 
Crimea and parts of Southern Ukraine as of 2020].

124. Oesterreichisches Landwirthschaftliches Wochenblatt 
(Vienna). 1881. Zubereitung von Sojabohnen [Preparation of 
soybeans]. 7(22):172-73. May 28. [Ger]
• Summary: Concerning the preparation of soybeans, the 
Züricher Blätter für Gesundheitspfl ege [Zurich Healthcare 
Journal] reports that in comparison to other beans, they need 
an unusually long cooking time and must be softened in 
advance. Soybeans that were planted in 1880 at Lake Zurich 
which were harvested in late August (not yet completely 
mature) were still not soft after having been boiled in 
rainwater for one and a half hours. When prepared as pois 
verts [green peas], they demonstrated a fl avor that was 
approximately reminiscent of that of walnuts or almonds. 
Seeds that were harvested in mid-September and were boiled 
in rainwater for two and a half hours were completely soft. 
When pressed into a mush and mixed with two to three times 
the quantity of boiled mashed potatoes, some meat broth, 
very little butter, and spices, they yielded a genuinely fi ne-
tasting dish. Soy can be used just as well as an addition to 
boiled rice. Because of the high protein content, soybeans 
are especially excellently suitable for mixing with foods that 
are high in starch but low in protein, such as potatoes and 
rice, whereby at the same time, the high fat content of soy 
serves as a complete or at least partial substitute for butter. 
This vegetable plant that is new to us is therefore noteworthy 
in particular for those who are dependent upon good but 
cheap nutrition. If it were to be successful to naturalize the 
soybean here permanently, then it would fi nd another type 
of use, namely for coffee, the main characteristic of which 
is its dark color which certain people know to appreciate 
so much with roasted chicory, mangelwurzel byproduct 
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(Runkelrübenabfällen), peat powder, etc.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

125. Wein, Ernst. 1881. Die Sojabohne als Feldfrucht: 
Zusammenstullung der vorliegenden Cultur- und 
Duengungsversuche fuer den praktischen Landwirth [The 
soybean as a crop: Compilation of the available cultivation 
and fertilizing trials for the practical farmer]. Berlin: Verlag 
von Paul Parey. 50 p. [7 ref. Ger]
• Summary: This short book is identical in content to 
a 50-page article also published in 1881 in Journal für 
Landwirthschaft (29:563-613)–which see for table for 
contents and details. However a dedication page states 
that the book is dedicated to the director of the Bavarian 
agricultural research station, Dr. Julius Lehmann. A forward 
notes that it was written in Munich, i.e., southwestern 
Germany. Address: Munich, Germany.

126. Roman, E. 1881. Correspondance: Sur le Soja 
[Correspondence: On the soybean]. Nature (La) (Paris) 
10(425):115. July 25. Letter. [Fre]
• Summary: “The soybean (Le Soja or Soya), of which 
you have spoken in previous issues of La Nature, is a 
very interesting plant and destined to play a major role 
in our agriculture, but it is not new, and its introduction 
[to Europe?] should not be attributed to Italy [but rather 
to France]. The [Natural History] Museum was already 
in possession of its seeds in 1779, but at that time it was 
nothing but a curiosity. It has been cultivated there up to 
1880 inclusive.
 “It is now grown not only in Italy but also in Austria-
Hungary, where its cultivation seems to have undergone 
a major development, and in France at various points, 
especially at Etampes and at Montpellier. Likewise, I had 
some planted at Orange [capital of Vaucluse in southeast 
France] this year.
 “This plant is probably destined to play as important 
a role in the future as the potato. Its qualities, which have 
already been confi rmed in France by many experimenters, 
leave no room for doubt. La Revue Horticole has already 
published several articles on soya; and Mr. Paillieux has 
written a brochure on this subject (published by la Maison 
rustique).
 “Although it seems incredible, soya a hardy plant in 
France, especially from the latitude of Paris southward, 
grows in any soil, even the driest, and can provide us with 
the following: 1. An excellent forage, that is good for 
fattening cattle. 2. Seeds similar in shape to small haricot 
beans, but containing 37% protein, 20% fat, and only 3% 
starch.
 “None of our French legumes has an equal chemical 
composition. The nutritional composition of soya is much 
better than that of haricots and lentils. It comes close, in that 

respect, to that of cheeses and could possibly replace the 
famous dry pepper sausage (saucisson aux pois).
 “Cooked with rain water and certain precaution, those 
beans can make a nice dish similar to haricots.
 “From it, the Chinese make milk (du lait), various 
cheeses (divers fromages), oil, a condiment (Indian Soy 
[sauce]), etc., etc.
 “In France, people have envisioned roasting the seeds to 
make imitation coffee.
 “I immediately tried it to check the idea and, although 
I am very choosy when it comes to coffee, I recognized that 
the fl avor and properties of this decoction of soya were quite 
similar to those of an average quality coffee. It goes without 
saying that a cup of soy coffee, well prepared, is immensely 
preferable to what we are served under the name of mocha in 
75% of publish establishments.
 “Mixed with milk, the decoction of soya is, in my 
opinion, better than the coffee with the best aroma. For some 
time now, we have been drinking this soy coffee with milk 
every morning. The awareness of these properties of soya 
would be very useful to the poorer classes, for it actually 
costs 1.20 French francs per kg at Vilmorin, and this price 
will certainly drop by more than half when soya comes to be 
extensively cultivated.
 “You can see from the above that soya is one of the most 
valuable plants and that its cultivation merits encouragement 
in France. It is doubtful that, to start with, we will develop 
all of the applications mentioned above. But we could–and 
this is the advice given by those who introduced it–cultivate 
it fi rst for use as forage. Animals are not sensitive to routine; 
they accept with pleasure anything savory that one offers 
them, and have already adopted the soybean. Once the plant 
is extensively cultivated and well known, we will gradually 
come to take advantage of all of its qualities.”
 Note: This is the earliest French-language document 
seen (Aug. 2013) that uses the word lait to refer to soymilk. 
Address: Ingenieur en chef à Périgueux.

127. Wrexham Advertiser (Wrexham, Clywd, Wales). 1881. 
Notes on news. Aug. 13. p. 7, col. 5.
• Summary: “Even when lentils go out of fashion, or become 
no longer procurable, vegetarians and those other people 
whose highest ambition in life is to live on 6d. a day need 
not despair. Another cheap article of food is promised in the 
‘soya,’ which has of late years been largely developed in 
Austro-Hungary, Italy, and parts of France. This plant is also 
extensively cultivated by the Chinese, who make a cheese 
[tofu] and various dishes from its fruit [seed]. It is said to 
grow in any soil, and while the leaves and stems make an 
excellent fodder for cattle, the beans form a delicious and 
nutritious food for man. They contain about 37 per cent. 
of proteid matters, and 20 per cent. of fatty matter, the rest 
being starch and minerals, so that it is asserted the seeds 
of soya are of greater food value tan either beans or lentils. 
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When roasted the seeds form an excellent substitute for 
coffee, and altogether the plant is held to repay cultivation 
better than the potato. At present the retail price of the ‘soya’ 
beans is low enough, but it will fall much lower when the 
plant becomes more extensively cultivated.”
 Note: This is the earliest English-language document 
seen (Dec. 2020) that contains the word “proteid” (or 
“proteids”) or “proteid matters” in connection with soy. 
Address: Wales.

128. Atchison Daily Patriot (Atchison, Kansas). 1881. 
Scientifi c miscellany. Sept. 3. p. 2.
• Summary: “M. Roman, a French engineer, states that the 
cultivation of the interesting plant, the soja or soya, has been 
largely developed in Hungary and in various parts of France. 
He thinks that it may in the future become as important an 
article of food as the potato. It grows in any soil, even the 
driest; and the plant is an excellent fodder for cattle. The 
seeds are very nutricious [sic] and have the form of small 
kidney beans. An agreeable soup [miso soup] may be made 
of them. The Chinese use them for various kinds of cheese 
[tofu, fermented tofu], to make a condiment with oil [soy 
sauce? The second character in basic Chinese word for “soy 
sauce,” jiang-you, means “oil”], etc. In France the seeds are 
roasted like coffee, and M. Roman says the decoction of the 
soja bean is very similar to that of average coffee.”
 Note: All or parts of this article (usually with the same 
title) also appeared in many subsequent U.S. newspapers.

The Bucks County Gazette (Bristol, Pennsylvania). 1881. 
Sept. 15. p. 1.

The Blackfoot Register (Blackfoot, Idaho). 1881. Sept. 
17. p. 1.

The Donaldsonville Chief (Donaldson, Louisiana). 1881. 
Sept. 17. p. 1.

Opelousas Journal (Opelousas, Louisiana). 1881. Sept. 
17. p. 9.

The Chatham Record (Pittsboro, North Carolina). 1881. 
Oct. 6. p. 1.

The Daily Republican (Monongahela, Pennsylvania). 
1881. Oct. 11. p. 1.

Boston Evening Transcript (Massachusetts). 1881. Oct. 
15. p. 6.

The Weekly Herald (Cleveland, Tennessee). 1881. Oct. 
21. p. 1.

The Marion Star (Marion, Ohio). 1881. Oct. 22. p. 3.
The Fairfi eld News and Herald (Winnsboro, South 

Carolina). 1881. Oct. 26. p. 1.
Addison County Journal (Middlebury, Vermont). 1881. 

Dec. 2. p. 4.
The Eaton Democrat (Eaton, Ohio). 1881. Dec. 15. p. 4.
The Hickman Courier (Hickman, Kentucky). 1881. Dec. 

16. p. 2.
The Rockford Journal (Rockford, Illinois). 1881. Dec. 

17. p. 2.

The Troy Messenger (Troy, Alabama). 1882. Feb. 16. p. 
7.

129. Lawrence Daily Journal (Lawrence, Kansas). 1881. The 
county displays: Bismark Fair. Sept. 9. p. 2, col. 2.
• Summary: Each of the local counties is discussed. Under 
“Ellis County” we read: “Six varieties of sweet potatoes are 
shown by Mr. Allen, and they have yielded remarkably well 
in Ellis. He also shows some soy beans, said to be a good 
substitute for coffee–and growing with great prodigality in 
an ordinary cultivated fi eld.”
 Note 1. There is an Ellis County in Kansas. In the 1880s, 
a “Bismark / Bismarck Fair” was held in Lawrence, Kansas.
 Note 2. This is the earliest document seen (March 2021) 
concerning soybeans in Kansas. This document contains the 
earliest date seen for soybeans in Kansas (Sept. 1881).
 Note 3. If these soybeans are cultivated in Kansas 
(which they seem to be): This is the earliest document seen 
(March 2021) concerning the cultivation of soybeans in 
Kansas. This document contains the earliest date seen for the 
cultivation of soybeans in Kansas (Sept. 1881).

130. Chatham Record (The) (Pittsboro, North Carolina). 
1881. Items of interest. Oct. 6. p. 1.
• Summary: “M. Roman, a French engineer, states that the 
cultivation of the interesting plant, the Soja or Soya, has been 
largely developed in Hungary and in various parts of France. 
He thinks that it may in the future become as important 
an article of food as the potato. It grows in any soil, even 
the dryest, and the plant is an excellent fodder for cattle. 
The seeds are very nutritious, and have the form of small 
kidney beans. An agreeable soup may be made of them. The 
Chinese use them for various kinds of cheese [tofu], to make 
a condiment with oil, etc. In France, the seeds have been 
roasted like coffee, and M. Roman says the decoction of the 
Soja bean is very similar to that of average coffee.”

131. Weekly Herald (Cleveland, Tennessee). 1881. Popular 
science. Oct. 21. p. 1.
• Summary: “M. Roman, a French engineer, states that the 
cultivation of the interesting plant, the Soja or Soya, has been 
largely developed in Hungary and in various parts of France. 
He thinks that it may in the future become as important an 
article of food as the potato. It grows in any soil, even the 
driest; and the plant is an excellent fodder for cattle. The 
seeds are very nutritious, and have the form of small kidney 
beans. An agreeable soup [miso soup] may be made of them. 
The Chinese use them for various kinds of cheese [tofu, 
fermented tofu], to make a condiment with oil [soy sauce? 
The second character in basic Chinese word for “soy sauce,” 
jiang-you, means “oil”], etc. In France the seeds are roasted 
like coffee, and M. Roman says the decoction of the soja 
bean is very similar to that of average coffee.”
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132. Wiener Landwirthschaftliche Zeitung (Vienna). 1881. 
Die Praktische Landwirth [The practical farmer]. 31(88):7. 
Nov. 2. [1 ref. Ger]
• Summary: Established in 1864, this section–which is a 
supplement to the Wiener Landwirthschaftliche Zeitung–
appears each Thursday.
 The bottom half of the page bears the heading: Contents 
for the Year 1881. The soybean appears in issue no. 14 in an 
article titled Die Sojabohne als Ersatz der Koffeebohne (The 
soybean as a substitute for the coffee bean).
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. We cannot fi nd this article anywhere in ANNO.

133. Tropical Agriculturist (The) (Peradeniya, Ceylon). 
1881. The soy bean, a new feeding stuff. 1:567. Dec. 1.
• Summary: This is reprinted from British Mail [Masl]. 
“Mr. Wamford [Warnford] Lock has drawn attention to the 
soy bean of China and Japan, Glycine soya (Soja hispida), 
suffi ciently familiar as the source of the eastern sauce of that 
name, and affording a valuable oil (bean oil), which is the 
subject of an article in the new ‘Industrial Encyclopaedia.’ 
It is attracting considerable attention among Continental 
agriculturists, and has recently been experimented on with 
regard to its value as a food for milch cows and fat cattle. 
As a forcing food for milch cows, the soy bean is superior to 
grains; for fat cattle, it is less adapted, and ranks second to 
grains.
 “The plant can be cultivated in Central and Eastern 
Europe, and similar localities, especially in unfavourable 
years, when other crops are backward. For growth as a fi eld 
crop it is recommended to be sown in rows 18 in. apart in the 
middle of May.
 “The qualities of the beans grown in diluvial [deposited 
by a fl ood] and alluvial [deposited by running water] soils 
are shown by the following analyses [alluvial given in 
parentheses]:–Water 15.20 (19.50), fat 16.21 (17.94), protein 
28.63 (25.94), non-nitrogenous extractive matter 30.84 
(33.16), fi bre 4.38 (4.45), mineral matter 4.74 (8.82).
 “The straw or haulm of the plant is practically worthless 
for neat cattle, but the husks and leaves, mixed with mashed 
food, or even alone, are readily eaten. It has also been 
found that the chopped beans, soaked for 12 hours in water 
containing a little salt, are greedily taken by cattle, and that 
few pass through undigested.
 “According to M. Roman, a French savant, the 
cultivation of the soja or soya, has of late years been largely 
developed in Austria-Hungary, Italy, and parts of France. 
This plant is extensively cultivated by the Chinese, who 
make a cheese and various dishes from its fruit. When 
roasted the seeds form an excellent substitute for coffee, 
and altogether M. Roman thinks that the plant will pay 
better than the potato. At present the retail price of the soja 
beans is sixpence per pound, but as the plant becomes more 

extensively cultivated, they will no doubt be reduced in 
price.”
 Note 1. This journal is published by the Dept. of 
Agriculture, Peradeniya, Ceylon.
 Note 2. This is the earliest English-language document 
seen (Nov. 2020) that uses the word “protein” in connection 
with soybeans.

134. Hamburger Garten- und Blumenzeitung. 1881. Die 
Bohnen der Soja hispida als Concurrent der Kaffeebohnen 
[The beans of Soja hispida as a competitor to coffee beans]. 
37:64-65. [Ger]
• Summary: Mr. L. de Lunaret of Montpellier writes 
(October 1880) to Mr. Carrière, among other things: In 
comparison to coffee from chick peas or chicory, the 
coffee from soybeans (Sojabohnen) is the better one. My 
experiences in this regard are as follows:
 [The article goes on to describe how extremely 
inexpensive substitute coffee is being served in Montpellier, 
how the author wishes the proprietor of the coffee house 
to try soybeans instead, but their cost is currently high 
because they are needed to plant for the next year. But the 
coffeehouse owner has committed to buying the entire next 
year’s harvest.]
 At the meeting of the Société nationale et centrale 
d’Horticulture de France [French National Central 
Horticultural Society], one member of this society presented 
several samples of Soja hispida, the numerous completely 
mature fruits of which provided the proof that the cultivation 
of this plant around Paris would be very advantageous. 
According to the statements by the exhibitor, thousands of 
such soybeans (Soja) could be seen around his area. He had 
sown the seeds in late March 1880 and treated the plants 
exactly the same as with pole beans without any particular 
worries or care.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

135. Paillieux, Auguste. 1881. Le soya, sa composition 
chimique, ses variétiés, sa culture et ses usages [The 
soybean, its chemical composition, varieties, cultivation and 
uses]. Paris: Librairie Agricole de la Maison Rustique (26 
Rue Jacob). 126 p. 28 cm. [42 ref. Fre]
• Summary: This very important book is largely a reprint in 
book form of Paillieux’s excellent article by the same title 
published in the September and October 1880 issues of the 
Bulletin de la Societe d’Acclimatation. The arrangement of 
text on the pages is somewhat different from (and clearer 
than) the earlier publication, and it contains small amounts of 
new information–as on p. 87-88.
 Across the bottom of the title page is printed: Extract 
from the Bulletin of the Society for Acclimatization.
 Note 1. This is the earliest book seen (July 2019) about 
the soybean published in French and the second earliest 
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book seen (July 2019) about the soybean published in the 
western world; the fi rst was by Haberlandt in 1878. This 
book contains only one unimportant illustration, the same 
one found in the preceding articles.
 2. In France (Dec. 2019) there is “une Rue Paillieux” at 
Crosne. Since it is on the same page on the Web as Nicolas 
Auguste Paillieux–http://jacques.colliard.pagesperso-orange.
fr/JournalFamille/Salats_MJEa.h tml–it is probably the 
same Auguste Paillieux. Address: Membre de la Societe 
d’Acclimatation, France.

136. Voss, A. 1881. Die Soja- oder Haberlandtbohne (Soja 
hispida Moench) [The soya- or Haberlandt bean (Soja 
hispida Moench)]. Hamburger Garten- und Blumenzeitung 
37:32-36. [2 ref. Ger]
• Summary: (Continued): The soil for the soybean should 

be above all else permeable and dry. A sandy loam soil, 
but indeed any dry, permeable soil that is not lacking in 
nutrients, is suitable. As I was informed from Silesia by 
the gentleman, the lord of the knight’s estate Th. Meinert 
of Haltauf [today’s Stanica, Poland], he achieved excellent 
results in the lightest soil, and the beans were already mature 
in the second third of September.–A dry soil is warmer, the 
effect of the rays of the sun upon it is greater, the growth 
in length of the plant parts is more restricted, all parts of 
the plant mature better and earlier, the blossoming takes 
place earlier, and the same holds true for the maturing of the 
seeds. Fresh fertilizing is not proper. Planting in the third 
position [of a crop rotation], or should the need arise in the 
second position. Having soybeans follow themselves [in a 
crop rotation] is not advisable. (With regard to fertilizing 
and crop rotation, I cannot provide anything more precise at 
the moment.) With weak growth, the application of liquid 
manure is also recommended.
 At this point, the distancing of the plants should also be 
taken into consideration. When in my earlier statements, I 
indicated 30 centimeters for dry and moderate soils and 40 
centimeters for those that are richer, after my experiences 
this year, I have arrived at the opinion that a distancing of 
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40 centimeters, both between the rows and between one 
planting site and another, may well be the most purposeful 
since a short distancing so very much weakens the effect of 
the rays of the sun because of the dense foliage of the plants. 
A greater distancing, however, is pointless and only reduces 
the yield. Therefore, two beans each are to be planted at a 
distance of 40 centimeters and only 2 to 3 centimeters deep. 
The best time for planting, which is to be carried out with 
dry weather, is the fi rst half of May. The upper level of the 
soil must, however, have previously been properly loosened. 
Where more than one bean germinates in a planting site, 
these are to be thinned out down to one. Should the need 
arise, the thinned out plants may also be used for the fi lling 
in of gaps which, for instance, may have arisen, because they 
will grow easily even with dry weather.
 The animals that are damaging to the soybean are in 
fact to be sought less among the insects than among the 
rodents. Because where mice and hamsters have taken up 
their residence, one can be certain that at least half of the 
entire yield will have to be left to these uninvited guests. Last 
year, I suffi ciently experienced what hamsters are capable 
of making off with in regard to soybeans, and with regard to 
mice, the reports that have reached me are also not exactly 
uplifting. And some, in order to in fact be able to salvage 
something, have viewed themselves as being induced to 
harvest the soybeans earlier than would be advisable.
 With regard to the use of soybeans, I do not have any 
experience at my disposal. Count Attems at St. Peter near 
Graz writes in this regard (Footnote: Hamburger Garten- und 
Blumenzeitung [Hamburg Journal of Gardens and Flowers], 
1879. Vol. 35, p. 205+. Editors.):
 “It is just as erroneous for one to be of the opinion that 
the soybean is only a very productive fodder plant as for 
one to be of the opinion that it is only a delicacy for the 
fi ne table. The soybean is just as much very defi nitely for 
the large, less well-to-do class of the people, and without a 
doubt, with future grateful generations, it will still take on 
the name `Haberlandt bean’ (`Haberlandtbohne’) and be 
highly esteemed. It will soon stand at the side of the potato, 
corn, and the broad bean (Feldbohne) as an equal match 
and may even surpass the latter, because it has a very high 
nutrient content, 32 to 40 percent protein, and an extremely 
high fat content. It has 30 percent more protein and a good 
six times as much fat as the usual broad bean.–As human 
nutrition, it is most easily treated completely the same as 
dried beans. It is also excellently suitable as a mush (purée), 
similar to a purée of peas. Because it is very diffi cult to boil 
them until they are soft, however, they have to be presoaked 
for at least 24 to 36 hours. Then they taste the same as any 
other good bean.” Count Attems also recently informed 
me that on many large estates in Austria, the people are 
exclusively served only coffee from soybeans, although 
many in fact also add 1/4 to 1/3 coffee beans to the soybeans. 
In any case, that is according to Count Attems.

 From Professor Haberlandt, it is recommended to use 
the beans coarsely ground. (Footnote: Die Sojabohne [The 
Soybean] by Prof. Haberlandt. See Hamburger Garten- und 
Blumenzeitung [Hamburg Journal of Gardens and Flowers], 
1878, vol. 34, p. 238. The Editors). He also recommends 
mixing the soybean grits (Sojaschrot) into the dough of 
our (not sweet) baked goods and pastas with everything 
from the usual rye and wheat breads to noodles, whereby 
the high fat content asserts itself in the most advantageous 
way, since the usual bread with the addition of soybean grits 
(Sojaschrotzusatz) supposedly remains fresh and enjoyable 
for a long time.–Soybeans can even be prepared as salad (?). 
As Count Attems writes, the dry straw can be used as litter 
for animal bedding (Einstreu), but he cannot recommend it 
as fodder since we would have better feed available, but it 
would also be usable for that.–Once the seeds for the sowing 
of the soybean get so inexpensive as a result of continued 
planting that it can also fi nd use as livestock feed, and 
that ought to be the case in the not so distant future, only 
then will people learn to correctly and fully appreciate the 
soybean. Because neither lupines nor vetch nor chickpeas 
(Felderbsen) nor broad beans (Feldbohnen) are so rich in 
nutrients (protein and fat). And because the soybean is of 
such a high value not only for agriculture, but also for the 
people, things should not be left to just one fi rst agronomic 
trial, because the acclimatization cannot be achieved in one 
fell swoop.
 But in order to spread the soybean as widely as 
possible, precise indications about its cultivation and use 
are necessary, and the purpose of these lines has been to 
make a small contribution to this. To all those who thus far 
have provided me with communications about soybeans, 
I give my most obliging thanks and also request that 
further experience with regard to the cultivation and use 
of the soybean not be withheld from me in order, with the 
support of the multifaceted experiences, to ascertain the 
most purposeful treatment. In so doing, they will assist in 
contributing to doing their bit for the benefi t by agriculture 
and for the wellbeing of the less well to do classes of the 
people by means of the–Haberlandt bean.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This is the earliest German-language 
document seen (Jan. 2020) that refers to the soybean as the 
Haberlandtbohne.
 Note 3. The Réaumur scale (French: ºRé, ºRe, ºR), 
also known as the “octogesimal division,” is a temperature 
scale in which the freezing and boiling points of water 
are set to 0 and 80 degrees respectively. The scale is 
named after René Antoine Ferchault de Réaumur [of 
France], who fi rst proposed something similar in 1730. 
His thermometer contained diluted alcohol. The Réaumur 
scale saw widespread use in Europe, particularly in France 
and Germany as well as Russia, as referenced in works of 
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Dostoyevsky, Tolstoy, and Nabokov. By the 1790s, France 
chose the Celsius scale for the metric system over the 
Réaumur scale, but it was used in some parts of Europe until 
at least the mid-19th century. Its main modern use is in the 
measuring of milk temperature in cheese production. It is 
used in some Italian dairies making Parmigiano-Reggiano 
and Grana Padano cheeses and in Swiss Alpine cheeses. 
To convert: Degrees Celsius x 4/5 = degrees Réamur. 
Address: School Horticulturist at the Agricultural School of 
Hildesheim (Schulgaertner an der Landwirthschaftsschule zu 
Hildesheim).

137. Belfast Morning News (Antrim, Northern Ireland). 
1882. Soya hispida. Jan. 16. p. 4, col. 4.
• Summary: “Some of our farmers who are tired of 
unremunerative corn-growing, and are yet not too 
discouraged to try new experiments, may, perhaps, do 
something with a grain not very well known, except in the 
East. This is the soya hispida, whose English name we are 
ashamed not be able to give, and whose manifold good 
qualities were explained a few days ago to the Society of 
French Agriculturists. The home of this plant, where it is 
cultivated in great profusion, is the extreme East of Asia. 
The Chinese make use of it when ripe for the manufacture of 
an oil, and, after extracting it, give the remnant of the grain, 
together with the stalks and leaves of the plant, as a food for 
cattle.
 “In Japan the principal use made of it is for the 
extraction of a sauce [soy sauce], which they use with all 
sorts of viands; and in the preparation this condiment take 
very great pains, keeping the grain for months, and even 
years, in order to give it a better fl avour.
 “The growth of the plant is abundant in hot climates, but 
it is also well suited to colder temperature, and in the more 
northern parts of Asia where it is grown the grain is mixed 
with chopped straw, and so given to horses and cattle. These, 
however, are by no means the sole uses to which the soya 
hispida is put. Its cultivation has become general in Syria 
[sic, Styria] and Dalmatia [a region in western Yugoslavia on 
the Adriatic Sea; but in 2014 in Croatia], and has begun to be 
common as far west as Hungary. In the two former countries 
the grain, after being allowed to ripen, is thrashed [threshed] 
out and roasted, and then employed for the making of coffee. 
The liquid so produced said to be very like real coffee, 
though of inferior strength and fl avour.
 “In China there are yet other uses found for it. The adult 
[mature] grains are soaked till they swell and become soft, 
and then cooked like the small sort of beans. In other places, 
the seeds are set in a very damp, watery soil, and kept in 
darkness till they sprout up into a long white stalk, four or 
fi ve inches high, which is then cut and served up after the 
manner of a salad. Finally, it is possible actually to make 
out of the grain a sort of cheese [tofu] which is consumed 
in huge quantities by the poorer people both in China and 

Japan.”

138. Otago Witness (New Zealand). 1882. Gleanings. Jan. 
21. p. 7.
• Summary: “M. Roman, a French engineer, states that the 
cultivation of the interesting plant, the soja or soya, has been 
largely developed in Hungary and in various parts of France. 
He thinks that it may in the future become as important an 
article of food as the potato. It grows in any soil, even the 
driest; and the plant is an excellent fodder for cattle. The 
seeds are very nutritious and have the form of small kidney 
beans. An agreeable soup [miso soup] may be made of them. 
The Chinese use them for various kinds of cheese [tofu, 
fermented tofu], to make a condiment with oil [soy sauce? 
The second character in basic Chinese word for “soy sauce,” 
jiang-you, means “oil”], &c. In France the seeds are roasted 
like coffee, and M. Roman says the decoction of the soja 
bean is very similar to that of average coffee.”
 Note 1. This article also appeared (again in the 
“Gleanings” section) in the May 6 (p. 7) issue of this 
newspaper.
 Note 2. This is the earliest document seen (March 2021) 
concerning soybeans (the soja or soya) in connection with 
(but not yet in) New Zealand.

139. Bulletin de la Societe d’Acclimatation. 1882. Extraits 
des procés-verbaux des séances de la société. Cinquième 
section. Séance du 7 Mars 1882 [Excerpts of verbal 
proceedings from meetings of the society. Fifth section. 
Meeting of 7 March 1882]. 29:376-82. March. [Fre]
• Summary: Mr. Paillieux distributes to the members 
who are present seeds of several vegetables, then gives 
information about each. “2. The Early Soybean of Hungary 
(Soya hâtif de Hongrie). Mr. Vavin observed, apropos of 
soya, that it is mistaken to name the Soya d’Étampes with 
this name since it is the Society for Acclimatization which 
originally supplied the seeds to the Society of Etampes.
 “Mr. Paillieux recalled that a note on the utilization of 
the soybean can be found in one of the Bulletins from last 
year [Feb. 1881, p. 158-60].
 “The dishes which can be made from it are very widely 
consumed in China and Japan. Roasted, it can replace 
chicory in making coffee.”
 Mr. Paillieux also distributes seeds of Japanese broad 
beans (Sora mame Musaraki [Murasaki? = purple; also 
called horse beans]), and Japanese white melon (Shiro uri). 
Address: France.

140. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1882. Chronique horticole: L’Astragale de Béotie 
comme succédané du Café [Horticultural chronicle: Swedish 
coffee (Astragalus boeticus) as a coffee substitute]. 54:445-
46. [Fre]
• Summary: Experiments made by Mr. Charles Rivière, 
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director of the garden of Hamma, at Algiers [Algeria], using 
the Astragalus Boeticus, and published in the periodical 
Algerian Agriculture (Algérie agricole), shows that with the 
seeds of this species, harvested in the wild,... after reasonable 
roasting and a decoction exactly resembling that used by the 
writer in the preparation of coffee, a liquid is obtained which 
looks very much like coffee and tastes rather agreeable. In 
short, it is not inferior to the poor coffee served daily in very 
ordinary establishments.
 The above does not mean that Astragalus boeticus 
(Swedish coffee) seeds are the same as the Mocha, but 
that this substance could be used when shortages arise. 
Furthermore, it is not the only substance that presents 
these properties. Seeds from the following plants are also 
used for the same purpose: the soybean (Soja hispida) and 
its varieties; acorns from oak trees, particularly Quercus 
ilex (Holm oak); various types of lupins; beans (Fèves), 
etc. Roots are also used, from wild root chicory, known 
as “coffee chicory,” as well as grilled bread crusts, a very 
healthy and nutritive substance. Address: France.

141. Paillieux, Auguste. 1882. Le café soya [Soy coffee]. 
Bulletin de la Societe d’Acclimatation 29:636-37. Nov. [1 
ref. Fre]
• Summary: Mr. Paillieux, vice-president of the Society, 
is presiding at the meeting on 6 June 1882. He offers the 
members present the seeds of various edible plants, about 
which he gives the following information: “If any of you 
read the report that I published last year, you will perhaps 
remember the surprise of Professor Haberlandt when he 
learned, in response to his shipment of seeds of soya, that the 
plant had been cultivated for a very long time in certain parts 
of southern provinces of the Austro-Hungarian empire and 
used as a coffee substitute.
 “The same is possibly true in some parts of our territory. 
More than 10 years ago, the abbot Father Crétin, arriving, 
it is thought, from Brazil, brought brown soybean seeds to 
Allerey, a village (commune) in the department of Saône-
et-Loire, where he was then the parish priest; he presented 
them as a substitute for coffee. Since that time soya has been 
cultivated without interruption either at Allerey or in the 
neighboring villages. Mr. Faivre, from whom I received this 
information, has had the kindness to send me some seeds 
which seemed to me to be identical to the brown soya of 
Hungary sold by the House of Vilmorin.
 “It is very doubtful that the abbot Father Crétin brought 
from Brazil the seeds which have been cultivated for a long 
time on a small scale in some villages of Saône-et-Loire and 
at Côte-d’Or. In order to clarify this point, I wrote him at 
Dettey, in the division (arrondissement) of Autun, of which 
he is the parish priest today, but he has not responded.
 “Very recently, Mr. Roman, chief engineer at Périgueux, 
wrote me: ‘I introduced soya culture at Orange [a city in 
southeastern France, in the department of Vaucluse] last year 

following your brochure which interested me very much, and 
we use this seed daily with great success as coffee with milk 
(café au lait); we prefer it to ordinary coffee.
 “’If you use or have others use soya as coffee, 
recommend that it be roasted very little. The seed will have 
already turned black while the outside seed coat is still 
blond.’ This observation applies evidently to the yellow 
soybean.
 “I am presenting you today with some bottles which 
contain the product made by roasting and grinding the 
brown soybean of Hungary. The aroma is very agreeable 
but weaker than that of coffee. It is customary in villages to 
add to chicory a little mocha [real coffee] in order to give it 
the aroma that it lacks. I believe that one can dispense with 
adding coffee beans to the roasted soya in this way when 
making soya coffee. It has enough of its own aroma.
 “I encourage my colleagues to praise and propagate 
soya coffee (le café Soya). It is surely very good with milk 
and those cultivating the plant can make from it each year, 
without appreciable expense, a suffi cient provision for the 
consumption of their family. This year, I had some soybeans 
given to the inhabitants of my village for them to try.”
 Note: If the soybeans that the abbot Father Crétin 
brought to France did, in fact, come from Brazil, this 
document would contain the earliest date seen for soybeans 
in Brazil (1872 or before). Address: France.

142. Indian Agriculturist (The) (Calcutta). 1882. The Japan 
Pea in India. Dec. 1. p. 454-55. [2 ref]
• Summary: “If all accounts of this vegetable be true, it is 
a most important addition to the stock of Indian food, and 
fodder plants.” An American paper writes of it: -
 “’The Japan Pea is the most productive as well as good 
food for all kinds of stock; horses, cattle, sheep, and hogs 
will eat the peas, stems, and leaves, if harvested before fully 
matured, and cured like all other hay, with as much relish as 
they do corn. Then, there is no pea for the table–it is soaked 
in water the night before cooking–that has a more exquisite 
fl avour. They grow on a stout bushy stalk from two to three 
feet high, somewhat resembling the cotton plant. The main 
stalk, as well as the branches of the limbs, are literally loaded 
with small pea-pods, fi lled with little yellow peas, similar 
in colour, size, and fl avour, to the English garden pea. The 
way to get the greatest yield is to plant in hills two and-a-half 
feet each way, allowing but one stalk to the hill to remain 
after the fi rst working. That will give you 6,960 stalks to 
the acre, and on ordinary land, cultivated the same as corn, 
will average at the lowest estimate a pint of shelled peas to 
the stalk, or a fraction over 108 3/4 bushels per acre. With 
high cultivation and good soil, it would be an easy matter 
to double that yield: besides, there is no other crop that will 
yield more hay to the acre. It is a sure cropper, neither wet 
not dry weather materially interferes with the quantity or 
quality of the yield.’
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 “In a paper on the Soy bean, as the Japan pea is 
sometimes called. Mr. Kinch, Professor of Chemistry at 
the Royal Agricultural College, Cirencester, says, that it is 
worth more than a passing notice, as it is the vegetable which 
approximates most nearly, in its chemical composition, to 
animal food:
 “’The Soy bean is extensively cultivated in the north 
of China, whence it is exported to the southern provinces; it 
is here pressed for the sake of its oil, and the residual cake 
largely used as food for man and beast, and also as manure. 
In Japan it is known by names signifying the bean, and 
from it are made not only soy [sauce] but a paste, known as 
miso, which is in constant request at nearly every meal, tofu 
or bean cheese, and other foods used to a less extent. This 
bean cheese is also well known in China, and is obtained 
by extracting the legumin from the beans with water, and 
precipitating it with brine. These foods are most valuable 
additions to the dietary of the Oriental nations, and especially 
of the Japanese, who use so little animal food; they tend to 
supply the defi ciencies of the staple food, rice, nitrogenous 
matter, fat, and also in mineral constituents. The Buddhist 
priests, who are strictly forbidden the use of animal food, 
consume considerable quantities of these beans, principally 
in the form of miso. The soy bean fi rst attracted attention 
in Europe in the year 1873, when specimens from Japan, 
from China, and from India were shown at the Vienna 
International Exhibition [Vienna World Exhibition]. Dr. 
Forbes Watson, Reporter on the products of India, called 
attention to it in the catalogue of the exhibits of the India 
Museum. Since then, numerous experiments have been made 
on the European continent on its growth, and also feeding 
experiments with the bean and its straw, on different kinds of 
animals, have been prosecuted. Such experiments have been 
carried on by Woolling and Wein at Munich; by Haberlandt, 
Lehman, Harz, Stahel, Zimmerman, Siewert, Wieske, and 
others, at various stations in Germany, Austria, and Hungary; 
and experiments have also been made in France and in Italy... 
The kinds most suited for cultivation there are the yellow, 
brown, round black, and long black varieties, especially the 
fi rst three named.’”
 “’Taking into account the great richness of these beans 
in valuable food constituents, their easy digestibility, the 
value of the straw, and the great probability of some variety 
being able to be acclimatized without great trouble, this 
soja hispida is worth consideration. The bean would form 
an exceedingly useful addition to the food of the poorer 
classes, as a substitute for a portion of the animal food which 
in the kitchens of the labouring classes is so wastefully 
cooked. One use it has already found, not altogether to be 
recommended, viz., after roasting, as an adulterant of, and 
substitute for, coffee.’” Address: India.

143. Blyth, Alexander Wynter. 1882. Foods: Their 
composition and analysis. A manual for the use of analytical 

chemists and others. With an introductory essay on the 
history of adulteration. London: Charles Griffi n and 
Company. xxviii + 586 + 36 p. See p. 191. Illust. 19 cm. [2 
soy ref]
• Summary: The focus of this book is adulteration of foods, 
its detection and history. Page 191 states: “Chinese Peas. A 
Pea or bean, much used in China in the form of cheese, is 
Soia hispida.” The composition of 3 varieties of soybeans 
according to G.H. Pellet [1880] is given.
 Note: This is the earliest English-language document 
seen (Aug. 2011) that uses the term “Chinese peas” to refer 
to soybeans.
 A translation of information on tofu from Stanislaus 
Julien and Paul Champion [1869] Industries anciennes et 
modernes de l’empire chinois... states: “The pea-cheese is 
considered, in China and Japan, a very important food. The 
peas (Soia hispida) are soaked in water for about 24 hours, 
then strained; they are next ground to a thin paste with some 
of the water which has been put on one side. The grinding 
is effected by a mill. The matters are fi ltered, and the fi ltrate 
is concentrated by heat; and after skimming once or twice 
is cooled, the caseine [casein] coagulated by plaster, and 
a salt, which appears to be chloride of magnesium, added. 
The cheese is grayish-white, and has the following general 
composition:”–Water 90.37%, fatty matters 2.36%, nitrogen 
0.78%, and ash 0.76%.
 Also discusses: History of adulteration, especially 
in England (p. 1-63), gluten (p. 150-51), coffee and its 
adulteration (p. 349-53; soy is not mentioned), almonds 
and almond oil (p. 503-07), specifi c gravity of various oils 
including sweet almond oil, arachis oil, and sesame oil (but 
not soybean oil).
 In England, recent acts prohibiting adulteration of foods, 
beverages and drugs were passed in 1860, 1872, 1875, and 
1879. Address: M.R.C.S., F.C.S., &c., Public Analyst for the 
County of Devon, and Medical Offi cer of Health and Public 
Analyst for St. Marylebone, England.

144. Figuier, Louis; Gautier, Emile. 1882. Le soya [The 
soybean]. L’Année Scientifi que et Industrielle:... (Paris). 
25:391-93. For the year 1881. [Fre]
• Summary: For a long time, French agriculturists have 
worked to introduce this new leguminous plant which has 
distinct advantages over its close relatives, the haricot bean 
and the pea.
 The soya, or soja, is of Chinese or Japanese origin. For 
more than a century, the Museum of Natural History in Paris 
has possessed specimens. The Society for Acclimatization 
has spread / disseminated the seeds throughout France, but 
distrust and apathy have always led to the abandonment of 
the cultivation of this plant, which nevertheless grows very 
well in our climate.
 More intelligently, Austria tried importing this plant in 
1873, and it had soon spread throughout Austrian territory. In 
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Italy and Bavaria it was also grown here and there.
 A brief botanical description of the plant is given.
 In China and Japan the soybean is used in various forms 
as a food. An oil is extracted from it which, in part, serves 
domestic needs. But the two principal forms in which it is 
used are shoyu, a type of sauce or condiment, and to-fu [tofu] 
or téou-fou of the Chinese, which has the appearance and 
certain qualities of fromage à la pie (the French term for a 
fresh dairy cheese resembling cream cheese; quark).
 Many people believe that the Chinese eat a diet 
composed only of rice; however it is clear that they also 
have their “cheese.” An interesting brochure by Mr. 
Vallieux contains all of the information necessary to make 
tofu (fromage de soja). Doctor Picard has perfected this 
process and has succeeded in making with tofu (fromage de 
soja) a product that resembles Roquefort cheese [probably 
fermented tofu].
 The dry seeds of the soybean (de soja) can be eaten 
as is, as you would with haricot beans; they provide an 
excellent purée, and–we must emphasize–they offer none of 
the drawbacks of haricot beans.
 They can also be roasted, in lieu of coffee beans. 
The aroma and the decoction properties of roasted 
soybeans would be quite analogous to those of coffee of 
medium quality, thus far superior as a consequence to all 
that is served under the name of coffee in many public 
establishments.
 The pods, stems and leaves are fed to cattle and horses. 
Mixed with green lucerne [alfalfa] growing in the fi elds, 
soya produces very rapid fattening / growth; this is easily 
explained when one examines the chemical composition of 
the plant.
 Cultivation of soybeans is possible throughout the 
southern part of France; but in the north and in countries 
which are somewhat cold, they require a great deal of care 
and attention.
 In summary, because of its completely unique nutritive 
qualities, the soybean is a plant whose cultivation should be 
expanded as much as possible.

145. Smith, John. 1882. A dictionary of popular names of 
the plants which furnish the natural and acquired wants of 
man, in all matters of domestic and general economy. Their 
history, products, & uses. London: Macmillan and Co. ix + 
457 p. See p. 386. 23 cm.
• Summary: “Soy (Glycine Soja, better known as Soja 
hispida), a small, erect, trifoliate, hairy plant of the Bean 
family (Leguminosæ), native of India and China. It is 
cultivated for its seeds, which are made into the sauce called 
Soy in India, and the residue or cake is extensively used for 
manure in China.” Note: The residue from making soybean 
oil is widely used for manure in China, but the residue from 
making soy sauce is usually too salty for that use.
 Also discusses (alphabetically): Agar-agar (see Ceylon 

moss), almond tree, Ceylon moss (seaweed), Cyperus 
(incl. C. esculentus. “The taste of the roots when roasted is 
compared to potatoes. It is by some used as a substitute for 
coffee”), dulse (Rhodomenia palmata, seaweed), earth pea or 
ground nut (Arachis hypogæa; an allied plant is Voandzeia 
subterranea), fl ax (incl. linseed oil), Fucus (genus of sea-
weeds), gingilie oil (from Sesamum indicum), Goa bean 
(the seeds of Psophocarpus tetragonolobus are so called 
in India), hemp (Cannabis sativa, the seeds are used for 
feeding caged birds), Job’s tears (Coix lachryma), kelp (see 
Fucus), linseed oil (see fl ax), lupin (Lupinus albus, also 
yellow lupin and blue lupin), medick or lucerne (Medicago 
sativa) [alfalfa], quinoa (Chenopodium quinoa or C. 
anthelminticum), seaweeds (plants of the order Algæ), and 
sesamum (the seeds of Sesamum indicum).
 The author, John Smith, lived 1798-1888. Address: 
A.L.S.

146. Health Food Company. 1883. Dr. Newell, Des Moines, 
Iowa, writes:... (Ad). New York Times. Feb. 10. p. 5.
• Summary: “...’Health Food Company’s Cereal Coffee is 
splendid, being palatable, nourishing, soothing.’”

147. Fox & Co. 1883. Classifi ed ad: Food for invalids. 
Hartford Daily Courant (Connecticut). Aug. 21. p. 3.
• Summary: “Pomarius, Oat fl our, Pea fl our, Bean fl our, 
Brain Food, Cereal Coffee, Crushed barley, Pearl oats, 
Pearl wheat, Pearl corn meal, Gluten wafers, Cold Blast 
Wafers, Attrition Wafers, Brain Food Wafers, Universal Food 
(cooked); Extract gluten and barley; Cold-Blast whole wheat 
fl our.
 “These foods are manufactured by the Health Food 
Co. of New York, by new processes, freed from all 
objectionable admixtures, and containing all those essential 
food constituents demanded for the relief of disorders of 
the Digestive, Nervous, Biliary, Urinary, and Circulatory 
Systems which are now so prevalent and fatal in this country, 
the natural results of excessive mental and physical labor, 
accompanied by an unpardonable ignorance or carelessness 
in reference to all Hygienic principles.
 “Wholesale and retail grocers. Geo R. Clark. Jas. H. 
Parker.”
 Note: This is the earliest document seen (March 2007) 
concerning a health food department in a major retail store. 
Address: 17 Central Row.

148. Wanganui Chronicle (Manawatu-Wanganui, New 
Zealand). 1883. Local and general: A new bean. Oct. 30. p. 
2.
• Summary: “Mr. James Laird has introduced into this 
district [Wanagui / Whanagui, on the southwest coast 
of the North Island of New Zealand] a very prolifi c and 
nutritious bean called the Soja. This cereal, which is an 
important addition for vegetable garden and farm purposes, 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   104

© Copyright Soyinfo Center 2021

was (so far as Europe is concerned) originally developed 
in Hungary [through the work of Friedrich Haberlandt in 
Vienna, Austria-Hungary], whence it extended to general 
consumption in many parts of Italy and France, in which 
countries it is supposed that the Soja will probably play as 
important a part in the future as the potato. The seeds take 
the form of small kidney beans, but their nutritive properties 
are far greater than the beans and lentils usually employed 
for food. Besides the ordinary soup and other dinner table 
purposes, the beans are in France roasted like coffee, and the 
Soja, mixed with milk, becomes a fragrant and appetising 
decoction [soymilk?].
 Although the Soja has scarcely ever been heard of 
in New Zealand, it has for centuries fed the millions of 
Eastern Asia, and has become the favorite food of Southern 
Europe [sic]. In this colony [New Zealand] the plant grows 
like a shrub, and reaches a height of three feet, the pods 
never dropping their beans on the ground. No other known 
leguminous plant bears beans of such tasteful, healthy and 
nutritious qualities, or contributes such a proportion of straw 
adapted for fattening food for cattle.
 “Analysis discovers in the Soja bean 34½ per cent. of 
albuminous matter and 18½ per cent. of fat. Horse beans 
show only 25 per cent. of the one and 1½ per cent. of the 
other, and maize only 10½ and 4½ per cent. respectively.
 “As an alternative crop, Soja beans will prove a blessing 
and a restorative to the soil anywhere. We apprehend that 
when the merits of this bean become known in the Wanganui 
district, Mr. James Laird will have many demands for seed.”
 Note 1. Edited portions of two articles, previously 
published in other New Zealand newspapers in 1882 (Jan. 21 
and April 18) can be found in the text above, together with 
some new and important material.
 Note 2. This is the earliest document seen (March 2021) 
concerning the cultivation of soybeans in New Zealand or in 
Oceania. This document contains the earliest date seen for 
the cultivation of soybeans in New Zealand (Oct. 1883), and 
the earliest clear date seen for the cultivation of soybeans in 
Oceania (Oct. 1883). The source of these soybeans was Mr. 
James Laird.
 But who was Mr. Laird? How did he learn about 
soybeans? And where and from whom did he did he get his 
soybeans?

149. Koenig, Franz Joseph. ed. 1883. Chemie der 
menschlichen Nahrungs- und Genussmittel. Vol. 2. Zweite 
sehr vermehrte und verbesserte Aufl age [The chemistry of 
human foods and delicacies. Vol. 2. 2nd ed.]. Berlin: Verlag 
von Julius Springer. xviii + 816 p. See p. 371-72, 387. Illust. 
Index. 25 cm. [5 ref. Ger]
• Summary: In the section on “Legumes” is a subsection 
titled “Soybeans” (Sojabohne) (p. 371-72) which begins 
with short summaries of Haberlandt (1878) and Wein 
(1881). The fi rst table, based on calculations by Wein, 

shows that, on a per hectare basis, soybeans yield about 1/3 
more protein and about ten times as much vegetable oil as 
common beans or peas. The second table gives the average 
chemical composition of 43 soybean varieties analyzed 
by König, and fi rst published in detail in Vol. 1, p. 103-04. 
The range: Protein 26.5 to 40.0%. Oil 14 to 19%. The third 
table gives the average analysis of the ash found by Edward 
Kinch in 1882. The soybean is unique among legumes in its 
combination of a high oil content with an even higher protein 
content. Moreover, its straw makes a nutritious fodder for 
cattle. “The soybean is therefore highly recommended for 
cultivation in Germany, and efforts should be made to fi nd 
ways of producing good-tasting foods from it.”
 In China and Japan, soybeans have long been used to 
make human foods such as miso (Misobrei), shoyu (Soohu), 
and tofu (Tofu). The fourth table gives the nutritional 
composition of fi ve soy products as determined by Edward 
Kinch: White miso, red miso, fresh tofu, frozen tofu, and 
soybean cake. While some of these products may not be 
suited to German tastes, E. Wein has used soybeans to 
prepare a tasty German dishes, including a soup like that 
made from beans and peas, a salad like that made from 
garden beans, or by cooking soybeans with potatoes or rice, 
a purée, which resembles Italian “Polenta” and has been 
called “Sojenta” by Haberlandt (1878). The taste of dishes 
made from soybeans reminds one of somewhat of almonds 
or chestnuts, but even more of garden beans. A soybean fl our 
(Mehl), similar to the fl our made from beans and peas, has 
already been made for kitchen use from soybeans (see p. 
387).
 The section titled “Legume fl ours” (Leguminosenmehle) 
(p. 387) contains a table that gives the nutritional 
composition of such commercial fl ours: Bean fl our 
(Bohnenmehl), pea fl our (Erbsenmehl), lentil fl our 
(Linsenmehl), and soybean fl our (Sojabohnenmehl). The 
latter contains: Water 10.23%, protein 25.69%, oil / fat 
18.83%, carbohydrate 38.12%, cellulose (Holzfaser) 2.75%, 
ash 4.36%. On a moisture-free basis: Nitrogen 4.58%, 
carbohydrate 42.45%.
 Note: This is the earliest German-language document 
seen (Nov. 2013) that uses the word Sojabohnenmehl to refer 
to what is probably whole (full-fat) soy fl our.
 Also discusses: Lecithin in egg yolks (not in soy, 
p. 223, 233). Composition of vegetable oils, incl. olive, 
linseed, poppyseed, hempseed, rapeseed, white sesame, 
black sesame, cottonseed, peanut, palm kernel, coconut 
(p. 325). Lupins (yellow or blue, p. 373-75). Almonds (p. 
495, 497). Agar-Agar (p. 496-97). Peanuts (p. 495, 497). 
Coffee substitutes (not incl. soy, p. 607). Address: Head, 
Agricultural-Chemical Experiment Station, Muenster 
in Westphalia, Germany (Vorsteher der Agric.-Chem. 
Versuchsstation Muenster in Westphalia).

150. Scheube, Botho. 1883. Die Nahrung der Japaner [The 
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food of the Japanese]. Archiv fuer Hygiene p. 352-83. [3 soy 
ref. Ger]
• Summary: In the Japanese diet, rice plays the most 
important role. From a special type of glutinous rice, the 
Japanese prepare their beloved rice cakes, called mochi, 
which are found in every house during the New Years 
festival. The Japanese bake no bread, yet Fu (made from 
wheat gluten) could be considered a kind of bread. The 
process for making it is described.
 Legumes, beans and peas, also are important in the 
Japanese diet. Countless types are cultivated, but the most 
important is the remarkable soybean (Sojabohne–Glycine 
hispida), on account of its richness in nitrogen [protein] and 
fat, and its relatively low starch content. The most important 
foods made from soybeans are tofu, miso, and shoyu; a 
detailed description is given of the process by which each is 
made. Two analyses of shoyu, by Ogata and by Kinch, give 
its composition. Beans and peas are also eaten as vegetables 
by the Japanese, and bean meal [probably kinako, but we 
can’t be sure] is used in the preparation of many kinds of 
cakes.
 On pages 361-67 are many tables containing 
descriptions of the diets consumed by various individual 
Japanese persons, usually for three days or three meals. For 
each is given: The age and approximate weight of the person, 
the foods consumed, and the weight (in grams) of each food 
consumed each day. Tofu (Bohnenkäse), miso soup (Miso-
Suppe), and wheat gluten cakes (fu) appear with rice (and/or 
sushi or mochi) and tea in most diets. The word Bohnensauce
(p. 362) appears to refer to shoyu (soy sauce).
 Botho Scheube lived 1853-1923. Address: Docent, Univ. 
of Leipzig, Germany.

151. Paillieux, Auguste; Bois, D. 1884. Le potager 
d’un curieux. Histoire, culture et usages de 100 plantes 
comestibles exotiques, peu connues ou inconnues: Soya [The 
inquisitive person’s kitchen garden. History, culture, and uses 
of 100 exotic, edible, little-known or unknown plants: Soya]. 
Bulletin de la Societe d’Acclimatation 31:896-916. Nov. See 
p. 907-11. [2 ref. Fre]
• Summary: In this excellent series of articles, the various 
plants are listed alphabetically by their French name. 
The section titled “Soya” begins with a summary of what 
Engelbert Kaempfer said about the soybean. But whereas 
Kaempfer knew of only one variety, the authors know of 
at least 30, which have seeds of various colors and either a 
white or brown hilum. Only a view varieties will grow in 
the area around Paris; they have experimented with four (the 
rest do better in southern France): (1) a Chinese soybean, 
grown in Hungary, imported by M.M. Vilmorin-Andrieux 
& Co., which is a good source of seeds. This is the latest 
variety they know; (2) The Étampes soybean, which was 
distributed in 1874 by the Society for Acclimatization; (3) 
A green soybean from Japan; and (4) A pale green soybean 

from Japan and China. Instructions are given for growing 
soybeans; they should be planted from April 25 to May 10. 
The harvest starts in late October for most varieties but in 
September for the China/Hungary variety. When the seeds 
have attained their full development but before they begin 
to dry, they can be eaten as an excellent fresh vegetable. Dry 
soybeans are also a good food; cook them with a little soda 
(soude; salt wort or kali). The soybean makes unquestionably 
the best coffee substitute. In fact soybeans are cultivated in 
Tyrol (Tirol, part of Austria since 1814) and in Istria under 
the name “Coffee Bean (Fève de café), and this may well 
also be the case in Dalmatia and in the south of Italy.
 “Heuzé, in his book Plantes alimentaires (Edible Plants) 
gives the soybean the name Dolic à café (the coffee bean) 
and that it is cultivated in some points in the departments 
of Ariège of Haute-Garonne; but we have not been able to 
verify this. Quite recently we have been notifi ed by Mr. 
Faivre, of Beaune, that about 12 years ago the soybean was 
introduced at Allerey, a commune of Saône-et-Loire, by the 
abbot Mr. Crétin, and that its seeds have been used to make 
coffee by many families in the countryside. Mr. Faivre, and 
ardent and generous propagator of soya, has sent us seeds of 
the plant cultivated at Allerey. They are brown and identical 
to those recently imported by MM. Vilmorin.
 “Worldwide the soybean occupies a place of equal 
importance with wheat, corn, and potatoes. It yields an 
excellent forage. It contains 18% oil. After extraction of the 
oil (Après extraction de l’huile), the cakes (les tourteaux) 
furnish a powerful fertilizer. In its many forms, the seeds of 
the soybean enter into the daily diet of hundreds of millions 
of people. They also nourish livestock, especially millions 
of horses and mules. They constitute, as numerous analyses 
demonstrate, the most rich and complete food that one 
can desire.” Address: 1. Member of the Société nationale 
d’Acclimatation; 2. Preparateur de botanique au Muséum. 
Both: France.

152. Hanausek, Thomas Franz. 1884. Die Nahrungs- 
und Genussmittel aus dem Pfl anzenreiche: Nach den 
Grundsaetzen der wissenschaftlichen Waarenkunde fuer die 
Praxis und zum Studium [Foods and delicacies from the 
vegetable kingdom: On the principles of scientifi c study of 
food products in practice and theory]. Kassel: Verlag von 
Theodor Fischer. xiv + 485 p. See p. 99. Incl. 100 illust. and 
tables. 19 cm. Vol. 5 in the series Allgemeine Waarenkunde 
und Rohstoffl ehre. [8 soy ref. Ger]
• Summary: This book describes how to analyze commercial 
products (chemically, microscopically, etc.) to determine 
their composition and to detect adulteration.
 Chapter III (p. 75-105) is titled “The legumes and their 
starches” (“Die Huelsenfruechte und ihre Stärke”). Section 
8 (p. 99-103) within that chapter is titled “The soybean” 
(“Die Sojabohne”). The author discusses soy sauce and how 
to tell when it is adulterated, miso and how it is made in 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   106

© Copyright Soyinfo Center 2021

Japan, and the use of the soybean as a coffee substitute. He 
gives the weight of seeds according to data from Haberlandt, 
lists different varieties according to a classifi cation by Harz 
(1880, 1885), describes the shape and structure of the seeds, 
gives a microscopic analysis of the shape of the cells in a 
cross-section of the seed coat. An illustration (line drawing 
of a microscopic image, p. 101) shows a “Cross section 
through the soybean,” with the following cell types labeled: 
pa = palisade cells (Pallisadenzellen {Palisadenzellen}), s 
= hour-glass cells (Säulenzellen), p and p’ = outer and inner 
parenchyma layer (Aeussere und innere Parenchymschicht), 
h = hyalin stria (hyaline Streifen), gew = seed tissue 
(Samengewebe). Starch-bodies are missing.
 Note 1. This is the earliest document seen (July 2021) 
that describes use of a microscope to examine soybean 
cells or that contains the names of or an illustration of those 
microscopic cells. This book was published before 1 Nov. 
1884 since it is cited in an article with that date.
 The author presents a chemical analysis and description 
of the seeds. He notes that no trace of starch can be found 
in soybeans, a characteristic shared by lupins, one of the 
infallible criteria for detecting both, and an indication of the 
high nutritional value of the soybean. Peanut seeds are also 
discussed on p. 103.
 On pages 417-31 Hanausek gives a detailed analysis of 
coffee substitutes. On page 424, in the subsection on “Coffee 
substitutes made from the seeds of legumes,” he notes that 
this type is rarely found any more, but that the soybean may 
be used.
 Note 2. Under the term “Genussmittel” (food adjuncts 
{stimulants / enjoyables}), Hanausek includes: Tobacco, 

tea, cocoa, coffee, kola nuts, cacao, Guarana* (paste from 
the seeds of the shrub or bush Paullinia sorbilis Mart. (P. 
Cupana Kth.) used in north Brazil), Tschan (Chan)* (made 
from the fruits of a type of sage plant in Guatemala), betel 
nuts, opium, and hashish. (* = not in a German dictionary).
 Hanausek lived 1852-1918. Address: Krems an der 
Donau (Krems on the Danube), [Lower] Austria [in Austria-
Hungary.

153. Podoba, Ivan Grigor’evich. 1884. Soya i lallemantsiya: 
Novye ves’ma poleznye rasteniya, ikh svoystva i kul’tura 
[Soya and Lallemantia iberica (dragon’s head): New useful 
plants, their composition and cultivation]. St. Petersburg, 
Russia: Printing House of I.P. Voschinskiy. 24 p. 20 cm. [8 
ref. Rus]

• Summary: Professor Garts divided soybeans into two 
varieties according to their shape and color: Soja platycarpa 
and Soja tumida. Cultivation of soybeans. Uses of soybeans: 
Dairy cattle–Podoba says it is already known that soybeans 
can be used to feed dairy cattle and recommends it to be used 
likewise in the Southern agriculture to enhance the quality 
and quantity of the milk.
 A full-page table (p. 14) gives the chemical/nutritional 
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composition of soybean seeds, straw, and pods, and 
compares that of yellow soybeans with the composition 
of a similar part of other legumes. Values are given for the 
following: Water, protein, fat, nitrogen-free extract, fi ber, and 
ash (minerals). Under seeds, for example, six types of yellow 
soybeans are used individually for comparison: (1) Pallida. 
(2) Those grown in Vienna, Austria, in year 1. (3) Those 
grown by Podoba in Ukraine in year 3. (4) Castanea [brown]. 
(5) Atrosperma. (6) Melanosperma. These are compared 
with nine other legumes. Average fi gures are given, but no 
individual investigations.
 Introduction of soybeans into various regions of Russia 
(p. 15): 1. Khersonskaya and Tavricheskaya (Taurida) 
regions (guberniya / governorates). In 1877, fi fty seeds were 
acquired from Haberlandt. Podoba released his soybean 
experiments in his yearly report, and later published them in 
the sixth volume of Zemledel’cheskaya Gazeta.
 Note: Khersonskaya (Kherson) is a region in southern 
Ukraine extending north of Crimea from the Sea of Azov to 
the Black Sea.
 2. Grodnenskaya region (guberniya / governorate) 
[today a province in northwestern Belarus]. Experiments not 
known and not published.
 3. Poltavskaya (Poltava) region (guberniya / 
governorate) [part of eastern Ukraine as of 2020]. Positive 
results of acclimatization by L.A. Chernoglazov.
 4. Penza region (guberniya / governorate). A frost in 
May did not damage soybeans, however many other crops 
died.
 5. Bessarabia region (guberniya / governorate) [part of 
Moldova as of 2020]. K. Morkarov successfully produced 5 
lb of soybeans.
 6. Samara region (guberniya / governorate) Unsuccessful 
results due to late harvest which was damaged by frost and 
hail.
 A half-page table (p. 16) gives information about 
people, from different regions in today’s (2002) Ukraine, 
who presented each year from 1879 to 1883 at the Annual 
Exhibition of the Independent Economic Society (Vol’no 
Economicheskim Obschestvom) held on Oct. 31 each year. 
In 1879 I.G. Podoba presented from Tavricheskaia. In 
1881 Grigorii Ivanov Yaschenko and L.A. Chernoglazov 
presented from Poltavskaia, and N. Zhelekhovskii presented 
from Kievskaia. In 1882 Gr. Iv. Yaschenko presented from 
Poltavskaia and L.V. Illyashevich from Khar’kovskaia. In 
1883 Gr. Iv. Yaschenko and L.A. Chernoglazov presented 
from Poltavskaia.
 A half-page table (p. 17) gives the prices (in rubles) 
for which soybeans were sold in 1883. 2.50 per pood 
(36 lb) by Gr. Iv. Yaschenko in the Khar’kovskaia region 
(today’s Ukraine). 2.50 per pood by the agricultural store 
of K.V. Laskari in Kishinev (Chisinau), Bessarabia (today’s 
Moldova). 3.00 per pood by L.V. Illyashevich in the 
Khar’kovskaia region (today’s Ukraine). 8.00 per pood by 

seed-seller Grachev in St. Petersburg (today’s Russia). 0.60 
per lb by seed-seller Gol’dring in Warsaw (today’s Poland).
 History of Lallemantia iberica (dragon’s head). It is a 
plant native to Georgia, introduced to Europe from Persia 
in 1873 at the World Exposition in Vienna. Description and 
cultivation. History of the spread of Lallemantia throughout 
Russia.
 Note 1. This is the earliest document seen (July 2002) 
concerning the feeding of soybeans to dairy cattle.
 Note 2. Lallemantia iberica (dragon’s head) is an annual 
plant with a short vegetative cycle adapted to dry climates, 
cultivated for its seeds, from which a drying oil is extracted. 
The oilcake is used as a feed for horses, ruminants, and 
rabbits. A cow can be fed up to 2 kg/day. Address: Candidate 
of Natural Sciences [a degree just below a PhD in the 
Russian system].

154. Good Health (Battle Creek, Michigan). 1885. Caramel 
coffee (Letter to the editor). 20(2):59. Feb.
• Summary: “L.B.P. inquires how to make caramel coffee.
 “Ans.–This preparation, sometimes known as cereal 
coffee, is made by roasting in the oven a mixture of molasses 
and [wheat] bran, or coarse middlings [of wheat]. Cereal 
coffee properly consists of coarse wheat or barley, or a 
mixture of the two. The brown color is due to the conversion 
of starch or sugar into caramel. It is comparatively harmless, 
but we do not approve of the large use of fl uids of any kind 
at meals.”
 Note: This is the earliest document seen (Sept. 2021) 
that mentions “caramel coffee” (regardless of hyphenation or 
capitalization) an early caffeine-free alternative to coffee.

155. Lipskiy, A.A. 1885. Kitayskiy bob soya (Soja hispida) 
i ego pishchevoe znachenie [The Chinese soybean (Soja 
hispida) and its nutritional value]. Vrach (Doctor) (St. 
Petersburg, Russia) 6(40):657-59. Oct. 3. [5 ref. Rus]
• Summary: Extensive literature has been published about 
the agricultural science of soybeans (by Haberlandt, Sovetov, 
Skachkov, Organov, Gilyarianskiy, Podoba, Chernoglazov, 
Iankovskiy, etc.). In Russia, Podoba was the fi rst person to 
work with soybeans; he received the seeds from Haberlandt 
of Vienna.
 A.V. Sovetov, professor of agriculture at the University 
of St. Petersburg, wrote extensively about the economic 
and nutritional importance of soybeans, including in the 
journal Vol’no Ekonomicheskaogo Obschestva. He also sent 
out samples of soybean seeds. In 1883 V.P. Gilyaranskiy, 
infl uenced by Il’in, wrote a monograph [48 pages] on the 
soybean. It seems that P.A. [L.A.?] Chernoglazov was the 
fi rst person in Russia to prepare bread and sauces from 
soybeans, then to feed them to his co-workers. Theoretical 
yield measurements by Podoba agree with those of 
Haberlandt. Podoba states that soybean plants, when used 
as green forage for livestock, exceed the nutritional value of 
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other plants, including clover and alfalfa.
 In the laboratory of A.P. Dobroslavin, 
Lipskiy formulated experiments to test 
the nutritional value of soybeans. In 1881 
Lipskiy received soybeans for analysis from 
I.G. Podoba. Lipskiy then gives background 
information on the soybean plant (mostly 
structure, varieties, etc.–no history) and 
methods of preparing foods from soybeans. 
Chernoglazov then outlines the preparation of 
miso.
 A table (p. 659) shows that two people (a 
doctor and a lab worker) were fed various foods 
and liquids. In the upper half, the left column 
shows the foods or nutrients consumed (soy 
fl our, dry fl our, nitrogen, fats, ash, water, tea or 
broth of bilberries / whortleberries); the right 
column shows the amount of each consumed. 
The lower half of the table the “output” of the 
two people (urine, specifi c gravity of urine, 
nitrogen in urine, sulfur in excrement, dry mass 
of excrement, nitrogen in excrement, percentage 
of nitrogen in dry excrement, fat in excrement, 
percentage of ash in dry excrement). The last 
two lines are contents that were not digested: 
Nitrogen, fat.
 Footnote 5 (p. 658) mentions exhibitions 
of dried plants, including soybeans and other beans, at a 
museum in St. Petersburg, Russia.
 Footnote 7 (p. 658) states that the label on a container 
of coffee, made in Russia, fails to reveal that this coffee is 
actually made from soybeans.
 Note 1. Translated by Olga Kochan, Soyfoods Center 
intern.
 Note 2. Nikitin (1900) states that Lipskiy found, in his 
investigations on the digestibility of soybeans, that in a diet 
consisting exclusively of mashed soybeans, 19.5% of the 
nitrogen and 19.2% of the fat remained undigested.
 Note 2. Horvath (1927) says that “Lipsky” mentioned 
use of baking soda for cooking whole dry soybeans. Address: 
Russia.

156. Lipskiy, A. 1885. Kitayskiy bob soya i ego pishchevoe 
znachenie [The Chinese soybean and its nutritive value]. 
Trudy Imperatorskago Vol’nago Ekonomicheskago 
Obshchestva. Tom’tretiy, St. Petersburg (Transactions of 
the Imperial Free Economic Society) 3(3):335-39. Nov. [5 
footnotes. Rus]
• Summary: The question of an alternative to bread is always 
raised and hotly debated only when hunger appears in the 
country; in calmer times, it remains in the shadows or even 
is completely forgotten. But it is precisely in a calm time that 
it is possible to solve this weighty problem with the most 
success, without a need to search out a replacement for bread 

whatever the cost, and with every possibility of selectively 
and strictly evaluating the food substances capable of 
substituting for bread. In this sketch we shall direct our 
attention to soybean as a wonderful food product capable of 
being a true alternative to bread.
 The Chinese bean called soybean (Soja hispida), 
cultivated in large quantities in China and Japan and recently 
successfully cultivated in Russia, is a product very rich in 
nutritive substances and in terms of economics is benefi cial 
for its profi tability and potential for good harvests, for which 
reason soybean, in the near future, will doubtless come to 
be highly economically important here, as well. Over recent 
years a whole literature has formed regarding soybean 
(Haberlandt, Sovetov, Skachkov, Organov, Gilyaranskiy, 
Podoba, Chernoglazov, YAnkovskiy, et al.), and it has 
now been suffi ciently evaluated from the perspective of 
agronomics. A majority of authors categorically write in 
favor of cultivating soybean, while some, such as Mr. 
Gilyaranskiy* (Footnote: Monografi ya kitayskago gorokha, 
V.P. Gilyaranskago [Monograph on the Chinese pea by 
V.P. Gilyaranskiy], St. Petersburg, 1883, p. 11), think that 
“the spread of soybean cultivation will be the purest and 
most highly valued discovery of our century.” Prof. Wein** 
(Footnote: Soya i [illegible] (Soybean and [illegible]). I.G. 
Podoba. St. Petersburg, 1884) also calls soybean a wonderful 
discovery in agriculture. Prof. Haberlandt focuses directly 
on soybean as the very best means of nutrition for the army: 
its fat can replace the lard used in the army. It can also have 
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great signifi cance in equipping ships, fortresses and armies 
with a concentrated means of nutrition.
 [p. 336] Keeping in mind such reviews of soybean by 
authoritative individuals, we also considered it useful to 
identify its actual nutritive worth and with this goal, in the 
hygiene laboratory of Prof. A.P. Dobroslavin [St. Petersburg, 
Russia], we conducted several analyses and experiments 
regarding a diet of foods prepared out of soybean alone, and 
determined the absorption of the main components of the 
soybean in the gut of a healthy person. In this case we are 
publishing only the beginning of our work and those general 
observations that can already be made now about soy as a 
means of nutrition.
 If we judge the nutritive worth of a substance according 
to its makeup alone, then soy must be considered very 
nutritious. Soybeans are very rich in the main nutritive 
substances–proteins and fats–and in this respect they 
surpass all known varieties not just poaceous (zlakovye) 
fruit, but also of green beans (struchkovye). According to 
our analysis, the content of the bean pods received from Mr. 
I.G. Podoba* (Footnote: The soybeans were cultivated by 
him in Khersonskaya governorate; we cannot fail to express 
our gratitude to Mr. Podoba for delivering the quantity of 
soybeans necessary for our research.) was the following, on 
average:
 Water, 7.113%
 Oily substances, 18.663%
 Proteins, 38.441%
 Non-nitrogenous substances, 30.734%
 Ash, 5.059%
 Very similar to the results of our analysis are the data 
of Mr. Gilyaranskiy, who in 1883 identifi ed the composition 
of some soybeans obtained from the same Mr. Podoba; the 
soybeans subjected to our research were somewhat dryer, 
and contained less water than those of Mr. Gilyaranskiy. The 
variety was yellow; other varieties have also been chemically 
studied and it has been discovered that the varieties of 
soybean do not sharply differ in terms of composition** 
(Footnote: See Gilyaranskiy). Many authors even attribute 
the richness of fats in the soybeans to their oily seeds.
 Based on composition, soybeans should be considered 
[p. 337] very nutritious, but this sort of assessment does 
not always coincide with the truth: it sometimes happens 
that a food may contain nutritive elements in a greater 
quantity, but in a poorly available form, one example of 
which would be bran, which, as we know, is very rich in 
nitrogen and is almost indigestible in the human digestive 
system. Accurately identifying the nutritive value of any 
food product requires physiological experiments with 
determination of the absorption of the main component 
parts of the food. To this end, we conducted experiments 
feeding two completely healthy individuals food made of 
soybeans. The experiment, in general terms, was conducted 
as follows: for 48 hours, the experimental subject ate a jelly 

(kisel’) or puree (as peas are ordinarily prepared) made of 
soybeans, with a specifi c quantity of butter and salt mixed 
in and no other food at all; subjects were allowed to drink 
as much tea and water as they liked. All the food consumed 
was precisely analyzed for nitrogen, fat and ash content. The 
excrement–urine and feces–resulting from this diet were also 
precisely analyzed. We counted the nitrogen and fat excreted 
as feces as belonging to the food and not absorbed by the 
intestines. This calculation, while it should not be considered 
absolutely reliable, is the most exact given the current state 
of our knowledge. The nitrogen in the food and feces was 
determined using the Wiel-Warentrap method, while the 
Seegen method was used for urine; fat was extracted using a 
Soxhlet apparatus.
 The following results were obtained for the soybean diet 
for the two individuals (laboratory worker I. and physician 
A.N.A.): (Footnote: To the fi gures for nitrogen, fat and 
ash particles for the food of Dr. A.N.A., we added the fat, 
nitrogen and ash from the butter, 70 g., which was added to 
the soy concoction.)
 Page 338: These fi gures clearly show that absorption of 
nitrogenous and fatty substances in soybean is similar to that 
of peas, white bread and many other plant-based foods.
 According to experiments by Dr. Voroshilov, in 
consuming pea soup and jelly with bread and in drinking tea 
with sugar, an average of 12.3 to 19.9% of the unabsorbed 
nitrogen is excreted in feces; according to experiments 
by Rubner, in a diet of lentils, nitrogen loss is 32.4%; Dr. 
Sudakov has found that with a diet of boiled peas and 
vegetable oil, 20.8% of nitrogen is unabsorbed, and in 
a mixed diet of peas with butter, bread and tea it is only 
11.3%. Strumpell fi nds that with a diet of boiled lentils 
there is nitrogen loss of 40.2% in the feces, and with a diet 
of a pastry made of lentil fl our and milk, oil and eggs, it is 
only 8.2%. According to Sudakov, 20.8% of nitrogen is not 
absorbed from boiled peas; from corn, according to Rubner, 
it is 19.2%. The amount of nitrogen not absorbed from 
ordinary rye bread is 36.6% according to Buchinskiy, 30.4% 
according to Sudakov, and 32% according to Rubner; from 
rye bread made of whole grain it is 42.3%. Relative to other 
plant-based [p. 339] food substances, we know that from 
rice, for example, 25.1% of the nitrogen is not absorbed; 
32.2% from potatoes; and from 14.8% to 28.8% from 
buckwheat porridge. This sort of comparison of data already 
known from the literature clearly indicates that the soybean 
(bob) in terms of absorption of nitrogen, as a main nutritional 
component, are certainly not in last place in the ranks of 
plant-based foods and can be recognized as completely 
suitable for food.
 As a product very rich in nitrogenous and fatty 
substances, and with a comparatively very small quantity 
of water and fi ber, soybeans will doubtless be very useful 
for storage in large quantities for transportation over long 
distances, in making preserves, and so on.
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 Recently a special type of coffee has appeared for sale 
in Petersburg under the name of “Chinese coffee,” prepared 
from soybeans, which for some reason is not indicated on the 
labels. The chemical composition of this coffee, according to 
our analysis, is as follows:
 Water, 4.25%
 Fatty substances, 19.33%
 Proteins, 37.28%
 Non-nitrogenous substances, 33.45%
 Ash, 5.69%
 This coffee contains a quite signifi cant quantity of 
nutritive substances and its taste, it seems to us, is fairly 
pleasant.
 Note 1. Translated by Shelley Fairweather-Vega, Seattle, 
Washington.
 Note 2. This is the earliest document seen (Jan. 2021) 
concerning nutritional trials using soy with human subjects. 
Address: Russia.

157. Balfour, Edward. 1885. The Cyclopædia of India 
and of eastern and southern Asia, commercial, industrial, 
and scientifi c; products of mineral, vegetable, and animal 
kingdoms, useful arts and manufactures. 3rd ed.: Soy 
[sauce]. Bentham. London: Bernard Quaritch. See vol. 3, p. 
715. 26 cm.
• Summary: This entry is shorter than and different, in parts, 
from its counterpart in the 1873 edition. New text: “Chinese 
use Soja hispida pulse when ripe for the manufacture of an 
oil, and give the remnant of the grain, together with stalks 
and leaves of the plant, as a food for cattle. Its cultivation has 
become general in Syria [sic, Styria], Dalmatia [in Croatia], 
and Hungary. In the two former countries, the grain, after 
being allowed to ripen, is threshed out and roasted, and 
then employed for making coffee. In China, the grains are 
soaked till they swell and become soft, and then cooked like 
the small sort of beans. In other places, the seeds are set in 
a very damp, watery soil, and kept in darkness until they 
sprout up into a long white stalk, 4 or 5 inches high, which is 
then cut and served up after the manner of a salad. A sort of 
cheese, consumed in quantities by the poorer people both in 
China and Japan, is made from Soja hispida.
 Note: This appears to be the earliest document seen 
(June 2007) concerning soybeans in Syria, or the cultivation 
of soybeans in Syria. However, Balfour got his information 
about Syria, Dalmatia, and Hungary from Friedrich 
Haberlandt’s classic book The Soybean (Die Sojabohne), the 
only early work in which Dalmatia and Hungary are both 
discussed. The third place, however, is Styria (Steiermark 
in German), not Syria! The next earliest reliable document 
concerning cultivation of soybeans in Syria was published 
in 1975, and describes soybean trials in Syria in April 1974. 
Address: 2 Oxford Square, Hyde Park, London [England]. 
Founder of the Madras Muhammadan Library; of the 
Government Central Museum, Madras; of the Mysore 

Museum, Bangalore [India].

158. Dammer, Otto. 1885. Illustriertes Lexikon der 
Verfaelschungen und Verunreinigungen der Nahrungs- und 
Genussmittel... Unter Mitwerkung von Fachgelehrten und 
Sachsverstaendigen herausgegeben [Illustrated lexicon of 
adulterations and contaminations of foods and delicacies... 
Published with the assistance of specialists and experts]. 
Leipzig, Germany: Verlagsbuchhandlung von J.J. Weber. 
1208 p. Illust. 25 cm. [Ger]
• Summary: The section on “Coffee” states (p. 396) that 
the soybean (die Sojabohne, Dolichos Soya, Soya hispida) 
is presently a coffee substitute that is not unimportant, and 
according to Count Attems, it is the only type of coffee 
served to the workers on many estates in Austria. Soybean 
seeds resemble short, cylindrically round runner beans 
are yellow, brown, black, shiny, 8-10 mm long, 5-6 mm 
wide, and for the most part they contain aleurone grains 
(Aleuronkörner), among which are also small-grained starch 
(kleinkörnige Stärke) and rather a lot of fat. The hour-
glass cells (Säulen={Spulen=}Zellen) cells are elongated, 
with their apex and base being slightly thickened. The 
parenchyma layer that follows is two-layered: the fi rst 
layer shows cells that are very greatly compressed together, 
the second shows a series of small, cuboidal cells that 
are fi lled with a brown colorant.–The nitrogen content 
(Stickstoffgehalt) of the soybean makes up 31.26 to 33.26% 
of the dry substance; the quantity of fat amounts to 16.21 
to 18.25%.–In the land of its origin (Japan, China, East 
India), the soybean in and of itself and the salty juice that is 
prepared from it are favorite foods. One Japanese preparation 
is called “miszo” [sic–miso].
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Also discusses: Oilseed meals and cakes with many 
illustrations (p. 671-85): Linseed meal, rapeseed meal, 
Leindotter meal (camelina, cameline), poppyseed meal, 
hempseed meal, beech-nut cake. Ground-nut cake, 
cottonseed cake, sesame cake, palm kernel cake, coconut 
cake, sunfl owerseed cake, Madia cake, Niger cake, candlenut 
cake. Soy is not mentioned at oilseeds, cakes or meals. 
Sesame oil (p. 830, 672).
 Note 2. Otto Dammer lived 1839-1916.
 Note 3. Moeller (1905, p. xiii) says: Vol. 1 is 1885. Vol. 
II, with fi ve color plates and 734 in-text illustrations, is 1887. 
Address: Germany.

159. Henderson, Mary Foote (Mrs.). 1885. Diet for the sick: 
A treatise on the values of foods, their application to special 
conditions of health and disease, and on the best methods of 
their preparation. New York, NY: Harper & Brothers. ix + 
234 p. See p. 25-30. Illust.
• Summary: In the section on tea (p. 4): “Several substitutes 
for coffee have been tried, such as chicory, roasted beans, 
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pease, etc. Probably the best substitute is the cereal coffee 
prepared by the Health Food Company [of New York]. It is 
made of the entire barley grain and the gluten of wheat. It 
is of nutritive value, and has a pleasant fl avor resembling 
coffee. One tires of it, however, after a short time.”
 The chapter titled “The new health-foods and other 
grain preparations” begins (p. 26-30): “The new methods of 
preparing cereals by the Health Food Company of New York 
have produced the most gratifying results. These foods are 
of inestimable value to the invalid. Indeed, they constitute 
a pleasant and wholesome diet for any one. Their use tends 
to preserve health, and preservation is far pleasanter than 
restoration.” The author then lists the various products made 
by the Health Food Company, with a brief description of 
each: (1) The cold-blast whole wheat fl our. Pearled wheat. 
Granulated wheat (coarse). Granulated wheat (fi ne)–”takes 
the place of Graham fl our.” White wheat gluten. Granulated 
barley (dissolves easily). Pearled oats. Granulated oats. 
“’Cereal coffee’–made of barley and wheat gluten parched. 
Crackers made of cold-blast fl our, gluten, oats, granulated 
wheat, etc.
 “The concentrated foods so industriously advertised 
are not recommended by the authorities. A certain amount 
of bulk is necessary, and the less nutritive portions of 
food perform a very necessary function in the process of 
digestion.” Note the early emphasis on the importance of 
dietary fi ber. Address: Author, St. Louis, Missouri.

160. Jones, Brian W. 1885. The peanut plant: Its cultivation 
and uses. New York City, NY: Orange Judd Co. 69 p. Illust. 
19 cm. [5 ref]
• Summary: Contents: 1. Description: Origin, natural 
history, varieties, possible range, analysis. 2. Planting: Soil 
and mode of preparation, seed, time and mode of planting, 
fertilizers, moles and other depredators, the critical period. 
3. Cultivation: First plowing and weeding, subsequent 
workings, implements, when cultivation should cease, 
insect enemies, effects of cold, effects of drouth [drought], 
appearance at this period. 4. Harvesting: When to begin 
harvesting, mode of harvesting, why cured in the fi eld, 
depredators, detached peanuts, saving seed peanuts. 5. 
Marketing: Picking the peanuts, price paid pickers, cleaning 
and bagging, peanut ‘factories’(which clean and sort 
peanuts), the best markets, picking machines. 6. Uses: Peanut 
oil, roasted peanuts, peanut candy, peanut coffee (roasted 
peanuts used to replace or adulterate coffee; it is milder and 
less expensive), peanut chocolate (roasted peanuts used to 
adulterate or substitute for chocolate), peanut bread, peanut 
soap, peanuts as a food for stock, peanut hay. Appendix. A: 
Statistics. B: Costs. C: The peanut garden of America.
 Illustrations show: (1) A peanut plant growing both 
above and below ground (p. 8). (2) The knocker and dotter 
combined (p. 21). (3) The dotter (p. 22). (4) Stake (p. 25). 
(5) Shock, standing and removed (p. 39). (6) Virginia peanut 

cleaning machine (p. 49).
 Contains recipes for peanut coffee (p. 58), peanut 
chocolate (p. 59).
 “The best markets.–A few years ago, the city of Norfolk 
was the sole market for the Virginia and North Carolina 
planter, and New York for the wholesale dealer.”
 “Peanut oil.–The use that gives the Peanut especial 
value as an American crop, is the place it occupies as an oil-
producing plant. The oil of the Peanut is regarded as equal 
in all respects to sweet or olive oil, and may be employed 
for every purpose to which that is applied. This gives it at 
once a commanding position, and were no other use found 
of the plant, this would give it great importance among the 
economic productions of our country. Olive oil is largely 
consumed for culinary uses, in medicine, and in the arts. 
Except in California, the olive has never been planted upon a 
commercial scale in this country, and it is very important that 
we possess a plant, that will obviate our dependence upon 
foreign oil.”
 “Peanut oil is not one of the drying oils. During the late 
war it was extensively employed in the Southern machine 
shops and regarded as superior in its lubricating qualities 
to whale oil. For burning it is highly esteemed. The chief 
consumption of the oil is in making soap. For the production 
of oil for soap making, there were imported into Marseilles, 
France, from the West Coast of Africa, in one year, peanuts 
to the value of over fi ve millions of dollars. The residum 
[residuum], or oil cake, may be sold for cattle feed.
 “Roasted peanuts.–Almost every person residing in 
the eastern section of our country, must necessarily know 
something of the value of roasted peanuts. One cannot 
pass along the streets of any of our larger cities and towns, 
without encountering, at every turn, the little peanut stands, 
where roasted peanuts are sold by the pint. They are kept for 
sale in numerous shops, they are peddled on the railroad cars, 
and sold to the loungers at every depot. Roasted peanuts are 
more common than roasted chestnuts once were, and almost 
everybody eats them. Even the ladies are fond of them and 
frequently have them at their parties.
 “It is safe then to say, that everybody likes them, and 
fi nds them palatable, healthful, and fattening. From a pig to a 
school boy, no diet will fatten sooner than roasted peanuts.”
 Note: The Orange Judd Co. is located at 751 Broadway, 
New York [City]. This book was re-issued in 1896 and 1911. 
Address: Warren Place, Surrey Co., Virginia.

161. Offi cial report of the Calcutta International Exhibition, 
1883-84. 2 vols. 1885. Calcutta: Bengal Secretariat Press. 
See Vol. I, Part I, p. 270. 23 cm.
• Summary: On the title page: “Compiled under orders of the 
Executive Committee.”
 In Vol. I, Part I (which is 489 pages), page 270 states: 
“(6) Glycine Soja, (S. & Z.)–The Soy Bean.
 “This is known in the vernacular as Gari-kulay, Beng. 
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[Bengali]; Bhat, bhatwan, Hindi; Tsu dza, Naga. This plant 
is densely clothed with fi ne ferruginous hairs, is sub-erect; 
met with in the tropical regions and the outer Himalaya, 
from Kumaon to Sikkim, the Khasia and the Naga Hills to 
Upper Burma. Dr. Stewart mentions a fi eld of bhat having 
been observed in Bissahir in the Panjab [Punjab; probably in 
today’s Pakistan], altitude 6,000 feet. The plant is chiefl y met 
with in a state of cultivation. Dr. Roxburgh fi rst saw it from 
seed received from the Moluccas in 1798.”
 Note 1. The reference to “Dr. Stewart” almost surely 
refers to John Lindsay Stewart who wrote important books 
in 1867, 1869, and 1874 (plus at least 6 scientifi c articles) 
on the plants of the Punjab and north-west India. Two of 
these books have now been scanned in “full view” but we 
can fi nd no statement resembling the one above attributed 
to Dr. Stewart. In 1864 Dr. Stewart was appointed the fi rst 
Conservator of Forests in the Panjab. He died on 5 July 1873 
in Dalhousie at age 41.
 “De Candolle views it, and apparently correctly, as a 
native of Cochin China, Japan, and Java. But he remarks 
that “it is of modern introduction into India.” “There are no 
common Indian names” for it. This seems to be a mistake; 
the plant is well known in India under the names given 
above. In Manipur and the Naga Hills it is one of the most 
abundant of pulses. Its Naga name is Tsu dza, a name 
not unlike Soja, but at the same time it may be viewed as 
related to the old Chinese name Shu. The Soya most likely 
reached India from China, passing by way of Assam. But 
while it cannot be said to be wild on the Naga hills, from 
the existence of so large a percentage of Japan and Java 
plants on those hills, the Soya might quite probably have 
had its most western home on the mountain tracts bordering 
on Assam. The importance of these hill tracts in settling 
questions of the nativity of cultivated Indian and Chinese 
plants has not been fully appreciated, and we might fairly 
anticipate that many statements at present accepted as facts 
will be considerably modifi ed with an extended knowledge 
of the wild and cultivated plants of the Assam and Chinese 
frontier. The thorough exploration of this region is very 
desirable.
 Note 2. This document contains the 2nd earliest date 
seen for the cultivation of soybeans in north east India 
(1885).
 Note 3. This is the earliest document seen (March 2021) 
concerning the cultivation of soybeans in Manipur, or in 
Nagaland, both North East Indian states which share a long 
border with Assam.
 “This pulse is an important article of food in Tibet. It is 
made in India into a sauce called ‘Soy.’ The advisability of 
extending its cultivation on the Himalayan tracts was pressed 
on the Government of India in 1882 by Professor Kinch, and 
the attention of local Governments also was called to it.”
 Note 4. This is the earliest document seen (March 
2021) concerning soybeans and perhaps the cultivation of 

soybeans in Tibet. This document contains the earliest date 
seen for soybeans in Tibet (1885) and perhaps the cultivation 
soybeans in Tibet. The source of these soybeans is unknown–
as, unfortunately, is the author’s source of this information 
about soybeans in Tibet. Note that in 1885 Tibet was much 
larger than it is today (March 2021), extending much further 
to the west and somewhat further to the south, for example in 
the area named Kham. The temperatures in these western and 
southern areas are warmer and the altitudes are lower than in 
Lhasa, so soybeans may have been cultivated. The earliest 
document seen that clearly mentions soybean cultivation in 
Tibet was by Norbu in 1979.
 Note 5. Is it possible that soya is really “an important 
article of food in Tibet?” If so, what is the author’s source of 
information? We have seen no such source? Is it cultivated 
there? In what form is it consumed? Roasted soy fl our might 
be used like tsampa (roasted barley fl our).
 In the section on “The oils, oil-seeds, soap...” we read 
(p. 305): “Very extensive collections of oilseeds were shown, 
especially those collected by the Chamber of Commerce, 
Bombay... The following may be enumerated as the most 
interesting and useful oils:...” Among the 71 oils listed, No. 
(36), page 308 is: “Glycine Soja, (Sieb.).–The Soy Bean. 
Large quantities of this seed are annually consumed in the 
manufacture of an edible oil.”
 Note 6. This is the earliest English-language document 
seen (Aug. 2016) that contains the word “oilseeds” (or 
“oilseed”).
 Other oils include: “(9) Arachis hypogæa, (Linn.).–The 
Ground-nut or Earth-nut. This may be described as a modern 
industry; the oil, as a substitute for olive oil, having within 
the past 30 or 40 years developed in an almost unprecedented 
manner.” France is a major importer of the nuts.
 On the last two pages of Vol. I, Part I is a “Vernacular 
notice,” whose “Translation” is given. It begins: “It is hereby 
brought to the notice of the general public that an Exhibition 
of all things worthy to be shown from all countries of the 
world will be held in Calcutta on the Maidan from the 4th of 
December 1883 till the 1st of March 1884.” The frontispiece 
shows an aerial view of the Exhibition.
 Note 7. Maidan, which means literally “open fi eld,” 
is the largest urban park in Calcutta. As of Oct. 2010 it 
still exists, is widely used, and is the home to numerous 
play grounds, including the famous cricketing venue Eden 
Gardens, several football stadia, and the Kolkata Race 
Course.
 “(26) Cocos nucifera, (Linn.).–The Cocoa-nut.” “(68) 
Sesamum indicum, (Linn.).–Gingelly or Sesame Oil.” 
Address: Calcutta, Bengal [British India].

162. Paillieux, Auguste; Bois, D. 1885. Le potager 
d’un curieux. Histoire, culture et usages de 100 plantes 
comestibles, peu connues ou inconnues: Soya [The 
inquisitive person’s kitchen garden. History, culture, and 
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uses of 100 edible, little-known or unknown plants]. Paris: 
Librairie Agricole de la Maison Rustique. 294 p. See p. 261-
65. 2nd ed. 1892. 3rd ed. 1899, p. 575-625. [1 soy ref. Fre]
• Summary: The fi ve-page section on Soya (p. 261-65) 
discusses its use primarily as a vegetable. For more about 
its broader uses, see Paillieux’s 1881 book titled Le soya, sa 
composition chimique, sa culture et ses usages. This section 
discusses: Englebert Kaempfer’s writings: “In Japan, this 
plant is named Daidsu and surnamed Mame, that is to say 
a food grain par excellence.” Cultivation trials with four 
varieties conducted by the Society for Acclimatization: (1) 
Soybean from China, cultivated in Hungary, imported by 
MM. Vilmorin-Andrieux and Co. The seed color is pale 
yellow and the hilum is brown. This is the earliest maturing 
variety we have seen. (2) Soybean of Etampes. These seeds 
were distributed in 1874 by the Society for Acclimatization. 
The seeds are light yellow and the hilum is white. The plant 
is beautiful, very strong and very productive, but a little late 
in maturing. (3) The green soybean, originating from Japan, 
has rather roundish green seeds and a brown hilum. Its is not 
as early as the soybean from China, mentioned above. (4) 
The light green soybean, with a white hilum, has somewhat 
fl attened seeds. It has come to us from both Japan and China. 
Its pods mature rather late. Vilmorin is importing more 
varieties, including a brown one. The variety in their 1880 
catalog seemed a bit late.
 There follow instructions for planting, cultivating, and 
harvesting soybeans (Soya). When the soybeans are fully 
developed, but before the pods begin to dry, they should be 
picked. At this stage they are as good as fresh fl ageolets–
though the pods are a bit diffi cult to remove.
 In the dried state, soybean seeds make a good food. 
Their taste is sweet and very agreeable. We have prepared 
them like ordinary white haricot beans. They should be 
soaked for 24 hours before cooking in water that is not hard, 
or in distilled water. For best results, add 3 grams per liter of 
soda crystals [sodium bicarbonate].
 Soya is without doubt the best of all the coffee 
substitutes. Many housewives serve a mixture of coffee and 
chicory each morning for breakfast. But [ground] roasted 
soybeans need not be mixed with anything. It gives a good 
coffee au lait whose aroma resembles that of Mocha–though 
it is not as strong. The soybean is cultivated in Tyrol [Tirol] 
and the Istrian Peninsula under the name of “coffee bean,” 
and we suppose this is also the case in Dalmatia and the 
south of Italy.
 Mr. Heuzé in his book Edible Plants (Plantes 
alimentaires) gives the soybean the name Dolic à café (the 
coffee bean) and says that it is cultivated in some points in 
the departments of Ariège and of Haute-Garonne; we have 
not been able to verify this. Recently we learned from Mr. 
Faivre, of Beaune, that the soybean had been introduced, 
about 12 years ago, at Allery, a commune in Saône-et-Loire 
[in east central France] by Father Cretin (M. l’abbé Crétin), 

and that its seeds were used like coffee beans by many 
families in the country.
 Mr. Faivre, an ardent and generous propagator / spreader 
of soya, sent us some seeds of the plant cultivated at Allery. 
They are brown and identical to those recently imported 
by Vilmorin. Finally, the engineer and head of one of our 
departments wrote us that he enjoys Soya each morning for 
breakfast, and that he prefers it to Mocha. He recommends 
roasting the seeds lightly.
 If gardeners will set aside a little space for Soya each 
year in their gardens, they will obtain, at no extra expense, 
the coffee needed each morning by their families.
 There is much more we know and could say about Soya. 
Worldwide, it occupies a place equal to wheat, corn, and 
potatoes. Indeed, it makes an excellent forage. It contains 
18% oil. The cake, which remains after the oil is extracted, 
makes a powerful fertilizer. Under various forms, these 
seeds become part of the daily food of hundreds of millions 
of people. They are also used to feed animals, especially 
millions of horses and mules.
 As numerous analyses have demonstrated, they 
constitute the richest and most complete food that one can 
desire. We recommend to the reader the recent work, done 
with great care by Pettet and Schou, in Revue des Industries 
Chimiques et Agricoles (1882).
 Contents: Introduction. Discussion of individual plants 
arranged alphabetically by their French names. For each 
plant is given, below the French name: Scientifi c name, 
early sources, and plant family. Some of the plants discussed 
include: Amaranth (Amarantus oleraceus). Glycine apios 
(legume family). The peanut (Arachis Hypogaea; Arachide, 
Pistache de terre) (p. 20-23). Daikon or Japanese radish 
(Raphanus Sativus, L. var; Daikon ou radis du Japon). 
Azuki bean (Phaseolus Radiatus; Haricot radié) (p. 102-
07; The section titled “A Java” mentions seasoning a dish 
with Ketjap, which it calls la sauce noire, or “black sauce”). 
Glutinous yam (Dioscorea Batatas; Igname). Konnyaku 
(Amorphophallus Rivieri; Koniaku). Kudzu (Pueraria 
Thunbergiana; Kudzu) (p. 154-64). White melon of Japan 
(Cucumis Melo; Shiro uri; Melon blanc de Japon). Myoga 
(Zingiber mioga; Mioga). Udo (Aralia cordata; Oudo). 
White quinoa (Anserine Quinoa; Chenopodium quinoa; 
Quinoa blanc) (p. 242-45). Chufa (Cyperus esculentus; 
Souchet comestible, Souchet sultan, Amande de terre) (p. 
256-61). Soya (Dolichos Soja; Soja hispida Moench; Glycine 
Soja; Soya) (p. 261-65). Bambarra groundnuts (Voandzeia 
subterranea; Voandzou) (p. 272-74). Table of contents (by 
both French name and scientifi c name). Address: 1. Member 
of la Société nationale d’Acclimatation; 2. Préparateur au 
Muséum. Member of the Société Botanique de France.

163. Welch, Adonijah Strong. 1885. Report on the 
organization and management of seven agricultural schools 
in Germany, Belgium, and England (Continued–Document 
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part II). Washington, DC: Government Printing Offi ce. 
107 p. See p. 73-77. Made to Hon. George B. Loring, U.S. 
Commissioner of Agriculture.
• Summary:  Continued from page 76: “The following are 
means of various analyses made in Japan of food products 
obtained from the soy bean, and which are largely consumed 
there:”
 Table 5, titled “Percentage composition,” shows the 
percentage content of the six constituents listed above in four 
Japanese food products: White miso, red miso, bean cheese 
[tofu], and frozen bean cheese [dried frozen tofu].
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term “frozen bean cheese” to 
refer to dried-frozen tofu.
 “The ash of miso consists mainly of common salt, which 
is added in the process of manufacture.
 “The ash of the soy bean was found, as a mean 
of several samples, to have the following percentage 
composition. The composition of that of the straw is also 
given: Table 6 (untitled) lists the percentage composition of 
each of the following constituents in soy bean ash and soy 
bean straw ash: Potash, soda, lime, magnesia, ferric oxide, 
chlorine, phosphoric pentoxide, sulphur trioxide, and silica.
 “The crop takes from the soil a large amount of valuable 
mineral constituents, phosphoric acid and potash, as well as a 
large amount of nitrogen.
 “The results of the German and Austrian experiments 
show that where temperature is not too low, the result of the 
harvest as compared with that of ordinary beans or peas is 
exceedingly satisfactory.
 “The kinds most suited for cultivation there are the 
yellow, brown, round black, and long black varieties, i. e., 
pallida, castanea, atrosperma, and melanosperma, especially 
the fi rst three named. They require a vegetation time of 
about one hundred and fi fty days, during which the average 
temperature must be about 58º F. (14.3 C.), and number of 
heat units (the average temperature multiplied by the number 
of days) [Wärmesummen] about 2,100 C. They may be sown 
the beginning of May and harvested the end of September or 
even the beginning of October.”
 Note 2. This is the earliest English-language document 
seen (July 2019) that uses the term “heat units” in connection 
with soybeans.
 “The seeds should not be sown deeply, not more than 1 
to 1½ inches deep, and about eighteen plants to the square 
yard may be left after weeding and thinning out. The plants 
grow to a small bush about 2½ feet high, and produce pods 
with two to fi ve seeds. The most suitable soil is a peaty soil, 
or one containing a good deal of organic matter, and the next 
most favorable is a calcareous soil. Nitrate of soda has been 
found to be a good manure for the crop in Germany and 
also potash salts, especially potassium sulphate. Ammonium 
sulphate did not give as good a return as the same amount 
of nitrogen in the form of nitrate; on soils poor in organic 

matter it would probably be better to supply the nitrogen in 
some organic combination, such as rape-cake, shoddy, and 
the like. Phosphoric acid, especially as a dicalcic phosphate 
was a help on some soils.
 “Field experiments made by myself on this crop in 
Japan showed that wood ashes had a good effect, and that 
anything like an excess of nitrogen was very harmful to the 
yield of grain. In that country the plants are often sown on 
the dividing ridges between the plots of paddy and without 
any manure. The yield of seed and straw in the German 
experiments compares very favorably with that of peas and 
beans grown under the same conditions; from 2,000 to 3,000 
pounds of seed and from 5,000 to 10,000 pounds of straw per 
acre have been obtained.
 “Feeding experiments with the produce have been made 
with pigs, sheep, oxen, and milch cows, and with very good 
results. The bean is a most excellent addition to other foods, 
especially such as are defi cient in nitrogenous matter and 
fat. The digestion coeffi cients of the nitrogenous matters of 
the fat and of the non-nitrogenous matter of the soy bean, 
and also in the cake left after its pressure for oil, closely 
approximate to 90 in each case. As a mean of two direct 
experiments with soy bean straw, the digestion coeffi cients 
were found to be as follows: Nitrogenous matter 60.8, fat 
6.2, fi ber 33.6, and non-nitrogenous extractive matters 69.0. 
The hulls are rather less digestible.
 “The albuminoid ratio in the bean is about 1 to 2.3, 
in the straw 1 to 8.1, in the hulls about 1 to 20, and in the 
cake 1 to 1.3. An analysis of the cake shows: Water 13.4%, 
nitrogenous matter 40.3%, fi ber 5.5%, carbohydrates 28.1%, 
fat 7.5%, ash 5.2%. Total: 100.0%.” Note: This is the 
earliest document seen (Dec. 2020) that contains the term 
“albuminoid ratio.” It is later defi ned as “Nutritive ratio 
(NR): It is the ratio of the digestible protein to the sum of 
digestible carbohydrates and fat, the latter being multiplied 
by 2.25. It is also called albuminoid ratio.”
 “In good condition it would be a valuable addition to our 
feeding cakes, but it is too highly valued in the East to enable 
it to be imported to any extent at a profi t.
 “The soy bean plant has considerable power of resisting 
unfavorable climatic infl uences, as cold, drought, and wet; 
and appears to be particularly free from insect attacks, and, 
indeed, from all parasites; this last, if it continues, is by no 
means a slight advantage. The soy beans are eagerly bought 
by the natives of Southern Italy, an almost vegetarian race; 
that they are easily digested I can speak from experience, 
having frequently used them on my table, cooked after the 
manner of haricots. Taking into account the great richness 
of these beans in valuable food constituents, their easy 
digestibility, the value of the straw, and the great probability 
of some variety being able to be acclimatized without great 
trouble, this Soja hispida is worth consideration. The bean 
would form an exceedingly useful addition to the food of the 
poorer classes, as a substitute for a portion of the animal food 
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which in the kitchens of the laboring classes is so wastefully 
cooked. One use it has already found, not altogether to be 
commended, viz., after roasting, as an adulterant of and 
substitute for coffee.
 “We have procured seeds of several varieties direct 
from Japan, and of one variety from Germany, and these are 
now being cultivated in the botanic garden. They were sown 
rather late, and the month of June has not been favorable 
to their growth, but some of the varieties promise fairly.” 
Address: LL.D., Ames, Iowa.

164. Hepburn, James Curtis. 1886. A Japanese-English and 
English-Japanese dictionary. 3rd ed. Tokyo: Z.P. Maruya & 
Co., Limited. Yokohama, Shanghai, Hongkong & Singapore: 
Kelly & Walsh, Limited. London: Trübner & Co. 962 p. 22 
cm.
• Summary: “During the fourteen years which have elapsed 
since the publication of the last edition of this Dictionary 
[in 1867], the Author has kept it constantly before him, 
correcting errors, improving and enlarging the defi nitions, 
and adding new words and illustrations, according as his 
time and other important engagements allowed him. But 
owing to the amazing changes and rapid advancement of 
the Japanese in every department, he has found it diffi cult to 
keep pace with the corresponding advance of the language in 
the increase of its vocabulary. He has endeavored, however, 
to collect these words, examine, classify and defi ne them. 
Many, no doubt, have escaped his notice. Still there is an 
addition of more than ten thousand words to the Japanese 
and English part.”
 New soy-related defi nitions in this edition, not found in 
or changed from the 1867 edition: Aburage: Anything fried 
in oil or grease, especially fried tofu. [fried tofu].
 Amazake: Sweet sake, a kind of drink made of 
fermented rice.
 Azuki: A small red bean, Phaseolus radiatus. Daizu: A 
kind of large white bean, Soja hispida.
 Hiriôzu: A kind of food made of tôfu fried in oil.
 Note 1. This is the earliest document seen (Nov. 2014) 
that contains the word Hiriôzu (written exactly like this). 
It refers to Kyoto-style deep-fried tofu treasure balls. It is 
also the earliest document seen (Nov. 2014) that contains a 
traditional Asian meat alternative made from deep-fried tofu.
 Kinako: A fl our made of beans.
 Kirazu: The refuse of beans left in making tôfu [okara].
 Note 2. This is the earliest English-language document 
seen (June 2013) that uses the word “Kirazu” [not Kiradzu] 
to refer to what is now called “okara” or “soy pulp.”
 Koji: Barm or yeast made by the fermentation of rice or 
barley in the process of making sake or soy [sauce].
 Miso: A kind of sauce made of beans, wheat and salt. 
Miso wo suru: To rub miso in a mortar.
 Sake: A fermented liquor brewed from rice. Sake wo 
kamosu: To brew sake. Sake ni yô: To be drunk. Sake no uye 

ga warui hito: One who behaves disorderly because of drink. 
Sake ni oboreru: To be addicted to drink [alcohol].
 Shoyu: Soy, a kind of sauce made of fermented wheat 
and beans. Syn. [Synonym]: Shitaji.
 Tamari: Soy, shôyu. Note 3. This is the earliest English-
language document seen (April 2012) that uses the word 
“Tamari” to refer to a type of Japanese soy sauce,
 Tofu: A kind of food made of beans, bean curd.
 Unohana: The Deutzia scabra; also refuse of beans 
[okara] from making tofu. Yuba: A kind of food made of 
beans, the skin of bean curd.
 Terms listed unchanged from the 1867 edition include 
Natto, and Yu-dofu.
 No listing is given for: Daitokuji natto, Edamame 
[Yedamame], Hamanatto, or Okara.
 The “English and Japanese dictionary,” which starts on 
page 771-73, contains the most important English words 
with numerous examples. Included are: Bean: Mame. Spec. 
Azuki, sora-mame, daizu, endo, ingen, sasage. Bean pod: 
Mame no saya. Bean curd: Tôfu.
 Soy: Shôyu. Address: M.D., LL.D., Yokohama, Japan 
[American physician, translator, educator and lay Christian 
missionary].

165. Moeller, Josef. 1886. Mikroskopie der Nahrungs- und 
Genussmittel aus dem Pfl anzenreiche [Microscopy of foods 
and delicacies from the vegetable kingdom]. Berlin: Verlag 
von Julius Springer. vi + 394 p. See p. 303. Illust. Index. 24 
cm. [Ger]
• Summary: In the chapter on “Coffee,” the section titled 
“Legumes” (p. 302-03) states that soybeans (Sojabohnen) are 
sometimes used as a coffee substitute. A table (p. 303) titled 
“Palisade cells” gives the dimensions of these cells from 11 
plants in micro-millimeters. For “Soja” the dimensions are: 
Length–60. Width–15.
 Also discusses: Linseed cake and linseed (p. 172-75). 
Peanuts (p. 239-41). Adulteration of chocolate with peanuts, 
peanut oil, or sesame oil (p. 332-33).
 Note: This book contains 308 superb illustrations 
(woodcuts) by the author, however the soybean is not 
illustrated. Address: Private Docent, Univ. of Vienna 
[Austria-Hungary].

166. Schimper, A.F.W. 1886. Anleitung zur mikroskopischen 
Untersuchung der Nahrungs- und Genussmittel [Introduction 
to the microscopic investigation of foods and delicacies]. 
Jena, Germany: Fischer. viii + 140 p. Se p. 45, 123. Illust. 22 
cm. [Ger]
• Summary: The soybean (Sojabohne) is mentioned in this 
book on pages 45 and 123. In chapter 2, Coffee and its 
surrogates, section 6, Leguminous coffee, states (p. 45): 
Lupin seeds are not the only starch-free leguminous seeds 
that are used as a substitute for coffee. Many other seeds 
have also been used, including the soybean, have also been 
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found in ground coffee. The soybean can be recognized 
under a microscope by the shape and structure of its cells. 
The soybean’s cells are thin-walled and contain large 
Aleurone grains.
 In the Appendix, Overview of foods and food adjuncts, 
the section on Leguminous seeds notes (p. 122-23): The 
soybean (Soja-Bohne {Dolichos Soja}) / Sojabohne and 
the peanut are among the leguminous seeds that contain 
relatively little starch.
 Andreas Franz Wilhelm Schimper lived 1856-1901. 
Address: a.o. Prof. of Botany, Univ. of Bonn.

167. Philadelphia Inquirer. 1887. Vegetarianism: Its 
adherents resolve to adopt an aggressive policy. Meat diet 
denounced as an acquired habit and a delusion, milk, butter, 
eggs and coffee included. March 22. p. 3. Tuesday.
• Summary: “The Vegetarians met last night. The parlour 
of Dr. J.H. Lovell’s residence, No. 936, Franklin Street, 
was the scene of the gathering, which was not large, though 
intellectual.” These vegetarians, to quote the Bab Ballads, 
“’put no fork in ham or pork,’ or any other fl esh of bird, beast 
or fi sh.’
 “Dr. Lovell introduced the orator of the evening, Rev. 
Henry S. Clubb, the president of the society. Mr. Clubb 
is a hale, hearty man, in the sixties, born in England, but 
an inhabitant of this country since 1853. He admits of no 
compromise with the opponents of the gentle turnip or 
complacent cabbage.” The title of his lecture was “The fl esh 
eating delusion.” He contends that humans did not originally 
or naturally eat fl esh; it is an acquired taste. His abundant 
evidence includes anatomical evidence: “The absence of 
long or carnivorous teeth, of talons or claws and of any of 
the organs peculiar to the preying races; the possession of 
the lateral motion of the lower jaw, a motion not known to 
the carnivora, and a digestive apparatus analogous to that 
of fruit and grain-eating creatures, and hands adapted only 
for kind and benefi cent uses, man was evidently created for 
subsisting on such food as can be obtained without slaughter 
and bloodshed.”
 A letter was read from William Penn Olcott [sic, Alcott], 
brother of Bronson Olcott [sic, Alcott], in which he said that 
during fi fty years spent in every climate from Greenland to 
Nubia, though he had sometimes been forced to eat greasy 
vegetable food, he had never eaten meat. He said he didn’t 
know the taste of fi sh, fl esh, fowl, butter, alcohol, or coffee; 
and he said he could work better and harder and was never 
sick. The letter closed “by stating that there were more 
vegetarians in Philadelphia and its vicinity than anywhere 
else, and that ‘as sure as God reigns the future belongs to the 
vegetarian.’”
 “Dr. Heald, of Wilmington [Delaware], an ascetic-
looking gentleman, who was evidently of the vegetarian 
militant order, made a short address. He said that he had 
been given up by the doctors as consumptive as long as 

twenty-fi ve years ago. He denounced unsparingly the term 
vegetarian as tending to repel people by conveying the idea 
simply of turnips, potatoes and cabbages. ‘We are fruit and 
grain eaters,’ he said; we want a broader word, say hygienist, 
food reformer.’
 “Dr. Heald then placed milk and eggs under the ban and 
denounced the lacteal fl uid in unsparing terms, saying that 
it was more objectionable than meat, giving a description of 
stall-fed cows and their natural products.”
 “The Vegetarian Society was organized November 30, 
1886, with Henry S. Clubb as president; J. Harvey Lovell, 
treasurer; Robert J, Osborne, secretary.” Members of the 
executive committee include: Mrs. Brotherton, No. 533 
North Sixteenth street; Mrs. Metcalfe, No. 1219 North Third 
street.

168. Vegetarian Messenger (Manchester, England). 1887. 
Foreign and colonial: Philadelphia [Vegetarian Society of 
America]. June. p. 182-84.
• Summary: “The Philadelphia Inquirer of Tuesday, March 
22nd, gave a report of the Vegetarian Society’s meeting, 
from which the following is abridged: The Vegetarians met 
last night. The parlour of Dr. J.H. Lovell’s residence, No. 
936, Franklin Street, was the scene of the gathering, which 
was not large, though intellectual. Dr. Lovell introduced the 
orator of the evening, Rev. Henry S. Clubb, the president of 
the society. Mr. Clubb is a hale, hearty man, in the sixties, 
born in England, but an inhabitant of this country since 
1853. He admits of no compromise with the opponents of the 
gentle turnip or complacent cabbage. A letter was read from 
William Penn Olcott [sic, Alcott], brother of Bronson Olcott 
[sic, Alcott], in which he said that during fi fty years spent 
in every climate from Greenland to Nubia, though he had 
sometimes been forced to eat greasy vegetable food, he had 
never eaten meat. He said he didn’t know the taste of fi sh, 
fl esh, fowl, butter, alcohol, or coffee; and he said he could 
work better and harder and was never sick. The letter closed 
by stating that there were more vegetarians in Philadelphia 
and its vicinity than anywhere else, and that ‘as sure as God 
reigns the future belongs to the Vegetarian.’”
 “Dr. [Pusey] Heald of Wilmington [Delaware], an 
ascetic looking gentleman, who was evidently of the 
Vegetarian militant order, made a short address. He said that 
he had been given up by the doctors as consumptive as long 
as twenty-fi ve years ago. He denounced unsparingly the term 
Vegetarian as tending to repel people by conveying the idea 
simply of turnips, potatoes, and cabbages. ‘We are fruit and 
grain eaters, said he; we want a broader word, say hygienist, 
food reformer.’ Dr. Heald then placed milk and eggs under 
the ban, and denounced the lacteal fl uid in unsparing terms, 
saying that it was more objectionable than meat...”
 “The Vegetarian Society was organised November 
30, 1886, with Henry S. Clubb as president; J. Harvey 
Lovell, treasurer; Robert J. Osborne, secretary, and with 
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the following executive committee” [the address of each 
is given]: Mrs. A.L. Morrison, Henry M. Taylor, William 
Atkinson, Mrs. Brotherton, Charles M. Stiles, Mrs. Metcalfe, 
Harrison C. Sellers, and Charles F. Koenig.
 There follows a summary of the address delivered before 
the Vegetarian Society [of America] in Philadelphia by its 
president, Rev. Henry S. Clubb. He notes that “A feast of 
fl esh creates a thirst for wine and even stronger stimulants.”

169. Hepburn, James C. 1887. A Japanese-English and 
English-Japanese dictionary. Abridged by the author. Second 
edition. Revised and enlarged. Tokyo: Z.P. Maruya & Co., 
Limited. Yokohama: Kelly & Walsh, Limited. London: 
Truebner & Co. vi + 330 + 962 p. 16 cm.
• Summary: Soy-related defi nitions include: Dengaku: A 
kind of food made of baked tôfu.
 Go: [Soy] Beans mashed into paste for making tôfu; also 
used by dyers to limit colors. Mame no go: [Soy] bean paste.
 Go-koku [Gokoku]: The fi ve cereals–wheat, rice, millet, 
beans, and sorghum.
 Hitashi-mono [Hitashimono]: Beans or vegetables 
boiled or steeped in shôyu [shoyu].
 Irimame: Parched peas [sic, parched soybeans = 
soynuts].
 Kirazu: The refuse of beans left in making tôfu.
 Mamemaki: The ceremony of scattering parched beans 
[parched soybeans] about to drive out evil spirits on the last 
evening of the old [lunar] year.
 Toshi-koshi [Toshikoshi]: The crossing from the old to 
the new year; the ceremonies observed on the last day of the 
year,... when parched beans [parched soybeans] are scattered 
after sundown to drive off noxious infl uences and evil spirits. 
The parched beans used this evening, if kept and eaten when 
the fi rst thunder of the new year is heard, are supposed to 
protect against lightning.
 Note 1. This is the 2nd earliest English-language 
document seen (Dec. 2012) that uses the term “parched soy 
beans” to refer to soynuts / irimame.
 Tsui-na (oni yarai): The ceremony of driving evil spirits 
out of the house by scattering parched [soy] beans about on 
the last evening of the old year.
 Note 2. This is the earliest English-language document 
seen (Dec. 2012) that uses the term Tsui-na in connection 
with Setsubun and the ceremony scattering of roasted 
soybeans in Japan.
 Yô-kan [yokan]: A kind of confectionery made of sugar 
and [azuki] beans.
 Yuba: A kind of food made of beans.
 James Curtis Hepburn lived 1815-1911. Address: 
M.D., LL.D., Tokyo, Japan [American physician, translator, 
educator and lay Christian missionary].

170. Brisbane Courier (Queensland, Australia). 1888. 
Classifi ed ad: Miscellaneous. April 27. p. 8.

• Summary: “Drink Caramel-Cereal! Elegant, fragrant, 
harmless, and perfect substitute for coffee. Sanitarium Health 
Food and Supply Agency, Matthewson’s Photographic 
Lobby, Queen-street.”
 “Eat Nut Butter, delicious, germ-free, non-bilious 
preparation, a necessity where meat is prohibited. 
Sanitarium Health Food and Supply Agency, Matthewson’s 
Photographic Lobby, Queen-street.”
 Note 1. These foods and beverages are probably made in 
Battle Creek, Michigan, USA, by a company associated with 
the Battle Creek Sanitarium, then imported to Australia by 
the Sanitarium Health Food and Supply Agency.
 Note 2. This is the earliest document seen (Aug. 2019) 
that mentions a “Sanitarium Health Food” company in 
Australia. They do not yet manufacture health foods.
 Note 3. This is the earliest document seen (Sept. 2021) 
that mentions “Caramel-Cereal” (regardless of hyphenation 
or capitalization), an early caffeine-free alternative to coffee.
 Note 4. This is the earliest document seen that mentions 
“Nut Butter” (regardless of capitalization or hyphenation); 
however it is not clear what kind of nuts this “Nut Butter” is 
made from.
 Note 5. This is the earliest document seen (July 2021) 
that mentions work with health foods in Australia or New 
Zealand.

171. Petit, Léon. 1888. L’huile de soya. Son emploi en 
médecine comme purgatif à petite dose [Soy oil. Its use 
in medicine in small doses as a purgative]. Bulletin de la 
Societe de Medecine Pratique de Paris. p. 449-52. Meeting 
of April 26. Presided over by M. Laburthe. [Fre]
• Summary: Kaempfer fi rst introduced soybean seeds 
into Europe from Japan, where they are used to make 
miso and shoyu (a black and limpid liquid). These two are 
indispensable condiments in the Japanese diet. They also 
make a vegetable cheese, tofu, which is usually eaten fresh, 
and of which the people are very fond.
 In Cochin China, soya occupies a major place in the 
culinary art. The Chinese do not consume milk; instead, they 
crush the soybean and obtain from it a liquid, rich in casein 
and oils, which they use like we use the milk from cows’ 
goats, or sheep. From it, they also make white cheeses, red 
cheeses [fermented tofu], and a sauce, Tsiang-Yéou (jiangyou 
or soy sauce), which are greatly appreciated. For my part, I 
have had the occasion to taste this condiment several times 
and I admit that I do not share, in this regard, the enthusiasm 
of the Chinese. Much more, soya enters in the preparation of 
a ferment used for making spirits and wines.
 Nothing could be easier than obtaining soybeans; in 
France, they germinate as easily as haricots. They contain 
30-35% protein and make excellent forage.
 The soybean has been tested as a forage plant, either 
alone or mixed with hay, oats, barley, sugar beets, etc. Mr. 
Paillieux, a distinguished agriculturalist, even conducted 
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various trials in using the soybean for human food.
 He cooked the seeds, like one cooks haricot beans, after 
they had been soaked in distilled water. He also roasted 
soybean seeds to make a sort of coffee. He successfully 
reproduced the various Japanese and Chinese food 
preparations. He even tried to make a fl our by grinding the 
beans, but this fl our degenerated [rancidifi ed] because of the 
large quantity of oil and fat that it contains.
 It is possible that if this oil were extracted, the soybean 
oilcake (le tourteau de Soya) could be ground / reduced 
into fl our which would contain more than 40% nitrogenous 
materials [protein] and would have no bad [after]taste. But 
unfortunately, this fl our would have a rather high net cost, 
because of the manipulations that its production would 
necessitate, unless a use for soybean oil, which is the object 
of an enormous traffi c in China, is found. This very limpid 
oil, which has a beautiful yellow color like olive oil, leaves 
a little acrid taste in the mouth which is not disagreeable. It 
possesses very obvious drastic qualities. I had a liter at my 
disposition, and I observed that with a minimum dose of 
10 gm, you obtain a very energetic purging [like diarrhea], 
without any type of abdominal pain / colic (colique). I hope, 
before long, to receive a certain quantity of soybean oil that I 
shall place at the disposition of those of our colleagues who 
would like to test it as a purgative.
 Note: The writer is the only person ever to ascribe a 
“purging” or “purgative” property to soy oil.
 There follows a question and answer session. Mr. Terrier 
asks: Can Mr. Lecerf provide us with some information 
about the use of this oil in China and Japan? Mr. Petit 
responds: I believe that the Chinese and Japanese use this 
oil only for therapeutic purposes. Soy sauce (La liqueur 
de Soya) is widely employed in England as a condiment. 
Mr. Lecerf adds: I know nothing about how the Chinese 
and Japanese use soy oil as a medical substance; but, as I 
said, this oil is of the highest rank among the oils consumed 
throughout China. I would say to Mr. Petit that the India Soy, 
which the English consume, is a product which contains only 
a small proportion of soybeans; it is made with considerable 
quantities of barley and rice [sic], and it comes from China. 
However Shoyu, which I present to you, is originally from 
Edo [Tokyo, Japan]. Like that from Batavia [Jakarta] (Ket-
Jap [ketjap, kecap]), it is made with from equal parts wheat 
and soybeans (Soya).
 Mr. Gillet de Grandmont asks: Very precise and 
extensive information on the cultivation of soybeans 
can be found in the Annals [Bulletin] of the Society for 
Acclimatization. This bean, which I have tried to use for 
food, does not soften easily upon cooking; it always retains a 
very disagreeable, acrid taste. I could hardly stand it, except 
consumed in the form of a salad after cooking.
 Mr. Lecerf replies: In the fresh state [as green vegetable 
soybeans], soybeans are not hard and their taste is even 
agreeable. In the dry state, it is easy to render them less 

tough, by adding a small quantity of sodium bicarbonate 
[baking soda] to their cooking water, and by taking care to 
soak them in water 24 hours in advance. Address: M.D., 2 
Rue Casmir-Delavigne, Paris.

172. Vegetarian Messenger (Manchester, England). 1888. 
Gleanings: Russian vegetarians in London. May. p. 153.
• Summary: “A contributor to a London journal, the Pall 
Mall Gazette, has discovered in one of the dreariest streets 
of the Finsbury Park district, one of the outskirts of the vast 
jumble of human existence, a very peculiar community of 
Russians. They are voluntary exiles for conscience sake 
from their native land, being Positivists of a kind which does 
not meet with favour in the Czar’s dominions... They are 
Vegetarians, sustaining life mainly on whole-meal bread. 
They are strict teetotallers, taking no stimulant of any kind, 
neither tea nor coffee, and they do not smoke.”

173. Reber, Burkhard. 1888. Die Soya-Bohne [The soybean]. 
Der Fortschritt (Le Progrès): Journal International de 
Pharmacie und Therapie, Genève 4(16):246-47. Aug. 20. [4 
ref. Ger]

• Summary: According to various reports, this legume (tribe: 
Phaseoleae, subtribe: Glycineae [sic, Glycininae]) deserves 
the greatest attention because of its extraordinary wealth of 
nutrients.
 The genus Soya is rather rich in species, over twenty of 
them are cultivated in China and Japan, as well as already 
now in Europe, especially in France and Hungary, but Soya 
Hispida [sic, Soya hispida] does in fact appear to yield the 
best results.
 In 1879 (Revue horticole des Bouches-du-Rhône, 1879, 
pp. 115 and 254) and in 1881 (in the same journal, p. 78), 
Dr. Adr. Sicard of Marseilles directed the attention of Mr. 
Pailleux and Mr. C. de Voulx to this new nutriment. The 
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former describes a type of plant cheese [tofu] which in 
China serves the nourishment of the poorer classes and is 
prepared with boiled soybeans. As experiments with beans 
grown in France demonstrate, if it is prepared carefully this 
cheese tastes excellent and much better than the Chinese one 
itself. It should not be too old, but after six to eight months it 
tastes like the popular Sassenage or like Roquefort. But the 
wealthy in the Celestial Empire (das himmlische Reich, i.e., 
China) also know how to prepare a whole host of pleasant 
dishes from the soybeans that are rich in oil and nutrients, 
either alone or with barley and other cereals, rice, etc. When 
roasted, the soybeans are supposed to yield a coffee that 
equals that of the best types of Coffea arabica.
 Soy [Die Soya] gets on well in both fertile and poor 
soils, it just has to get a lot of sunshine, it also does not need 
to be bound to poles, but rather it has to creep freely on the 
ground. It does not thrive between grapevines, under trees, 
or close to forests. On the other hand, in sunny areas one 
single bush will bring to maturity 40-120 pods, each with 
2-3 beans, and thus up to 360 seeds, which in fact very well 
attests to an extraordinary fertility and usefulness.
 In April, the seeds are placed in the soil in rows that 
are set up 25-50 cm. apart, and in September the beans are 
mature.
 Soy prefers the climate of Japan, China, of Southern 
France, of Hungary, but also that of even more temperate 
lands, and thus it deserves to be introduced here as a useful 
plant. It is not only the seeds that contain rich nutrients, the 
pods also constitute a good feed for livestock
 The oil, which often reaches 17 to 18%, can also be used 
both in industry and in the kitchen.
 According to Mr. Pellet (L’Union pharmaceutique, 
1888, p. 355), soybeans from China (column 1 below) and 
those that have matured in France (column 2 below) contain 
the following substances: A table follows with the following 
two rows:
 Water: 9.000, 9.740
 Fat: 16.400, 14.120
 Protein substances: 35.500, 31.750
 Starch (Amidon), dextrin, sugar: 3.210, 3.210
 Cellulose: 11,650, 11.650
 Ammoniac: 0.290, 0.304
 Sulfuric acid: 0.065, 0.141
 Phosphoric acid: 1.415, 1.631
 Chlorine: 0.036, 0.037
 Potassium: 2.187, 2.317
 Calcium: 0.432, 0.230
 Magnesium: 0.396 0.425
 Solids insoluble in acids: 0.052, 0.061
 Mineral components: 0.077, 0.247
 Various organic substances: 19.287, 24.127
 [Total]: 100.000, 100.000
 The ash amounts to: 4.86%, 5.15%
 This ash contains:

 Phosphoric acid: 29.13%, 31.68%
 Potassium:
 Calcium
 Magnesium
 According to these analyses, phosphoric acid and 
potassium alone make up two thirds of the total weight of the 
ash. As Mr. Müntz asserts, the soybeans have 6.40% sugar 
and starch (Amglum), 36.67% protein substances, and 17% 
fat.
 These values are suffi ciently telling to assess the value 
of soy.
 Aside from the use of soy as one of the most useful 
foods, Dr. Lecerf (Journal de Médicine et de Pharmacie de 
l’Algerie, 1888, p. 131) proposes soy fl our (Soyamehl) for 
the quick nourishment of the weak, or for persons who suffer 
from consumption (Auszehrung) or diabetes, since no other 
foods of such great nutritional value are known, particularly 
as the soybean or the fl our made from it can be used any way 
that is desired for the most varied of dishes.
 B. Reber
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California. Address: Pharmacist (Apotheker), Geneva, 
Switzerland.

174. Neue Freie Presse (Vienna). 1888. Landwirtschafl iche 
Zeitung: Die Sojabohne [The soybean]. No. 8618. Aug. 21. 
p. 4, cols. 1-2. Evening edition. [Ger]
• Summary: Note: Describes the importance of soy 
sauce and describes the trials conducted by Haberlandt. 
Summarizes a Japanese publication about the main products 
made from soybeans (miso, soy sauce, tofu) and encourages 
further trials in Austria.
 Through active trade relations and as a result of the 
high level of culture of the imperial state of Japan becoming 
known, our attention was also drawn in particular to the 
products of agriculture there. The Vienna World Exhibition 
of 1873 brought to view a rich collection of Japanese seeds, 
among which was also a species of bean which plays a big 
role in the economic life of the Japanese people. Professor 
Haberlandt recognized the high value of this species of 
bean and recommended detailed agronomic trials with the 
soybean. This suggestion was followed in many locations, 
and manifold agronomic trials were set up with the seeds that 
were made available. Some yielded very favorable successes, 
but for the most part our climatic conditions prevented the 
full yield in that a part of the seeds did not reach maturity. 
The assessment of the seeds that were obtained in any case 
did not correspond to the extreme expectations that were 
linked to this new cultivated plant. It is possible that a part 
of the failure of the culture of Soja hispida is to be traced 
back to the fact that the correct type of seeds were not used, 
that is, the kind that specially corresponds to our climatic 
conditions. Since that time, things have become quiet. 
Few have paid attention to that once so very much lauded 
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cultivated plant, and it has not been seldom that the reports 
about its great capability for yields in its home country of 
Japan caused the unbelieving shaking of heads by local 
farmers who in no way achieved those high yields as their 
comrades of the same profession in Japan.
 What was undisputed, though, was the fact that the 
delicatessen shops brought the much sought-after soy sauces 
on the market which, in particular in England and in part also 
in Northern Germany, etc., sold at high prices. Soy sauces 
lend all roasted meats an especially piquant fl avor that is 
beloved of many. The production of this fl avorful side dish 
is unknown with us, and Japan fi lls this demand for the most 
part alone. The soybeans that are grown here found use less 
as a food for people than in a coarsely ground state as a 
concentrated feed for our pets, and it is believed for the most 
part that the soy sauces or extracts that are known would be 
produced from other products and only carry the same name 
or a similar one as the cited species of bean.
 H. Foukouba [sic–Hayato Fukuba], attaché in the 
Japanese Ministry of Agriculture, recently published in 
the Journal de l’Agriculture a description of the culture 
of soybeans and the production of the valuable products 
from soybeans which has earned the attention of our circle 
of experts. It may perhaps lead to the avoidance of the 
failures of the earlier agronomic trials and enrich our local 
agriculture by a valuable cultivated plant.
 We follow the essay by the Japanese expert below.
 The production of the soybean is of the greatest 
signifi cance for the people of Japan, because the soybean 
provides the predominant part of the nutrition for the 
inhabitants of the country. The soybean is planted in all 
areas. Numerous varieties exist. The total production of 
Japan reaches approximately 4.7 million hectoliters of 
soybeans every year with a gross value of 56.4 million 
francs. The yield per hectare reaches 30 to 40 hectoliters in 
the best case. Even though the soybean gets along on nearly 
all types of soil, it in general prefers dry and heavy soils; 
aside from that, there are varieties which, on the other hand, 
thrive only in very wet soils.
 The culture of the soybean does not require any special 
efforts. Once the rye or the barley harvest has ended–
approximately in the fi rst half of the month of June–the 
fi eld is set up in such a way that furrows are drawn that are 
about 60 to 70 centimeters wide. The seeds are then planted 
at a distance of 20 to 30 centimeters on the ridge of these 
furrows. With sowing, it is to be strived for to improve the 
soil around the seeds by a special fertilizing. The fertilizer 
that is used for this consists of the ash of rice straw and 
fi nely pulverized dried sardines (or other small fi sh). Once 
the seeds have sprouted and the cotyledons have developed, 
then the weeds are removed (hoed), and the harvest can then 
take place in October or November.
 The most varied kinds of seeds exist: white, black, gray, 
green, red, yellow, etc. The most widespread is a round type 

about the size of a pea and the color of our lentil.
 If the soybean sprouts foliage too vigorously and sets 
too many leaves, then the plant is defoliated in part. The 
dried leaves form an excellent fodder for horses.
 The soybean serves fi rst and foremost for the production 
of the following products: 1. miso (Misso), 2. shoyu (Shio-
niu), and 3. tofu (Tofou). The bean itself serves as horse 
fodder or as fertilizer in areas where the fi sh fertilizer that 
was mentioned earlier is not available. The soybean may 
perhaps be the richest in nitrogen among all types of seeds. 
From what we have heard, an edible oil is also obtained from 
the soybean in China, but a processing of that kind is not 
known in Japan.
 Let us turn to the method of production from soybeans 
of the three products that were mentioned earlier.
 Miso is produced in large quantities as a general food. 
The ripe soy seeds are boiled in water for approximately 
two hours and then allowed to dry on a very fi ne sieve 
(Haarsieb). After that, the beans are mixed with salt and 
with koji (Koji) (a curious Japanese fermenting agent 
(Gährstoff–sic, Gärstoff)). The mixture is then ground in 
a wooden mortar until a sort of dough results from it. This 
dough is placed in a cask; over the course of a few days, 
the fermentation is complete and the mixture is ready to 
be consumed. This food may only be conserved for a short 
period of time; it is usually eaten in the form of soup.
 Shoyu is just as common and is often produced in 
even larger quantities than miso. In Japan, it often takes the 
place of salt. In order to produce shoyu, the soybeans are 
roasted and then ground by means of a very curious mill 
that is generally common in Japan. The mill consists of two 
millstones, of which one is fi xed and the other movable. The 
meal that is obtained in that way is collected and boiled. 
Then a certain amount of this meal is mixed in water with 
salt and koji, and after a little while, a liquid is obtained from 
the mixing container that is approximately the color of coffee 
which in fact forms this shoyu. This extremely salty tasting 
broth replaces salt in a very advantageous way. For some 
time now, shoyu has been very popular on English, Dutch, 
and German tables. (Therefore, the highly expensive soy 
sauces are nothing other than this tasty side dish.)
 Tofu has to be prepared fresh every day, since it only 
stays fresh for a short time. The beans are soaked in water 
for twenty-four hours so that they soften. After this period of 
time, they are left to drain, whereupon they are pressed, with 
which lukewarm water is used to help. The mush is pressed 
through a linen sheet. To the liquid that is obtained from this 
is added a little Epsom salt (magnesium sulfate). A whitish 
precipitate forms which bears a great similarity to cheese. 
This food is enjoyed with the help of special sauces.
 In the opinion of the cited Japanese expert, in Europe 
this so useful food is currently used for the most part for the 
production of soaps or as a coffee surrogate.
 According to the aforementioned explanations, it may be 
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recommended to once again set about with the trials with the 
cultivation of soy and perhaps to use those varieties for this 
which are grown in the mountainous northern parts of Japan. 
These may also provide good yields within our climes–the 
same as in Japan–if care is taken with heavy fertilizing, in 
particular with nitrogen-rich fertilizing. If we are also able 
to evaluate the proposed products made from the soybean 
not just from our own experience, then that would at any rate 
be worth the test, since the Japanese, too, know full well to 
distinguish that which is good and tasty.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

175. Blyth, Alexander Wynter. 1888. Foods, their 
composition and analysis: A manual for the use of analytical 
chemists and others. 3rd ed. London: Charles Griffi n & Co. 
xxxi + 640 p. See p. 375. Illust. 19 cm. The 1st ed. was 1882. 
[2 soy ref]
• Summary: In Part III, “Carbohydrates,” is a section titled 
“Chinese peas” which is entirely about soya beans. It begins: 
“A pea or bean much used in China in the form of cheese is 
the Soia hispida.” A large table shows the composition of 
three samples of this bean according to G.H. Pellet [1880].
 The author continues, apparently using Champion 
and Julien [1869] as his source: “The pea-cheese [tofu] is 
considered, in China and Japan, a very important food. The 
peas (Soia hispida) are soaked in water for about 24 hours, 
then strained; they are next ground to a thin paste with some 
of the water which has been put on one side. The grinding 
is effected by a mill. The matters are fi ltered, and the fi ltrate 
is concentrated by heat; and after skimming once or twice 
is cooled, the casein coagulated by plaster, and a salt, which 
appears to be chloride of magnesium, added. The cheese is 
grayish-white, and has the following general composition:-” 
Water 90.37%. Fatty matters 2.36%. Nitrogen 0.78%. Ash 
0.76%.
 In the section titled “Adulterations of coffee and their 
detection” is a table (p. 382) based on Moeller [1886] which 
shows the length and breadth of the palisade layers in 11 
leguminosae, including “Soya” and Lupine. The text adds (p. 
383): “In soya, lupus seed, and canavalia, the pillar cells are 
as high as broad, and very much like cotton reels.”
 Also discusses: Linseed (p. 151). Gluten (p. 156). Oleo-
margarine and butterine (p. 302-04). The sweet and bitter 
almond, and oil of almonds (p. 549-53, with 14 references). 
Adulterants of olive oil (incl. arachis [peanut] oil and 
sesame oil, p. 557-58). The British Margarine Act of 1887 
(“An Act for the Better Prevention of the Fraudulent Sale 
of Margarine,” p. 619-21; refers to the Sale of Food and 
Drugs Acts of 1875). Address: Court House, St. Marylebone. 
M.R.C.S., E.C.S., Public Analyst for the County of Devon 
[southwest England], and Medical Offi cer of Health and 
Public Analyst for St. Marylebone.

176. Ichikawa, Yoshio. 1888. A new pocket dictionary of the 
English and Japanese languages. New edition. Yokohama, 
Japan: Seishi-Bunsha Printing Offi ce. 907 p. 15 cm. [Eng; 
jap]
• Summary: The basic structure for each entry is: (1) 
The word, romanized, with the fi rst letter capitalized and 
diacritical marks included. (2) The Chinese / Japanese 
characters (kanji, hiragana, katakana). (3) The “part 
of speech” (e.g. noun, verb, adjective, etc.). (4) A brief 
defi nition. In the following 3Cc = 3 Chinese characters are 
given
 Soy-related words:
 Abura-age. 2 Cc, 2 Cc, n. A thin piece of tôfu fried in 
oil.
 Hiryôzu, 3 Cc, n. A kind of food made of tôfu fried in 
oil.
 Daizu, 2 Cc, n. A kind of large white bean, Soja hispida.
 Kinako, 2 Cc, 3 Cc, n. A [soy] bean fl our.
 Kirazu, 3 Cc, n. The refuse of beans left in making tôfu.
 Kôji, 1 Cc, n. Barm or yeast, made by the fermentation 
of rice or barley in the process of making sake and soy.
 Mame, 1 Cc, 1 Cc, n. A bean, pea. Mame no saya, bean-
pod; mame no ko, [soy] bean fl our; irimame, parched beans.
 Mamemaki, 2 Cc, 2 Cc, The ceremony of scattering 
parched [soy] beans about the rooms of a house to drive out 
evil spirits, on the evening of Setsubun.
 Miso, 2 Cc, n. A kind of sauce made of [soy] beans. 
Miso o suru: To rub miso.
 Moromi, 2 Cc, n. The grounds left in making soy, used 
as an article of food. Nattô, 2 Cc, 2 Cc, 2 Cc, n. A kind of 
food made of boiled [soy] beans.
 Nuta, 2 Cc, n. A food made of fi sh sliced and seasoned 
with vinegar and miso.
 Sashimi, 2 Cc, 2 Cc, 2 Cc, 2 Cc, [this means the 
word “sashimi” can be written with four different pairs of 
characters], n. Raw fi sh cut in thin slices, and eaten with soy.
 Shitaji, 2 Cc, n. Soy.
 Shitashimono [Hitashimono, Oshitashi], 2 Cc, n. Boiled 
greens eaten with soy.
 Shôyû, 2 Cc, n. Soy, a kind of sauce made of fermented 
wheat and [soy] beans.
 Suribachi, 2 Cc, n. An earthenware bowl used for 
rubbing miso.
 Tôfu, 2 Cc, 2 Cc, 2 Cc, n. A kind of food made of beans, 
bean curd.
 Yuba, 2 Cc, 2 Cc, n. A kind of food made of [soy] beans.
 NOT listed: atsu-age, atsuage, Daitokuji-natto, 
edamame, eda mame, gammodoki, ganmo, ganmodoki, 
hama-natto, hamanatto, hiya-yakko, hiyayakko, kaisô, kori-
dofu, koridofu, koya-dofu, koyadofu, nama-age, namaage, 
okara, yaki-dofu, yakidofu, yeda-mame, yedamame, tamari, 
unohana.
 Also mentions the following non-soy words:
 Azuki, 2 Cc [small + bean], n. A small red bean.
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 Hijiki, 3 Cc, n. Systoseira [Cystoseira], a sea-weed.
 Itokoni, 3 Cc, n. A kind of food made of red beans.
 Kanten, 2 Cc, n. A kind of isinglass made of sea-weed.
 Kombu, 2 Cc, n. A kind of edible sea-weed, algae.
 Mekari, 3 Cc, n. Sea-weed gathering.
 Mikusa, 2 Cc, 2 Cc, n. Sea-weed; aquatic plants.
 Miru, 2 Cc, 2 Cc, 2 Cc, n. A kind of sea weed, 
something like Iceland moss.
 Neriyôkan. 3 Cc, n. A kind of confectionary made of red 
beans and sugar.
 Nori, 2 Cc, 2 Cc, A kind of edible seaweed, sloke.
 Sekihan, 2 Cc, n. A kind of food made of red beans and 
rice.
 Shiruko, 2 Cc, a kind of sauce made of red-beans and 
sugar, eaten with rice-cake.
 Tokoroten, 2 Cc, 2 Cc, n. A kind of jelly made of sea-
weed.
 Wakame, 2 Cc, 2 Cc, 3 Cc, n. A kind of sea weed.
 Non-soy words that are not mentioned: Mozuku. 
Address: Japan.

177. Rodiczky, Jenö. 1889. Az ipari növények kézikönyve. 
2 köt [Handbook of industrial plants. 2 vols]. Budapest, 
Austro-Hungarian Empire: Kassa. 2 vols. Illust. No index. 23 
cm. [4 soy ref. Hun]
• Summary: This edition is two volumes bound as one. The 
soybean is discussed in Vol. II. on pages 137 and 138. The 
book contains 41 illustrations printed in the text. There are 
four references related to soy but no illustrations related to 
soy.
 Soybean (Soja hispida Mönch.)
 (Soya is the name of a Japanese sauce; hispidus means 
“bristly”)
 Synonyms: Dolichos Soya Jaquin [Jacquin], Soya 
japonica Savi, Glycine Soja, Linné and Siebold
 In foreign languages:
 French: Pois oléagineux, Dolic á café
 German: Rauchhaarige Sojabohne
 Japanese: Mame
 This annual plant has a stem between 65 and 100 
cm high, grows straight, and is covered with small hairs, 
including its heart-shaped leaves, neighbored by stipules. 
Its fl owers are white or violet in color and are located 
quite close to the stem; the pod is also covered with hairs, 
grows in clusters, is slightly curved, usually downwards, 
and generally contains 2, or less frequently 3, 4, or 5 seeds. 
Flowers generally bloom from June to August and the beans 
ripen between September and October. It belongs in the 
“Pailionaceae-Phasoleae” family.
 A number of varieties are grown in China, Japan, and 
East India, with only two varieties being successfully grown 
in Europe:
 1. the yellow-beaned soybean originating from 
Mongolia (Soja hispida v. ochroleuca, Soja sphaerica 

lutescens, Mart., Soja pallida, Roxb.) ripens earlier but 
always grows to a somewhat smaller size than:
 2. the reddish-brown soybean (Soja hispida rubra, Soja 
elliptica castanea M., Soja castanea, Hrz.), which Haberlandt 
grew from original beans from China.
 Black colored, round soybean (Soja sphaerica nigra 
v. minor, M. Soja atrosperma, Hrz.) was also subject to 
experimentation, moreover in France, just as the fl at soybean 
(Soja platycarpa) and the black colored, long soybean (Soja 
elliptica nigra, M. Soja melanosperma Hrz.).
 Certain botanists (Kämpfer) mentioned soybean back 
in the last century. Starting from the beginning of this 
century, it was again used to conduct experiments in Spain, 
France, Germany, and our very own Monarchy (especially in 
Dalmatia, Styria, South Tyrol, as well as in Hungary).
 At fi rst, it was grown for use as a replacement for coffee. 
However, due to its high fat content, it was also used in the 
East to produce oil, which fact is referred to by the French 
name “Pois oléagineux.” It was also used to prepare a 
piquant sauce called soy in Japan.
 Bibliography: Blaskovics E. v. Die Sojabohne. Etwas 
über deren Culturverwendbarkeit und Werth als Futtermittel 
(The Soybean. Its usability and value as food) Bécs (Vienna), 
1880.
 Haberlandt Prof. Die Sojabohne. Ergebnisse der 
Studien und Versuche über die Anbauwürdigkeit dieser neu 
einzuführenden Culturpfl anze (The Soybean. Results of 
the studies and experiments on the usability of this newly 
introduced plant.) Bécs (Vienna), 1878, 119 l.
 Paillieux A. Le Soja sa composition chimique, 
ses variétés, sa culture ses usages. (Soya: its chemical 
composition, its varieties, its culture and its uses.) 128 l.
 Wein, Dr. F. Die Sojabohne als Feldfrucht (The Soybean 
as a crop.) Berlin, 1881.
 About the author: Dr. Jenö Rodicky (1844-1915) 
was an economist specializing in agrarian economics. He 
earned a B.S. and an M.S. degree from the University 
of Budapest and a PhD from the University of Tübingen 
(Germany). Afterward, he was in private practice in 
agricultural economics. In 1868 he became a columnist for 
an agricultural opinion journal. Between 1878 and 1898 he 
was a teacher and principal of colleges known primarily for 
agriculture. He was also regarded as an authority on agrarian 
history. Books he wrote included Studien über das Schwein 
[Studies on Pigs] (Vienna, 1872), International Reaper 
Machine Show (Magyarovar, 1872), Agricultural Machines 
(Magyarovar, 1873), Handbook of Industrial Plants (Kassa, 
1888-89), and Hungarian Oil Plants (Kolozsvar, 1898).

178. Whitney, William Dwight. ed. 1889. The century 
dictionary: An encyclopedic lexicon of the English language. 
6 vols. New York, NY: The Century Co.
• Summary: The following non-soy entries appear in this 
dictionary: Vol. 1 (A-Cono)–almond, almond-cake, almond-



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   123

© Copyright Soyinfo Center 2021

oil, almond-paste, amaranth, Amarantus (prince’s feather 
is A. hypochondriacus; also written Amaranthus), benne, 
bene, chufa (Cyperus esculentus). Note 1. This is the earliest 
English-language document seen (Jan. 2005) that uses the 
term “almond-paste” (or “almond paste”).
 Vol. 2 (Co-Fx)–cow-pea (Vigna Katiang, see pea), 
Cyperus (incl. Cyperus esculentus), earth-chestnut (the 
earthnut), fl ax, fl axseed,
 Vol. 3 (G-L)–Goa beans (see beans), hemp (plus many 
kinds of hemp such as Manila hemp, Sunn hemp, and 
Sisal hemp), hemp-seed, hognut, hog-peanut, hydrogenate 
(“To cause to combine with hydrogen; hydrogenize”), 
hydrogenation (“The act of hydrogenating, or the state 
of being hydrogenated. ‘This hydrogenation is easily 
effected by treating cuprous acetylene with hydrogen.’ 
W.R. Bowditch, Coal Gas, p. 284”), hydrogenise (see 
hydrogenize), hydrogenize (“To combine with hydrogen” 
See Encyc. Brit., V, p. 493), Job’s tears (Coix Lachryma), 
lecithin (soy is not mentioned), linseed, linseed-cake, 
linseed-meal, and linseed-oil, lupine (incl. Lupinus albus), 
margarin or margarine.
 Note 2. This is the earliest English-language document 
seen (Sept. 2003) that contains the word “hydrogenize” (or 
“hydrogenized”).
 Note 3. This is the earliest document seen (May 2020) 
that mentions hydrogenation–but not of soy oil.
 Vol. 4 (M-Pxx)–nutgrass (see Cyperus), oil (incl. Benne 
oil = oil of sesamum, Gingili oil = oil of sesamum, Oil of 
sesamum). Note 4. This is the earliest English-language 
document seen (July 2003) that uses the word “Gingili” to 
refer to “sesame.”
 Vol. 5 (Q-Stro)–Quinoa (Chenopodium Quinoa, an 
annual herb native in Peru, Chili [Chile], etc., and there 
much cultivated for its farinaceous seeds), rush nut (A plant, 
Cyperus esculentus. The tubers, called by the French souchet 
comestible or amande de terre, are used as food in the south 
of Europe. When roasted, they can be used as a substitute for 
coffee and cocoa), sesame (also called benne), sesame oil, 
Sesamum (A genus of plants named by Linnaeus in 1753, 
incl. oil of sesamum).
 Vol. 6 (Str-Z)–Voandzeia (word fi rst used in 1806, from 
the name in Madagascar. A genus of leguminous plants. 
The only species, V. subterranea, is a native of the tropics, 
perhaps of Africa. Both pods and seeds are edible; they are 
known as the Bambarra ground-nut, earth-pea, underground 
bean, or Madagascar peanut, and are exported into India 
under the name of Mozambique grain).
 Not mentioned in this dictionary: Kudzu, kuzu, winged 
bean. Address: Prof. of Comparative Philology & Sanskrit in 
Yale Univ.

179. Encyclopedia Britannica (9th ed.): Adulteration. 1890. 
New York, NY: The Henry G. Allen Company, Publishers. 
Edinburgh: Adam & Charles Black. See vol. I, p. 167-77.

• Summary: “Adulteration is the act of debasing a pure or 
genuine commodity for pecuniary profi t, by adding to it 
an inferior or spurious article, or by taking from it one or 
more of its constituents. The term is derived from the Latin 
adultero... The objects of adulteration are fourfold, namely, 
to increase the bulk or weight of the article, to improve its 
appearance, to give it a false strength, or to rob it of its most 
valuable constituents. All these adulterations are manifestly 
of a designedly fraudulent character, and are therefore 
properly the subjects of judicial inquiry; but there may be 
accidental corruptions and adulterations of a commodity, 
arising from natural or unavoidable causes, as when darnel 
[a weed grass] or ergot [a fungus that is parasitic on certain 
grasses] become mixed with grain in the fi elds of a slovenly 
farmer,...”
 In England, the fi rst law against adultery, entitled the 
“Pillory and Tumbrel,” enacted during the reign of Henry 
III (1216-1272) was designed to protect the public from 
the dishonest dealings of bakers (bread), vintners (wine), 
brewers (ale, beer), butchers (meat), and others. This is 
the fi rst English statute in which the adulteration of human 
food is specially noticed and prohibited. A baker found to 
have adulterated his baked goods was, on the fi rst offense, 
dragged from the Guildhall to his own house through the 
streets where the most people assembled and which are most 
dirty, with the faulty loaf hanging from his neck. The second 
offence was worse, and the third banned him from his trade 
forever.
 There follows a detailed discussion of substances that 
have been widely adulterated, including coffee, tea, bread, 
fl our and other farinaceous matters, fatty matters, isinglass, 
etc. Adulterants for coffee included chicory (the fi rst and 
most widely used), peas, pulse, coffee husks, dandelion 
roots, etc.
 Fatty matters and oils include butter, lard, and expensive 
vegetable oils. Specifi c gravity is used to detect adulteration 
in vegetable oils, the most important of which are: Rape or 
colza (p. 913-916), olive oil (p. 918), fi lbert oil (p. 916), 
beech-nut oil (p. 922), walnut (p. 923), cottonseed (p. 923), 
poppy (p. 924), sweet almond (p. 918-922), hazel-nut and 
hemp-seed (p. 926) and linseed (p. 634-936). Soybean oil is 
not mentioned.

180. Henderson (Peter) & Co. 1890. Manual of everything 
for the garden–1890. New York, NY. 146 p. 28 cm.
• Summary: The soybean appears on page 50, in a half-
page section titled “Miscellaneous and Sundry Seeds for 
the Farm,” along with about 39 other such seeds. The entire 
entry reads: “Bean, Soja or Japan, 20 cts. lb.; $6.00 bu.”
 Location: Bailey Hortorium, Mann Library, Cornell 
University, Ithaca, New York.
 Note 1. The soybean appeared in at least 3 Henderson 
catalogs published in 1890.
 Note 2. Peter Henderson lived 1822-1890. On the cover 
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of this catalog is a painting of a little girl sitting with in the 
front yard of a house with a fountain, where many fl owers 
are growing.
 Note 3. Other “sundry” seeds listed in this section on 
p. 50 include: Pearl millet, early orange sugar cane, kaffi r 
corn, rural branching doura (milo maize), Egyptian rice 
corn, halapense (Johnson grass), yarrow or milfoil, chicory 
(for coffee), opium poppy, ramie (bohmeria or urtica), 
tenacissima (Java Ramie), osage orange, honey locust, 
teosinte (Reana luxurians), serradella, lupins of sorts, wild 
rice (Zizania Aquatica).
 Location: Special Collections, USDA National 
Agricultural Library, Beltsville, Maryland. Address: 35 & 37 
Cortland St., New York.

181. Henderson (Peter) & Co. 1890. [Catalog]. New York, 
NY. 114 p. 28 cm.
• Summary: On the cover of this catalog is a “Partial view 
of our Exhibit at the semi-centennial N.Y. State Fair held at 
Syracuse, Sept. 11th to 18th 1890.” The exhibit is huge.
 The soy bean appears on page 50, in a half-page section 
titled “Miscellaneous and Sundry Seeds for the Farm,” along 
with about 41 other such seeds. The entry reads: “Bean, Soja 
or Japan, 20 cts. lb.; $6.00 bu.”
 This catalog is owned by Special Collections, USDA 
National Agricultural Library, Beltsville, Maryland. Address: 
35 & 37 Cortlandt St., New York.

182. Kornauth, C. 1890. Beitraege zur chemischen und 
mikroskopischen Untersuchung des Kaffee und der 
Kaffeesurrogate [Contributions to the chemical and 
microscopic investigation of coffee and coffee substitutes]. 
Mittheilungen aus dem Pharmaceutischen Institute und 
Laboratorium fuer Angewandte Chemie der Universitaet 
Erlangen No. 3. p. 1-56 + 13 pages of tables. See p. 14, 37-
38, 52, Table VIII. [Ger]
• Summary: Describes composition of soya coffee used in 
Switzerland. A table (p. 14) lists 23 plant substances which 
are use as coffee substitutes and their moisture/water content 
after roasting at various temperatures. Chicory and fi gs seem 
to be the most widely used. Moisture values are given for 
roasting fi gs at 10 different temperatures from 100-180ºC, 
and for fi gs at 7 temperatures from 100-160ºC. Soybeans 
(Sojabohnen) contain 5.27% moisture. Later, the soybean is 
listed twice, both under starch-free substitutes.
 1. Lupins (either white or black), and soybeans. The 
similarity of these two substitutes with one another is 
exceptionally great, and therefore, as between chicory and 
dandelion, the diagnosis is made much more diffi cult. Lupin 
coffee, although a commodity sold in many places, because 
of its bitter fl avor is neither pleasant tasting nor conducive to 
good health. On the other hand, soybean coffee (Sojabohnen-
Kaffee), whose production in Steiermark [Styria, Austria] is 
thought to be steadily growing, is free of these undesirable 

points.
 2. Soya Coffee (Sojakoffee). A commercial substitute. 
This is made by roasting the seeds of Soja atrosperma and S. 
sphaerica nigra. There are large fat droplets in the powder. 
The seed coat or testa has, according to Harz, a thickness of 
0.085-0.16 mm, but I found at the thickest places 0.24 mm. 
Harz found the palisade cells to be 0.03-0.06 mm thick and 
the hourglass cells 0.027-0.05 mm, which accord exactly 
with my measurements.
 A table (p. 52-53) gives a detailed nutritional analysis 
of 18 roasted substances used to make coffee substitutes and 
of 8 commercial coffee substitutes. The soybean is listed 
in the former category only. Water content 5.27%. In the 
dry substance (on a dry weight basis): Raw fi ber 4.97%, 
sugar 34.76%, starch 0%. Raw fat 18.01%. Total water-
soluble substances: 49.07%. Insoluble 50.95%. Of the ash: 
Soluble in water 3.38. Insoluble in water 0.90. Soluble in 
hydrochloric acid 90.47%. Insoluble in hydrochloric acid: 
9.53%. In the pure ash: Silicic acid 0. Potash 43.95. Sodium 
1.08. Sulfuric acid 2.71. Chlorine 1.24. Phosphoric acid 
37.04. Extract in the proportion of 1:10: 1.0177.
 Table VIII gives detailed illustrations of the cells in 
both soybean coffee and lupin coffee. For soybean coffee, 
the illustration is divided into 3 parts: (A) The powder (inner 
seed coat, palisade cells [surface and side views], protein 
bodies); (B) The seed coat (palisade layer and the support 
layer below it), and (3) The germ lobes (Keimlappen; the 
gluten layer, and the palisade-type parenchyma).
 Note that all of this analysis is apparently being done 
in order to aid in the detection of adulteration of real coffee 
with lower-cost substitutes.

183. Lakner, Laszlo. 1890. A szójababról [About the 
soybean]. Mezogazdasagi Szemle (Agricultural Review) 
8:204-08. [Hun]
• Summary: So few of our farmers recognize the importance 
of this valuable crop that it cannot be but advantageous to 
discuss some of its features. Soybean has been cultivated for 
a long time now in China and Japan, and even in Australia, 
and is grown mainly for human consumption, for which 
purpose it is roasted as a coffee surrogate; we fi rst noticed 
it at the Vienna World Exhibition in 1873, where it stood 
out due to its high protein and fat contents. After fi eld 
experiments have ascertained that it can be adapted to the 
conditions here in Hungary, the crop has been subjected to 
large scale production in various manors.
 Although the exact results and fi ndings of experiments 
involving feed derived from soybean (sója) which might 
elevate it above other fodder crops is a topic steeped in 
quagmire, the very fact that wherever production has begun 
it has not only been continued but has verily forced out 
other types of fodder allow us to draw the conclusion that, 
in general, it is suitable for the purpose and putting soybean 
into large scale production is defi nitely worth consideration.
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 Despite the fact that there are some farmers who have 
been deterred from soybean by a bad harvest or a poor 
feed experiment, we are willing to believe that the reason 
for the former, if not due to soil or climatic conditions, is 
incorrect or extensive farming procedures and the reason 
for the latter is the extremely sensitive nature of such types 
of experiments. An insignifi cant error can substantially 
infl uence the end result; the nutrients provided in incorrect 
ratios, individual tendencies, age, purpose of utilization, 
the duration of the experiment, etc. will all lead to different 
evaluations of the conclusion. As a result, if one is perhaps 
inclined to benefi cially view a certain type of fodder crop, 
the advantage of the given crop can be easily erroneously 
attributed to the wrong subject. This very publication 
included an article by a practiced and practical farmer 
about a feed experiment which compares soybean with 
broad bean. In it, broad bean is made out to be so much 
more advantageous than soybean that, if the article were 
to be considered true in general, any farmer choosing to 
grow soybean instead of broad bean would be considered 
ridiculous, even though soybean can be grown wherever 
broad bean can and will even provide better results.
 Soybean likes strong but not overly rich soils with 
a high humus content. As a result, it is seldom sown in 
soil treated with manure. However, it does respond well 
to fertilizers and, even despite its 30% protein content, 
phosphorous fertilizers are the most effective; soybean does 
not take up large amounts of nitrogen, and applications of 
fertilizers containing potassium nitrate, ammonia, etc. are 
usually unnecessary. Soybean can easily be integrated into 
crop rotation as it fl ourishes after any preceding crop. In fact, 
when given a small amount of bone meal, it has been shown 
by a substantial manor where it has been produced for 10 
years on more than 100 jugerums [one jugerum = about 0.62 
acres] to provide good yields even when it follows oats. It 
is an excellent preceding crop for wheat and leaves the soil 
in a clean, mature condition and provides other crops the 
favorable conditions offered by root crops. Soybean also 
allows for the optimal distribution of manual and horse-
powered labor.
 As regards its production, it is obviously impossible to 
set up general rules. However, in light of the basic principles, 
it will be easy to hit upon the right treatment for the 
respective conditions.
 The soybean harvest in autumn should be followed by 
ploughing, deep if possible, and, if phosphorus fertilizer is 
required, it should be applied either before ploughing or on 
the stubble itself, which is in fact even more advantageous 
(e.g. 150-200 kg of bone meal per cadastral jugerum [one 
cadastral jugerum = about 1.4 acres]); however, if the 
furrows are left uncovered, the bone meal should be applied 
in spring, after the fi rst harrowing and 8-9 days before 
sowing. It should be worked into the soil with a cultivator, 
following which the soil should be fl attened with a roller to 

ensure that the seeds do not fall on soil that is overly loose. 
However, the soil should be suitably loose, which requires 
commensurate use of the harrow and roller. A seed drill is 
used for sowing, with rows spaced 40-44 cm apart and 30-
35 kg of seed per cadastral jugerum [= 1.4 acres]. The seeds 
should be sown no deeper than 3-4 cm. Sowing takes place 
later than cereals and at the same time as sweet corn to avoid 
any possible damage caused by late frosts to the fragile 
young seedlings.
 Germination can be greatly hindered by hardening of the 
soil surface, which has to be often dealt with in case of soils 
prone to hardening; the roller might be enough to suitably 
loosen the soil, but often the harrow must be used in a 
diagonal pattern to provide the adequate level of help, unless 
the hardened soil surface has covered the just germinated 
plant. In this case, there is no other recourse than to have 
manual laborers–working intermittently by hand and with 
hoes–free the seedlings. Affi xing small, triangular strips of 
wood to the roller might be expedient.
 As germination starts in the rows, thinning and perhaps 
transplanting must be performed to ensure that the plants are 
of equal distances from each other and thus avoid certain 
seedlings from outgrowing others, which would result in 
limitations from competition. This is an especially likely 
problem due to the fact that soybean suffers from few pests; 
the likelihood of losses from discrepancies in distances is 
not an issue like in the case of, for example, carrots. This 
distance between plants can be 10 or 15 cm, depending 
on row spacing. Both the rows and the spaces between 
the plants should be hoed manually a few days later, after 
which the strong, thinned plants will soon start to grow 
energetically and, if there are no weeds present, it will be 
suffi cient to loosen the soil surface with a mechanical hoe 
after rain or if the soil surface becomes compacted, which 
both conserves water and ensures an air supply to the plant 
roots. It is self-evident that in case of great weed infestation, 
the hoeing should be “blindly” repeated along the tracks 
of the seed drill as many times as is necessary, including 
even before germination. This intensive tilling is essential 
for ensuring the best possible results in the case of this 
crop, which provides the highest levels of nutritional value. 
Expenditures should not be foregone after sowing, as work 
should be carried out to the required and rational degree 
until the plants are large enough that no more work can be 
performed.
 At the end of September or in the beginning of October, 
the soybean plants will suddenly turn yellow, at which time 
harvesting should be commenced immediately; if the beans 
are not ripe enough, they will be sure to go bad or suffer 
from mold in the stacks or warehouse; if they are too ripe, 
many beans will drop out. This degree of ripeness is easy 
to recognize from the general change in color and from the 
rattling of the pods. The most common and most primitive 
form of harvesting is plucking the whole plant from the 
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ground; even despite the fact that it is hard to get manual 
laborers to perform this work (because the sharp hairs on 
the soybean stems hurt their hands), this method also leads 
to a rather unclean yield: the earth stuck to the plant roots 
can never be entirely removed in the threshing machine. 
However, this method is cheaper. Under normal growing 
conditions, the use of a sickle is justifi ed, and this work can 
even be performed by womenfolk.
 It is interesting to note that in certain years and under 
regular circumstances the soybean plant’s stems branch off 
right at ground level, while under other conditions these 
stems start growing only at a certain distance from the 
ground and the plant grows thin and tall; it seems that the 
weather and the size of the fi eld used for growing can greatly 
infl uence this phenomenon. In the latter case, the wheat 
harvester can provide excellent service and will be quick and 
inexpensive. If no harvester is available, a scythe can also 
be used. However, if the stems are short or the plants have 
fallen / lain down due to heavy rains or storms, many pods 
will be left behind no matter how low the harvester is set, 
and work will be diffi cult even with the scythe (Continued). 
Address: Hungary.

184. Watt, George. 1890. A dictionary of the economic 
products of India. Vol. 3. London: W.H. Allen & Co.; 
Calcutta, India: Offi ce of the Superintendent of Government 
Printing. 534 p. See p. 509-11. Index (in Vol. 7). 25 cm. [14 
ref]
• Summary: Contents related to the soy bean: Glycine (p. 
509-10). Glycine hispida, Maxim. (p. 510-11): Synonyms, 
vernacular, references, habitat, oil, medicine, food and 
fodder, chemistry, the bean, oil.
 Under Glycine: “Reference having been made to the 
authorities of the Calcutta Herbarium on the subject of G. 
soja, Sieb. et Zucc., being, as shown in the Flora of British 
India, a native of this country, Dr. Prain kindly went into the 
subject very carefully. He writes: ‘We have not, from any 
part of India, any specimens of G. soja proper. The Khasi 
Hills plant is more erect, more hispid, and has larger legumes 
than the Himalayan, and indeed resembles G. hispida, 
Maxim., quite as much as it does the Indian cultivated “G. 
soja,” which, indeed, it connects with G. hispida. It is, in 
fact, the plant most like the wild G. soja, S. et Z., which no 
one ever professes to have found wild in India, while it is 
also the one most like G. hispida, Maxim. (which has never 
been found wild anywhere). It is the plant collected by Dr. 
Watt and myself in the Naga Hills.’
 “The writer noted on his Naga Hill specimens that they 
were found in a semiwild state, and that the plant was known 
to the Angami Nagas as Tsu Dza, a name not unlike soja. 
Throughout India, the soy bean is cultivated, black and white 
seeded forms being met with, which vary to some extent, 
but all preserve the specifi c characters of G. hispida. Plants 
raised at Saharanpur from Japanese seed have larger and 

broader leaves than the usual Indian forms. The fact that this 
cultivated plant possesses, even among the aboriginal tribes, 
names which are original, i.e., in no way modern derivatives, 
points to an ancient cultivation, if, indeed, it may not be 
accepted as an indication of its indigenous nature. (Editor.)”
 “Vern[acular]–Bhat, bhatwan, ram kurthi (Hind. [=Hindi 
or Hindoostanee]); Bhut (Punj. [= Panjabi]); Gari-kulay 
(Beng. [=Bengali]); Hendedisom horec (black-seeded), 
Pond disom, horec (white-seeded variety) (Santal); Tzu-
dza (Naga); Bhatnas, bhatwas (Nepal); Seta, kala botmas 
(Parbat.); Musa, gya (Newar); Khajuwa (Eastern Terai); Bhut 
(Kumaun).
 “References:” The author cites 17 early references 
concerning soya and, using information from these.
 This brief bibliography on soya is one of the best and 
worst seen. Its is good in that it cites a host of previously 
uncited publications. It is bad in that the references are so 
abbreviated as to often be incomprehensible; and some of 
them are incomplete or incorrect.
 “Habitat.–Extensively cultivated throughout India and 
in Eastern Bengal, Khasia hills, Manipur, the Naga hills, and 
Burma, often found as a weed on fi elds or near cultivation.
 “Oil.–Large quantities of the Seed are annually used 
by the Chinese in the manufacture of an edible oil. ‘It is 
said that they obtain 17 per cent. of oil, by simple pressure. 
It bears a general resemblance to the ordinary edible oils 
of commerce, possessing an agreeable fl avour and odour. 
It is useful for burning; exposed to a low temperature 
it becomes pasty, and oxidizes rapidly on exposure to 
the air. As a drying oil it might replace linseed for some 
purposes. As an illuminator it is being rapidly replaced by 
American petroleum, but is still extensively used for food. 
It is an important article of Chinese commerce’ (Spons’ 
Encyclopedia, 1378).
 “Medicine.–A decoction of the Root is said to possess 
astringent properties.
 “Food and fodder.–The Soy-bean forms an important 
article of food in China and Japan. Since 1873, it has been 
successfully grown in the warmer parts of Europe. It is 
also widely spread, in a cultivated state, over a great part of 
the Himálaya [Himalaya] and the plains and lower hills of 
India. On the plains the crop is generally grown by itself, as 
a kharif crop; the seeds are sown from June to September, 
and the harvesting takes place from November to January. 
Church gives the following information regarding the best 
methods of cultivation: ‘The seeds should be placed at a 
depth not exceeding 1 to 1½ inch; 18 plants may be left 
after weeding to the square yard. A peaty soil, or one rich 
in organic matter, suits the plant best; a calcareous soil 
is also favourable to its growth. Sulphate of potash is a 
good manure, nitrogen may be supplied either as nitrate of 
soda, or in the case of soils poor in organic matter, in the 
form of rape or mustard cake, but it is rarely needed, while 
large applications of nitrogenous manure exert a distinctly 
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injurious effect upon the yield of beans. So far as we know 
this very important, vigorous, and productive pulse is 
not attacked by any insect or parasitic fungus.’ Two chief 
varieties of the cultivated Soy occur in India, one called 
‘white,’ the other ‘black,’ but they are not distinguished by 
defi nite characters in chemical composition nor in properties.
 “Precise information cannot be given regarding the area 
under this crop in the various provinces of India. Attempts 
have been made by Government to extend its cultivation in 
Assam, but apparently without success. In 1882, Professor 
Kinch urged the advisability of renewed efforts [to cultivate 
the soy-bean] in the Himalayan tracts, and, as a consequence, 
the Government of India directed the attention of local 
offi cials to the subject. Seed obtained from the Government 
Gardens, Saharanpur, were distributed to Madras, the Panjab, 
Bengal, Bombay, Hyderabad, and Burma, for experimental 
cultivation. It appears to have been grown from seed 
obtained from China with a fair amount of success at the 
Saidapet Experimental Farm in 1882.
 “Chemistry.–The chemical composition of the bean, 
according to Professor Kinch, places it above all other pulses 
as an albuminous food, while that of the straw also surpasses 
in nitrogenous value that of wheat, lentils, and even hay. The 
following [percentage] composition is given by Professor 
Church: ‘In 100 parts of the bean, water 11, albumenoids 
35.3, starch and sugar 26, fat 18.9, fi bre 4.2, ash 4.6. The 
nutrient ratio is here about 1:2, while the nutrient value is 
105.’
 “The bean is eaten in India in the localities where 
cultivated. The Rev. A. Campbell states that in Chutia 
Nagpur it is generally used roasted and ground as satu, 
or simply roasted in the form of atá. In other parts of the 
country it is also eaten in the form of dal. In China and Japan 
three preparations are made from the soy-bean, namely soy-
sauce, soy-cheese, and a kind of paste, the last two of which 
are manufactured by crushing and pressing the seeds. The 
following description of the composition and preparation 
of the sauce is given in Spons’ Encyclopoedia.” A long 
quotation is given.
 “As already mentioned, the Oil is extensively used in 
China and Japan as an article of food, and the cake left after 
the expression of the oil is also eaten by the poorer classes.
 “The soy-bean is an extremely valuable fodder-plant. 
If cut just when the pods are fully formed it makes most 
nutritious hay; and the residual cake above-mentioned, which 
contains, according to Church, 40 per cent. of fl esh-forming 
materials and 7 per cent. of oil, is an extremely rich cattle-
food.”
 Note 1. An extensive “List of works consulted” 
(bibliography) appears in Vol. I (1889, p. xiii-xxii), 
followed by a list of contributors (p. xxiii-xxvi) and list of 
abbreviations (p. xxvii-xxxiii).
 Note 2. This is one of earliest documents seen (March 
2005) that clearly refers to the cultivation of soybeans in 

Burma.
 Note 3. This is the earliest English-language document 
seen (Sept. 2021) that uses the word satu to refer to roasted 
whole soy fl our, or that mentions roasted whole soy fl our is 
made and used in India.
 Sir George Watt lived 1851-1930. This 7-volume work, 
published from 1889 to 1896, is arranged alphabetically by 
product. An extensive bibliography is in vol. 1, and the index 
comprises vol. 7. Address: M.B., C.M., C.I.E., Reporter on 
Economic Products with the Government of India.

185. Gazette du Village (Paris). 1891. Le soja d’Étampes: 
et le pain des diabétiqués [The soybean of Étampes: and the 
bread for diabetics]. 28(1):394. Jan. 4. [Fre]
• Summary: The utilization of soy fl our to make bread, 
which is especially suited for diabetics, calls attention to this 
plant whose cultivation is not well understood, but which 
should not be grown north of Paris. Rather, it is suited to the 
relatively warm climates of our country.
 A recipe for soy bread, developed by Dr. Menudier, is 
given. This bread contains more protein than regular bread, 
and much less starch.
 The soybean can also be used in cooking according 
to Mr. Blavet, president of the Horticultural Society of 
Étampes.
 In the south of France (le Midi), the soybean is roasted 
and used as a substitute for coffee.

186. German Coffee Berry: New U.S. domestic soybean 
variety. Renamed ItoSan (Morse 1948). 1891.
• Summary: Salina Herald (Salina, Kansas). 1891. “That 
splendid coffee.” Feb. 5. p. 7, col. 4. “Mr. Goodman, 
Williams County, Illinois, writes us: ‘From one package 
Salzer’s German Coffee Berry I grew 300 pounds of better 
coffee than I can buy in stores at 30 cents a pound.’
 “A package of this and big seed catalog is sent to you by 
John A. Salzer Seed Co., La Crosse, Wisconsin, upon receipt 
of 15 cents stamps and this notice. w.n.”
 Burpee (W. Atlee) & Co. 1896. Burpee’s farm annual. 
Philadelphia, Pennsylvania. 184 p. On page 77 of this 
catalog we read: “Soja Bean. This is the variety that has 
been extensively advertised as the so-called German Coffee 
Berry! It is recommended, however, as really a useful forage 
plant, and is worthy of a fair trial. Per pkt. 5 cts.; ¼ lb 15 
cts.; per lb 35 cts., postpaid.”
 Follette, Berge [George]. 1901. “Soy beans in the corn 
belt.” Leavenworth Times (The) (Leavenworth, Kansas). 
Dec. 14. p. 2, col. 5. “The soy bean is sold under several 
names–German coffee berry, domestic coffee berry and soja 
bean.”
 Morse, W.J. comp. 1948. “Soybean varietal names used 
to date.” Washington, DC: Appendix to the mimeographed 
report of the Fourth Work Planning Conference of the North 
Central States Collaborators of the U.S. Regional Soybean 
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Laboratory, Urbana, Illinois. RSLM 148. “German Coffee 
Berry–Same as Ito San.” Address: USA.

187. Salina Herald (Salina, Kansas). 1891. That splendid 
coffee. Feb. 5. p. 7, col. 4.
• Summary: “Mr. Goodman, Williams County, Illinois, 
writes us: ‘From one package Salzer’s German Coffee Berry 
I grew 300 pounds of better coffee than I can buy in stores at 
30 cents a pound.’
 “A package of this and big seed catalog is sent to you by 
John A. Salzer Seed Co., La Crosse, Wisconsin, upon receipt 
of 15 cents stamps and this notice. w.n.”
 Note 1. Soy is not mentioned in this ad, but gradually we 
learn that the German Coffee Berry is really the soja bean or 
soy bean. Does anyone believe that real coffee will grow in 
Germany or Kansas?
 Note 2. This same article ran in the issues of March 5 (p. 
7), and April 9 (p. 7). And in 1892 on Feb. 4 (p. 7), Feb. 11 
(p. 7), Feb. 25 (p. 2), March 4 (p. 7), April 1 (p. 2).
 Note 2. This is the earliest document seen that contains 
the term “German Coffee Berry.” This term appeared in 
7,902 newspaper issues from 5 Feb. 1895 on.

188. Leblond, A. 1891. Le soja d’Étampes [The Étampes 
soybean]. Journal d’Agriculture Pratique 55(31):161-63. 
July 30. [Fre]
• Summary: Mr. Lachaume was the fi rst person in France, 
in 1857, to speak of the cultivation of Soja hispida, which 
he called pois oléagineux de la Chine (“oil peas of China”) 
and which he strongly recommended, his agronomic trials 
having been very successful. But until 1874 the soybean 
wasn’t talked about very much. At that time the Society for 
Acclimatization received from Mexico soybean seeds, which 
it distributed to various horticultural societies, especially 
the one at Étampes, which persevered in cultivating and 
disseminating or distributing this plant, which had a 
remarkable yield. Were the grains originating in Mexico the 
same as those used by Mr. Lachaume? Probably not.
 Dr. Menudier has pointed out the advantages to be 
derived from the use of soybean bread for diabetics, and has 
described the preparation of this bread, so we don’t have to 
repeat these same instructions.
 We would only add that the soybean can be used to good 
advantage in cookery. Soybeans (Les sojas) are cooked and 
prepared like haricot beans, however Mr. Blavet, president 
of the Horticultural Society of Étampes, advises tossing 
the dry soybeans into fresh boiling water for 5 minutes, the 
boiling them until well cooked in a second batch of water. In 
the south of France (le Midi) roasted soybeans are used as a 
substitute for coffee.
 An illustration (p. 461) shows Soja hispida plant with 
pods. Illustrations (p. 462) show the leaves, pods and roots of 
the soybean plant. These illustrations are from E.-A. Carrière 
(1880).

 Note 1. This is the earliest document seen (March 2021) 
that uses the term “sojas” to refer to “Soybeans.”
 Note 2. This document contains the earliest date seen for 
soybeans in Mexico (1874) (one of two documents).

189. Shepherd, Frank I. 1891. Methods of determining the 
adulterations of coffee. Pharmaceutical Era (The) 6(11):326-
29. Dec. 1. [17 ref]
• Summary: “What is known to us in the markets as coffee 
is the dried seed of Coffea Arabica, a small tree growing 
from fi fteen to thirty feet in height, and a native of Southern 
Arabia and Abyssinia [today’s Ethiopia]. It is now cultivated 
in almost all civilized tropical countries, but chiefl y in Brazil, 
the East Indies, and Arabia.
 “Coffee is used almost wholly as a beverage, and is in 
greater demand than any other, excepting alcoholic drinks. 
It is for the purpose of supplying this immense demand at 
a lower price that coffee is adulterated. Indeed, it is one of 
the most commonly and extensively adulterated articles of 
commerce.”
 The adulterants are largely made from roots (12 are 
listed, starting with chicory or dandelion), cereal fruits (5 
are listed, including barley and rye), leguminous seeds (12 
are listed including “28. Soja Bean (Soja hispida). England 
and Germany”), other seeds, and other vegetable products. A 
total of 79 plants is listed.
 Under “Examination for adulterations” (methods of 
detection), the soja bean is also mentioned on p. 328 (col. 3).
 Contains an excellent bibliography. Address: USA.

190. Winskill, P.T. 1891. The temperance movement and its 
workers: a record of social, moral, religious, and political 
progress. Vol. 2. London, Glasgow, Edinburgh, and Dublin: 
Blackie & Son, Ltd. viii + 292 p. Introduction by Dr. F.R. 
Lees. Illust. No index.
• Summary: Page 150: “In 1833 the Rev. W. Horsell signed 
the moderation pledge, and two years later was induced 
to go still farther and abandon the use of all intoxicating 
liquors. He therefore signed the teetotal pledge, although 
he did it with reluctance, fearing it would injure his health, 
which for some time had been very unsatisfactory. He was 
a laborious worker, preaching eight or ten times a week, 
sometimes to thousands in the open air, and his nerves had 
become shattered, his whole physical nature deranged. For 
some months he had contemplated resigning his ministry, 
suffering severely from a pain in his left breast, constipation, 
and headache, especially when he studied more than usual. 
He discovered that total abstinence proved conducive to 
health, and after reading Claridge’s work on Hydropathy 
he resolved to try this principle, along with total abstinence 
from alcoholic liquors, tea, coffee, &c., the result being his 
complete restoration to health and strength.
 “Mr. Horsell became an ardent advocate of the ‘Water 
Cure,’ and published a volume on The Board of Health and 
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Longevity; or Hydropathy for the People (248 pp., 18mo).
 “He also founded and became president of a society 
entitled the ‘Nature’s Beverage Society, or Independent 
Order of Horebites,’ which was established April 13th, 1842, 
and adopted the following pledge: -
 “’We, the undersigned (believing that “Water is best,” 
and that every attempt to improve it by the admixture of 
alcoholic, narcotic, or aromatic substances only tends to 
injure it and those who take it), hereby agree to abstain 
from all artifi cial beverages, and in all suitable ways to 
discountenance their use throughout the community.’” 
Address: Author.

191. Battle Creek Bakery Co. 1892. Health foods (Ad). 
Food, Home and Garden (Philadelphia) 4(37):Inside front 
cover. Jan.
• Summary: A half page ad. “Pure crackers and biscuits 
manufactured.” This bakery company was “Established in 
1881. “We manufacture a choice line of these goods, entirely 
free from lard and all adulterations at the following prices:...” 
Products include: Fruit biscuits (white fl our or whole wheat 
fl our). Graham biscuits (sweetened). Graham crackers 
(sweetened or unsweetened). Whole wheat crackers, Gluten 
crackers, Carbon crackers (leavened or unleavened). Cereola, 
a prepared grain food in bulk. Pure gluten, or Wheat gluten 
(in packages). Cereal coffee, prepared from grains only, a 
very choice and healthful drink. Many of these products are 
also sold in 13 lb or 30 lb boxes.
 At the end of the ad, we read: “References. To whom 
it may concern. We the undersigned residents of Battle 
Creek, Michigan, take pleasure in stating that Mr. Joseph 
Smith, manager of the Health Food Department of the Battle 
Creek Bakery Co., has resided in Battle Creek for nearly 20 
years, and is a competent and responsible man, and of long 
experience in this line of business, and one whose goods 
we can heartily recommend to the public.” There follow 11 
names, each with a title. The latter include two ex-mayors, 
three physicians (M.D.s), the postmaster, the vice-president 
of the city bank, and the editor of the Review and Herald 
magazine.
 Note 1. This is the earliest English-language document 
seen (Sept. 2006) with the term “health foods” (or “health-
foods” or “health food”) in the title.
 Note 2. This is the earliest document seen (Sept. 
2006) that mentions “Cereal Coffee,” the earliest known 
commercial alternative to coffee, made in Battle Creek. 
Address: Battle Creek, Michigan.

192. Drogisten-Zeitung (Vienna). 1892. Die Verfaelschung 
des Kaffees und deren Nachweis, Von Frank Shepherd [The 
falsifi cation of coffee and its detection, by Frank Shepherd]. 
7(3):57. Feb. 8; 7(5):104-05. March 8. [Ger]
• Summary: From: Pharmaceutical Era, 1891, p. 326.
 28. Soybeans (Sojabohnen) (Soja hispida). England, 

Germany.
 i.e. soybeans can be used to make a coffee substitute. 
Address: PhD.

193. Austin American-Statesman (Austin, Texas). 1892. The 
domestic coffee berry. Oct. 5. p. 3, col. 4.
• Summary: “A Missouri correspondent of the Texas Farm 
and Ranch tells of a new plant which he designates the 
domestic coffee berry. If less than half the good properties 
he claims really belong to it then we are on the verge of an 
agricultural revolution. He says: ‘For the benefi t of your 
readers I give my experience with one of the most valuable 
plants that has ever been discovered.
 “The domestic coffee berry, which is destined to save 
our farmers millions of dollars as soon as its merits become 
known [sic]. I have been farming over sixty years and 
never saw anything to equal it; while growing it is a sight to 
behold. The best coffee substitute known. Some consider it 
equally as good; others can’t tell the difference. It costs only 
1 cent per pound to raise, exclusive of the seed, as it is such 
an enormous yielder, producing when sowed broad cast from 
forty to sixty bushels per acre. Plant in rows three feet apart, 
one berry every ten inches. My patch made at the rate of 
thirty-eight bushels per acre. It is as easy to raise as corn and 
beans, and is subject to no insect pest; does well on this land, 
grows from two to three feet tall and fruits from the ground 
up, plump pods touching each other on the loaded limbs, 
meeting each other in the middle of the row and bending 
down to the ground with its beautiful golden fruit and vast 
mass of foliage, which makes it very improving to land 
matures north or south in less than fi ve months; much more 
fattening to hogs than corn; and no gathering to do, as they 
do that themselves. Parch and prepare like store coffee it is 
extremely healthy on account of the medicinal properties in 
curing rheumatism. In order that you may see for yourself I 
send one bush of my late planting and enough to make a pint 
of prime coffee.’
 “The editor acknowledges the receipt of the specimen 
stalk which he says was one mass of pods and evidently of 
enormous productiveness. The bean is said to have a decided 
coffee fl avor, but a little more bitter than Rio. We will look 
anxiously for further information on this wonderful plant.”
 Note 1. This is the earliest document seen (Sept. 2021) 
that contains the term “coffee berry,” or the term “domestic 
coffee berry,” or that uses the word “coffee” in the name of 
a soybean variety, or that uses the term “Domestic Coffee 
Berry” as the name of a soybean variety. We soon learn that 
this is a fancy new name for the soybean.
 Note 2. This same article appeared the next day in the 
Austin Weekly Statesman (Austin, Texas) on page 8. The 
term “Domestic Coffee Berry” appeared in 647 newspapers 
between 5 Oct. 1892 and 3 May 1946, but most of this 
nonsense had stopped by 1895.
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194. Nevada State Journal (Reno, Nevada). 1892. A warning 
to our farmers. Beware of Cole’s Domestic Coffee Berry. 
Oct. 20. p. 8, col. 3.
• Summary: “S.A. Jones, Director of the Nevada Experiment 
Station, has received the following circular letter, which 
explains itself. The Station publishes it for the benefi t of 
farmers and others who might be induced to purchase. The 
Station has received the sample and dodger mentioned 
below.
 “Georgia Experiment Station. October 13, 1892.
 “Director S.A. Jones, Dear Sir:–This station has just 
received from one ‘C.E. Cole, Duckner [sic, Buckner], 
Missouri,’ a parched and ground sample of what he 
calls ‘Cole’s Domestic Coffee Berry,’ accompanied by a 
printed dodger [small leafl et] setting forth the merits of 
this ‘wonderful’ berry in graphic style, and supported by 
numerous ‘testimonials.’ He offers seed for sale at fabulous 
prices, $3.50 per pound, in large quantities, 25 cents per 
hundred seeds, in small quantities.
 “I presume each station will receive or has received a 
similar sample or dodger. Fortunately, perhaps, I received a 
few days earlier, through the Southern Cultivator, a package 
of the ‘coffee’ together with a specimen plant in full fruit.
 “The plant is simply a common variety of Soja Thispida 
[sic, hispida] or Japan Pea, so well known to many of 
the stations, and the seeds of which are abundant and 
comparatively cheap.
 “On the principle of the golden rule I write to put you 
on your guard against this imposition, and suggest that you 
hand it around among your farmers, as I expect to do in this 
State.”
 “Very truly, R.J. Redding, Director.”
 Note 1. This is the earliest document seen (March 
2021) that contains the term “Coles Domestic Coffee Berry” 
in connection with soy coffee, or that explains that this is 
simply a clever name for the soybean, sold at high prices.
 Note 2. This is the earliest document seen (March 2021) 
that mentions Mr. Cole in Missouri, as a seedsman for soja 
beans.
 Note 3. This is the earliest document seen (March 2021) 
concerning soybean products (roasted soy fl our / soy coffee) 
in Nevada. This document contains the earliest date seen for 
soybean products in Nevada (1892); soybeans as such have 
not yet been reported.

195. American Coffee Berry: New U.S. domestic soybean 
variety. 1892. Renamed Ito-San by about 1902.
• Summary: Sources: Arrow (The) (Wichita, Kansas). 1892. 
“A correspondent of the Southern Live Stock Journal says...” 
Oct. 29. p. 1, col. 4. “... the American coffee berry is a 
perfect substitute for coffee, grows anywhere in the United 
States, and will produce sixty bushels per acre.”

Gleanings in Bee Culture. 1893. “Humbugs and 
swindles: The American coffee-berry.” 21(16):639. Aug. 

15. Letter to the editor from J. McQueen of Wooster, Ohio. 
“Mr Root:–What is your opinion of the American coffee-
berries that are being advertised? Do you think that they will 
become very popular among the farming class of people?”
 Henderson (Peter) & Co. 1896. General wholesale 
catalogue to dealers: Vegetable seeds, farm seeds, fl ower 
seeds, tools, fertilizers, insecticides, &c. New York, NY. 40 
p. Jan. See p. 15. In the section titled “Farm seeds,” under 
“Miscellaneous farm seeds” we read: “Beans, Soja or Japan, 
The American Coffee Berry,–per lb. 20¢; per peck $1.75. Tel. 
Cipher: Petilado. per bushel $6.00.”
 Gregory, James J.H., & Sons. 1896. Catalog of home 
grown seeds. Marblehead, Massachusetts. 72 p. See p. 36. 
The section titled “Grains, Grasses and Forage Plants” states: 
“Soja or Soya Bean. The ‘American Coffee Berry.’ Under 
the name of American Coffee Berry this Japanese bean is 
being sold in the West at fabulous prices. It does not even 
belong to the coffee family of plants, still it is a fact, as we 
fi nd by actual test, that when roasted and coarsely ground 
it tastes so nearly like Brazilian coffee the difference is 
scarcely perceptible. It certainly is the best of all substitutes 
for coffee yet found, and as there is nothing injurious about 
it, it being the most nutritious of all vegetable products, and 
as it can be raised almost anywhere where corn will mature, 
and yield from twenty to thirty bushels per acre, we believe 
that the time is not far distant when it will be quite generally 
raised as a substitute for cheaper varieties of coffee. The 
extraordinary richness of the seed makes them an excellent 
home substitute for cotton and linseed meal for feeding 
purposes. Cows are very fond of the ground beans, and the 
meal mixed with corn meal makes valuable food for poultry. 
Price per quart, postpaid, 45 cents; per package, 10 cents.” 
Address: USA.

196. Arrow (The) (Wichita, Kansas). 1892. A correspondent 
of the Southern Live Stock Journal says... Oct. 29. p. 1, col. 
4.
• Summary: “... the American coffee berry is a perfect 
substitute for coffee, grows anywhere in the United States, 
and will produce sixty bushels per acre.”
 Note: This is the earliest document seen (Nov. 2020) that 
mentions the soybean variety “American Coffee Berry.”

197. Redding, R.J. 1892. Cheese and butter dairying. 
Georgia Agricultural Experiment Station, Bulletin No. 18. p. 
213-24. Oct. See unnumbered page after p. 224.
• Summary: The unnumbered page at the end of this bulletin 
bears the large, bold title “Caution to farmers.” It states:
 “Farmers are advised to beware of a man in Missouri 
who is attempting to sell seeds of what he calls the 
‘Domestic Coffee Berry,’ at the fabulous price of twenty-
fi ve cents per hundred seeds, in ‘small quantities,’ and at 
‘wholesale rates of $3.50 per pound.’ He claims that ‘parched 
and ground’ it is almost equal to ‘store coffee.’ It is, in truth, 
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a fair substitute for coffee, but the plant is nothing more 
than the Soja Bean or Japan Pea, which was distributed 
throughout the South twenty years ago and is now abundant 
and can be had for two or three dollars a bushel. This station 
has grown a good many bushels this year. The director 
planted several acres for forage and seed twenty years ago. 
Don’t be deceived.” Address: Director, Experiment, Georgia.

198. Union County Journal (Marysville, Ohio). 1892. A 
coffee humbug: “Cole’s Domestic Coffee Berry” a common 
variety of Soja Hispida, or Japan pea. Nov. 3. p. 3.
• Summary: “The Ohio experiment station has just received 
the following letter from Col. R.J. Redding, director of the 
Georgia experiment station:
 “’This station has just received from one “C.E. Cole, 
Buckner [Jackson County], Missouri,” a “parched and 
ground” sample of what he calls “Cole’s Domestic Coffee 
Berry,” accompanied by a printed dodger [small leafl et] 
setting forth the merits of this wonderful “berry” in graphic 
style, and supported by numerous “testimonials.” He offers 
seed for sale at fabulous prices, $3.50 per pound, in large 
quantities, 25 cents per hundred seeds, in small quantities.
 “’I presume each station will receive, or has received, a 
similar sample and dodger. Fortunately (perhaps) I received a 
few days earlier, through the Southern Cultivator, a package 
of the “coffee” together with a specimen plant in full fruit. 
The plant is simply a common variety of Soja Hispida or 
Japan Pea, so well known to many of the stations, and the 
seed of which is abundant and comparatively cheap.
 “’On the principle of the Golden Rule I write to put you 
on your guard against this imposition, and suggest that you 
“hand it around” among your farmers, as I expect to do in 
this state.’”
 “At about the same time the above letter was received, 
the Ohio station received a copy of the same circular from 
Cole, together with a package of the roasted and ground 
‘coffee’ and a few of the wonderful berries. The berries are 
simply [Japan] peas, and the ‘coffee’ has been mixed with 
enough of the genuine article to give it the characteristic 
aroma of coffee.”

199. Indiana Farmer. 1892. A coffee humbug (editorial). 
27(45):3, col. 1. Nov. 5.
• Summary: “The Ohio experiment station has just received 
the following letter from Col. B.J. Redding, director of the 
Georgia experiment station:
 “’This station has just received from one “C.E. Cole, 
Buckner, Missouri,” a “parched and ground” sample of what 
he calls “Cole’s Domestic Coffee Berry,” accompanied by 
a printed dodger setting forth the merits of this wonderful 
“berry” in graphic style, and supported by numerous 
“testimonials.” He offers seed for sale at fabulous prices, 
$3.50 per pound, in large quantities, 25 cents per hundred 
seeds, in small quantities.

 “’I presume each station will receive, or has received, a 
sample and dodger. Fortunately (perhaps) I received a few 
days earlier, through the Southern Cultivator, a package of 
the “coffee,” together with a specimen plant in full fruit. The 
plant is simply a common variety of Soja Hispida, or Japan 
pea, so well known to many of the stations, and the seed of 
which is abundant and comparatively cheap.
 “’On the principle of the Golden Rule I write to put you 
on your guard against this imposition, and suggest that you 
“hand it around” among your farmers, as I expect to do in 
this State.’”
 “At about the same time the above letter was received, 
the Ohio station received a copy of the same circular from 
Cole, together with a package of the roasted and ground 
‘coffee’ and a few of the wonderful berries. The berries are 
simply peas, and the ‘coffee’ has been mixed with enough 
with the genuine article to give it the characteristic aroma of 
coffee.’
 “We, too, had some curiosity about the so-called coffee 
berry, and wrote to Mr. Cole for a sample. The berry proves 
to be a pea, as stated by Col. Redding, and the coffee does 
not suit our folks. It has something of a bitter taste of cheap 
grades prepared coffee, but none of the peculiar aromatic 
fl avor of the genuine article. We pronounce it a humbug, and 
think that Cole is liable to prosecution for obtaining money 
under false pretenses.–Eds.”

200. Homestead (The) (Des Moines, Iowa). 1892. The soy or 
soja bean. 38(48):1099. Nov. 25. Whole No. 1906.
• Summary: “Early in the fall we called attention to our 
readers as to the possibilities of the soy bean as a substitute 
for clover in Kansas and Nebraska, and especially in that 
part of these states where clover has not been a pronounced 
success. This bean has been known for some years, and 
been the subject of experimentation at the various stations in 
the East and South, but has not been very highly esteemed, 
especially in the eastern states. The Rural New Yorker 
has recently been taking the consensus of agricultural 
opinion on the matter... It does not meet with much favor in 
Vermont, New York or Connecticut, these states claiming 
that they have a better thing in the common red clover. The 
Massachusetts Station gives a better report probably because 
it has a better variety and knows better how to handle it. 
North Carolina reports that it is a very valuable crop, a trifl e 
better in its nutritive value than clover grown on the same 
ground. Kansas, however, gives it the highest commendation, 
and we give the report of her experimentation in full. Prof. 
Georgeson, of the above station, who by the way studied the 
plant in Japan, has four varieties that mature in the latitude of 
Manhattan, Kansas, says:
 “1. I unhesitatingly recommend our farmers to 
experiment with it. 2. It will produce more feed to the acre 
here than clover, and do it in half the time required for the 
latter. We cannot start clover with any other crop; when the 
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so-called ‘nurse crop’ is harvested the young clover is killed 
by the scorching sun. This is so generally the case that but 
few experienced farmers in central Kansas and westward 
ever attempt sowing clover with wheat or oats, or any other 
crop. The fi rst year, even when seeded by itself, it seldom 
affords much hay, and it is unwise to pasture it for fear of 
killing it. The soja beans we have, yield a full crop of feed 
during three months of the summer. They are harvested, and 
the ground can be put in fall wheat, by the time the clover 
crop is fairly established. Moreover, the soja bean can be 
grown where clover cannot get a foothold on account of the 
heat and drouth [drought]. 3. So far as tried, I have found 
it best to grow it in rows about thirty inches or a little more 
apart, and let the plants average one to every two inches in 
the row. I cultivate them until shortly before the blossoms 
appear. I have so far had no diffi culty in curing them as I 
would a heavy crop of clover. Whether it is better to cure 
it as hay or to put it in the silo is yet to be determined by 
experiment. 4. I see many reasons why it can be made a 
profi table crop throughout this state, and throughout the 
West, but especially in the region where the corn crop and 
tame grasses are uncertain.
 “These reports are what we should have expected. It is 
very hard to fi nd any better in the way of a forage producer 
and fertilizer combined than the red or mammoth clovers. 
It is where these fail that the soy bean fi nds its appropriate 
place.”
 This bean “has the advantage, that it will endure drouth 
that is fatal to the clovers... We expect much from the soy 
or soja bean, but most where it can be used as a substitute 
for the clovers. “We notice that a man down in Missouri 
[perhaps Mr. Cole] is selling it as ‘The Domestic Coffee 
Berry.’ It is all right for the grower to grind the beans and 
mix them to adulterate his own coffee if he wishes, but even 
then he should buy a peck or so at the price he is asked by 
this man for a pound, and then give his pigs and calves a 
share before grinding for his coffee.”
 Note 1. This is the earliest document seen (March 2021) 
concerning soybeans in connection with (but not yet in) 
Nebraska.
 Note 2. We have been unable to identify the source 
of this long, interesting quotation by Prof. Georgeson. 
However during the week of Nov. 19, 1892, Prof. Georgeson 
and George T. Fairchild (President of the Kansas State 
Agricultural College [and father of David Fairchild, of 
plant introduction fame]) attended the annual convention 
of Agricultural Colleges and Experiment Stations at New 
Orleans, Louisiana (See The Industrialist 19 Nov. 1892, 
p. 55). The quotation probably came from a talk that Prof. 
Georgeson gave at that convention.

201. Farm Journal (Philadelphia, Pennsylvania). 1892. 
Looking ahead–1893. 16(12):222. Cols. 2-3. Dec.
• Summary: “C.E. Cole, Buckner, Mo. [Missouri], sends 

us a sample plant of what he calls ‘Domestic Coffee Berry,’ 
the seeds of which he offers for $3.50 per pound. With the 
plant is also a sample of the seed roasted and ground ready 
for making coffee. The true name of this berry is Soja bean 
or Japanese pea, and it can be bought of seedsmen for about 
twenty cents per pound. The Soja bean is a fairly valuable 
crop in the South for stock feeding, and may he worth trial in 
the Middle states.”

202. Western Garden and Poultry Journal (Des Moines, 
Iowa). 1892. Seasonable sayings: The Ohio Agricultural 
Experiment Station Bulletin says that “Cole’s Domestic 
Coffee Berry” that is now being so widely advertised... 
3(12):222. Col. 3. Dec.
• Summary: “... is nothing but a common variety of Soja 
Hispida, or Japan Pea. Let none of our readers be swindled 
by ordering this worthless plant at a fabulous price.”

203. Kellogg, Ella Ervilla Eaton. 1892. Science in the 
kitchen: A scientifi c treatise on food substances and their 
dietetic properties, together with a practical explanation of 
the principles of healthful cookery, and a large number of 
original, palatable, and wholesome recipes. Battle Creek, 
Michigan: Health Publishing Co. 573 p. Illust. Index. 23 cm.
• Summary: This is Ella Eaton Kellogg’s most infl uential 
work. The wife of the famous Dr. John Harvey Kellogg 
discusses the principles and methods of the dietary system 
employed at the Battle Creek Sanitarium. The Preface, 
written by the publishers, begins: “The interest in scientifi c 
cookery, particularly in cookery as related to health, has 
manifestly increased in this country within the last decade...” 
Many successful schools for instruction in cookery have 
been established. Unfortunately the focus has been on “the 
preparation of toothsome and tempting viands, but little 
attention has been paid to the science of dietetics, or what 
might be termed the hygiene of cookery.
 “A little less than ten years ago [ca. 1883] the Sanitarium 
at Battle Creek, Michigan, established an experimental 
kitchen and a school of cookery under the supervision of 
Mrs. Dr. Kellogg... the demand for instruction has become 
so great that classes are in session during almost the entire 
year. During this time Mrs. Kellogg has had oversight of the 
cuisine of both the Sanitarium and the Sanitarium Hospital, 
preparing bills of fare for the general and diet tables,... [for] 
500 to 700 inmates.
 “These large opportunities for observation, research, and 
experience, have gradually developed a system of cookery... 
[that] may justly be styled, A New System of Cookery. 
Although based on modern chemistry, the methods are 
simple, and the results are tasty, wholesome and attractive. 
Many people say its has never occurred to them “to do it this 
way before.” Great success has also “attended the cooking 
school in connection with the Bay View Assembly (the 
Michigan Chautauqua),...”
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 In the Introduction, the author emphasizes that diet 
and cooking should be studied as a science whose aim is to 
promote good health. This book focuses on those scientifi c 
principles. The most important foods, the legumes and 
grains, and their products, are given extra space and special 
attention.
 Chapter 1, titled “Foods,” discusses the properties of 
food, the food elements (starch, sugar, fats, albumen, mineral 
substances {phosphates, carbonates}, and indigestible 
substances), uses of the food elements, proper combination 
of foods (6 of carbonaceous to one of nitrogenous), 
condiments (which have no real food value, are all strong 
irritants, and only disguise the natural fl avor of food. The use 
of condiments invites habitual use of intoxicating drinks), 
etc. Each chapter is followed by a page titled “Table topics” 
containing quotations, often from well-known or respected 
people. For example: “A man’s food... suggests his moral 
nature. Many a Christian is trying to do by prayer that which 
cannot be done except through corrected diet.–Talmage.” 
The fi rst two food chapters are about cereal grains (p. 
78-107, and about breads and bread-making). In the next 
chapter, titled “Fruits,” is a long section on “nuts, or shell 
fruits” with recipes.
 Note 1. Neither peanut butter nor “nut butters” are 
mentioned in this book. However the peanut is mentioned on 
pages 7, 9, 110, and 214.
 The long chapter on “Legumes” (p. 217-27) focuses 
on dry peas, beans, and lentils. Although neither soybeans 
nor soyfoods are mentioned, we read (p. 217-18): “The 
nitrogenous matter of legumes is termed legumin, or 
vegetable casein, and its resemblance to the animal casein of 
milk is very marked. The Chinese make use of this fact, and 
manufacture cheese [clearly tofu] from peas and beans.”
 Note 2. This is the earliest known Seventh-day Adventist 
cookbook that mentions soyfoods.
 Note 3. This is the 2nd earliest document seen (Dec. 
2013) concerning soyfoods in connection with Dr. John 
Harvey Kellogg–actually his wife, Ella.
 The chapters on animal products are toward the back 
of the book, after the chapter on desserts. The fi rst of these, 
titled “Milk, cream, and butter” (p. 364-79) says that milk is 
best used in its fresh, natural state, and includes discussions 
of “adulteration of milk, quality of milk infl uenced by 
the food of the animal, diseased milk, kinds of milk to be 
avoided, and distribution of germs by milk.” The section on 
“artifi cial butter” discusses various “fraudulent preparations” 
such as oleomargarine. The use of cheese is strongly 
discouraged, since it “is very diffi cult of digestion” and “is 
very liable to contain a poison called tyrotoxin, capable of 
producing most violent and indeed fatal results...” Recipes 
for non-fermented cheese are given. The next chapter is titled 
“Eggs” (p. 380-88).
 Surprisingly, this is not a vegetarian cookbook, 
although the author and her husband were long-time ardent 

vegetarians. Next comes a long chapter on meats, with 
recipes (p. 389-417). Possible reasons for including such a 
chapter are: (1) As a place to criticize the use of the “fl esh 
and various organs” of animals, poultry and game as food. 
(2) As a place to praise the vegetable [vegetarian] diet. (3) To 
help prevent other leaders of the domestic science / scientifi c 
cookery movement (most of whom were not vegetarians) 
from categorically dismissing the book. On the fi rst 3 pages 
of this chapter we read: “At the present time there is not 
much question in the minds of many intelligent, thinking 
people as to the propriety of using foods of this class, and 
especially of their frequent use. Besides being in no way 
superior to vegetable substances, they contain elements of 
an excrementitious character, which cannot be utilized, and 
which serve only to clog and impede the vital processes, 
rendering the blood gross, fi lling the body with second-
hand waste material which was working its way out of the 
vital domain of the animal when slaughtered. To this waste 
matter... are added those productions of the putrefactive 
process which so quickly begin in fl esh foods exposed to air 
and warmth.
 “That fl esh foods are stimulating has been shown by 
many observations and experiments.
 “Flesh foods are also specially liable to be diseased and 
to communicate to the consumer the same disease... It has 
been abundantly proved that such diseases as the parasitic, 
tuberculous, erysipelatous, and foot and mouth diseases are 
most certainly communicable to man by infected fl esh. All 
stall and sty fed animals are more or less diseased. Shut up in 
the dark, cut off from exercise, the whole fattening process is 
one of progressive disease... Add to this the exhaustion and 
abuse of animals before slaughtering; the suffering incident 
to long journeys in close cars, often without suffi cient food 
and water; and long drives over dusty roads under a burning 
sun to the slaughter house, and it will be apparent to all 
thoughtful persons that such infl uences are extremely liable 
to produce conditions of the system that render the fl esh unfi t 
for food.” Note 4. The main concern here is human health, 
not animal suffering.
 “Meat is by no means necessary for the proper 
maintenance of life or vigorous health, as is proved by the 
fact that at least ‘four tenths of the human race,’ according 
to Virey, ‘subsist exclusively upon a vegetable diet, and as 
many as seven tenths are practically vegetarians.’ Some of 
the fi nest specimens of physical development and mental 
vigor are to be found among those who use very little or 
no animal food.” “The use of large quantities of animal 
food, however free from disease germs, has a tendency to 
develop the animal propensities to a greater or less degree, 
especially in the young, whose characters are unformed. 
Among animals, we fi nd the carnivorous the most vicious 
and destructive, while those which subsist upon vegetable 
foods are by nature gentle and tractable.” Nevertheless, many 
meat-centered recipes are given. The page of “Table topics” 
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at the end of the chapter contains only quotations critical of 
eating meat.
 The chapter on “Food for the sick” contains recipes 
(p. 426-28) for: Beef tea. Chicken broth. Mutton broth. 
Chicken panada, etc. The section titled “Grains for the sick” 
(p. 429) states: “The various cooked preparations of grains–
granola, wheatena, avenola, wheat gluten, and gluten meal–
Manufactured by the Sanitarium Food Co., Battle Creek, 
Michigan, form excellent articles of diet for many invalids, 
when served with hot milk or cream...” Then comes a section 
on “Meats for the sick” with 7 recipes (p. 430-31).
 A closing chapter titled “A year’s breakfasts and 
dinners” (p. 481-538) gives 365 days of sample healthy 
menus, with this introduction: “We have given meats no 
place upon these bills of fare, as we wished particularly to 
illustrate how good, substantial menus of appetizing variety 
could be provided without their use;...”
 Caramel coffee, one of “various grain coffees” is 
mentioned on at least 7 pages in this book. For example, 
the chapter on “Beverages” (p. 357+) discusses caffein 
[caffeine], the adulteration of tea and coffee, and the idea that 
these latter beverages contain “poisons.”
 “ This is the earliest document seen (Sept. 2021) that 
mentions “grain coffees” (or “grain coffee”).
 A section in this chapter on “Substitutes for tea and 
coffee” gives recipes for making fi ve different types of 
“Caramel Coffee.” The fi rst one states (p. 360): “Take three 
quarts best bran, one quart corn meal, three tablespoonfuls 
of molasses; mix and brown in the oven like ordinary 
coffee. For every cup of coffee required, use one heaping 
tablespoonful of the caramel. Pour boiling water over it, and 
steep, not boil, for fi fteen or twenty minutes.”
 This book also discusses: Artifi cial human milk (3 
recipes, one based on pearl barley). Graham bread, Graham 
fl ours, and other whole-wheat fl ours. Wheat gluten (with 
many recipes).
 A 3rd ed. was published in 1898, a 4th edition in 1904, 
and a fi nal edition in 1910.
 Concerning the Bay View Assembly School of Cookery, 
this was connected with the Michigan Chautauqua, which 
was a Methodist camp meeting resort begun in 1875. A 
chautauqua was an institution of the time that provided 
popular education combined with entertainment in the form 
of lectures, concerts, plays, etc., often presented outdoors or 
in a tent. Ella Kellogg was very involved with the Women’s 
Christian Temperance Union (WCTU), which built a hall on 
the grounds of the Bay View Assembly in 1890. Address: 
A.M., Superintendent of the Sanitarium School of Cookery 
and the Bay View Assembly School of Cookery, and 
Chairman of the World’s Fair Committee on Food Supplies 
for Michigan [Battle Creek, Michigan].

204. Wiley, H.W. 1892. Foods and food adulterants. USDA 
Div. of Chemistry, Bulletin No. 13. Part 7. See p. 899-932.

• Summary: In the manufacture of so-called coffee 
substitutes, and in the adulteration of genuine coffee, chicory 
and cereals occupy a prominent place. In 1890 America 
had net coffee bean imports of 490,181,000 pounds, and 
per capita consumption of 7.8 pounds. When coffee prices 
rise, as they did last year, use of adulterants increases. Many 
Americans prefer the taste of coffee when it contains some 
chicory (which has diuretic and laxative properties). The root 
of the chicory plant, Cychorium intybus, is used. In America, 
adulteration with chicory is not as common as with [roasted] 
cereals, leguminous seeds, and acorns.
 Coffee substitutes “simply furnish a decoction more or 
less bitter and of a coffee color... Besides chicory, Mogdad 
coffee (seeds of the Cassia occidentalis), Mussaenda coffee 
(seeds of the Gaertnera vaginata), acorns, fi gs, leguminous 
seeds, and cereals have been employed as coffee substitutes.” 
None contain caffeine.
 Imitation coffees have fl ooded the coffee markets within 
the last 2-3 years. Many have the ingredients molded in 
the shape of coffee beans. The ingredients in 23 brands are 
given; they include real coffee (in some cases), barley, bran, 
buckwheat, chicory, molasses, oats, and wheat fl our.
 Note 1. The term “soy” is not mentioned, although 
soybeans may be included in the category of “leguminous 
seeds.” Note 2. This is the earliest document seen (Aug. 
2002) that uses the word “caffeine” in connection with 
coffee substitutes. Caffeine is a bitter alkaloid found mainly 
in coffee, tea, and kola nuts and used as medicinally as a 
stimulant and diuretic.
 Note 3. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “coffee substitute” 
(or “coffee substitutes”) or the term “imitation coffee” (or 
“imitation coffees”) in connection with soy coffee. Address: 
Chief Chemist, USDA.

205. American Horticulturist. 1893. Domestic Coffee Berry 
(Ad). Nebraska Bee-Keeper 4(1):14. Jan. [1 ref]
• Summary: “Proven a success in the U.S. American 
Horticulturist tells all about it. Copy Free. Christian 
Advocate of St. Louis. Mo. [Missouri], says: ‘We have tested 
it. It is a wonderful discovery, and will gladden the hearts of 
thousands, as every one can raise it for themselves.’ Field 
and Farm, Denver [Colorado], says: ‘It will become one 
of our most popular crops.’ Missouri and Kansas Farmer 
says: ‘The coffee made from this berry is of very fi ne fl avor.’ 
Yields 35 bushels per acre. Matures in 4 months. Equals 
imported Coffee.
 “Sample and testimonials that prove all we say, for l0cts. 
[10 cents] and 10 addresses of fruit growers or gardeners. 
Address American Horticulturist, Lawrence, Kansas.”

206. Nebraska Bee-Keeper. 1893. The Domestic Coffee 
Berry. 4(1):12. Jan. [1 ref]
• Summary: “Uncle Sam will produce his Own Coffee.
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 “The Domestic Coffee Berry, which has proven a 
success in the U.S. will work a revolution in the Coffee 
market, as a good article can be produced in all the Corn-
growing states at 1ct. [1 cent] a pound. The American 
Horticulturist gives a full account of it, see their adv. 
[advertisement] in another column, or address them at 
Lawrence, Kansas.”

207. Salina Herald (Salina, Kansas). 1893. Oh that delicious 
coffee! Feb. 10. p. 7, col. 5.
• Summary: “Costs but 1¢ to grow. Salzer has the seed. 
German Coffee Berry, pkg. 15¢. Java Coffee pkg. 15¢. 
Salzer’s New American Chicory 15¢. Cut this out and send 
15¢ for any of the above packages or send 30¢ and get all 3 
pkgs, and great Catalog free to John A. Salzer Seed Co., La 
Crosse, Wisconsin. [w.n.]”
 Note: This same article ran in the issues of March 3 (p. 
7), April 7 (p. 2), and April 28 (p. 7).

208. Natuur (De). 1893. Soja [Soya]. 42(20):233-34. May 
13. [1 ref. Dut]
• Summary: This Dutch-language periodical appears inside 
a German-language periodical titled Die Natur (Halle). The 
author of this article (whose initials “CKN” appear at the 
end) discusses: The soybean plant, named Glycine Soya or 
Dolichos Soja or (in Dutch) de Sojaboon, which is widely 
used for food in Japan (where it is called Mame or Daizu) 
and China. Food products made from the soybean in Japan: 
Miso, shoyu (soy sauce), To-fu [tofu] or Kaas van Daizu; a 
brief description is given of how each is made. Soybeans in 
China, where it is called “Yeou-teou,” and where they make 
a cheese (Soja kaas), oil (eigen olie), and milk (melk) which 
resembles cow’s milk.
 Note. This is the earliest Dutch-language document seen 
(April 2013) that uses the term To-fu or the term Kaas van 
Daizu or the term Soja kaas to refer to tofu.
 Black soybeans (zwarte Soja) are widely used. Proteins 
in the soybean, including legumine. In Europe, by 1881, the 
soybean was known in Italy, Austria, Hungary, and France 
(especially at Etampes and Montpelier); from the seeds, 
people learned to obtain oil, milk, cheese, an excellent cattle 
feed [soybean cake], and a vegetable for humans–similar to 
the French bean but much better (en een groente voor den 
mensch, gelijkende op onze spersiebonen, maar veel beter). 
Soybeans are used by doctors to treat people suffering from 
diabetes.
 In France, the seeds are roasted like coffee beans; the 
result is a good-tasting coffee substitute (dure koffi e,... een 
even goed smakend surrogaat verkrijen).
 A large illustration (engraving) shows a soybean plant 
bearing many pods. In the lower left corner is one large pod. 
In the lower right is written “Al Clement,” which appears to 
be the artist’s name. 
 Note 1. This is the earliest Dutch-language document 

seen (Sept. 2021) that mentions soy coffee.
 Note 2. This is the earliest Dutch-language document 
seen (June 2009) that mentions green vegetable soybeans, 
which it calls “een groente voor den mensch,...”
 Note 3. This is the earliest Dutch-language document 
seen (Aug. 2013) that mentions soymilk, which it calls melk.
 Note 4. This is the earliest Dutch-language document 
seen (Sept. 2016) that mentions oil from the soybean, which 
it calls olie.

209. Great Bend Register (The) (Great Bend, Kansas). 1893. 
Soy bean. May 25. p. 2, col. 2.
• Summary: From Live Stock Indicator: “Prof. Brooks of 
Hatch Experiment Station, Massachusetts, publishes the 
following record of his experience at that station with soy 
beans for the last few days:
 “These beans have attracted much attention during the 
last few years, chiefl y as fodder crops; but most of those 
put upon the market have been the late varieties, which will 
not mature here. The seeds of the varieties we have were 
originally imported from Japan, and all have matured here 
for the last few years. We consider them worthy a trial either 
as fodder crops to feed green or for the silo, or as grain 
crops. The seeds are the richest known vegetable substance. 
We have had them ground and have fed the meal with 
satisfactory results to cows in milk. It appears to be fully 
equal, in feeding for milk, to cotton seed meal; and has given 
a milk richer in butter than that substance. Several parties 
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report success in feeding to poultry, for which it is thought it 
may prove valuable, as they are as rich as meat. They have 
been fed raw in some instances, and in others have been 
boiled. The beans boiled and ground [sic, roasted] make 
an excellent substitute for coffee, and some seedsmen are 
advertising them under the name of the ‘American Coffee 
Berry.’ For fodder we especially recommend the varieties 
which we call ‘Medium Green’ and ‘Medium Black.’ For 
seed we recommend ‘Early White.’ These beans should be 
sown rather thinly in rows two and a half feet apart. About 
six plants to one foot of row are enough; and it will require 
about 1 peck of seed to the acre. Plant at the same time as 
other beans.
 “However well these beans may do in the eastern states, 
we will fi nd their greatest fi eld of usefulness in Kansas and 
Nebraska. Prof. Georgeson, of the Manhattan station, has 
given special attention to the varieties that will mature in 
that climate, and is the most competent advisor as to the best 
methods of cultivation. Farmers of the West, and especially 
of the farther West are in great need of a leguminous grain 
with which to balance up their excessive carbonaceous 
ration. We have for years regarded the soy bean as the grain 
most needed by the western farmers. We hope that our 
readers will experiment with this bean quite extensively and 
report the results of their experience in the Indicator.”
 Note: This is the earliest document seen (Nov. 2020) that 
mentions the soybean variety Early White.

210. Rural New-Yorker. 1893. Wanted! A good coffee 
substitute. 52(2261):365. May 27. Oversize.
• Summary: S.P. of Winslow, Maine, writes to ask if any 
readers of the Rural New-Yorker know of a good substitute 
for coffee. “I want to fi nd some drink with an agreeable 
bitter taste, and have tried chicory and the so-called hygienic 
coffees, but they do not fi ll the bill.”
 The editor replies: “We have used roasted rye, and 
also dried and ground carrots, but we can’t say we ‘hanker’ 
after them. The Soja bean is used to some extent as a coffee 
substitute. Who among our readers can add to the list?” 
Address: New York.

211. Gleanings in Bee Culture. 1893. Humbugs and 
swindles: The American coffee-berry (Letter to the editor). 
21(16):639. Aug. 15.
• Summary: “Mr Root:–What is your opinion of the 
American coffee-berries that are being advertised? Do you 
think that they will become very popular among the farming 
class of people? J. McQueen.
 “Baltic, Ohio, July 24.
 “As the above is a little out of our line, we forwarded 
it to the editors of the Rural New-Yorker, who make the 
following reply:
 “This ‘American coffee-berry’ seems to be the Japanese 
Soy bean, which has been tested at several of our Experiment 

Stations. The bean, when ground and roasted, makes a fair 
substitute for coffee, and is used for this purpose quite a 
little in parts of Indiana and Illinois. The ‘American’ part of 
it is the cheek of the ‘introducer,’ who calls it a new thing 
and wants to charge 10 times what it is worth. The Georgia 
Experiment Station has sent out a bulletin describing the 
matter.
 “H.W. Collingwood, Editor, Rural New-Yorker.
 “Friend M., will you please tell us where you saw the 
American coffee-berry advertised? and if you can, forward 
this to the editors accepting such advertisements. We had 
heard of it before, but wanted to be sure we were right.” 
Address: Wooster, Ohio.

212. Gleanings in Bee Culture. 1893. The American coffee-
berry. 21(18):723. Sept. 15.
• Summary: “After publishing what we did on page 639, 
we are told that the American coffee-berry is advertised by 
Samuel Wilson, of Mechanicsburg, Pennsylvania. It was also 
my pleasure a few days ago to see it growing on the grounds 
of our experiment station at Wooster, Ohio. If you will 
turn back to page 639 you will notice that the Rural New-
Yorker says: ‘The “American” part of it is the cheek of the 
“introducer” who calls it a new thing, and wants to charge 
ten times what it is worth.’ In Wilson’s catalogue it is called 
‘Cole’s Domestic coffee-berry.’ An exaggerated picture is 
given, and a tremendous puff, with several testimonials from 
those who have used the coffee. Then follows the offer of 25 
cts. a packet, or fi ve packets for a dollar. It is true, the plant 
is exceedingly prolifi c, for it is one of the soy-bean family, 
and the seeds could be sold for fi ve cents a packet, and good-
sized packets at that.
 “I have tested the coffee, but I should say it could not 
be compared with even the poorest grades of coffee. It 
might, however, prove more healthful and nutritious; for, 
while beans are a most nutritious food, they are in no sense a 
stimulant. I do not know that anybody would be very much 
harmed by investing, only that it seems too bad, when money 
is so hard to get hold of, to be asked to pay 25 cts. for a small 
package of beans; and, by the way. I do not think I ever saw 
any thing in the whole range of the bean family. where there 
are so many pods on a single plant. As the beans are small, 
however, we probably shall not get so many bushels per acre, 
after all...”

213. Fuehrbringer, -. 1893. [Peanut preparations as new, 
cheap and albuminous products]. Berliner Klinische 
Wochenschrift No. 7. p. 3-7. [18 ref. Ger]
• Summary: This is a lecture presented to the Berlin Medical 
Society (Berliner Med. Gesellschaft) on 8 Feb. 1893. Gives 
the results of experiments made by Dr. Fürbringer, under 
whose direction the peanut grits and fl our were prepared 
in various forms and supplied to 120 men, women, and 
children, inmates of the hospital, named and suffering from 
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the usual variety of complaints that prevail in a hospital. 
Discusses medical details and technicalities. Of the more 
than 120 patients included in the experiments, more than 
half found the peanut meal soup palatable and excellent, and 
gladly ate it whenever offered. Of the remainder, eight to ten 
people found it disagreeable in taste, and others, while not 
especially fond of it, ate it without complaint. All throve well 
upon it, and the analyses of excretions showed that it had 
been in general well assimilated (Mason 1894, p. 686).
 “Before concluding, I will allow myself to show you 
some more peanut preparations, recently sent to me by Dr. 
Nördlinger. First, a sample of peanut baking fl our, to the 
preservability of which Spindler recently called attention; 
also, most palatable crackers, made of pure peanut baking 
fl our, then of an admixture of wheat fl our, as also macaroons, 
which, instead of almonds, contain peanut preparations. 
These crackers and pastries are, of course, reserved for 
consumption by the clientela elegans. Lastly, a substitute 
for coffee made of peanuts, which having a strong taste of 
coffee, is much liked by patients.
 “Dr. Nördlinger has also informed me that tests for the 
production of further preparations from the raw material 
are in progress. On the other hand, I understand that peanut 
grits are already being served in various styles (such as 
purées, etc.) on the tables of Berlin families. Of course, 
we can never consider our soup as a delicacy. What has 
chiefl y awakened and sustained my interest is the use of 
the preparation as a nutriment for the sick, especially as a 
food for the mass of people in hospitals. For such a purpose 
I can with conscientiousness recommend the peanut soup 
prepared from the fi ner raw material–it is also to be hoped 
that even better forms will be discovered–as a strengthening, 
well assimilative, uncommonly cheap article of food. On 
the average it agrees with persons, and, when partaken 
after intervals of interruption, is generally liked. It is to be 
especially valued as a part of the diet of those suffering 
with diabetes, or corpulence / corpulency. How acceptable 
to this class is any new article of food that may be added to 
their restricted menu. For those ailing with Bright’s disease 
and chronic kidney disorders, where the consumption 
of too much animal albumen is questionable, it is also 
most welcome. Its use might also prove of advantage in 
the Playfair Mitchell cure, especially if success is had in 
removing the objectionable fl avor described above. To effect 
this will, of course, require many more experiments on a 
large scale.” Address: Friedenhain Public Hospital, Berlin.

214. Flagg, Chas. O.; Towar, J.D. 1893. Agricultural 
Division. Rhode Island Agricultural Experiment Station, 
Annual Report 5:129-62. For the year 1892. See p. 149-52, 
156-57. [4 ref]
• Summary: The section titled “Forage Plants” (p. 149-62) 
states: “From Dr. O.C. Wiggin of Keysville, Va. [Virginia], 
was received a small package of Soja beans and two varieties 

of cowpeas... six varieties of Japanese beans [including two 
soja bean varieties, Yamagata Cha daidzu, and Kiyusuke 
daidzu, see p. 157] were received from the Kansas 
Experiment Station.”
 “Soja or Soya Bean. (Soja hispida, natural order 
Leguminosæ).” According to Henderson’s Hand-book of 
Plants (p. 417) “’This is a climbing annual plant allied to 
(Dolichos) (“cow-pea”). It is much cultivated in tropical Asia 
on account of its beans, which are used for preparing a well-
known brown and slightly salt [sic] sauce (Soy) used both in 
Asia and Europe for fl avoring certain dishes, especially beef, 
and supposed to favor digestion.’
 “We believe this plant worthy of trial by those who 
desire a variety of crops for soiling and especially as, 
in common with all the Leguminous plants, it is rich in 
nitrogenous elements. It could easily be cut and stored as 
ensilage...
 “During the early winter a variety of this bean was 
extensively advertised by a party in Missouri as ‘Cole’s 
Domestic Coffee Berry,’ and offered for sale at the 
extravagant price of $3.50 per pound. Its wonderful merit 
as a substitute for coffee was set forth in a ‘dodger’ with 
‘testimonials’ attached. The seed can be purchased of J.M. 
Thorburn & Co., No. 15 John St., New York, or other large 
seed dealers, in small quantities, at 15 cents (15 cts.) per 
pound.”
 A table (p. 151) gives the composition of soja beans, 
red clover, and cowpea plants. Values for the soja bean plant 
are based on three analyses, two grown at the Massachusetts 
Experiment Station in 1889 and cut August 20th and August 
30th, the third grown at the South Carolina Experiment 
Station and cut in full bloom August 5th 1889.”
 Another small table (p. 152) gives the fertilizer 
constituents of the above soja bean plant cut in full 
bloom: Moisture 7.05%. Nitrogen 2.37%. Potash 1.315%. 
Phosphoric acid 0.58%. The crop from one acre of soja 
beans cut and weighed green (27,769.5 lb) has the following 
fertilizing values, based on the value of each constituent: 
Vines $34.54. Roots $4.99. Total: $39.53.
 “For many years the idea has been prevalent among 
the farmers of southern New England that it does not pay 
to sow clover... This condition of things is unfortunate for 
our agriculture in the light of the discovery within recent 
years that the leguminous plants are able to use the nitrogen 
of the atmosphere for their growth through the medium of 
bacteria infesting a nodular growth upon the their roots. All 
the clovers, peas, beans, lupines, vetches, spurry, serradella, 
and sainfoin belong to this class and are generally cultivated 
for their seeds, for fodder or for green manuring. None other 
of our ordinary fi eld and garden plants, grasses, cereals, 
root crops, vines, etc., have yet been shown to posses any 
such ability to assimilate atmospheric nitrogen, hence are 
dependent for their growth upon the supply of nitrogen 
within the soil and rain water, or supplied by the farmer 
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in manure or fertilizers. When purchased, nitrogen is the 
most expensive element, costing more than three times as 
much per pound as potash and more than twice as much 
as phosphoric acid, hence true economy should direct the 
prudent farmer to invest his money in phosphoric acid, 
potash and the seeds of leguminous plants in so far as he 
can use such crops for market, for feeding or for green 
manuring” (p. 155).
 A table titled “Summary of analyses of leguminous 
crops” (p. 157) compares the composition of soja beans, 
cowpeas, and three types of “Japanese beans” (Yamagata 
Cha daidzu, Kiyusuke daidzu, and Black Podded Adzuki). 
The two “daidzu” beans are actually types of soja beans.
 Note 1. This is the 2nd earliest document seen (March 
2021) concerning soybeans in Rhode Island, or the 
cultivation of soybeans in Rhode Island. This document 
contains the 2nd earliest date seen for soybeans in Rhode 
Island, or the cultivation of soybeans in Rhode Island (1892). 
The source of these soybeans was Dr. O.C. Wiggin (of 
Keysville, Virginia), and the Kansas Agricultural Experiment 
Station.
 Note 2. This is the earliest English-language document 
seen (March 2021) that uses the word “nodular” or the word 
“bacteria” (or “bacterium”) in connection with root nodules.
 Note 3. The authors apparently do not realize that 
Yamagata Cha-daidzu and Kiyusuke daidzu are the names 
of soja bean varieties (see table p. 157). Address: 1. B.Sc., 
Director of the Station, Agriculturist, and President of the 
Board; 2. B.Sc., Asst. Agriculturist. Both: Providence, Rhode 
Island.

215. Koenig, Franz Joseph. ed. 1893. Chemie der 
menschlichen Nahrungs- und Genussmittel. Zweiter Theil. 
Ihre Herstellung, Zusammensetzung und Beschafftenheit, 
ihre Verfaelschungen und deren Nachweis. Dritte Aufl age 
[The chemistry of human foods and delicacies. Vol. 2. Their 
production, composition and properties, their falsifi cation 
and proof of that. 3rd ed.]. Berlin: Verlag von Julius 
Springer. xvi + 1385 p. See p. 194-95, 389, 486-90, 529-30, 
1044-53, 1071. Illust. Index. 24 cm. [12 ref. Ger]
• Summary: Summaries of early studies on the chemical 
composition of soybeans and various soyfoods, including 
some original studies. Discusses (p. 194-95) commercial 
sauces, including Japanese shoyu (“Japanisch Soya oder 
Shoya oder Soy”). See separate entry.
 Discusses (p. 1044-51) adulteration of coffee and coffee 
substitutes. Under “Coffee made from legumes” (p. 1051) 
we read: “The soybean (compare p. 486) is also used for the 
preparation of a coffee substitute.” A table (p. 1053, based 
on Kornauth) compares the composition of 12 roasted seeds 
and fruits used to make coffee substitutes, including chicory, 
barley, fi gs, soybeans, white lupins, and chufa.
 An illustration (p. 1071) shows different cellular 
layers of the soy bean sprout leaves (Keimblätte)–after an 

illustration by J. Moeller.
 Also discusses: Peanuts (Erdnusse, Arachis, p. 322, 373, 
385, 389, 494, 621, 686, 1051). Sesame seeds (p. 322, 385, 
372, 389, 408, 494). Almonds (p. 322). Hemp (p. 322, 385, 
493). Lupins (p. 372, 385, 389, 490-91, 1050, 1053, 1068-
69). Chufa (Erdmandel, Cyperus esculentus, p. 1051, 1053). 
Address: PhD, Prof. (who teaches but does not have a faculty 
seat or voting rights) at the Royal Academy and Head of the 
Agricultural-Chemical Experiment Station at Muenster, in 
Westphalia, Germany (ordentlicher Honorarprofessor der 
Koeniglichen Akademie und Vorsteher der agric.-chemischen 
Versuchsstation Muenster i. W.).

216. White Banner (The) (Altamont, Kansas). 1894. Display 
ad: Cole’s New Domestic Coffee Berry: Better than a gold 
mine. Jan. 9. p. 4, col. 1.



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   139

© Copyright Soyinfo Center 2021

• Summary:  “Raise your own coffee 
at less than one cent a pound. Let high 
tariff store coffee go. The poor man’s 
friend and rich man’s delight. Matures 
north or south in four months. Plant any 
time up to 20th of June; 20,000 farmers supplied and every 
one praises it. Has produced over 60 bushels per acre. Some 
prefer it to store coffee. Produces two crops a year in the 
south. Large packet postpaid 20 cts; or enough to plant 200 
hills, 50 cts or stamps. Will make 200 pots of most delicious 
coffee, good enough for a king. Is superseding store coffee as 
fast as its merits become known. Large catalogue of 50 new 
varieties of seeds and testimonials from patrons all over the 
Union sent free with each order by
 “C.E. Cole, Seedsman, Buckner, Mo.” [Missouri].
 A large illustration shows a plant simply bursting with 
pods, with a coffee and large round beans below it.
 Note 1. This outrageous ad for soybeans appeared 
in many small-town newspapers in Jan., Feb. and March 
1895 in Kansas, Iowa, Wisconsin, and Pennsylvania. It 
also appeared in the fall of 1895 in Oklahoma, Arizona, 
South Carolina, and Indiana. And in early 1896 in Iowa and 
Pennsylvania.
 Note 2. This is the earliest document seen (Sept. 2021) 
with “New Domestic Coffee Berry” in the title.

217. McCarthy, Gerald; Emery, F.E. 1894. Some leguminous 
crops and their economic value. North Carolina Agricultural 
Experiment Station, Bulletin No. 98. p. 133-54. March 1.
• Summary:  This bulletin contains three parts, the fi rst two 
of which discuss soy beans. It is not clear where these soy 
beans came from.
 Part I, titled “Legumines as improvers of the soil,” by G. 
McCarthy, states: “Among the natural orders or families of 
plants, none hold a higher place in relation to human welfare 
than the Leguminoseæ or Pulse family. This family includes 
every variety of bean, pea, clover, medic, vetch, and many 
useful and poisonous drugs, besides a number of the fi nest 
ornamental and timber trees. The legumines were among 
the fi rst vegetables cultivated by mankind, and have ever 
been among those most esteemed. Nearly all of this family 
of plants have a peculiarly-shaped butterfl y-like fl ower, and 
the seeds are enclosed in pods, which are often arranged in 
one-seeded joints. Both the stems and the seeds of all the 
legumines are very rich in albuminoids–the food which goes 
to form the muscular or lean-meat portion of fl esh, and are 
therefore especially valuable for a young and growing stock 
and for working animals.
 “In North Carolina, the most valuable and generally 
used forage and fertilizing plants of this family are the true 
clovers, medics [such as black medic (Medicago lupulina) 
and burr clover (Medicago denticulata)], Japan clover, 
vetches, cow-peas, and Japan peas... It is well know that 
most or all of this family of plants have a property possessed 

by no other family of plants–that of harboring in their roots 
a species or class of yet unnamed microbes which fi x the 
free-nitrogen of the air which is then absorbed and utilized 
by the plant in its growth and fruition. We can therefore, by 
stimulating a luxuriant growth of legumines obtain at slight 
expense the nitrogen required by other nitrogen-consuming 
crops.”
 On p. 242 we read: “Japanese peas–Glycine hispida.–
The Japanese or Mongolian pea is more commonly called 
‘soja’ and ‘soy’ bean, but it is not a bean. Recently there have 
been introduced several new varieties of this pea. All the 
following varieties were sown May 20 [1893] and received 
the same treatment:

“The common Soja Bean or Soy Pea.–Seed round, 
yellow. Vigorous growing, hairy, bushy plant attaining a 
height of 20 to 25 inches. Stems become woody soon after 
fl owering. A very prolifi c bearer of round yellow seeds, 
which are sometimes used as a substitute for coffee. The 
peas, when properly cooked, are edible and palatable. The 
edible qualities of the soy bean are so highly esteemed in 
Japan that it is there rarely fed to stock. 
 “The following directions [recipe] for cooking the ‘soy’ 
pea are given by Dr. J.H. Mills, of the Baptist Orphanage at 
Thomasville, N.C. [North Carolina]: Soak the peas till the 
skins come off. Then stir the peas in the water until the skins 
rise to the surface and skim them off. Boil the peas with 
bacon until soft. Add pepper and butter to suit and serve hot. 
If the peas are green the preliminary soaking may be omitted. 
This makes a most palatable dish, well liked by children.

“Japan Pea No. 9.–A vigorous, bushy plant resembling 
the ‘soy,’ but smoother and has larger dark-colored seeds. 
This is the best of the new varieties.

“Japanese Pea No. 7.–A small, slender, bushy plant 
bearing a fair crop of small cream-colored peas–inferior to 
the soy and No. 9.
 “Japanese Beans–Phaseolus radiatus [Adzuki beans]–
Japanese Bean No. 5.–A low and slender-growing plant 
bearing numerous pods well fi lled with a small red bean 
which makes excellent soup.

“Japanese Bean No. 6.–A plant scarcely distinguished 
from No. 5 and of about the same value. Both these beans are 
for table use only and not for forage.”
 An illustration (p. 142, non-original) by “VAC” or “VC” 
shows the “Japanese or Soy Pea” plus several enlarged pods 
in the lower right corner.
 In Part III, titled “The fungous and insect enemies 
of legumines,” by Gerald McCarthy, Section C, “Insect 
enemies,” discusses the following insects that damage 
leguminous forage plants in North Carolina: (1) The pea 
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weevil, Bruchus pisi, is the larger of the two common 
weevils. But “Bruchus fabæ [the bean weevil] is our most 
destructive weevil and is the species which infests cow-peas 
and table beans [including soy beans] in store [storage].” 
This weevil is the smaller of the two, “is light yellow in 
color and quite hairy.” As soon as this bean weevil matures 
in stored beans or cow-peas, it immediately “lays eggs on 
the hard seeds and these soon hatch into devouring grubs, 
which, after eating their fi ll, again produce the winged form 
to lay more eggs, and so on while the food supply lasts. A 
few weevils in the stock of beans put into the bin in the fall 
may increase to millions by the spring and ruin a thousand 
bushels of beans or cow-peas.
 Remedies: If the presence of weevils is suspected, the 
seeds of beans or peas “should be plunged into water nearly 
scalding hot–140ºF for fi ve minutes before sowing. As soon 
as the seed is threshed out and before bagging for storage, 
it should be placed in a tight bin, or hogshead, or piled in a 
conical heap on the fl oor of a tight room and subjected to the 
fumes of carbon bisulphide.”
 (2) The clover-seed midge, a two-winged fl y, is “a sister 
species of the notorious Hessian fl y, Cecidomyia destructor. 
Also mentions the clover root borer and the clover hay 
worm.
 Note 1. This is the earliest English-language document 
seen (May 2012) that uses the term “Japanese Pea” or 
“Mongolian pea” or “Japanese Pea No. 7” to refer to the 
soy bean. Since “Japanese Pea” is mentioned in only one 
other document (Soule 1907, p. 280-81, from Virginia) we 
conclude that this is not the name of a new soy bean variety.
 Note 2. This is an early reference to the soybean in 
connection with Mongolia.
 Note 3. This article contains one of the earliest American 
recipes for cooking whole soybeans.
 Note 4. In the late 1800s, the adzuki bean was 
sometimes given the scientifi c name Phaseolus radiatus. In 
the U.S., Georgeson of Kansas gave it this name in 1890 and 
1892. Later the name was used for the mung bean.
 Note 5. This is the earliest English-language document 
seen (Aug. 2014) that contains the word “entomologist” in 
connection with soybeans.
 Note 6. This is the earliest English-language document 
seen (March 2007) that uses the word “medic” to refer to a 
leguminous plant, probably alfalfa (Medicago sativa). It is 
also the earliest English-language document seen (March 
2007) that uses the word “medics” to refer to members of 
this plant family.
 Note 7. This is the earliest English-language document 
seen (Feb. 2007) that uses the word “legumines” to refer to 
legumes.
 Part II of this article (p. 147-50), titled “The cultivation 
of leguminous plants for forage,” by F.E. Emery, notes that 
the soy bean was one of the most common “legumines” used 
for hay, soiling, and silage. “The cow-pea and the soy bean 

will give better satisfaction for soiling or silage than for 
hay, unless sown broadcast...” For soiling: “Soy beans grow 
upright and may be planted alternately with corn in the same 
row and cut at the same time with it.” Address: 1. Botanist 
and entomologist; 2. Agriculturist. Both: Raleigh, North 
Carolina.

218. McCarthy, Gerald; Emery, F.E. 1894. The forage plant 
garden, including full notes taken during growth. North 
Carolina Agricultural Experiment Station, Bulletin No. 98. p. 
157-70. March 1.
• Summary: Pages 169-70 contain sections with the 
following titles: “Japan or Mongolian Pea.–Glycine hispida 
and Red Bean, Phaseolus radiatus [azuki bean]. Japan Pea 
No. 9.–Glycine hispida, variety. Japan Pea No. 5.–Phaseolus 
radiatus. Japan Pea No. 7.–Glycine hispida, variety. Japan 
Pea No. 6.–Phaseolus radiatus. Japan Pea.–Glycine hispida, 
common Soy Pea or ‘Soja Bean.’ The Japanese Peas and 
Beans.”
 Some of the information in these sections is very similar 
to that given in a previous section of this same bulletin, on 
pages 142-43 but pages 169-70 contain more details–and 
illustrate the confusion that existed about these plants and 
their names. The last section titled “The Japanese Peas and 
Beans” (p. 170) states: “As forage plants the common so-
called Soja Bean, more properly named Soy Pea, is by far 
the best of all these plants. It is later than Nos. 7, 8 and 9, but 
grows much more luxuriant and will give 50 to 100 per cent. 
more forage per acre.” Address: 1. Botanist; 2. Agriculturist. 
Both: Raleigh, North Carolina.

219. State (The) (Columbia, South Carolina). 1894. Peanuts 
for food. They are likely to be adopted as rations for the 
German Army. April 24. p. 5.
• Summary: “Rene Bache in Washington Star. The humble 
and slightly esteemed peanut is beginning to assume 
importance in the world. It is likely to be adopted for 
rations by the army of Germany, the Department of State is 
informed. In that country the oppressive cost of a gigantic 
military establishment makes demand for the cheapest 
possible food for soldiers. This requirement is met by the 
‘goober,’ which is more nutritious than the best beefsteak and 
highly digestible when properly prepared.
 “Such, at all events, are the conclusions arrived at by 
Dr. Nordlinger and other German savants who have been 
investigating the subject. They have found that peanut 
‘cake’–the residue after oil has been expressed from the 
nuts–is a highly concentrated food and suitable for human 
beings. It is calculated to be of great value to the peasant 
and industrial classes of Europe, which have suffered from 
a long and nearly exclusive diet of bread and potatoes. 
Hitherto it has only been employed as forage for cattle, 
sheep and horses.” Peanut fl our and grits are good for use as 
human food; they are “especially recommended for the use 
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of persons affl icted with diabetes. Also a fairly acceptable 
substitute for coffee is made from peanuts.
 “Roasted: One interesting fact ascertained by the 
German savants is that peanuts, raw or roasted, are not 
nutritious at all, for the reason that the digestive functions 
refuse to assimilate them. The chewed particles pass through 
and out of the body almost unaltered. It is the same way with 
almonds and with nuts in general.” However boiled peanut 
grits are perfectly digestible, even by sick people.
 “The German military authorities,... have been making 
experiments with peanut meal and grits, served to the 
garrisons at Frankfurt and elsewhere. They have reported 
favorably to the ministry of war at Berlin, and, if new trials 
are equally satisfactory, the new food will be adopted as an 
element of the rations and ‘fi eld sausage’ of the army. It is 
also likely to fi nd acceptance in the navy. One important 
quality is its sustaining power, enabling the consumer to 
endure much fatigue. In this particular it surpasses the 
hitherto unequaled ‘soja bean’ of China and Japan.”
 Concerning nutritive value, “soja beans are more 
nutritious than white peas, peanuts are more nutritious than 
soja beans... Peanut meal only costs 4 cents a pound in bulk.
 “Manufactured products: At present the most important 
use of peanuts is in the manufacture of oil. The American 
‘goobers’ are larger, sweeter and better fl avored than any 
grown in the world, but they are not so rich in oil as the 
African, the fi nest of which comes from Senegambia and 
the east coast. In East Africa and India great quantities of 
peanuts are thrashed out by machinery, only the seeds being 
exported, so as to save bulk. At the oil mills, the kernels are 
ground and then pressed. The best of the product is used for 
salad oil, the poorer quality is employed in making soap and 
as an ingredient of oleomargarine.” Much of the so-called 
“olive oil” sold in the United States is actually peanut oil, 
which costs only $1 a gallon.
 “The fi nest goobers: This country depends for supplies 
of peanuts chiefl y upon Virginia. In that State 3,000,000 
bushels of them are grown annually–more probably than 
the crops of all the other states put together. Tennessee 
comes next with 500,000 bushels. North Carolina, Georgia, 
Michigan and California also raise peanuts largely, but the 
Virginia ‘goobers’ are the fi nest of all and fetch the highest 
price.”
 “The greatest peanut market in the United States is 
Norfolk. Petersburg comes second and Smithfi eld third. In 
these towns [all in Virginia] there are many big factories 
employed in the business of rendering marketable the 
nuts that are sent in by farmers.” They are winnowed and 
screened, sorted, the bad ones picked out by young girls, 
then “packed in bags of 100 pounds each and shipped to 
jobbers in various cities. The jobbers sell them, raw or 
roasted, the latter to grocers mostly. They do the cooking in 
great cylinders that will hold twenty or thirty bushels at a 
time.”

 “A generation ago most of the peanuts consumed in this 
country were imported from Africa. The African ‘goober’ 
is small and round, the shell containing only one kernel 
usually. The American ‘Ground nut’ is simply the African 
nut modifi ed by conditions of soil and climate in the United 
States. Plant our peanut in Africa and before long it reverts 
to the original African type from which it was produced. It is 
said that peanuts brought the fi rst peanuts hither.
 “Now the American nuts have driven the African nut 
out of our markets altogether, and the latter are regarded 
as a curiosity here. Most of the peanuts grown in the dark 
continent are sent to France through the port of Marseilles 
to be pressed for oil. The fi nest of all ‘goobers’ are the 
Spanish, which are considered a fancy article and are mostly 
consumed by confectioners. They cost 20 cents a pound, 
retail, and are about one-third the size of ordinary ones. The 
big nuts are never so well fl avored as the little ones.”
 Note: The soja bean is also mentioned.

220. Plumb, Charles S. 1894. A substitute for coffee. Purdue 
University (Indiana) Agricultural Experiment Station, 
Newspaper Bulletin No. 6. 4 p. May 9. [1 ref]
• Summary: “While no substitute will satisfy the lover of 
high-grade coffee, the peculiar properties of coffee as a 
drink render it unsuited to a few people in every community. 
These few persons frequently make use of a substitute, 
which, while lacking the alkaloid of true coffee, in a measure 
imparts to the fl uid made from it a fl avor similar to that of 
coffee. Such a drink may be palatable, nourishing, and well 
adapted to the person using it.
 “The purpose of this brief bulletin is to direct attention 
to what seems to be a desirable and easily available 
substitute for coffee, such as can be grown upon the farm in 
this latitude, viz: the Soy or Soja bean.
 “The Soy bean (Soja hispida) is a Japanese plant that 
has been but little grown in America...
 “The writer’s attention was fi rst directed to the peculiar 
merits of the roasted Soy bean, as a substitute for coffee, by 
Mr. L.D. Brown early in 1892, who was then a farmer in this 
county [Tippecanoe County]. In a letter, Mr. Brown says: 
‘We have used it almost exclusive of other coffee, for coffee, 
for many years–seven or eight [i.e., since 1884 or 1885], 
I believe. I have raised 782 beans on one stalk from one 
bean planted, and had 16 bushels on one acre in Tippecanoe 
county.’...
 “Samples of Soy beans grown upon the Station grounds 
in 1892 were analyzed in the laboratory under the direction 
of Prof. Huston, and some of the roasted bean from the same 
source was also analyzed.”
 A table then shows the composition of soy bean 
(unroasted and roasted), coffee (unroasted and roasted), 
artifi cial coffee [we are not told from what it was made], 
and barley coffee. Roasted soy beans contain 21.61% fat 
compared with 15.63 for roasted coffee and 3.25% for barley 
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coffee. Roasted soy beans contain 6.49% carbohydrates 
compared with 39.73% for real coffee. Only real coffee 
contains caffeine (1.18% unroasted, 1.38% roasted).
 “Of the Soy coffee, 17.07% became soluble when boiled 
in water for drinking. The one main and essential difference 
between the seeds of the Soy and coffee is that one contains 
an alkaloid–caffeine–to which is due its peculiar fl avor, 
which the other lacks... It is important to note that the Soy 
bean roasted is more nutritious than the artifi cial coffee 
or barley coffee sold in the market, and that the two latter 
contain but little fat and a great deal of carbohydrates (starch 
and sugar mainly)...
 “As tried in the family of the writer, the drink made 
from the Soy bean was agreeable, and enjoyed more than 
some of the so-called coffee served in some hotels and 
restaurants. I have no hesitation in recommending farmers 
to make a drink from roasted Soy beans, rather than buy the 
cheap grades of coffee sold on the market, that in so many 
cases are adulterated with burnt pastry beans, peas, chicory, 
etc. Drink made by a number of persons in this community 
from the roasted Soy bean was much relished.
 “A tablespoonful of the ground beans makes a cup of 
coffee. Mr. Brown recommends using one-fourth cup of 
common coffee and three-fourths cup of Soy to begin with, 
and one will thus more readily become accustomed to it... 
Special care should be taken in roasting. The hull of the bean 
should be brown, and not black, when properly roasted, and 
the berry should grind easily in the mill.
 “In 1892 a man by the name of Cole, of Missouri, 
advertised extensively at $3.50 per lb., cash with order, what 
he termed “Cole’s Domestic Coffee Berry.” This so-called 
coffee, a sample of which was sent to this station, was made 
from nothing else than Soy beans, the seed of which can be 
secured of leading seedmen at from 10 to 15 cents a pound.”
 Other substances used to make coffee substitutes are: 
roasted rye, roasted malt and chicory (by German peasants), 
roasted barley with molasses, 5 parts bran mixed with 1 part 
molasses, then browned, and fi nally boiled.
 “In view of the large amount of highly adulterated coffee 
sold on the market, wherein the cereals and peas and beans 
play an important part, it would seem just as well for more 
of the people who buy the low grade, cheap coffee to make 
their drink out of a substitute which will answer the same 
purpose in every respect and cost materially less.”
 Note 1. This is the 2nd earliest document seen (March 
2021) concerning soybeans in Indiana, or the cultivation of 
soybeans in Indiana. This document contains the 2nd earliest 
date seen for soybeans in Indiana (1884 or 1885), or for the 
cultivation of soybeans in Indiana (by 1892). The source of 
these soybeans is not known. We do not know whether or 
not Mr. Brown grew (in Indiana) the soybeans he used as a 
coffee substitute.
 Note 2. This is the earliest known publication by the 
Indiana Agric. Exp. Station or Purdue University that 

mentions the soybean. This document also contains the 
earliest date seen (1892) for the cultivation of soybeans at the 
Indiana Agric. Exp. Station.
 Note 3. This document contains the earliest date seen 
(March 2021) that mentions “Cole’s Domestic Coffee Berry” 
(1892 at $3.50/lb) or the fact that it was sold by a Mr. Cole in 
Missouri.
 Note 4. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “Soy coffee” to refer to a 
coffee made from soybeans.
 Note 5. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “barley coffee” to refer 
to a coffee made from barley.
 Note 6. This News Bulletin was soon reprinted in the 
Indiana (Purdue) Agric. Exp. Station, 7th Annual Report 
(Feb. 1895), p. 45-49. Address: Director of the Station, 
Lafayette, Tippecanoe County, Indiana.

221. Prairie Farmer. 1894. Substitutes for coffee. 66(20):1. 
May 19.
• Summary: This consists of long reprints from: Plumb, 
Charles S. 1894. “A Substitute for Coffee.” Purdue 
University (Indiana) Agric. Exp. Station, Newspaper Bulletin 
No. 6. 4 p. May 9.
 However interspersed with the reprinted portions, and 
not clearly distinguished from them by italics, quotation 
marks, etc., are a number of comments, apparently by 
an editor of Prairie Farmer. For example, after the fi rst 
paragraph from Plumb we read: “This is misleading. None 
of the substitutes have the fl avor of coffee, and one, chicory, 
should never be used on account of its diuretic qualities. The 
Soy bean (Soja hispidi) [sic, hispida] is probably the best 
substitute for the real coffee bean, and to those who care to 
try it, we give the proper means of cultivation as follows:”
 Note: Also in the Indiana edition of Prairie Farmer.

222. Farmers’ Review (The) (Illinois). 1894. Soja bean, a 
substitute for coffee. June 6. p. 357, col. 3.
• Summary: Prof. C.S. Plumb, director of Purdue University 
Agricultural station, has sent out a bulletin telling the value 
of the Soja bean as a substitute for coffee. Report of the 
bulletin is as follows:
 “The purpose of this brief bulletin is to direct attention 
to what seems to be a desirable and easily available 
substitute for coffee, such as can be grown upon the farm in 
this latitude, viz: the Soy or Soja bean. The Soy bean (Soja 
hispida) is a Japanese plant that has been but little grown in 
America. It has an upright, stiff, bushy form, under favorable 
circumstances attaining a height of three feet. There are three 
large leaves on a leaf stem...”
 Note: See the original bulletin: Plumb, Charles S. 1894. 
“A substitute for coffee.” Purdue University (Indiana) 
Agricultural Experiment Station, Newspaper Bulletin No. 6. 
4 p. May 9.
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223. Rural New-Yorker. 1894. Coffee substitutes. 53:370, 
cols. 1-2. June 9.
• Summary: “Prof. C.S. Plumb, of the Indiana Experiment 
Station, writes a sensible bulletin on the subject. He says:
 “’While no substitute will satisfy the lover of high grade 
coffee, the peculiar properties of coffee as a drink render it 
unsuited to a few people in every community. These persons 
frequently make use of a substitute, which, while lacking 
the alkaloid of true coffee, in a measure imparts to the fl uid 
made from it a fl avor similar to that of coffee. Such a drink 
may be palatable, nourishing and well adapted to the person 
using it.’
 “He then describes the Soy bean, which he says may be 
planted in rows 30 inches apart, with a bean every six to nine 
inches. The latter part of May is the best time. The ripe beans 
should be pulled and dried. The beans are roasted and ground 
like coffee. Of this drink Prof. Plumb says:
 “’As tried in the family of the writer, the drink made 
from the Soy bean was agreeable, and enjoyed more than 
some of the so called coffee served in some hotels and 
restaurants. I have no hesitation in recommending farmers 
to make a drink from roasted Soy beans, rather than buy the 
cheap grades of coffee sold on the market, that in sol many 
cases are adulterated with burnt pastry beans, peas, chicory, 
etc. Drink made by a number of persons in this community 
from the roasted soy bean was much relished.’
 “Some parties use one-fourth true coffee with the ground 
beans. Prof. Plumb gives a list of coffee substitutes given by 
readers of the R.N.Y...”

224. Chicago Daily Tribune. 1894. Japanese substitute for 
coffee. The soy bean declared to be equal to the genuine 
article (Abstract). July 7. p. 14.
• Summary: From New York Sun: “The agricultural 
experiment station of the Purdue University of Indiana has 
issued a circular setting forth the qualities of the soy, or soja 
bean and advocating its use as a substitute for coffee. The 
soy bean (soja hispida) is a Japanese plant which can be 
grown in this country.
 Note: This is a summary of: Plumb, Charles S. 1894. “A 
substitute for coffee.” Purdue University (Indiana) Agric. 
Exp. Station, Newspaper Bulletin No. 6. 4 p. May 9.
 To that is added new information about chicory. “Inquiry 
among coffee merchants in this city discovered that the 
soy bean as a substitute for coffee was not commercially or 
otherwise known here. According to an expert who has been 
a coffee taster for nearly a quarter of a century, chicory is the 
only thing which can be considered a substitute for coffee. 
By substitute he means adulterant, using the word in a good 
sense... Chicory,... mixed with a good grade of coffee is a 
better and more wholesome drink than some of the low-grade 
coffees. The expert said that while he and his partners sold 
pure coffee to their customers unless they ordered otherwise, 

they used coffee mixed with chicory themselves.
 “Chicory, although considered the best adulterant, is 
not the only one. Several of the cereals play a part in the 
preparation of cheap coffee, if they do not pretend to be 
substitutes. It is said that the entire Canadian pea crop, 
and a large part of the Michigan crop are devoted to the 
adulteration of coffee. Rye and barley are also used as 
adulterants.”

225. Chatham Record (The) (Pittsboro, North Carolina). 
1894. Substitute for coffee. Aug. 2. p. 1.
• Summary: From New York World: “The different 
substitutes for coffee would seem to be innumerable. Dried 
apples and carrots, rye, malt, bran, peas, beans, barley and 
chicory, have all made bids for popular favor, besides many 
others not enumerated. Among the latest candidate [sic] is 
the soy or soja bean. Its producer, Director Plumb, of Purdue 
University, says his attention was fi rst called to the value of 
this bean for this purpose in 1891 by a farmer, who told him 
that his family had used the bean instead of coffee for several 
years, and had raised 16 bushels to the acre.
 “In his bulletin Director Plumb says the seed should be 
planted about thirty inches apart in rows, with a bean every 6 
to nine inches in the row...”

226. North Carolina Agricultural Experiment Station, 
Bulletin. 1894. Miscellaneous agricultural topics contained 
in press service bulletins of January to June, 1894. No. 103. 
p. 237-59. Aug. 17. See p. 240-41, 254. This Bulletin is also 
published in the Annual Report.
• Summary: The section titled “Soy (Soja) beans ought 
to be planted” (p. 240-41), by F.E. Emery, Agriculturist at 
the North Carolina Experiment Station (released 27 Jan. 
1894), is an answer to many questions in a letter from a 
correspondent. Emery discusses the best time to sow or plant 
soy beans, the kind of soil in which they should be planted 
and how it should be prepared, and how they compare with 
black peas as a feed and as a land improver.
 “As a food for stock, the soy bean is one of the richest 
legumes that can be grown... This is a most desirable plant 
to raise for stock. It is also a good table bean, but requires a 
long time in cooking, and most people will have to learn to 
like its fl avor.”
 The section titled “Distribution of Soy (Soja) Beans” (p. 
254, released 25 May 1894) notes that the North Carolina 
“Agricultural Experiment Station at Raleigh, desiring 
to extend the cultivation of Soy Beans,” will distribute 
enough soy bean seeds to plant “1-10 acre” to the fi rst 400 
applicants who send 10 cents in postage stamps to pay the 
cost of transportation by mail. “The Station regards this as 
a very valuable forage plant... It is also a good table bean 
but requires a long time to cook. The beans parched similar 
to coffee, has been used as an acceptable substitute, for it, 
and at far less cost. It has not the exact aroma of coffee, but 
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is recommended as a cheap substitute probably just as good 
and in some cases better than the low grades of coffee after 
being adulterated with peas of beans with a value less than 
the soy bean. The Station urges a careful trial of this crop.
 The section titled “Directions for Cooking Soy Beans or 
Peas” (also p. 254) is the same as that printed in the Station’s 
Bulletin No. 98 (1 March 1894, p. 142). It contains a recipe 
from Dr. J.H. Mills of the Baptist Orphanage at Thomasville, 
North Carolina. Address: Agriculturist, North Carolina 
Experiment Station, Raleigh, North Carolina.

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

228. Hills, J.L. 1894. Dairying. Vermont Agricultural 
Experiment Station, Annual Report 7:70-118. For the year 
1893. See p. 109-10, 114-18.
• Summary: Section VIII, titled “Ensilaging soja bean 
and vetch” (p. 109-10) states: “Among the crops grown 
experimentally during 1893 were the Soja Bean (Soja 
hispida), and the Russian or Villous Vetch, (Vicia villosa)... 
They were planted in rows 27 inches apart and the soja 
bean was cultivated. The soja bean plot (No. 11) contained 
2,520 square feet and grew 564 lb green fodder, equivalent 
to nearly 5 tons green fodder, or a ton and a fi fth dry matter 
to the acre. The vetch and soja bean plot (No. 13) contained 
2,592 square feet and grew 824 pounds of green fodder, 
equivalent to nearly 7 tons of green fodder, or a little over 
a ton and a third of dry matter to the acre. The crops were 
harvested Sept. 20 and ensilaged in small cylindrical silos. 
After about 6 months the silos were opened and the contents 
fed out. The cows ate the ensilages readily, but the quantities 
were too small to admit of experimental feeding. Both 
ensilages kept nicely and had a pleasant aromatic odor.” One 
table (p. 110) shows the composition of dry matter for soja 
bean, soja bean ensilage, villous vetch and soja bean, and 
villous vetch and soja bean ensilage. A second table (same 
page) shows the yields and losses in the same ensilaged 
crops per acre.
 Section XI, titled “Miscellaneous fodder crops” (p. 114-
18) states that in the summer of 1893 various fodder crops 
were planted by the former director, Prof. W.W. Cooke. A 
table (p. 114) shows that Soja beans (obtained from J.M. 
Thorburn & Co. [seedsmen] of New York, and from the 
Hatch Experiment Station of the Massachusetts Agricultural 
College) were planted in 27 inch rows at the rate of 56 lb/
acre and harvested on Sept. 20. Those from Thorburn yielded 
22,519 lb/acre of green fodder, and those from Massachusetts 
yielded 9,752 lb/acre. Villous vetch and soja beans were 
planted in 27 inch rows at the rate of 30 and 35 lb. of seed 
per acre respectively and harvested on Sept. 21. The yield 

was 13,843 lb/acre of green fodder.
 A second table (p. 115) gives the composition (both 
original substance and dry matter) of each crop in terms of 
water, crude ash, crude protein, crude fi ber, nitrogen free 
extract, ether extract, nitrogen, phosphoric acid, and potash. 
A third table (p. 116) shows “Pounds of dry matter and 
fodder ingredients per acre in experimental crops.” Other 
crops discussed on p. 316-18 include Japanese radish, spurry, 
crow foot millet, panicle millet, and rape.
 On p. 318 there are three entries (X, XI, and XIII) 
for “Soja (or soy) bean (Soja hispida).” Entry XI is for 
“seed obtained from the Hatch Experiment Station of the 
Massachusetts Agricultural College... This is a Japanese 
plant which has been grown in this country for several years. 
It has been very generally successful as a forage crop. The 
dried and ground beans make a passable imitation coffee 
(Plumb 1894). A few varieties, ‘Early White,’ ‘Medium 
White,’ ‘Medium Green,’ ‘Medium Black,’ and perhaps 
others mature seed in Massachusetts, and have yielded from 
22 to 28 bushels per acre. It is a good plant for fodder or 
ensilage. The seed planted here in 1893 was obtained from 
two sources. That obtained from the Massachusetts Station 
grew best and yielded fi ve tons of green fodder, a ton and 
a quarter of dry matter and a quarter of a ton of protein to 
the acre. Both green and ensilaged it was relished by the 
cattle. This same crop has proved very satisfactory this year 
(1894).”
 Note 1. This is the earliest document seen (March 
2021) concerning soybeans in Vermont, or the cultivation of 
soybeans in Vermont. This document contains the earliest 
date seen for soybeans in Vermont, or the cultivation of 
soybeans in Vermont (summer, 1893). The source of these 
soybeans was J.M. Thorburn & Co. of New York, and the 
Hatch Experiment Station of the Massachusetts; Hatch in 
turn got them from Japan (see Hills 1895).
 Note 2. This is the earliest document seen (Sept. 2021) 
that contains the term “imitation coffee.” Address: Director 
of the Station and Chemist, Burlington, Vermont.

229. Saunders, William. 1894. Report of the Superintendent 
of Gardens and Grounds. Report of the Secretary of 
Agriculture. p. 365-394. For the year 1893. See p. 378, 387.
• Summary: In the section titled “Notes in miscellaneous 
plants (p. 365+), there is a subsection on “Soy bean” (p. 
378) which states: “Glycine soja is a low-growing annual 
plant resembling the well-known kidney or bush bean of the 
gardens. The seeds of this species are used by the Japanese 
and Chinese in the manufacture of the sauce which they call 
soy, or soja. This is said to be made by boiling the seeds or 
beans in water together with millet, wheat, or other grains, 
the mixture being allowed to ferment, and afterwards refi ned 
and stored for use. Soy is a thick, black liquid resembling 
molasses, but not so tenacious. This sauce is a favorite 
accompaniment to other food dishes in China and Japan. The 
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leaves [sic, seeds] furnish a valuable oil, and the resulting 
cake is used for feeding animals and for manure to the 
fi elds of sugar cane in Southern China. These beans have 
frequently been recommended as a substitute for the coffee 
bean, but they are a poor substitute for it–about equal to 
scorched wheat or rye.”
 In the section titled “Interrogatories and Replies” (p. 
385+) is a letter (p. 387) from “E.P.D. (Massachusetts)” 
who asked: “Can you inform me if the soja or Japan bean 
is cultivated in this country? It is said to be valuable as an 
article of food, being more nutritious than meat.
 “Reply–The soja bean has been grown more or less, 
chiefl y as a novelty, in this country for many years–for half 
a century at least–but having gained recognition as being 
of special importance. It has been recommended for the oil 
contained in it as a substitute for coffee, etc. It is said to be 
used in Japan mainly as an ingredient in a sauce called soy. 
Seeds can be obtained from most of the large seed stores 
in this country.” Address: Superintendent of Gardens and 
Grounds [USDA, Washington, DC].

230. Wilson, James. 1894. Soiling crops, 1894. Iowa 
Agricultural Experiment Station, Bulletin No. 27. p. 85-104.
• Summary: Various soiling crops were fed to milch cows. 
“During the summer of 1894 we grew Soja beans, or 
Japan beans, under experimental conditions for feeding 
to dairy cows, so as to get indications of their value as an 
addition to our fi eld crops and their effect on the quantity 
and quality of milk, and on the fl avor of butter. This bean 
comes to blossoming–which is the best feeding stage for 
milk-making–in August, when few plants now known to 
our cropping system are in succulent condition. It seems 
to be entirely at home in a dry climate. It is rich in protein, 
palatable when cows become used to it, gives a fi ne fl avor to 
butter, increases the fl ow of milk when substituted for green 
sweet corn, and increases the fat per cent over corn, as our 
tables will show.
 “The seed was sent to the college by Prof. Georgeson, of 
Manhattan, Kansas, who brought several varieties of it from 
Japan.”
 Leguminous plants that furnish the protein element can 
be grown on the farm. When fed with green corn, corn meal, 
or by themselves, they give good results and can save a 
farmer money.
 Page 96 is titled “Soja Bean” and states: “The Soja 
bean, or soy bean, or Japan bean has been grown at different 
times on the college farm for twenty years [i.e. since 1874]... 
The seed used came from Prof. Georgeson, of Manhattan, 
Kansas, who, during his residence in Japan, selected 
varieties suitable to our climate. We grew two varieties of 
it, the yellow soja, the earlier, and the Keyuska [Kiyusuke] 
succeeding, in order of ripening... We grew it in hills, planted 
and cultivated as corn is... It is widely advertised as a coffee 
plant, and sold at high fi gures for that purpose. The cows did 

not eat it readily at fi rst, but after getting it sprinkled with 
bran and salt for a few days they ate it readily... at the end of 
the test period, August 19th, they had reached a larger fl ow 
[of milk] than at any time during the feeding of sweet corn.” 
Note: This is the earliest document seen (March 2012) that 
uses the term “Japan beans” or “Japan bean” as other names 
for the soy bean.
 Page 97 gives an analysis of the soja bean plant, cut 
in August (as is, and dry matter). Address: Director of the 
Station, Ames, Iowa.

231. Kinsley Mercury (The) (Kinsley, Kansas). 1895. Back 
with rich trophies. Feb. 7. p. 4, col. 1.
• Summary: “Last spring we made notice in these columns 
that Mr. Henry A. Salzer of the John A. Salzer Seed Co., 
La Crosse, Wisconsin, America’s leading seed growers 
and merchants, was in Europe in search of rare seeds and 
novelties for the American farmer and citizen.
 “Judging from their new catalogue, his trip was an 
eminently successful one. It is brimful of rare things, Of 
especial merit we name the Bismark apple, bearing the 
second year; the Giant Flowering Star Phlox, the German 
coffee berry, and for the farmer, the Victoria rape, Germanica 
Vetch, the Lathyrus silvestris, the Giant Spurry and Giant 
Incarnate clover, Sacaline, and dozens of other rare things.
 “This wide-awake fi rm is in the van, and their catalogue, 
which is sent for 5¢ postage, would be cheap at $1.00 per 
copy.”
 Note 1. This notice is in a column fi lled with 
advertisements. Is it an ad masquerading as an endorsement? 
In 1895 the exact same notice appeared in a large number of 
different newspapers throughout the Midwest, especially in 
Kansas, but also in Missouri, North Dakota, etc.
 Note 2. Does anyone believe that coffee will grow in 
Kansas?

232. Republican (Salem, Illinois). 1895. The great German 
coffee berry. Feb. 10. p. 7, col. 3.
• Summary: “Coffee at one cent a pound, that is what it costs 
to grow it, good coffee, too. Some say that it is better than 
Rio. This we know, while in Europe last summer in search 
of seed novelties we often drank this in hotels in France, 
Holland and Germany.
 “Thirty-fi ve packages earliest vegetable seeds, $1.00, 
not 3 cents per package.
 “Largest growers of farm seeds as oats, grass and clover, 
corn and potatoes, etc., in the world. Early heavy yielding 
vegetables our specialty.
 “If you will cut this out and send it with 15¢ postage to 
John A. Salzer Seed company, LaCrosse, Wisconsin, you will 
get a free package of their German Coffee Berry seed and 
their catalogue. [K]”

233. Indiana Farmer. 1895. Queries and answers. 30(14):3, 
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col. 1. April 6.
• Summary: “S.D.S. Madison: The seed of the soya bean is 
sold by J.J.H. Gregory the seeds-man of Marblehead, Mass. 
[Massachusetts], and probably others. The early is sometimes 
used as a substitute for coffee; the late is a forage plant.
 “M.B.F., Fulton Co.” [Indiana].
 Note 1. Fulton County, formed in 1836, is located in 
north central Indiana.
 Note 2. “S.D.S. Madison” probably refers a person 
whose initials are S.D.S. and who lives in Madison, Indiana.

234. Postum Cereal Company, Ltd. 1895. The new wave: 
Physical culture, health foods and drinks mark a new era 
(Advertorial). Chicago Daily Tribune. May 5. p. 12.
• Summary: Note: This is an advertorial for Postum Cereal, a 
substitute for coffee.
 “A great popular health-drink and health-food wave 
is just now passing over the country, and it seems to have 
come to stay. More attention is being given to articles of food 
and drink than heretofore, and people are slowly learning 
that good health cannot be preserved under the present 
civilization unless the habits are of a more natural character. 
The apparently harmless coffee habit now numbers its 
victims by the thousands, producing obstinate stomach and 
bowel troubles that will not abate except by leaving off the 
habit. It is not always an easy task to drop a lifelong habit.
 “One of the latest discoveries in new health drinks is a 
substitute for coffee, made entirely of grains and possessing 
great fattening and nourishing properties, while it brews the 
exact deep seal brown color of Mocha, and when cream is 
added it takes the rich golden of Java.”
 “It bears the name of ‘Postum Cereal.’” “It claims to be 
a direct and quick producer of new blood corpuscles by the 
natural method of good nourishing food taken in liquid form. 
It is quite a bit less expensive than coffee and altogether 
its use appeals to one’s common sense.” A list of places 
in the area of Chicago, Illinois, where Postum Cereal can 
be purchased is given. “Fifty-cup package postpaid for 25 
cents.” Address: Battle Creek, Michigan.

235. Newberry’s. 1895. Just in: Ralston / Health Foods (Ad). 
Los Angeles Times. May 18. p. 7.
• Summary: Caramel Coffee, Gluten Biscuits, Whole 
Wheat Wafers, Gofi o Wheat Maize, Ralston Graham Flour, 
Zwieback, Carbon Crackers, Wheat Granola, Ralston Bran.”
 Note: This ad is confusing, but one of 25 July 1895 will 
help to clarify it a little. Are all these foods made by Ralston? 
Several of them (Gluten Biscuits, Zwieback) have names 
similar to products made by Dr. John Harvey Kellogg’s 
Sanitarium Food Company in Battle Creek, Michigan. 
Moreover, according to The Ralston Chronicle: 1894-1994, 
a centennial history of the Ralston Purina Co., William H. 
Danforth (of the Robinson-Danforth Commission Company, 
St. Louis, Missouri) “enters the human foods market in 1898 

with Purina Wheat and a line of whole-wheat breakfast 
cereals. Danforth’s fascination with fi tness and health 
inspires the endorsement of ‘Dr. Ralston,’ a health guru with 
800,000 followers. An undated poster (probably from about 
1902) titled “Ralston Purina Foods: Absolutely pure” (with a 
red and black checkerboard square background) shows that 
the company now makes: Ralston Breakfast Food, Ralston 
Cereal Coffee, Purina Whole Wheat Flour for Bran Bread, 
Purina Pancake Flour, Ralston Hominy Grits [made from 
corn], Ralston Kornkins (corn meal), Ralston Oats, and 
Ralston Barley Food. Address: 216-218 S. Spring Street [Los 
Angeles, California].

236. Good Health (Battle Creek, Michigan). 1895. 
Publisher’s department: Chicago, Illinois, April 23, 1895 
(Letter to the editor). 30(6):Unnumbered page near end of 
issue. June.
• Summary: This letter is addressed to “Sanitarium Health 
Food Co., Battle Creek, Michigan.”
 “Accept our thanks for the package of your new food 
preparation known as ‘Granose.’”
 Note: This is the earliest document seen (July 2021) 
that mentions a food named “Granose”; it is made by the 
Sanitarium Health Food Co., Battle Creek, Michigan.
 “The Caramel Coffee manufactured by the Sanitarium 
Health Food Company has constantly grown in popularity as 
a substitute for those baneful drugs, tea and coffee, which, 
under the deceptive guise of ‘cups which cheer but do not 
inebriate,’ have made nervous wrecks of thousands upon 
thousands of our American women. Recent improvements 
which have been made in Caramel Coffee, by which its 
palatableness and convenience for use are increased, will still 
further add to its popularity as a tea and coffee substitute. 
It is agreeable to the taste, aromatic, and at the same time 
entirely wholesome.”
 “Digestive Coffee is another beverage which the 
Sanitarium Health Food Co. are preparing to place upon the 
market. It is in some respects allied to Caramel Coffee. It 
has the added virtue that it not only does not interfere with 
digestion but actually aids the digestive process by assisting 
in the conversion of starch to sugar, which should take place 
in the stomach under the infl uence of saliva acting upon the 
starch.”
 “... Sanitarium Health Food Co. is not a money-making 
concern, but simply one branch of the great missionary 
project represented by the Battle Creek Sanitarium, which 
has for more than a quarter of a century, stood as a champion 
for the most advanced principles in relation to dietetic and 
temperance reform, as well as other reforms relating to 
human welfare. No person receives individual benefi t from 
the labors of this institution, all the dividends being devoted 
to the advancement of the institution itself, one important 
feature of which is the care of the sick poor.”
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237. Newberry (J.R.) & Co. 1895. Newberry’s. Ralstonites 
(Ad). Los Angeles Times. July 25. p. 7.
• Summary: “Just in, another large shipment of Ralston 
Foods from Battle Creek Sanitarium [Michigan], consisting 
of the following: Granose Flakes, Granola, Gluten Meal, 
Wheat Gofi o, Graham Flour, Bran, Graham Crackers, Fruit 
Crackers, Zwieback, Gluten Wafers, Gluten Biscuits, Carbon 
Wafers, Whole Wheat Wafers, and Caramel Coffee.”
 Note 1. Why are Ralston Foods being shipped by and 
from Dr. Kellogg’s Battle Creek Sanitarium? Where are these 
foods made and by which company? Did Dr. Kellogg have 
an agreement with “Dr. Ralston” of “Ralston Health Club” 
fame to use the Ralston name in marketing Dr. Kellogg’s 
foods?
 Note 2. This is the 2nd earliest document seen (Dec. 
2013) worldwide that mentions “Granose” and the earliest 
that mentions “Granose Flakes.” The fl akes appear to be 
made in Battle Creek, Michigan, and sold in Los Angeles.

238. Newberry’s. 1895. Health is wealth (Ad). Los Angeles 
Times. Sept. 14. p. 7.
• Summary: “Another large shipment of Ralston Foods from 
The Battle Creek Sanitarium [Michigan]. These goods are 
prepared strictly on scientifi c principles, and all dyspeptically 
inclined, in fact, all general sufferers, are cordially invited to 
call and examine these goods. Granose Flakes is one of their 
latest and fi nest preparations. Zwieback and Caramel Coffee 
are having an immense run. Call for samples.” Address: 
216–218 S. Spring St.

239. Agricultural Society of Japan (Dai Nihon Nôkai). 1895. 
Useful plants of Japan: Described and illustrated. Vol. 1. 
Tokyo: Agricultural Society of Japan. 233 p. See p. 5-6. 22 
cm. [Eng]
• Summary: Discusses fi ve varieties of Glycine hispida 
(p. 5-6) including: 21. Black soy-bean, Jap. Kuro-mame. 
“The beans have black skin. They are eaten either boiled or 
parched and also used to make miso (a kind of sauce with 
solid consistency), cakes, and natto (a cooked beans eaten as 
relish to rice).”
 Note 1. The writer fails to mention that both miso and 
natto are fermented foods.
 Note 2. This is the earliest English-language document 
seen (Jan. 2012) stating that natto is eaten with rice, or as a 
relish to rice.
 22. White soy bean, Jap. Shiro-mame. Similar to No. 
21 but the beans have yellowish-white skins. “Numerous 
varieties as to size, form, or duration of growth occur, and all 
are eaten either boiled or parched. Many important services 
are due to this bean. They are used to make malt [koji], 
miso (a kind of sauce), shôyû (bean sauce), and yuba (a 
kind of food). The mamenoko (bean fl our) [probably roasted 
soy fl our or kinako] is made of the beans and is eaten with 
dango, etc. It yields a dye called Mame-no-go. Oil is also 

pressed out from these beans. They are used in many other 
different ways.”
 Note 3. This is the earliest English-language document 
seen (Sept. 2021) that uses the word mamenoko to refer to 
roasted soy fl our.
 23. Green bean, Jap. Ao-mame. Similar to No. 21 but 
with larger seeds of greenish color. “One variety with green 
colour both of the skin and albumen called Konrinzai occurs, 
and is used to make Aomame-no-ko (green bean fl our).
 24. Jap. Goishi-mame. The seed of this variety is fl at and 
black. Eaten boiled.
 25. Gankui-mame. “Closely allied to the preceding. 
The beans are larger and thinner in the middle, and eaten 
principally boiled.”
 Also discusses: Job’s tears (Coix lachryma, Jap. 
Tômugi, Hatomugi, p. 5. The grain is pounded in a mortar, 
cleaned, and “consumed as meal and mochi. An infusion of 
the parched and ground grains is used instead of tea, and is 
called Kosen).” Five varieties of adsuki beans (Phaseolus 
radiatus, p. 7-8).
 Pea-nut (Arachis hypogæa, Jap. Tôjin-mame, 
Nankin-mame, p. 9. “They are eaten parched or used in 
confectionery, or to extract oil. A variety with larger nuts 
about 3 times bigger was introduced from America in 
1873”).
 Kudzu (Pueraria thunbergiana, Jap. Kudsu, Makudsu, 
p. 69-70, 92. “The largest roots are about 3-4 ft. [long] and 
about the thickness of a man’s arm. In winter they are taken, 
and an excellent starch is prepared from them. It is used for 
food or paste. The vine is used to make baskets, and its fi bre 
is taken for cloth. The leaves are used to feed cattle”).
 Sesame (Sesamum indicum, Jap. Goma, p. 84. “There 
are three varieties, black, white, and brown colored. The 
latter variety is the best to take oil. The oil is principally used 
for dressing food. The grilled seeds are used to add to cakes, 
salads, etc.”). Address: Tameike 1, Akasaka, Japan.

240. Thompson, William Gilman. 1895. Practical dietetics: 
With special reference to diet in disease. New York, NY: D. 
Appleton & Co.; London: Henry Kimpton. xxii + 802 p. See 
p. 135, 656. Illust. Index. 24 cm.
• Summary: The chapter titled “Vegetable Foods” states (p. 
135): “Soya bread is made from an oily pea which grows in 
China and Japan, and is used sometimes by diabetics, for it 
contains over one third part gluten and but 1.17 per cent of 
glucose.”
 In the chapter on “Diseases especially infl uenced by 
diet” (p. 599+), in the section on “Diabetes mellitus” is a 
subsection titled “Dietetic treatment.” Under “Substitutes 
for bread” we read (p. 654) that there are fi ve breads made 
from fl our especially prepared for diabetics: Gluten bread, 
bran bread, almond bread, inulin bread, and soya bread. The 
passage on “Soya bread” (p. 656-57) states: “A meal [fl our] 
is made from the fruit of the Soya hispida, a bean which 
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is grown in China and Japan and also raised in Austria. It 
is very rich in proteid. It has a peculiar taste and holds a 
purgative oil.
 “The published percentage compositions of the more 
important ingredients of soya bread is as follows: Water, 
proteids, fats, starch and sugar, phosphoric acid.
 “Soya bread is nutritious on account of the large 
percentage of fat which it contains, but according to an 
analysis made by an expert chemist it contains more 
carbohydrates than it is advertised to hold. This, in fact, is 
true of all the breads and biscuits made of substitutes for 
fl our. Prof. Leeds says that some breads which are falsely 
called gluten breads contain from 50 to 75 per cent of 
carbohydrates, and hence they are unreliable and deceptive.”
 Also discusses: Vegetarianism (p. 28-30). Wheat bran 
and gluten (p. 120-21). Gluten bread (p. 128-29). Prepared 
farinaceous foods, incl. Liebig’s Foods, Nestlé’s Food, 
Gerber’s Food (p. 130-33). Diastase and malt extracts (p. 
142-43. “Diastase is a vegetable ferment [enzyme]...”). 
The chief vegetable proteids and a “purely vegetable diet” 
(p. 143-45). Erbstwurst or pea sausage (p. 146-47; “It 
was invented in 1870 by a cook named Grünberg, and the 
German Government bought the secret of its preparation. 
It is a cooked food composed of pea meal mixed with fat 
pork and salt, so treated as to prevent the decay of legumin.” 
Highly nutritious, it is rich in nitrogenous [protein] and 
starchy material, and the fat provides energy, but it often 
produces fl atulence and diarrhea. Erbstwurst may be 
quickly made into soups. It was used by the German army 
in the Franco-Prussian War, and was known as the “iron 
ration.”) Peanuts and peanut fl our (p. 172). Oleomargarine 
and Butterine (p. 176-77). Peanut oil (p. 179. “Peanut oil 
is used to some extent in this country, like cotton-seed oil, 
mainly to adulterate or imitate olive oil, which is much more 
expensive”). Adulteration of coffee (with chicory, beans, or 
peanuts) and coffee substitutes (from wheat, rye, or oatmeal 
to which butter is added) (p. 200-01). Food preservation and 
ferments (p. 253). Vegetarian diets (p. 296-97). Digestion of 
proteids in the stomach (incl. gluten and vegetable casein, 
p. 325). Artifi cial digestion, using scientifi cally prepared 
digestive ferments or enzymes (p. 329-35): “To physiologists 
we are indebted for the discovery and development of the 
scientifi c preparation of digestive ferments of enzymes and 
the predigestion of food outside the body. The composition 
of the various digestive ferments and their action in general 
have been understood for a long time, but it is only within 
the last two or three decades that the use of these organic 
bodies has been made practicable on a large scale for 
rendering food more digestible or assimilable by invalids.”
 “The different ferments which can be used for increasing 
the activity of digestion within the body or for partially 
digested foods outside of the body are principally diastase, 
pepsin, and extracts of pancreatic juice, which are usually 
called pancreatin, and which are compounds of several 

substances. Besides these there are several vegetable 
ferments, such as papain from the American papaw, and 
ferments are present in the juice of the pineapple, and the 
century plant or agave.
 “Predigestion of starches: There are a variety of 
ferments which have the power of converting starch into 
dextrin and sugar. They are ptyalin in the saliva, amylopsin 
[an amylase] in the pancreatic juice, diastase, a ferment in 
the intestinal juice, and the substances inulin and lichenin... 
Mucin and certain gums are also amylolytic. Of these 
different ferments, the one which is found to be of most 
practical service for predigestion is diastase. The action of 
the diastase of malt resembles that of the ptyalin of saliva 
and the amylopsin of pancreatic juice, which alter starches 
into dextrin and maltose.” “Ground malt itself possesses even 
stronger digestive action upon starches than malt extracts.” 
“For manufacturing malted foods the wheat or barley fl our 
should be baked in order to rupture the starch granules and 
make them more soluble.”
 “Predigestion of proteids: The digestion of proteids 
may be accomplished either within the body by prescribing 
pepsin and hydrochloric acid, or without the body by use 
of the same agents, or, as is more often done at present, 
by pancreatinisation. Pepsin was among the fi rst digestive 
ferments to be isolated and employed for artifi cial 
fermentation. This ferment differs from diastase in the 
fact that it is capable of continuing its digestive functional 
activity within the body, and it is therefore frequently 
prescribed in cases of defi cient gastric secretion, to be taken 
with the meals, or immediately after, as a powder or in 
solution. The action of pepsin is confi ned to the conversion 
of albuminous food, and it requires an acid reaction.” A table 
(p. 332) shows the relative digestive power of 6 commercial 
products as reported by Prof. Chittenden on 16 Feb. 1889; 
Parke, Davis & Co.’s Pepsinum Purum in Lamellis was 
found to be best. “Pancreatin is the name of a complex 
fermentative body derived from extracting the pancreatic 
gland.” It is “a powerful digestive agent and, on the whole, 
more serviceable for the predigestion of food than any of 
the other ferments. It contains both trypsin and amylopsin. 
This extract also emulsifi es fats... and since its action is so 
powerful and varied, the majority of the predigested food 
preparations–the so-called ‘peptonised foods’–are made 
with pancreatin instead of pepsin.” Predigested infant foods 
and milk are popular but expensive and sometimes have 
a bitter or disagreeable fl avor. Papoid [from papaya] is an 
excellent vegetable ferment favored by Prof. Chittenden (of 
Yale Univ., Connecticut), who states that it “has the power 
of digesting to a greater or less extent all forms of proteid 
or albuminous matter, both coagulated or uncoagulated. 
Furthermore, papoid is peculiar in that its digestive power is 
exercised in a neutral, acid, or alkaline medium.”
 Food absorption takes place from the stomach to a 
limited degree, from the small intestine to a great degree, and 
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from the large intestine to a lesser degree.
 The fi rst U.S. edition was published in 1897 
(copyrighted 1895). A second edition was published in 
1902. A fourth edition was published in 1909 (xxvi + 928 
p.). William Gilman Thompson lived 1856-1927. Address: 
M.D., Prof. of Materia Medica, Therapeutics, and Clinical 
Medicine in the Univ. of the City of New York.

241. Henderson (Peter) & Co. 1896. General wholesale 
catalogue to dealers: Vegetable seeds, farm seeds, fl ower 
seeds, tools, fertilizers, insecticides, &c. New York, NY. 40 
p. Jan. 27 cm.
• Summary:  See next page. In the section titled “Farm 
seeds” (p. 15) under “Miscellaneous farm seeds” we read: 
“Beans, Soja or Japan, The American Coffee Berry,–per 
lb. 20¢; per peck $1.75. Tel. Cipher: Petilado. per bushel 
$6.00.”
 This catalog is owned by Special Collections, USDA 
National Agricultural Library, Beltsville, Maryland. Address: 
35 & 37 Cortlandt St., New York, New York.

242. Good Housekeeping. 1896. The kitchen table. 22:136. 
March.
• Summary: The last section is from the Washington Post: 
“A Peanut Sandwich: Have you eaten of the very latest dish? 
I say latest in every sense of the word, for it’s a dish that 
goes with the midnight Welsh rarebit and is the newest and 
best sort of a sandwich. You take fresh bread and perfect 
butter. Then you have some fresh roasted peanuts–it’s the 
fad to roast them yourself–ground fi ne in a coffee-mill. 
Next you mix the ground nuts into a paste with a little 
sherry or old port, spread them on the bread, and there you 
have the sandwich everybody is eating. You may substitute 
mayonnaise for sherry, or add a drop of almond essence, but 
a peanut sandwich you must have if you are to follow the 
fashion set, they say, by the wife of a Cabinet member.”
 Note: This is the earliest document seen (Jan. 2015) 
that contains a recipe for a peanut butter sandwich–although 
neither the term “peanut butter” nor the “Peanut Butter 
Sandwich” is used. However there must be an earlier recipe 
in the Washington Post.

243. Woodward & Lothrop. 1896. We place on sale this day... 
(Ad). Washington Post. April 14. p. 7.
• Summary: The section titled “Health food exhibit” 
states: “We are now demonstrating the famous products 
of the Battle Creek Sanitarium Health Food Co., of Battle 
Creek, Michigan, and call special attention to the following 
perfect health foods: Granose, wheat fl akes, per pkg.–15¢. 
Granola, cereal food, per pkg.–12¢. Caramel Cereal, wheat 
coffee, per pkg.–20¢. Whole wheat wafers, per pkg.–12¢. 
Graham crackers, sweetened or plain, per pkg.–12¢. Best 
fruit crackers, per pkg.–18¢. Whole wheat zwieback, per 
pkg.–12¢.

 “Free samples served daily. Fifth fl oor, 11th st. 
building.”
 Note: This is the earliest document seen (Sept. 2021) 
that mentions “Caramel Cereal,” an alternative to coffee 
made from roasted wheat. Address: 10th, 11th, and F Sts. 
N.W. Phone: 628.

244. Walsh, Geo. E. 1896. Sugar from beets (Letter 
to the editor). Cultivator & Country Gentleman (The) 
61(2257):343-44. April 30.
• Summary: “Eds. Country Gentleman–The advance in 
the prices for tobacco and sugar, as a result of the Cuban 
revolution, directs special attention to the relative importance 
of these two farm products in the United States, and to the 
great strides in the improvement of their cultivation in the 
past decade. The four articles of tropical countries that have 
been considered practically unsuited to our soil and climate 
are sugar, tea, coffee and tobacco; but while in a measure 
this supposition seems true, it can no longer be held as an 
unqualifi ed statement of fact. Coffee we have not attempted 
to grow in this country, although the soja bean is now quite 
extensively raised as a cheap substitute, and it equals in 
fl avor and quality much of the low-grade coffee imported 
from foreign countries.”

245. Hickman, J. Fremont. 1896. Forage crops. Ohio 
Agricultural Experiment Station, Bulletin No. 70. p. 79-107. 
April. See p. 85-87, 94-95, 105.
• Summary: In the section titled “Leguminous Forage 
Plants” is a subsection on “The Soja Bean. (Glycine hispida.) 
This is known in its native country (Japan) as the Japanese 
or Mongolian pea, in the United States as the ‘Soja’ or ‘Soy’ 
bean... In Japan the soja bean is regarded, when properly 
cooked, as an edible and palatable dish, being so highly 
esteemed that it is rarely fed to stock. The berries, when 
broken and boiled in water, make a fair substitute for coffee.
 “In May, 1893, two varieties were planted in rows three 
feet apart and in hills twelve inches apart in the row; these 
were cultivated, much as we would cultivate potatoes, during 
the season. They made a very fi ne growth.”
 On 17 May 1895 a small patch (one-tenth acre) of soja 
beans was planted in rows, and another one-tenth acre was 
planted with a grain drill at the rate of one bushel per acre. A 
photo (Plate I, facing p. 94) shows this patch when the plants 
were about six weeks old. “To the right of the soja beans is 
a patch of rape, which is shown more distinctly in Plate II” 
(next page).
 The soja bean plant, “like alfalfa and cowpeas, may be 
used in at least three ways: as a forage crop, for hay, and as a 
green manure, for plowing under.”
 “This plant has not been tested at this Station as a green 
manure, but, belonging as it does to the Leguminous family, 
and making such a large, strong growth within a single 
season, it would seem to have the advantage over the clovers, 
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which take a full year to develop enough to turn under.
 “From my present knowledge of this plant I regard it as 
one of the most promising new plants, either as a forage crop 
or for plowing down.”
 Page 105 summarizes: “The soja bean is one of the most 
promising new forage crops grown at this Station. It makes 
a very good yield per acre, is a hardy, rapid grower, makes 
a relatively good soiling crop, and promises well as a green 
manure.” Address: M.A.S., Agriculturist, Wooster, Ohio.

246. Battle Creek Sanitarium Health Food Co. 1896. Health 
foods (Ad). Modern Medicine and Bacteriological Review 
(Battle Creek, Michigan) 5(5):Unnumbered at front. May.
• Summary: Three products are advertised: 1. Granola. 2. 

Granose. 3. Caramel-Cereal. 
“Established 1876. Food cure for 
constipation.”
 Note 1. This is the 2nd 
earliest know U.S. company 
with the term “Health Food” (or 
“Health-Food”) in the company 
name.
 Note 2. This is the 
earliest document seen (June 
2013) that mentions a food cure 
for constipation in connection 
with Battle Creek Sanitarium or 
Battle Creek Sanitarium Health 
Food Co. Address: Battle Creek, 
Michigan.

247. Smith, Jared G. 1896. 
Fodder and forage plants, 
exclusive of grasses. USDA 
Division of Agrostology, Bulletin 
No. 2. 58 p. [2 ref]
• Summary: Includes detailed 
discussions of the following 
plants (listed here alphabetically; 
many are illustrated): 
Amaranthus (p. 8)–Bigweed, 
pigweed, tumbleweed (fi g. 2). 
Several species are used on the 
western ranges, incl. A. blitoides.
 Amphicarpæa monoica 
(p. 8)–Hog peanut. “A wild 
bean, native of the woodlands 
and forests throughout the region 
east of the Missouri River, with 
two kinds of fl owers...
 Arachis hypogæa (p. 9)–
Spanish peanut, peanut, ground 
nut, goober, earth nut (fi g. 4). 
“An annual herb, a native of 
Peru and Brazil, introduced 

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

248. Chicago Daily Tribune. 1896. Live on a frugal diet. 
Development of a real vegetarian community in Chicago. 
As a rule Chicago people eat little meat–Who some of the 

vegetarians are–What they claim for their practice–What a 
strict food reform disciple considers a square meal–And. too, 
a vegetarian place of worship. Sept. 20. p. 47.
• Summary: Notwithstanding the nearness and business 
value of the Stock-Yards, people in Chicago (in general) 
do not eat much meat. “Vegetarians we have in large 
numbers, fruitarians, grainarians, nutarians–every kind of 
food- ‘arians,’ in fact. And some of the city’s brightest and 
best known people belong to one or more of these peculiar 
divisions of the community.” Brief biographical sketches 
(with portrait illustrations of the fi rst two) are given of:
 (1) J. Howard Moore, a recent student at the University 
of Chicago, who has just been offered the chair of sociology 
at the Wisconsin State University. Last year Moore won fi rst 
honors at the Prohibition oratorical contest. He fi rst became 
a vegetarian 10 years ago for ethical reasons, and “claims 
that he works better, thinks better, and is better in all ways...” 
(2) Albert J. Snyder, founder of the Chicago Vegetarian 
Society, came into his new mode of thought at an early age 
because he always disliked ordinary food and knew no better 
than a vegetarian diet. He never drinks coffee, tea, or other 
stimulants. (3) Miss Caroline Kofel, a native of Weiningen, 
Zurich, Switzerland, and now a teacher in the Chicago 
public schools. She exhibited her enamel china painting at 
the World’s Fair. (4) “Frances L. Dusenberry, the Chicago 
publisher, and editor of the Woman’s News, is also a food 
reformer and energetic in her praise of the good effects of her 
theories and practice. Miss Dusenberry eats neither pepper, 
salt, or any other condiments...”
 Loise Foskette, the woman lawyer, is a member of the 
Food Reform Society; so are Addison Blakely, Clarence S, 
Darrow, the well-known Socialist;... Luther E. Ellison, the 
lawyer;...”
 The Rev. Henry Clubb, an old army man and the pastor 
of a vegetarian church in Philadelphia [Pennsylvania], “is 
a good example of the force and truth of his own doctrines; 
at 70 years of age he is still hale and vigorous.” A Chicago 
vegetarian newspaper will be launched within a few weeks 
and a vegetarian home [for the poor] has been established 
lately. Of the many types of vegetarians, some choose the 
Battle Creek [Michigan] preparations and some belong to the 
Ralstonite faction.
 “The only thing upon which all of these dietists agree is 
upon the abstinence from meat.”

249. Chicago Daily Tribune. 1896. Homeless fed on a 
vegetable diet: Chicago’s hygienic lodging-house and 
vegetarian restaurant where poor may live for 10 cents a day. 
Oct. 11. p. 46.
• Summary: About the work of Dr. John Harvey Kellogg 
and workers from the Battle Creek Sanitarium, Michigan. 
“For many years the dietists of Chicago have mourned that 
no such thing as a vegetarian restaurant has ever existed 
in Chicago, save for the briefest possible spaces of time. 
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For years they have predicted the immense and colossal 
success of a venture in this direction.” But now a “food 
apostle has appeared in Chicago...” A bowl of hygienic soup 
costs 2 cents and a night at the lodging house 10 cents. He 
“can always have a choice of cereals, and he may always 
decide between zwieback and toasted crackers. And for the 
beverages, the hygienist may have either caramel coffee 
or the latest sanitarium substitute for the real article.” 
Practically all may be purchased for 1-3 cents “A fi ve-cent 
order would expose a man to the charge of extravagance... 
Food values are carefully studied at the hygienic lunch-
counter.”
 “The place at which all this missionary work is located 
at No. 42 Custom-House place,... in a building which was 
once a church and belonged to a colored congregation... Over 
300 take their meals at the lunch-counter and nearly 175 
sleep in the dormitories every night. A bed, together with use 
of the laundry, reading-room, baths, and medical attendance, 
if necessary, costs a dime.”
 “Work is furnished by the rug-making department 
upstairs” so that a man who is absolutely penniless may keep 
himself going. The lunch counter with its missionary diet 
is the strong point of the new organization. “No profi ts are 
desired, the food used being that of sanitarium manufacture 
almost exclusively... Every one of the 800 regular 
customers–who belong to nearly all grades of society–can 
get a plentiful and wholesome meal for 10 cents... All 
of which goes to show that the food mission is at least 
appreciated, and that the dream of the Chicago vegetarian, 
a restaurant devoted to non-meat eaters, is possibly not far 
from realization.”

250. Newton, Robertson & Co. 1896. Battle Creek 
Sanitarium Health Foods (Ad). Hartford Daily Courant 
(Connecticut). Oct. 13. p. 12.
• Summary: “The great American disorder is Indigestion and 
its allied troubles. If you are troubled with dyspepsia in any 
form, ask about these Health Foods. Eat Granola, Granose. 
Drink Caramel Cereal. These goods are being used daily by 
thousands upon thousands of invalids with great success. The 
most delicate stomach can take these Cereals with relish and 
without distress. Ask about Health Food Goods...”

251. Lacey, D. 1896. Letter: Vegetarian missionaries. 
Vegetarian Messenger (Manchester, England). Oct. p. 344.
• Summary: Urges with Mrs. Pike (see Vegetarian 
Messenger, June 1896, p. 190) that members of the 
Vegetarian Society should not contribute to the support of 
missionaries to Indian, Ceylon, or Japan who are “fl esh-
eaters.” “I would say cease to contribute to fl esh-eating 
missionaries sent to pure living people such as Hindoos, 
Cingallis or Japanese.” There “is at least one sect which, 
regarding their bodies as the temple of the Holy Spirit, refuse 
to defi le themselves with fl esh food; who also abstain from 

all fermented liquors, strong drinks and stimulants–even 
going so far as to forego the use of tea and coffee. This 
singularly pure sect... rejoices in the name of Seventh-Day 
Adventists.” They “believe in and are looking forward to 
the Second Advent,... and they keep holy the seventh day as 
set forth in the Fourth Commandment of the Decalogue. To 
this sect then any and all vegetarians might, with a good and 
clear conscience, contribute of their abundance...” Address: A 
vegetarian and Seventh Day Advestist, Beulah, Cooranbong, 
New South Wales.

252. Newberry’s. 1896. Caramel Cereal (Ad). Los Angeles 
Times. Nov. 11. p. 7.
• Summary: “Is a perfect substitute for Coffee. If you are 
nervous, stop drinking Tea and Coffee, and use Caramel 
Cereal: It is the greatest health drink of the age. Don’t be 
misled to take something else. There is only one Caramel 
Cereal, and that is made by the Battle Creek Sanitarium 
Health Food Co., of Battle Creek, Michigan. Sold at 15¢. 
package.” Address: 216 and 218 S. Spring Street.

253. Battle Creek Sanitarium Health Food Co. 1896. Foods 
for health (Ad). Chicago Vegetarian 1(3):8. Nov.
• Summary: Three products are advertised: 1. Granola. 2. 
Granose (a fl aked cereal food). 3. Caramel-Cereal. Address: 
65 Washington St., Battle Creek, Michigan.

254. Newberry’s. 1896. Just arrived: Another shipment of 
Health Foods in today from Battle Creek (Ad). Los Angeles 
Times. Dec. 3. p. 7.
• Summary: “Bromose, Nuttose, Almond Meal, Granose, 
Caramel Cereal, Granose Flakes and Avanola.” Address: 216 
and 218 South Spring Street [Los Angeles, California].

255. Burpee (W. Atlee) & Co. 1896. Burpee’s farm annual. 
Philadelphia, Pennsylvania. 184 p. 23 cm.
• Summary:  On page 77 of this catalog we read: “Soja 
Bean. This is the variety that has been extensively advertised 
as the so-called German Coffee Berry! It is recommended, 
however, as really a useful forage plant, and is worthy 
of a fair trial. Per pkt. 5 cts.; ¼ lb 15 cts.; per lb 35 cts., 
postpaid.” Note 1. This is the earliest Burpee catalog seen 
(Nov. 2020) that mentions the soybean. Note 2. “5 cts.” = 5 
cents = $0.05.
 Note 3. This is the earliest document seen (Nov. 2020) 
that uses the term “German Coffee Berry” to refer to the 
soybean. This term is not nearly as widely used as “Domestic 
Coffee Berry” or “Cole’s Domestic Coffee Berry.”
 On the same page as the Soja Bean are listed: Teosinte 
(Reana luxurians), which “somewhat resembles Indian Corn 
in appearance, but the leaves are much longer and broader, 
and the stalks contain sweeter sap.” The only illustration on 
the page shows Teosinte.
 “Chufas, or Earth Almond. A species of ‘grass nut’ 
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(Cyperus esculentus) much used to fatten hogs. The nuts 
grow under ground, very near the surface, easily reached by 
pigs or poultry.”
 “Spanish peanut: A desirable variety because it is early 
and a good bearer; its growth is perfectly erect. Planted in 
April they will ripen in August, and planted as late as July 
1st will mature crops before frost. The pea is smaller than the 
Virginia Peanut, but fi lls out well, makes no pops. They can 
be planted close in the row, yielding largely per area. This 
variety can be grown in the North. Per pkt. 10 cts.; pint 25 
cts.; quart 45 cts., postpaid.”
 Also: Dwarf essex rape, Silver hull buckwheat, New 
Japanese buckwheat, sugar cane (Early Amber, or Early 
Orange), Osage orange, Australian salt bush, Kaffi r corn, 
Improved evergreen broom corn [broomcorn].
 On the cover of the catalog is an illustration, “painted 

from nature,” of “’Cupid,’ the new 
dwarf sweet pea, grows only fi ve 
inches high. The fl oral wonder of the 
age.” Surrounding it are fi ve little boy 
and girl Cupid fi gures. The Burpee 
trade mark appears in the upper left 
corner.
 Thanks to George Ball, President 
of W. Atlee Burpee Co. (Jan. 1997) 
for searching through the companies 
archives to fi nd the earliest catalog 
that mentioned the soybean. He notes 
in a letter of Jan. 20 that this catalog 
was probably printed in late 1895. 
It would take a major research job 
to fi nd where the Soja Beans listed 
in this catalog were actually grown/
multiplied. Address: Philadelphia, 
Pennsylvania.

256. Gregory, James J.H., & Sons. 
1896. Catalog of home grown seeds. 
Marblehead, Massachusetts. 72 p.
• Summary:  In the section titled 
“Grains, Grasses and Forage Plants,” 
page 36 states: “Soja or Soya Bean. 
The ‘American Coffee Berry.’ Under 
the name of American Coffee Berry 
this Japanese bean is being sold in 
the West at fabulous prices. It does 
not even belong to the coffee family 
of plants, still it is a fact, as we fi nd 
by actual test, that when roasted and 
coarsely ground it tastes so nearly 
like Brazilian coffee the difference 
is scarcely perceptible. It certainly is 
the best of all substitutes for coffee 
yet found, and as there is nothing 
injurious about it, it being the most 

nutritious of all vegetable products, and as it can be raised 
almost anywhere where corn will mature, and yield from 
twenty to thirty bushels per acre, we believe that the time 
is not far distant when it will be quite generally raised as a 
substitute for cheaper varieties of coffee. The extraordinary 
richness of the seed makes them an excellent home substitute 
for cotton and linseed meal for feeding purposes. Cows are 
very fond of the ground beans, and the meal mixed with 
corn meal makes valuable food for poultry. Price per quart, 
postpaid, 45 cents; per package, 10 cents.
 “Varieties–We have grown many varieties imported 
chiefl y from Japan and have selected three to catalogue.
 “Extra Early Dwarf.–This will mature wherever bush 
beans will. It grows two feet high and bears a chocolate-
colored bean. Price, per quart, postpaid, 45 cts.; per package, 
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10 cts.
 “Medium Early.–This will mature as far north as central 
New England, grows three feet in height, is an abundant 
cropper, bearing round, straw-colored beans. Price, per peck, 
per express, $1.25; per quart, postpaid, 45 cts.; per package, 
10 cts.
 “Late or Ensilage.–These varieties cannot be relied on 
to ripen north of southern New England, but for ensilage 
purposes they can be successfully raised in middle New 
England. Plants four feet high; beans varying in color. Price, 
per bushel, per express or fright, $3.00; per peck, $1.00; per 
quart, postpaid, 40 cents; per package, 10 cents.
 “Both Medium Early and Late are excellent sorts to 
use for ensilage, layer and layer with corn, for they greatly 
enrich the ensilage, contributing the rich nitrogenous element 
in which the corn stalks are markedly defi cient. For this 
purpose the stalks should be cut when the beans are about 

full sized. They not only help the 
yield of milk but keep the cows in 
better fl esh, and add decidedly to the 
richness of the manure pile, making 
it worth as much again for plant food 
as that made from corn stalks.” An 
illustration shows a soja bean plant 
containing many pods.
 Other plants listed in this catalog 
include: Alfalfa or lucerne, Japan 
clover (Lespedeza striata), golden 
wonder Millet, kaffi r corn, manshury 
barley, Japanese buckwheat, yellow 
doura, prickley comfrey [prickly 
comfrey], milo maize, Japanese 
millets, and sacaline (Polygonum 
Sachalinense).
 This catalog is owned by the 
Smithsonian Horticulture Branch 
Library in Washington, DC.
 Note: This is the earliest 
document seen (Nov. 2020) that 
mentions the soybean variety Extra 
Early Dwarf. Address: Marblehead, 
Massachusetts.

257. Kellogg, Ella Ervilla Eaton. 
1896. Every-day dishes and every-
day work. Battle Creek, Michigan: 
Modern Medicine Publishing Co. 184 
p. Index. 24 cm. Reprinted in 1897.
• Summary: The wife of the famous 
Dr. John Harvey Kellogg discusses 
her system of meatless cookery–
though the term “vegetarian” is not 
used. She lived 1852-1920. Contents: 
Eight pages of ads (for books, foods, 
and medical instruments/devices). 

Title page. Cereals (incl. Graham grits, Graham apple mush). 
Preface. Introduction. Cereals (incl. Graham grits, Graham 
meal). Macaroni. Fermented or yeast bread (incl. whole-
wheat bread, Graham or wheat-meal bread). Unfermented 
or aerated bread (incl. Graham puffs, Granola gems). Fruit 
(cooking, canning). The leguminous seeds (incl. peas, beans, 
lima beans, lentils, cooked peanuts). Vegetables. Soups (incl. 
without milk, with milk and cream; Bran stock). Eggs (incl. 
cream). Desserts. Pastry. Cake. Toasts. The Battle Creek 
Sanitarium Health Food Company’s products (discusses and 
contains recipes using Granola, Granose, Crystal Wheat, 
gluten {13 recipes}, nut butter and nut meal {which “have 
been prepared as substitutes for butter and cream,” p. 147}, 
Nuttose, zwieback, and caramel cereal, p. 139-52). Hints 
about every-day work. Every-day bills of fare.
 The eight ads on unnumbered pages in the front of 
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the book are for: (1) “Caramel-Cereal. A most delicious 
substitute for the Coffee Bean, and contains none of its 
harmful properties... Caramel-Cereal has been used for over 
twenty years at the Battle Creek Sanitarium, and the demand 
has increased daily... Try it, and you will always use it... 
Manufactured by Battle Creek Sanitarium Health Food Co.” 
(2) Battle Creek (Mich.) Sanitarium Health Foods. “Eat 
Granola, Granose. Drink Caramel-Cereal.” (3) Charcoal 
Tablets: Antiseptic... Absorbent. Sanitas Food Company, 
Battle Creek. (4) Almond Meal, from Sanitas Food Co. (5) 
Lac Vegetal or Nut Cream: Prepared from the choicest nuts. 
A perfect substitute for cow’s milk. Sanitas Food Co. (6) 
Bromose: Makes fat and blood. “Consists of cereals and nuts 
in which the starch is completely digested... Unequalled as 
a tissue builder... Gain in fl esh.” Sanitas Food Co. (7) The 
natural abdominal supporter. Modern Medicine Co., Battle 
Creek. (8) The Stomach: Its Disorders and How to Cure 
Them, by J.H. Kellogg, M.D. Modern Medicine Publishing 
Co.
 A table (p. 7) shows the “nutritive value of some 
common food substances,” including sweet almonds, 
peanuts, fi ve legumes, milk, and six types of meat and 
poultry, and eggs. Values/columns are given for: Water, 
albuminous elements, starch, grape sugar, free fat, salts, 
cellulose, proportion of carbonaceous to nitrogenous 
material, total nutritive value.
 The chapters on cereals and breads include Graham 
Grits, Wheat-Meal or Graham Mush, whole-wheat breads, 
Graham breads, Graham Puffs, etc.–but most breads are 
made with white fl our and milk–and fermented. The chapter 
on leguminous seeds contains two recipes for blanched and 
boiled peanuts (p. 76); soy beans are not mentioned. Milk, 
cream, eggs, and sugar are used in moderation throughout 
the book. There is an entire chapter titled “Eggs.” Desserts 
are generally sweetened with sugar. Up to 1 cup of sugar 
is used in some recipes (p. 117), but fruits are often used 
instead; milk or cream are also widely used in desserts. The 
chapter on “Pastries” (mostly pies) begins by discussing the 
dietetic evils of pastries; recipes calls for less fat than typical 
recipes.
 The section on “Nut Butter and Nut Meal” (p. 147-49) 
notes that these two foods “have been prepared as substitutes 
for butter and cream,” which cause many persons to “suffer 
from biliousness, nervous and sick-headache, and various 
forms of indigestion.” Ten recipes are given. For example (p. 
149): “Nut Butter Sandwiches.–Spread slices of thinly cut 
graham bread with nut butter, and then with chopped dates 
or fi gs...” Note 1. Although “peanut butter” is not mentioned, 
this is almost certainly a peanut butter sandwich. Yet this 
book contains no recipe for making peanut butter at home.
 The section titled “Nuttose” (p. 149-50) states: “This is 
a pure product of nuts. It is intended as a substitute for meat, 
which it completely replaces dietetically, having nearly twice 
the nutritive value, while it furnishes the same elements and 

in a form much more digestible, and wholly free from the 
objectionable features of meat. Nuttose may be prepared and 
served in the same manner as the various forms of fl esh food. 
It so perfectly resembles meat in appearance and fl avor, as 
well as nutritive properties, that many persons fi nd it diffi cult 
to distinguish the difference. 7 recipes are given.
 The 1¼ page discussion of Zwieback (p. 151) states: 
“Any one who has ever made a visit to Carlsbad [Karlsbad or 
Karlovy Vary in today’s Czech Republic] will remember the 
delicious zwieback which occupies so conspicuous a place in 
the bill of fare... At Carlsbad, zwieback is made by exposing 
the sour ‘schwartz brodt’ to moderate heat for several hours 
until the starch becomes to dextrin and dextrose. For years 
the Sanitarium Health Food Company has manufactured 
for the use of the numerous patrons of the Medical and 
Surgical Sanitarium, Battle Creek, Mich., a superior quality 
of zwieback, which is not only more palatable but much 
more wholesome than the original article of Carlsbad 
manufacture... With milk or cream it is a real delicacy, 
as toothsome as it is nourishing and easy of digestion. 
Zwieback is supplied in three grades as follows:–No. 1. 
Made of graham fl our (Sanitarium brand), containing fi fteen 
per cent. of gluten... For recipes, see pages 145 to 138.”
 Note 2. This is the earliest document seen (July 2004) 
that contains the word “zwieback” (pronounced SWEE-bak 
in English). The word is also spelled like this in German, 
but with a capital “Z” and pronounced TSVEE-bak. The 
earliest occurrence of the word seen by Merriam-Webster’s 
Collegiate Dictionary is 14 March 1894, New York Weekly 
Tribune (p. 5, col. 4). “These Zwieback will keep for a long 
time if put in a dry place.” Note spelling and capitalization!
 The eight ads on unnumbered pages in the back of the 
book are for: (1) Health Foods–Granola, a health food, an 
invalid food. From Battle Creek Sanitarium Health Food 
Co. Established 1876. “One pound more than equals three 
pounds of best beef.” (2) Health Foods–Granose, Granola, 
Caramel-Cereal, Battle Creek Sanitarium Breakfast Food, 
Germless Oats, Germless Wheat Grits, Germless Corn Grits, 
Crystal Wheat, gluten preparations, diabetic foods. Send for 
a catalogue and price list to Battle Creek Sanitarium Health 
Food Co. (3) “Almond Butter–A substitute for ordinary 
butter. Presenting fat in the form of a perfect emulsion. 
Combined with water it forms a delicious cream. Used for 
shortening of all kinds. A pure product of nuts; can be eaten 
by those who cannot eat ordinary butter. Send fi ve cents for 
sample. From: Sanitas Food Co., Battle Creek. (4) “Nuttose–
Pure product of nuts. Perfect substitute for all fl esh foods. 
Makes fat and blood. In their natural state nuts are diffi cult 
to digest, and cannot be eaten by many persons... Nuttose 
has the consistency of cheese, and much the consistency of 
cold roast mutton, and may be eaten cold, stewed, cooked 
with vegetables or other foods, made into gravies and other 
preparations in the same manner as meat...” “Send ten cents 
for a sample can... Ready to eat at once. Keeps indefi nitely.” 
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From: Sanitas Food Co., Battle Creek.
 (5) Science in the Kitchen, by Mrs. E.E. Kellogg. 
Published by Modern Medicine Publishing Co., 65 
Washington St., Battle Creek, Michigan. (6) Universal 
Mercurial Dynamometer, developed by Dr. Kellogg for 
testing the strength of individual groups of muscles in the 
human body. From: Sanitary and Electrical Supply Co., 
Battle Creek. (7) Home Hand-Book, by Dr. J.H. Kellogg. 
Published by Modern Medicine Publishing Co. Over 1,700 
pages and 500+ engravings. Describes the best means of 
preserving and regaining health. (8) Perfection vaporizer, 
from Modern Medicine Co. Address: A.M., author of 
“Science in the Kitchen,” etc., Battle Creek, Michigan.

258. Thompson, William Gilman. 1896. Practical dietetics: 
With special reference to diet in disease. New York, NY: D. 
Appleton and Co. xxii + 802 p. Illust. Index. 24 cm.
• Summary: Very similar to the 1895 edition, with the same 
number of pages. Soy is mentioned on pages 135, 654, 656-
57, 785, and 799. Address: M.D., Prof. of Materia Medica, 
Therapeutics, and Clinical Medicine in the Univ. of the City 
of New York.

259. Newberry’s. 1897. Health, ‘Lead in quality and 
quantity.’ We are headquarters for Battle Creek Sanitarium 
Health Foods. The following is a partial list (Ad). Los 
Angeles Times. March 7. p. 27.
• Summary: “Granose Flakes–20¢ a package. Arenola–15¢ 
a package. Granola–15¢ a package. Bromose–50¢ a 
package. Nuttose–25¢ a can. Zwieback–15¢ a package. 
Glutin [Gluten] Biscuits–40¢ a package. Glutin Wafers–25¢ 
a package. Caramel Cereal, a substitute for coffee–15¢ a 
pound. Whole Wheat Wafers–15¢ a package.
 “Just in a large shipment of shredded whole wheat 
biscuits, from Worcester, Massachusetts, 15¢ a package.” 
Address: 216 and 218 South Spring Street [Los Angeles, 
California].

260. Newberry’s. 1897. “Lead in quality and quantity” (Ad). 
Los Angeles Times. April 29. p. 7.
• Summary: “Lincoln said: ‘You can fool some of the people 
all the time; all the people some of the time, but cannot fool 
all the people all the time.’”
 “Caramel Cereal: The great Substitute for Coffee is 
made only by the Battle Creek Sanitarium Health Food 
Co. [Michigan], and is the original goods. Sold in full 1-lb. 
packages at 15¢. Be sure you get the genuine Caramel 
Cereal.” Address: 216-218 South Spring St. Phone: Main 26.

261. Newberry’s. 1897. “Lead in quality and quantity.” 
Health foods (Ad). Los Angeles Times. May 3. p. 7.
• Summary: “We are the headquarters for Battle Creek 
Sanitarium Health Foods [Michigan]. Granose and Granola. 
Are complete foods, containing all the elements required for 

nutrition. One pound contains three times as much nutriment 
as a pound of beefsteak. Granose–20¢ pkg. Granola–20¢ 
pkg.” Address: 216-218 South Spring St. Phone: Main 26.

262. Postum Cereal Co. 1897. Miscellaneous. Slow to 
speak: But it fi nally leaked out (Advertorial). San Francisco 
Chronicle. June 18. p. 8.
• Summary: “There is an amount of pleasure in winning 
commendation as a recognition of merit. The same 
satisfaction on has in fi nally winning a customer who has 
been prejudiced in the start. In New York a certain wholesale 
grocer and manufacturer has gained a national reputation as 
a connoisseur of foods and drinks. We might as well give his 
name... Mr. Hazard, he of Shrewsbury Katsup fame and the 
maker of a list of the choicest specialties in the food line in 
the world.
 “Mr. Hazard was requested to make a test of Postum 
Cereal Food Coffee at his private table, but demurred 
on the grounds that he had tried all three kinds of coffee 
‘substitutes’ and he had all of that kind of experience 
he wanted. Learning that Postum was not offered as a 
‘substitute’ but stood on its own basis as a pure health food 
drink, claiming to have the color of Mocha and a delicious 
pungent piquant taste, all its very own but very much like the 
milder grades of Java, and that it was made of the gluten and 
phosphates of cereals, he concluded to make a trial of it.” Of 
course he and his wife loved it, and he recommended it to all 
his friends.
 Note: This caffeine-free beverage mix was created 
and launched in 1895 by C.W. Post, founder of the Postum 
Cereal Co. Post was fi rst a patient, then a student, and fi nally 
a business competitor of Dr. John Harvey Kellogg (head of 
the Battle Creek Sanitarium, Battle Creek, Michigan) who 
believed caffeine to be unhealthy. Postum was made from 
wheat bran, wheat, molasses, and maltodextrin from corn. 
Address: Battle Creek, Michigan.

263. Kearney Daily Hub (The) (Kearney, Nebraska). 1897. 
Impure seed a menace. Agricultural department aiding 
farmers to eradicate pests. July 3. p. 1, col. 6.
• Summary: “A large amount of cheap seed, it is said, is now 
being sold as novelties, at fancy prices, through manipulation 
of the name, and the report says that the German coffee 
berry, which many seedsmen are now advertising as a cheap 
substitute for coffee, is really the common soja bean, which 
can be bought cheaply anywhere.”

264. New York Times. 1897. Weed seeds from abroad. Tons 
of infected grass and clover seed imported–Government tests 
to be established. July 3. p. 3.
• Summary: A report to Secretary Wilson of the USDA “says 
that the ‘German coffee berry,’ which many seedsmen are 
now advertising as a cheap substitute for coffee, is really 
the common soja bean, which can be bought cheaply almost 
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anywhere.”
 Note: This article, titled “Vile weed seed,” also appeared 
in the Los Angeles Times on this same date (p. 6).

265. Langworthy, C.F. 1897. Soy beans as food for man. 
Farmers’ Bulletin (USDA) No. 58. p. 20-23. July 7. Revised 
(very slightly) in 1899. [1 ref]
• Summary: Describes and gives the nutritional composition 
of various Japanese soyfoods, including natto, miso (white, 
red, or Swiss), tofu, frozen tofu, yuba, shoyu. Many of his 
descriptions of soyfoods are based on Trimble (1896).
 “Tofu, or bean cheese, is prepared as follows: The beans 
are soaked in water for about twelve hours, and crushed 
between millstones until of a uniform consistency. The 
ground material is then boiled with about three times its bulk 
of water for about an hour, and fi ltered through cloth. The 
fi ltrate is white and opaque, having somewhat the appearance 
of milk. It has, however, the taste and smell of malt. This 
milky liquid, to some extent, resembles cow’s milk in 
composition, as is shown by the following table:” The table, 
titled “Comparison of the composition of soy-bean milk and 
cows’ milk,” shows that the two liquids (soy / cow) have the 
following composition: Water 92.53% / 86.08%, albuminoids 
3.02% / 4.00%, fat 2.13% / 3.05%, etc.
 “The protein in soy-bean milk is precipitated by adding 
the mother liquor obtained in the manufacture of salt from 
sea water, which contains considerable magnesium chloride. 
The precipitate is fi ltered off and formed into cakes with the 
hands. It is eaten in the fresh state or frozen. In the latter case 
it loses part of its water.”
 “Though these soy-bean products are prepared chiefl y in 
Japan and other eastern countries, their manufacture has been 
attempted to some extent in Switzerland and elsewhere...”
 “Bean sausages in considerable variety are prepared 
in Germany, and formed part of the ration of the German 
soldier in the Franco-Prussian war. So far as can be learned, 
these are always made from ordinary varieties of beans and 
not from soy beans...
 “Under the name of coffee beans, soy beans are eaten 
to some extent in Switzerland as a vegetable, and dried and 
roasted are also used as a coffee substitute. Their use for this 
latter purpose is not unknown in America. The attempt has 
recently been made by certain dealers to place the soy bean 
on the market as a new substitute for coffee and to sell it 
under other names at an exorbitant price.
 “Bulletin No. 98 of the North Carolina Experiment 
Station recommends soy beans as a palatable vegetable when 
prepared as follows: Soak the beans until the skins come off 
and stir in water until the skins rise to the surface and then 
remove them. Boil the beans with bacon until soft, season 
with pepper, salt, and butter, and serve hot. If the beans are 
green the preliminary soaking may be omitted. No other 
references to the use of soy beans for human food in the 
United States have been found.”

 Note 1. This is the earliest English-language document 
seen (Aug. 2013) that contains the term “soy-bean milk.” 
It is also the earliest U.S. government document or USDA 
document seen (Aug. 2013) that uses the term “soy-bean 
milk” (or any other term containing the word “milk”) to refer 
to soymilk.
 Note 2. This is the earliest document seen (Nov. 2016) 
concerning the work of the USDA with nutrition (or home 
economics) and soybeans.
 Note 3. According to Roth (2013, p. 106): “Langworthy 
entered the USDA as an assistant to Wilbur Atwater, then 
head of the Offi ce of Experiment Stations. Atwater was 
widely regarded as the founder of nutrition science in 
America, largely by transmitting ideas that he learned while 
studying in Germany. Above all, he believed that the value 
of food was reducible to its constituent nutrients: protein, 
carbohydrates, fat and minerals (along with bulk to aid 
digestion). For reasons largely of status, however, Americans 
spent more money than necessary to obtain these nutrients, 
although the time would come when, due to an increasing 
population, they would no longer be able to. Above all, he 
argued, Americans needed to economize on sources for what 
he regarded as the most precious of nutrients–protein–as 
this was “tissue-building,” not simply a source of energy.” 
Address: Offi ce of Experiment Stations, USDA, Washington, 
DC.

266. Battle Creek Sanitarium Health Food Co. 1897. The 
autocrat of the breakfast table... (Ad). Chicago Daily 
Tribune. July 20. p. 12.
• Summary: “... From a liquid point of view, was long 
considered to be a steaming cup of coffee. This berry from 
the tropics shared with the leaf of the tea-plant the honor of 
refreshing all civilization. Both were found by experience, 
however, to be workers of mischief to the nerves, stomachs 
and brains of their admirers. In one direction or another they 
were simply poisons. When science was aroused to this fact, 
some thirty years ago, it was at the famous Battle Creek 
Sanitarium, the headquarters of the Pure Food movement in 
America, that steps were taken to make a beverage worthy 
of replacing coffee and tea. There, by study and experiment, 
was evolved the original ‘Health Coffee,’ Caramel Cereal, 
which at once became a comfort to thinkers and toilers alike. 
It has been used on the Sanitarium tables for over 30 years... 
In fl avor and fragrance it is fully equal to Mocha or Java... 
Progressive people all use it!... In short, Caramel Cereal is 
the Autocrat of the Breakfast Table.” An illustration shows 
the main building of the Battle Creek Sanitarium. Address: 
Battle Creek, Michigan.

267. Battle Creek Sanitarium Health Food Co. 1897. “The 
perfumes of Araby’s shore...” (Ad). Chicago Daily Tribune. 
July 22. p. 7.
• Summary: “... May sound very nice in poetry, but they 
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are not always safe.” An ad for the original Caramel Cereal 
coffee substitute. Address: Battle Creek, Michigan.

268. Battle Creek Sanitarium Health Food Co. 1897. 
Immensesensation: Chicago is stirred up by the grand free 
distribution of “Caramel Cereal.” The original health coffee 
is now shedding fragrance in thousands of city homes (Ad). 
Chicago Daily Tribune. Aug. 4. p. 8.
• Summary: An advertorial for the original Caramel Cereal 
coffee substitute. Address: Battle Creek, Michigan.

269. Hawaiian Star (Honolulu). 1897. Many tons of bad 
seeds: Hawaiian farmers should take warning. Secretary 
Wilson informed that thousands of pounds of pests are 
annually imported from abroad. Aug. 6. p. 3, col. 3.
• Summary: “A large amount of cheap seed is now being 
sold as novelties at fancy prices through manipulation of the 
name and the report says that the German coffee berry, which 
many salesmen are now advertising as a cheap substitute for 
coffee, is really the common soja bean, which can be bought 
cheaply anywhere.”

270. Battle Creek Sanitarium Health Food Co. 1897. A drink, 
not a dose (Ad). Chicago Daily Tribune. Sept. 14. p. 3.
• Summary: An ad for the original Caramel Cereal coffee 
substitute. “A true health beverage.” Address: Battle Creek, 
Michigan.

271. Union (Saint George, Utah). 1897. Soy beans. Oct. 9. p. 
3, cols. 3-4.
• Summary: From Rural Northwest. “The U.S. Department 
of Agriculture has issued a farmer’s bulletin on the Soy Bean 
as a Forage Crop, and Soy Beans as Food for Man. There is 
very little general knowledge about Soy beans in this part of 
the United States. A few years ago it was advertised under 
various names at fancy prices as a substitute for coffee.
 “The Bulletin says that it is a native of southeastern Asia 
[sic] and has been cultivated from very ancient times. It has 
only been introduced into other regions in modern times.
 “It has been grown in this country in the South for many 
years but has only received attention as a forage plant in the 
last fi fteen years.
 The Soy bean requires about the same temperature as 
corn. The earlier varieties have been found in Europe to 
mature further north than the earlier varieties of corn. As a 
general thing the soy bean is not as easily injured by frost 
as corn. It has excellent drouth-resisting [drought-resisting] 
qualities, and at the same time can withstand an excess of 
moisture better than the cow pea or even than corn.
 “In Japan it is usually sown about the end of May and 
is cut for hay in August. The general methods of culture 
are similar to those given fi eld beans. If the crop is to be 
made into hay or silage the best time to cut it is when it is 
in full bloom or pods beginning to form. Under favorable 

circumstances 12 or 13 tons of fresh fodder are obtained per 
acre. In New England yields of 9 to 12 tons are reported. The 
green fodder has much the same composition as red clover 
but is slightly higher in protein. The beans are almost as rich 
in protein and richer in fat than the best cottonseed meal. 
Experiments at the Storrs Experiment Station [Connecticut] 
show that soy bean hay compares well with clover and 
alfalfa hay as to digestibility. The beans have a very high 
percentage of digestibility. They contain fi ve times as much 
digestible fat as ordinary wheat bran.
 “In Japan the plant is highly valued as a nitrogen 
collector and is extensively grown in rotation with other 
crops to keep up the nitrogen. In some parts of the United 
States it has not formed root tubercules.
 “There is said to be no other crop so easily grown that is 
so rich and can be used to such good advantage in compound 
feeding rations as the Soy beans.
 “In Japan various preparations of Soy bean supplement 
rice as food for man, the defi ciency of protein in rice being 
made up by the large supply of it in Soy beans.
 “There are many varieties of Soy beans. The Medium 
Early Green or the Medium Early Black would be most 
likely to prove satisfactory in this section.”
 Note: One rarely reads that the soybean is cut to make 
hay in Japan.

272. Battle Creek Sanitarium Health Food Co. 1897. 
Housewives, beware!!! (Ad). Chicago Daily Tribune. Nov. 
3. p. 7.
• Summary: “Caramel Cereal is a ‘Health coffee, not a 
medicine. At all grocers. A print of the Sanitarium is on every 
package of Caramel Cereal. Any Cereal Coffee offered you 
without it is an imitation.” Address: Battle Creek, Michigan.

273. Kokomo Daily Tribune (Indiana). 1897. The latest in 
butter: Kokomo has a new industry making butter from 
peanuts. The dairy cow faces a new enemy in the butter 
markets of the world–a good substitute. Nov. 16. p. 4, col. 3.
• Summary: “Butter made out of peanuts is a new thing 
in dairying. Kokomo has a factory that makes butter from 
peanuts–the real, prime, good old yellow cow butter, to all 
appearances.”
 “The manufacturers of this new commodity are Lane 
Bros., the well known manufacturers of Lane Bros. Cereal 
Coffee. Their factory on McCann St. has enlarged its borders 
and is now making peanut butter. Peanut cream is also being 
made to put in the Cereal Coffee. This is no joke. Lane Bros. 
are actually making cream and butter at their factory and are 
making it from peanuts–just common, ordinary ‘goobers’ 
grown in Georgia. Of course, only the best quality of nuts are 
used in the erection of the new fangled butter and the highest 
grade of ‘goobers’ only enter into the article.
 “The nut being ground as fi ne as the fi nest fl our and the 
oil in it makes a sightly, palatable and wholesome article of 
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diet. It is said to be an admirable substitute for real butter 
and some like it better. It can be colored to suit the eye 
and resembles the genuine stuff. “Peanut cream is made 
from peanut butter–the butter being thinned to the required 
consistency. Both articles are in good and growing demand 
for table use and if the consumption continues to increase at 
the present rate the old barn yard cow will have a formidable 
competitor in the butter markets of the world.
 “The little peanut may in time relegate the old brindle 
cow to the rear just as the horse is being displaced by the 
electric car and the horseless carriage.”
 Note 1. This is the 2nd earliest English-language 
document seen (Dec. 2014) that contains the term “peanut 
butter.”
 Note 2. This is the 2nd earliest document seen (Dec. 
2014) worldwide that describes commercial production of 
peanut butter or peanut cream. This and later documents 
indicate that Lane Brothers began commercial production of 
peanut butter in late 1897, defi nitely by Nov. 16.
 Note 3. This is the earliest English-language document 
seen (Jan. 2020) that contains the term “Peanut cream” 
which is used to refer to thick peanut milk.
 Talk with Bonnie Van Kley, Curator of Archives, 
Howard County Historical Society, Kokomo, Indiana. 2004. 
Jan. 13. Bonnie found this important article by consulting 
a librarian (in the Kokomo Public Library, local history 
services room), who had an old, obscure index that contained 
a card citing this article.

274. Product Name:  Peanut Butter.
Manufacturer’s Name:  Lane Bros. Health Food Co.
Manufacturer’s Address:  11 McCann St., Kokomo, 
Indiana.
Date of Introduction:  1897 November.
Ingredients:  Spanish peanuts (no salt).
Wt/Vol., Packaging, Price:  1, 2, 5, 10, 25, and 100 pound 
cans, which are sealed. $0.15 per pound.
How Stored:  Shelf stable.
New Product–Documentation:  Kokomo Daily Tribune 
(Indiana). 1897. “The latest in butter: Kokomo has a new 
industry making butter from peanuts. The dairy cow faces 
a new enemy in the butter markets of the world–a good 
substitute.” Nov. 16. p. 4, col. 3. “The manufacturers 
of this new commodity are Lane Bros., the well known 
manufacturers of Lane Bros. Cereal Coffee. Their factory 
on McCann St. has enlarged its borders and is now making 
peanut butter. Peanut cream is also being made to put in 
the Cereal Coffee. This is no joke. Lane Bros. are actually 
making cream and butter at their factory and are making it 
from peanuts–just common, ordinary ‘goobers’ grown in 
Georgia.”
 Note 1. Of the very early commercial peanut butters 
made in the United States, this is the one that attracted the 
most media coverage–even internationally!

 Note 2. The proprietor is George B. Lane.

275. Trimble, Henry. 1897. The soy bean. American J. of 
Pharmacy 69:584-93. Nov. [11 ref]
• Summary: Much of this material is derived from Williams 
and Langworthy (1897). Illustrations (p. 585, from Williams, 
p. 5) show: (a) fl owering branch of a soy bean plant (reduced 
2/3), (b) one of the fl owers (enlarged), (c) pods of a soy bean 
plant (reduced 2/3).
 One table (p. 588) shows the chemical composition of 
various kinds of forage made from the soy bean (fresh or 
air-dry substance, or water-free substance): Fodder (early 
bloom to early seed), soy-bean hay, straw, straw (hulls and 
vines after threshing), soy-bean seed, soy-bean meal (18.9% 
/ 21.0% fat), soy-bean ensilage, corn and soy-bean ensilage, 
millet and soy bean ensilage.
 Another table (p. 591) shows the composition of the 
following “Soy-bean food products”: Fresh tofu, frozen tofu, 
natto, yuba, white miso, red miso, Swiss miso, and two types 
of shoyu. For each is given the percentage of water, protein, 
fat, nitrogen-free extract, fi ber, and ash [minerals].
 Note: This is the earliest English-language document 
seen (Sept. 2011) that contains the term “soy-bean food” or 
“soy-bean food products.” It is also the earliest document 
seen (Sept. 2011) concerning the etymology of the word 
“soyfoods.” Address: USA.

276. Gregory, James J.H., & Sons. 1897. Catalogue of home 
grown seeds. Marblehead, Massachusetts. 72 p.
• Summary: In the section titled “Grains, Grasses and Forage 
Plants,” the entry and illustration for “Soja or Soya Bean” 
(p. 36) is similar to that in last year’s catalogue except that 
the text begins: “We have grown many varieties of Soja 
imported directly from Japan and from them have selected 
four to catalogue. American Coffee Berry...” These beans 
are now being sold in larger quantities and at lower prices: 
“Price, per peck, per express, $1.25; per quart, 30 cents; per 
quart, postpaid, 45 cents...”
 Soja beans are also mentioned in a price list on p. 50.
 This catalog is owned by the Smithsonian Horticulture 
Branch Library in Washington, DC. Call number: #10025. 
Address: Marblehead, Massachusetts.

277. Henderson (Peter) & Co. 1897. Wholesale catalogue: 
Tested seeds. Vegetable seeds, farm seeds, fl ower seeds, 
tools, fertilizers, insecticides, &c. New York, NY. 40 p. 27 
cm.
• Summary: In the section titled “Farm seeds” (p. 14) under 
“Miscellaneous farm seeds” we read: “Beans, Soja or Japan, 
The American Coffee Berry,–per lb. 10¢; per peck $1.25. Tel. 
Cipher: Petilado. per bushel $4.50.”
 This catalog is owned by Special Collections, USDA 
National Agricultural Library, Beltsville, Maryland. Address: 
35 & 37 Cortlandt St., New York, New York.
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278. International Medical Missionary and Benevolent 
Association. 1897. Year book. Battle Creek, Michigan. 176 
p.
• Summary: The chapter titled “The Battle Creek Sanitarium 
Health Food Company” begins (p. 137): “Early in 1877, 
the managers of the Battle Creek Sanitarium began the 
manufacture of health foods. The fi rst product introduced 
was that now commonly known as ‘granola.’ This new food 
soon established itself in the confi dence of the public, and 
has steadily grown in favor, until at the present time it is 
manufactured and sold by the car-load.
 “From time to time various other products have been 
added, until forty-two different kinds of foods, including 
numerous varieties of crackers, biscuits, and packaged foods, 
are now made and offered for sale in the leading cities of 
the United States. The facilities, which at fi rst consisted 
of nothing more than a common brick oven, have been 
gradually increased, until at the present time three factories 
are required to supply the growing demand. One of these is 
devoted exclusively to the manufacture of a cereal substitute 
for coffee; another is wholly devoted to the manufacture of 
breads; while the third, a large, new structure, equipped with 
the most modern machinery of every description useful in 
this line, is devoted to the manufacture of granola, crackers, 
biscuits, gluten, and other special preparations.
 “The latest addition to this department is a complete 
milling establishment with a new and improved system, by 
which is manufactured fl our greatly superior in quality to 
anything which has heretofore been made. The various cereal 
products of this department are, at present, made almost 
wholly from this fl our.
 “The Battle Creek Sanitarium Health Food Company 
is not conducted as an ordinary commercial business, 
but is carried on as a practical means of diffusing health 
principles in relation to diet, thus acting as an auxilliary to 
the Sanitarium in a double sense, not only furnishing the best 
foods for its family of more than one thousand persons, but 
annually sending out into all parts of the United States and to 
foreign countries, millions of packages of health foods, each 
of which acts as a practical missionary of health principles.
 “During the past year this department has employed 
twenty agents, or food demonstrators, who have visited 
various points in the United States, not simply to make 
sales for a salable product, but to present the value of 
pure foods and the superiority of a well-chosen, well-
prepared vegetarian dietary over one consisting of fl esh 
foods, condiments, tea and coffee, and other unwholesome 
articles. These demonstrators, having received training 
in the Sanitarium School of Cookery and in the research 
laboratories of the institution, are well prepared to give 
the reasons for their recommendation of wholesome foods 
in the place of unwholesome ones, and prove themselves 
most effi cient agents in the diffusion of health principles. 

During the year 1896, exhibitions were given in many of 
the principal cities of Michigan, Indiana, Ohio, Illinois, 
Wisconsin, Minnesota, Iowa, New York, Connecticut, and 
Massachusetts, and before many medical associations, 
and at numerous Pure Food Exhibits. Demonstrators 
are permanently located in New York City; Boston, 
Massachusetts; Philadelphia, Pennsylvania; Minneapolis, 
Minnesota; and Chicago, Illinois. Foods are shipped to 
many foreign countries, including Great Britain, Germany, 
Scandinavia, Africa, India, China, Australia, and the South 
Sea Islands.
 “The demand for health foods is rapidly increasing. At 
the present time, two of the three factories of the company 
are obliged to run night and day to keep up with orders. 
The orders received and fi lled during the fi rst ten days of 
1897 amounted to more than forty tons. The sales of this 
department during 1896 aggregated more than $150,000.
 “The earnings of this department, while not large, 
owing to the low price at which the foods are sold, compared 
with the cost of their manufacture, are still considerable, 
usually amounting to several thousand dollars annually. The 
total earnings of this as well as of other departments of the 
Sanitarium, are devoted to the charitable and philanthropic 
work of the institution, and to making necessary 
improvements.”
 A full page photo on the page just before this chapter 
shows a ground-level view of the “Manufactory of the Battle 
Creek Sanitarium Health Food Co.” In front are four carts 
pulled by horses. A tall smokestack rises above the top. On 
the roof is a large sign that reads “Health Food Department.”
 The chapter titled “Missionary Nurses” states (p. 153-
54): “Sister Anne Tabor has spent the last three years in 
the fi eld, giving talks on healthful dress, diet, etc., holding 
classes in physical culture, and caring for the sick at times 
as occasion has required. For some time past her regular 
occupation has been that of demonstrating health foods in 
the large cities of the South and East, under the direction of 
Brother Barton Huff manager of the Battle Creek Sanitarium 
Health Food Company, who conducts his work on 
missionary principles, and as a genuine missionary effort.”
 Note: This annual began publication in 1895. Address: 
Battle Creek, Michigan.

279. Johnson & Stokes. 1897. Garden and farm manual. 
Philadelphia, Pennsylvania. 96 p. 25 cm.
• Summary: In the section on “Selected Farm Seeds,” page 
69 states: “Soja Bean (German Coffee Berry)–In the past few 
years the Soja Bean, which we have catalogued for at least 
twelve years, has been advertised in a sensational way by 
certain seedsmen as German Coffee Berry.
 “The beans, or so-called berries, ripen in about four 
months from time of planting, and produce a crop of twenty-
fi ve to thirty bushels to the acre, being as easily grown as 
other fi eld beans. When roasted and ground they closely 
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resemble and taste very much like coffee. Some mix half and 
half with coffee when using, and claim it is superior. Its great 
value, however, lays in the fact that when ground it makes 
one of the most valuable crops for feeding stock and adds 
greatly to the milk production. It is also a valuable forage 
crop and for fertilizing the soil and for pasturing, or feeding 
the green fodder, of which it yields eight to ten tons per 
acre. Sow broadcast one-half bushel to the acre, or it may be 
planted in drills three feet apart and one foot between plants. 
Pkt., 10 c.; lb. 25c.; 3 lbs., 60c., post-paid; lb., 15c.; 10 lbs., 
$1.00; bush., $3.00, by freight or express.”
 This catalog is owned by the Smithsonian Horticulture 
Branch Library in Washington, DC. Call number: #9253. 
Address: 217-219 Market St. and 206-208 Church St., 
Philadelphia, Pennsylvania.

280. Kellogg, Ella Ervilla (Eaton) (Mrs.). 1897. Every-day 
dishes and every-day work. Battle Creek, Michigan: Modern 
Medicine Publishing Co. 184 p. Index. 22 cm. [2 ref]
• Summary: The text of this book is identical to that of the 
1896 edition, and on the same pages. However the order and 
location of the ads are different.
 The eight ads on unnumbered pages in the front of 
the book are for: (1) Science in the Kitchen, by Mrs. E.E. 
Kellogg. Published by Modern Medicine Publishing Co., 
65 Washington St., Battle Creek, Michigan. (2) Universal 
Mercurial Dynamometer, developed by Dr. Kellogg for 
testing the strength of individual groups of muscles in the 
human body. From: Sanitary and Electrical Supply Co., 
Battle Creek. (3) Home Hand-Book, by Dr. J.H. Kellogg. 
Published by Modern Medicine Publishing Co. Over 1,700 
pages and 500+ engravings. Describes the best means of 
preserving and regaining health. (4) Perfection vaporizer, 
from Modern Medicine Co. (5) Health Foods–Granola–a 
health food, an invalid food. From Battle Creek Sanitarium 
Health Food Co. (6) Health Foods–Granose, Granola, 
Caramel-Cereal, Battle Creek Sanitarium Breakfast Food, 
Germless Oats, Germless Wheat Grits, Germless Corn Grits, 
Crystal Wheat, gluten preparations, diabetic foods. Send for 
a catalogue and price list to Battle Creek Sanitarium Health 
Food Co. (7) “Almond Butter–A substitute for ordinary 
butter. Presenting fat in the form of a perfect emulsion. 
Combined with water it forms a delicious cream. Used for 
shortening of all kinds. A pure product of nuts; can be eaten 
by those who cannot eat ordinary butter. Send fi ve cents for 
sample. From: Sanitas Food Co., Battle Creek. (8) “Nuttose–
Pure product of nuts. Perfect substitute for all fl esh foods. 
Makes fat and blood. In their natural state nuts are diffi cult 
to digest, and cannot be eaten by many persons... Nuttose 
has the consistency of cheese, and much the consistency of 
cold roast mutton, and may be eaten cold, stewed, cooked 
with vegetables or other foods, made into gravies and other 
preparations in the same manner as meat...” “Send ten cents 
for a sample can... Ready to eat at once. Keeps indefi nitely.” 

From: Sanitas Food Co., Battle Creek.
 The last 8 unnumbered pages of the book contain more 
ads. Foods from Sanitas Food Co. in Battle Creek include: 
Almond Meal, Lac Vegetal or Nut Cream (“Prepared from 
the choicest nuts. A perfect substitute for cow’s milk. Added 
to cow’s milk, it increases its digestibility. Especially 
valuable for invalids and infants”), and Bromose (“Consists 
of nuts and cereals, in which the starch is perfectly digested... 
It is the most easily digested and most fattening of all 
foods.”).
 Other terms not seen in this book: Bran, roughage, 
dietary fi ber, or fi ber (but cellulose is mentioned in a table on 
p. 7).
 A slightly enlarged edition (186 p.) of this book was 
published in 1898, and another in 1900 (copyright 1896). 
Address: Battle Creek, Michigan.

281. Kneipp, Sebastian. 1897. Care of children in sickness 
and health. Kempten, Bavaria: J. Koesel. xvi + 261 p. Illust. 
19 cm.
• Summary: The chapter on “Convulsions” states (p. 165): 
“Malt coffee is an excellent nourishment for little children. 
I am convinced that children who, for a whole year, have 
consumed milk with malt coffee as their only food must 
prosper splendidly.”
 The chapter on “Bill of fare for children” has a section 
on “Malt-coffee” which states (p. 245): “Malt [probably 
sprouted barley] is roasted like coffee-berries but brown not 
black, otherwise it would burn. It is then ground and has 
boiling water poured over it, or it is boiled for a short time 
and mixed in the same way with milk, sugar or honey.”
 Note 1. This is the earliest English-language document 
seen (Sept. 2021) that contains the term “malt coffee” 
(regardless of hyphenation or capitalization), which it uses to 
refer to a caffeine-free alternative to coffee.
 The chapter on “Brief advice to parents” states (p. 8): 
“Avoid refi ned bread and farinaceous food prepared of 
refi ned fl our. I am not opposed to a meat diet, yet I advise 
those who take it never to be without farinaceous food of 
simple, unadulterated [unrefi ned], fl our.
 “Undoubtedly meat contains much nourishment, yet too 
much meat forms a heated and impure blood.
 “Vegetables should be steamed and not cooked in 
water, because in this way they form a diet of scanty value. 
Too zealous vegetarians have a peculiar appearance, their 
complexion is dull and they lack energy and strength.
 “As much as possible spices should be avoided, they are 
like hot fi re which cannot be used by the system.” Address: 
Monsignore, Privy Chamberlain to the Pope and Pastor of 
Woerishofen.

282. Lindley-Cowen, L. Western Australia Bureau of 
Agriculture. ed. 1897. The West Australian settler’s guide 
and farmer’s handbook: Descriptive notes on the agricultural 
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areas and crown lands open for selection... Perth, Australia: 
Bureau of Agriculture. E.S. Wigg & Son, Printers. 22 + 818 
+ 23 p. Issued in 6 parts. See Part 1, p. 447-48. Edited by L. 
Lindley-Cowen, Secretary.
• Summary: Chapter 3, titled “Fodder and forage plants 
(Exclusive of grasses)” begins: “The bulk of the information 
given in the following pages is taken from Bulletin No. 
2, issued by the United States Department of Agriculture, 
division of agrostology. Numerous other plants are 
mentioned in the bulletin, but only those have been selected 
which it is considered might be successfully introduced into 
this colony.”
 In this chapter (which is mostly about legumes, with the 
plants listed alphabetically by scientifi c name) is a subsection 
(p. 447-48) on the soja bean. It starts with a large illustration 
(line drawing), “Fig. II.- Soja bean (Glycin [sic, Glycine] 
hispida) which shows the upper part of a soybean plant with 
leaves, pods, and a fl ower.
 It continues: “Glycine hispida (Soja bean; soy bean; 
coffee bean. Fig. II)–An erect annual legume, with hairy 
stems and leaves, which has been cultivated in China and 
Japan from remote antiquity. It was long grown in botanic 
gardens, but when the facts concerning its use as a human 
food by oriental nations came to light about twenty years 
ago, it was largely introduced into this country [USA] 
and Europe, where thorough trials of its forage and food 
value have been made. There are a large number of named 
varieties, which vary in the color of their seeds and the 
length of time which the plants require to come to maturity. 
The seed is planted at the rate of half a bushel to the acre, 
in drills 2½ to 3 feet apart, and cultivated about the same 
as Indian corn. In Virginia, soja beans are planted between 
the hills of corn, so that two crops are produced on the 
same fi eld at the same time. The yields of seed are often 
enormous. Soja beans are fed to stock green, as silage, or as 
hay. The haulms are rather woody, and do not make the best 
quality of hay, but as either ensilage or green forage they are 
unsurpassed. The hay contains from 14 to 15 per cent. crude 
protein and 3 to 6 per cent. of fat. The beans contain from 
32 to 42 per cent. protein, and from 12 to 21 per cent. of fat 
in fresh material. When fed to milch cows, a ration of soja 
beans increases the yield of milk, improves the quantity of 
the butter, and causes the animal to gain rapidly in weight. 
It is an excellent addition to a ration for fattening cattle. In 
China and Japan, where the soja bean is an article of diet, 
substances similar to butter, oil, and cheese [tofu], as well as 
a variety of dishes, are prepared from it. The yield of green 
forage amounts to from 6 to 8 tons per acre, and of the beans 
from 40 to 100 bushels. The feeding value of the bean has 
been found to be greater than that of any other known forage 
plant except the peanut.”
 Also mentioned in this chapter are the peanut (p. 433), 
astragalus (p. 434), Brassica napus (winter rape, rape, 
dwarf Essex rape, p. 436-37), chick pea (p. 439), Cyperus 

esculentus (chufas, hognut, ground almond, p. 440), lentil (p. 
440), etc. Address: Perth, Australia.

283. Smith, Jared G. 1897. Leguminous forage crops. 
Yearbook of the United States Department of Agriculture p. 
487-508. For the year 1897. See p. 495, 498-500. [2 ref]
• Summary: One section titled “The Soy Bean” (p. 498-
500) gives a long introduction to this crop. “The soy bean 
(Plate XXXI, fi g. 2, facing p. 494) has been cultivated as 
human food and for green manure in China and Japan for 
many centuries, but has only been brought to the attention 
of American farmers as a forage crop within the last twenty 
years. In Oriental countries various preparations are made 
from the seeds, which take the place of meats and meat 
products in the dietary of the people. Here, however, the 
seeds are used only as cattle foods, or when parched, as a 
substitute for coffee. They are especially rich in fats and 
nitrogenous compounds. Of all legumes in cultivation the 
peanut alone exceeds it in the amount and digestibility of its 
food constituents.” Also discusses cultural practices, use as 
hay and silage, chemical composition and digestibility of the 
soy bean plant and seeds. “The crop should be cut for hay 
from the time of fl owering until the pods are half formed. 
Later than that the stems are coarse and woody, and the 
feeding value rapidly declines. One hundred pounds of soy-
bean hay contains 88.7 pounds of dry matter.”
 “The yield varies, according to soil and season, from 
6 to 13 tons of green forage. The yield of seed varies from 
as low as 15 to as high as 100 bushels per acre, the average 
being about that of corn–from 25 to 40 bushels. This crop is 
a heavy potash feeder, and requires fertilization with lime, 
and with potash and phosphoric acid when grown on such 
lighter soils as are defi cient in these elements. The soy bean 
is withal one of the most promising of the annual leguminous 
forage crops, and, as before indicated, may prove of special 
value in connection with Indian corn, the later supplying 
the ‘roughness,’ the soy bean producing the digestible crude 
protein necessary to make a complete and well-balanced 
ration.” 
 An illustration (p. 499, drawn from a photo) shows 
“Roots of yellow soy bean, grown at the Kansas Agricultural 
Experiment Station in 1896 on land inoculated with an 
extract containing the tubercle-forming bacteria.” There are 
many tubercles on the roots.
 Note: This is the earliest English-language document 
seen (March 2021) that uses the word “bacteria” in 
connection with soybean roots.
 A photo (Plate XXXI, fi g. 2, facing p. 494) shows 
“Soy beans grown in Grass Garden, U.S. Department of 
Agriculture, Washington, DC.” In the background is a 
museum building.
 Note. This is the earliest document seen (March 2021) 
concerning the cultivation of soybeans in Washington, 
DC. This document contains the earliest date seen for the 
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cultivation of soybeans in Washington, DC (1897, probably 
spring). Address: Asst. Agrostologist, Div. of Agrostology, 
USDA.

284. Morning Oregonian (Portland). 1898. Meals for one 
cent: Work of The Christian Help in the north end. The 
restaurant is already well patronized–A vegetarian bill of 
fare. Jan. 24. p. 7.
• Summary: “’The Christian Help’ institution recently 
established at the northwest corner of Fourth and Ankeny 
streets, including a medical mission lodging-house and a 
‘good health’ restaurant where good wholesome food is 
served at 1 cent a dish, is fl ourishing... From 100 to 125 
men are fed there daily... The restaurant is run on principles 
closely approaching those of vegetarianism. No meats are 
served and scarcely any fats, the diet consisting principally 
of fruits, grains and vegetables, and many express surprise 
that such an extensive, varied, palatable and nourishing 
bill of fare can be prepared from these articles, and such 
persons have advised the management to start a vegetarian 
restaurant.”
 “The bill of fare pasted at one end of the room, where 
patrons could see it, was as follows:
 “Lentil soup, bean soup, carrots with cream gravy, 
whole-wheat bread, cerealin coffee, peanut butter, apple 
pudding, prune sauce, fresh apples, hot and cold milk.”
 “It is organized under the auspices of the Seventh 
Day Adventist denomination, and is under the care and 
management of the doctors of the Portland sanitarium.”

285. Cook (A.G.). 1898. New Domestic Coffee Berry (Ad). 
Gleanings in Bee Culture 26(3):109. Feb. 1. [1 ref]

• Summary: A 3-inch-square ad with the left half being an 
illustration. “You can grow your own coffee for 1 cent a 
pound. It is the poor man’s friend, and rich man’s delight. 
Nothing ever found to compare with it. Perfectly delicious; 
thousands prefer it to real coffee. It is a great health saver, 
being nourishing instead of stimulating. Millions are 
seriously injured by store coffee; let it alone, and save $10.00 
to $25.00 every year. The Domestic is better, very easy to 
raise, bears prodigiously–almost a solid mass of pods; grows 
well in any soil or climate, and ripens everywhere early as 
corn. Two crops a year may be grown in the South. It is the 
most nutritious of all vegetable products. Prepare same as 
other coffee, and you will be surprised and delighted to fi nd 
how good it is.
 A few extracts from hundreds of testimonials.
 “Better than 30-cent store coffee.”–Dr. J.M. Ashley.
 “A most wonderful discovery.” Christian Advocate.
 “My crop averaged 140 bushels per acre.”–J.W. Agains.
 “I prefer it to the genuine coffee.”–Prof. R.J. Harrell.
 “The whole country has been to see it.”–J. Campbell.
 “More healthful and better than real coffee.”–A.I. Root.
 “Genuine Headquarters Seed–large packet, with full 
directions; also catalog of bargains, all for One Dime, or 12¢ 
in stamps; 3 pkts., 25¢. Agents wanted.
 “Special Offer. A large package of Mixed Flower Seeds-
over 300 beautiful and charming varieties, added free if you 
order promptly and name this paper. Address:
 A.O. Cook, Seedsman. Hyde Park, N.Y.
 In writing to advertisers, mention Gleanings.”
 An illustration shows a bean plant covered with pods. In 
the foreground and below it are large beans. To the left is a 
metal pot with steam rising from the spout. On it is written: 
“Coffee for one cent per lb.” Address: Seedsman, Hyde Park, 
New York.

286. Newberry’s. 1898. ‘Lead in quality and quantity.’ Battle 
Creek Health Foods are the best pure foods in the world 
(Ad). Los Angeles Times. Feb. 2. p. 7.
• Summary: “Granose Flakes–1-lb package 20¢. Granose 
Biscuits–1-lb package 20¢. Avanola–2 packages 15¢. 
Wheat Gluten–15¢ a package. Wheat Granola–2 packages 
25¢. Zwieback–2 packages 25¢. Ralston Breakfast Food–2 
packages 25¢. Selected Bran–4-lb package 10¢. Malted 
Nuts–1-lb package 65¢. Maltol–1-lb package 55¢. Bromose–
1-lb package 50¢. Gluten Farina–3 packages 25¢. Caramel 
Cereal a fragrant and palatable drink, as a substitute for 
coffee–2 packages 25¢.
 “The Hotel Green of Pasadena and San Gabriel 
Pulmonary Sanatarium are supplying their patrons with the 
famous Glen Rock Water.” Note: An early record of selling 
bottled water. Address: 216 and 218 South Spring Street [Los 
Angeles, California]. Phone: Main 26.

287. Idaho Statesman (The) (Boise City, Idaho). 1898. 
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Domestic Coffee Berry: Several hundred packages here for 
free distribution. Feb. 14. p. 4, col. 2.
• Summary: Note 1. This is not an ad; it looks more like a 
public service announcement designed to get farmers and 
gardeners to visit the company store.
 “R.E. Green, Manager of the Boise & Nampa Canal 
Company, has just received from the east about 300 packages 
of domestic coffee berries for free distribution among the 
Boise valley farmers to be used for seed. The berries can be 
had by applying at the company’s offi ce in this city.
 “Mr. Green made a thorough test of this coffee last year 
when samples were grown near Nampa. He says the plant 
is of free growth and the cost of production of the berries is 
about 1 cent a pound. He further states that it is superior in 
every respect to the medium grade of imported coffee.”
 Note 2. These “domestic coffee berries” are–judging 
from the name and date–almost certainly soybeans. From 
Oct. 1892 to 1898 the “Domestic Coffee Berry” was 
advertised in many parts of the United States (and sold at 
very high prices) as a new type of bean that grew in those 
parts of the USA and that, when roasted, tasted remarkably 
like coffee. It was later found to be a hoax; the “Domestic 
Coffee Berries” were simply soybeans. So the high price was 
unwarranted but the claim that they made good coffee, free 
of caffeine, was true. Therefore, this is the earliest document 
seen (March 2021) concerning soybeans in Idaho. The source 
of these soybeans is unknown.

288. X. 1898. The American coffee berry: How it answers 
for coffee, etc. Gleanings in Bee Culture 26(4):151. Feb. 15.
• Summary: “I planted three ten-cent packages of the 
American coffee-berry last spring. The ground was cold and 
wet, so the planting was not done until the fi rst of June. It 
kept so cold and wet that only about two-thirds of the beans 
came up. The crop matured early in September, before we 
had any killing frost. When all was gathered I had just half 
a peck of shelled beans–color a light cream. The pods grow 
very thick on the main stem and on branches, but do not 
branch very much. They bear pods very close to the ground, 
and set generally two beans in a pod, sometimes three. I 
counted one stalk that had 214 pods, and another 225. Thus 
far I am satisfi ed that they are prolifi c, and would mature in 
this climate.
 “Would people generally like them for coffee, and would 
they sell for a drink? I fi rst browned and ground enough to 
make three pots of coffee, using one drawing for two meals. 
At the end of that time, for a week I missed that drink, when 
I sat down to a meal, more than I ever did any tea or coffee 
before in my life. I consider it as pleasant and agreeable 
a drink as any thing I ever tried, and prefer it to any real 
coffee. But how would others like it, whose interest extended 
only as far as taste and cost are concerned? I was anxious 
to fi nd out, so I gave a small drawing, ready ground, to fi ve 
different families. In the fi ve families, about 25 persons 

drank of it. All but two said it was a pleasant and agreeable 
drink; those two did not like the taste of it, but they admitted 
they were cranks about their coffee, as they bought only the 
best (signed X, Brooklyn, Ohio).
 “The above is a very fair report, and we should be glad 
to hear from some of the other readers of Gleanings in regard 
to it. The coffee-berry, you will notice, is very much earlier 
than any of the larger varieties of the soja beans. The strain 
of seed we are sending out now will, I think, produce two 
crops in a season here in Ohio. It will grow on the poorest 
kind of ground, and will assuredly be worth as much as 
any of the clovers for plowing under. Its value for seed for 
stock has not yet been determined; but the beans themselves 
are so exceedingly rich in nitrogen, I am sure it must prove 
valuable for many purposes. It is a common expression that 
certain kinds of soil are ‘too poor to grow white beans;’ but 
I believe this coffee-berry, and probably other varieties of 
the soja bean, would grow with considerable luxuriance 
where even the proverbial white bean would fail to make a 
stand. Who knows but this new coffee-berry that is now quite 
extensively introduced has not been the means of bringing 
down the price of real coffee? If it should take the place of 
real coffee largely, a still better result would be attained.” 
Address: Brooklyn, Ohio.

289. Southland Times (Otago, New Zealand). 1898. Soja 
bean. March 26. p. 6.
• Summary: “Glycine hispida (Soja bean; soy bean; coffee 
bean). It is an erect annual legume with hairy stems and 
leaves, which has been cultivated in China and Japan from 
remote antiquity. It was long grown in botanic gardens, 
but when the facts concerning its use as a human food by 
oriental nations came to light about twenty years ago it was 
largely introduced into this country [USA] and Europe, 
where thorough trials of its forage and food value have been 
made. There are a large number of named varieties which 
vary in the color of their seeds and the length of time which 
the plants require to come to maturity.
 “The seed is planted at the rate of half a bushel to the 
acre, in drills 2½ to 3 feet apart, and cultivated about the 
same as Indian corn. In Virginia soja beans are planted 
between the hills of corn, so that two crops are produced on 
the same fi eld at the same time. The yields of seed are often 
enormous. Soja beans are fed to stock green, as silage, or as 
hay. The haulms are rather woody, and do not make the best 
quality of hay, but as either ensilage or green forage they are 
unsurpassed. The hay contains from 14 to 15 per cent crude 
protein and 3 to 6 per cent of fat. The beans contain from 
32 to 42 per cent protein, and from 12 to 21 per cent of fat 
in fresh material. When fed to milch cows a ration of soja 
beans increases the yield of milk, improves the quality of the 
butter, and causes the animal to gain rapidly in weight. It is 
an excellent addition to a ration for fattening cattle.
 “In China and Japan, where the soja bean is an article 
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of diet, substances similar to butter, oil, and cheese [tofu], as 
well as a variety of dishes, are prepared from it. The yield of 
green forage amounts to from 6 to 8 tons per acre, and of the 
beans from 40 to 100 bushels. The feeding value of the bean 
has been found to be greater than that of any other known 
forage plant except the peanut.”

290. Lancet. 1898. Health foods (The Sanitas Food Co., 
Battle Creek, Michigan. Agency: The London Food Co., 451, 
Holloway-Road, N.). ii:1061. April 16.
• Summary: “There are some novel and interesting dietetic 
preparations in the list of this company. They consist chiefl y 
of foods prepared from cereals and from nuts. ‘Granose 
fl akes,’ for example, consist of light brown fl akes resembling 
potato chips, which on analysis present the composition of 
wheaten fl our of superior quality–that is, fl our in which all 
the essential food constituents are retained. The nitrogen 
amounted to 2.14 per cent., which is equivalent to a total 
of 13.37 per cent. albuminoids. The moisture amounted 
to 12.02 per cent, and the mineral matter to 2.09 per cent. 
The microscope showed the presence of starch granules 
highly distorted by cooking, probably by steam. The 
preparation is undoubtedly nutritious, not merely on account 
of its composition, but also because the constituents are 
partially prepared for the digestive process. ‘Nuttose’ is 
an oily looking compound prepared from nuts. The fat 
is in a fi nely divided state amounting to an emulsifi ed 
condition, while the carbohydrates and nitrogenous matters 
are previously treated so as also to render them easy of 
digestion. ‘Bromose’ exhibits a composition balanced in 
accordance with physiological requirements. It is prepared 
in the form of tablets resembling caramels. It possesses a 
pleasant nutty taste, and here, again, the constituents are in 
a state favourable for assimilation. Lastly, the preparations 
submitted to us included ‘Caramel Cereal,’ which is offered 
as a substitute for tea or coffee. It consists of carefully 
roasted wheat and resembles coffee in colour and appearance 
and in the size of the grain. It yields on steeping in boiling 
water a rich infusion with aromatic coffee-like taste, which 
contains the nutritious constituents of the wheat berry.
 “The preparations are of interest as indicating the steps 
which are taken to produce on a commercial scale foods 
in which the nutritive value is increased by the processes 
adopted.”
 Note 1. This is an early, scientifi c description of 
these popular foods made by Dr. Kellogg in Battle Creek, 
Michigan, but sold in England. Note 2. This is the earliest 
document seen (July 2021) that mentions “health foods” in 
England. Address: England.

291. Vegetarian (The) (London). 1898. When a vegetarian 
food manufactory starts up in the neighborhood of Smithfi eld 
Cattle Market,... April 23. p. 256.
• Summary: “... food reformers may take heart. Messrs. 

Marshall & Co., of 8, Carthusian Street, have sent us a tin of 
Malt Coffee, which is an extremely palatable beverage, and 
bids fair to rival the more popular caramel cereal.”

292. Brisbane Courier (Queensland, Australia). 1898. 
Classifi ed ad: Miscellaneous. April 27. p. 8.
• Summary: “Drink Caramel-Cereal! Elegant, fragrant, 
harmless, and perfect substitute for coffee. Sanitarium Health 
Food and Supply Agency, Matthewson’s Photographic 
Lobby, Queen-street.”
 “Eat Nut Butter, delicious, germ-free, non-bilious 
preparation, a necessity where meat is prohibited. 
Sanitarium Health Food and Supply Agency, Matthewson’s 
Photographic Lobby, Queen-street.”
 Note: By May of this year, the address is given more 
specifi cally as “123 Queen-street.”

293. Brisbane Courier (Queensland, Australia). 1898. 
Classifi ed ad: Miscellaneous. April 28. p. 8, cols. 6-7.
• Summary: “Drink Caramel-Cereal! Elegant, fragrant, 
harmless, and perfect: substitute for coffee. Sanitarium 
Health, Food, and Supply Agency. Matthewson’s 
Photographic Lobby, Queen-street.”
 “Eat Nut Butter, delicious, germ-free, non-bilious 
preparation, a necessity where meat is prohibited. 
Sanitarium Health, Food, and Supply Agency. Matthewson’s 
Photographic Lobby, Queen-street.”
 “Choice Health Foods.–Invalid Supplies and Perfection 
Vapourisers. Sanitarium Health, Food, and Supply Agency. 
123 Queen-street, next [to] Royal Bank.”

294. Brooks, Wm. P. 1898. The soja bean in Massachusetts: 
as compared with the cow pea. Rural New-Yorker 
57(2519):334. May 7. Oversize.
• Summary: “We prefer the Soja bean to the cow pea, either 
as a fodder crop to be fed green, or to be put into the silo, for 
the following reasons:
 “The Soja bean, a suitable variety being selected, will 
ripen in this locality, while the cow pea will not. This enables 
the farmer to produce his own seed, and further, the plant 
can be allowed to reach a degree of maturity suffi ciently 
advanced to make the fodder less watery, and richer in the 
most important constituents of plant food than the cow pea in 
the immature condition in which it must be cut.
 “The Soja bean is a considerably richer fodder than 
the cow pea. This will be evident from the following table: 
Composition of green fodders.” The table compares the cow 
pea with Soja bean (average) and with Soja bean (Medium 
Green variety).
 “It will be noticed that two sets of fi gures are given for 
the Soja bean. The former is the average of all the analyses 
which have been made here, among which are several 
analyses of late varieties which were very immature at 
the time they were taken for analysis. The fi gures for the 
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Medium Green variety, which I believe is the very best sort 
for this latitude. constitute the better basis for comparison 
with the cow pea. It will be noticed that this variety gives us 
nearly twice as much fat, more than 1.66 times the amount 
of fl esh-formers (protein), and about 1¼ times the amount of 
heat-producers (carbohydrates) that is given by the cow pea.
 “When, in the light of these facts, we consider further 
that the Medium Green Soja bean has, upon an average 
as grown here, produced as large yields as the cow pea, 
its superiority becomes strikingly evident. The crop of 
both usually averages from 10 to 12 tons per acre green 
weight. With a yield of 10 tons, the cow pea will give us 
the following number of pounds of the different nutrients 
per acre: Fat, 140 pounds; fl esh-formers, 620 pounds; heat-
producers, 1,720 pounds. The Soja bean with the same crop 
gives us: Fat, 240 pounds; fl esh-formers, 1,160 pounds; 
heat-producers, 2,400 pounds. These facts make the apparent 
superiority of the Soja bean as a fodder crop very clear.
 “As is well known, however, the value of a fodder does 
not depend entirely upon composition, but is affected in a 
marked degree by the digestibility of the nutrients which it 
contains. There is some evidence that the digestibility of the 
Soja bean is not quite so great as that of the cow pea, but 
suffi cient experiments have not been made to enable us to 
form a fi nal judgment upon this point. In the light of such 
evidence as we have, I may say, in conclusion, upon this 
point, that there is no doubt that, after due allowance for a 
lower rate of digestibility, the Soja bean is still shown to 
be superior as a fodder crop in nutritive value. There is no 
marked difference in the degree of palatability of the two 
fodders, and such evidence as we have indicates that the 
effect of the Soja-bean fodder upon the quality of the milk 
produced from cows fed with it, is excellent.
 “The Soja bean, being less watery than the cow pea, 
keeps better in the silo. We have made excellent ensilage 
by mixing either corn or Japan barnyard millet with the 
Soja bean in the proportion of two parts of either of the 
former to one of the latter. Such ensilage is palatable, and 
in composition approximates closely the German feeding 
standard for milch cows. I have no doubt that cows fed 
exclusively on such ensilage would give a satisfactory 
yield of milk, although, of course, in most cases, it will be 
preferable to use some grain and concentrated foodstuffs 
such as cotton-seed meal, gluten, etc. One peck of seed will 
plant a little more than one-half acre. If sown for seed, I 
would drop about eight seeds per running foot in the row; 
if for fodder, from 10 to 12 seeds. The distance between the 
rows on good land should be about 2¼ feet. If the land is 
poor, the rows may be somewhat nearer together. The crop 
does well on any good corn land, and should be planted 
about the same time that corn is planted. The seed can be 
very satisfactorily put in with any corn planter which plants 
in drills.
 “These beans are edible, and are the richest known 

natural vegetable product. I do not believe, however, that 
they will be as well liked for table use as some of our older 
varieties of beans; they are too rich and oily to suit most 
tastes. They are not much used directly as food, even by the 
Japanese, but are largely employed in the manufacture of 
a table sauce known as Shoyu (Soy), whence probably, the 
names Soja, Soya, and Soy. They are, also, largely used for 
the manufacture of a bean cheese [tofu], which is a favorite 
and largely used article of food. A great many of the beans 
are also used as food for horses and cattle.
 “I have never seen the name German Coffee beans 
applied to the Soja beans, but some of the early white [Early 
White] and yellow varieties are advertised by some of our 
seedsmen under the name American Coffee berry. I am too 
fond of coffee to take kindly to any substitute therefor. I 
have, however, found Soja-bean coffee as satisfactory as 
any of the grain substitutes for coffee which are to be found 
upon our markets. If it be used as coffee. the beans should be 
fi rst roasted just as the coffee berry is, and then ground and 
treated in all respects like the true coffee.
 “There are a great many varieties, and these differ from 
each other widely in respect to the season required. The 
earliest varieties will mature in about the same length of 
time as our early garden beans. The Medium Green variety 
spoken of in this article requires about the same length of 
time as Longfellow’s or Sibley’s Pride of the North corn. 
Some of the latest varieties requires so long a season that 
they will scarcely more than reach the stage of blossoming in 
this locality.” Address: Mass. Ag’l College.

295. Good Health (Battle Creek, Michigan). 1898. The 
medical opinion of the Battle Creek Sanitarium Health Food 
Company’s products. 33(6):391. June.
• Summary: The London Lancet is one of the leading 
medical publications of the world. It is recognized as an 
eminent authority in all parts of the civilized globe. A 
recent issue [16 April 1898, p. 1061] contains the following 
reference to the foods manufactured by the Battle Creek 
Sanitarium Health Food Company and the Sanitas Nut Food 
Company: -
 “’There are some novel and interesting dietetic 
preparations in the list of this company. They consist chiefl y 
of food prepared from cereals and from nuts.
 “’Granose Flakes,’ for example consists of light brown 
fl akes resembling potato chips, which on analysis present 
the composition of wheaten fl our of superior quality–that is, 
fl our in which all the essential food constituents are retained. 
The nitrogen amounted to 2.14 per cent., which is equivalent 
to a total of 13.37 per cent. albuminoids. The moisture 
amounted to 12.02 per cent., and the mineral matter to 2.09 
per cent. The microscope showed the presence of starch 
granules highly distorted by cooking, probably by steam. The 
preparation is undoubtedly nutritious, not merely on account 
of its composition, but also because the constituents are 
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prepared for the digestive process.
 “’Nuttose’ is an oily compound prepared from nuts. The 
fat is in a fi nely divided state, amounting to an emulsifi ed 
condition, while the carbohydrates and nitrogenous 
matter are previously treated so as to render them easy of 
digestion.’”
 Bromose and Caramel Cereal (an alternative to coffee) 
are also discussed.

296. New-York Tribune. 1898. Woman’s life in the West. 
Interesting facts gleaned by a ranch dweller. Bachelors are 
so numerous and persistent that most girls are married before 
they are twenty years of age. Sept. 19. p. 5.
• Summary: “Mrs. A.L. Mahler, of this State, recently went 
to live on a ranch in Chelaw, Washington, with her husband. 
Writing to a friend about life in the far West she says:”
 “It is the woman who gathers the vegetables and fruit 
and prepares them for winter use, shells the winter beans and 
also the soja beans for coffee.”
 Note: This is the 2nd earliest document seen (March 
2021) concerning soybeans in Washington state. This 
document contains the 2nd earliest date seen for the 
cultivation of soybeans in Washington state (Sept. 1898). 
The source of these soybeans may have been the Washington 
state agricultural experiment station, at Pullman.

297. Milwaukee Sentinel (Wisconsin). 1898. Square meal 
for a few pennies. Helping Hand Mission on Reed street 
conducting a novel restaurant–No meats are served–Butter 
made of peanuts–Place neat as a Prospect avenue boudoir. 
Oct. 23. p. 3.
• Summary: “Down at the Helping Hand mission, 163 Reed 
street, they’re doing an odd sort of work. In the fi rst place 
they are making it possible down there for a man to satisfy 
the pangs of hunger for a penny, while for a nickel he may 
dine sumptuously–from a vegetarian’s point of view.”
 “There are other charity eating houses about town where 
the man of meager means and the man of no means at all is 
furnished with food at low prices, but at the Helping Hand 
mission no animal food whatever is sold except eggs and 
milk and butter and the latter is rather looked upon with 
disfavor because an acceptable substitute has been found in a 
paste made of peanuts. There is an utter absence of the meat 
soups and broths and hashes that fl ourish at ordinary eating 
houses... but it is certain that the kitchen smells as sweet and 
clean as any Prospect avenue boudoir.”
 The manager, Otto Reinke, says “’it isn’t that we are 
trying to convert any one to our way of thinking but because 
we believe that a vegetable diet is the one the Lord intended 
man to eat and that it’s a perverted taste that takes to the 
fl esh of animals. We don’t say anything about it one way or 
the other–when someone asks for meat we say we haven’t 
any and then if they don’t care for our grains they go away. 
We aren’t proselytizing either for vegetarianism or for our 

church.’
 “Seventh Day Adventist work: ‘You see,’ said Mr. 
Reinke, who is a healthy-looking man with clear-blue eyes 
and a generally wholesome look, ‘you see, this is all a 
Seventh Day Adventist work, carried on by the Seventh Day 
Adventists of the city and state. Most of us are vegetarians, 
though not all, and all this is our mission; we run it on those 
principles.”
 “The bread is sold at three slices for a penny, and though 
a man may buy for a penny a pat of ordinary butter, the kind 
that is most popular at the Helping Hand mission is peanut 
butter, a sort of pellow [sic, yellow] paste that tastes a good 
deal better than it looks.”
 Peanut butter is made in the kitchen by shelling 
unroasted peanuts then roasting them on big roasting tins in 
the oven. When ready, the tins are removed from the oven 
and the red skins are rubbed off the hot kernels. “Attached 
to a table was a machine that looked like an ordinary meat 
cutter but which the cook said was different, although 
built on the same principle, and in this the nuts were being 
crushed, coming out a dark brown, rather dry, paste. This 
was then mixed with water until it had the consistency of 
marmalade, and it was the smooth yellow stuff that resulted 
that is peanut butter.
 “’Try it,’ said Mr. Reinke.
 “The ‘butter’ tasted like a sort of concentrated peanut, 
and as the taster had a sneaking fondness for the nut that 
fashionable dictum pronounced ‘vulgar,’ it met with entire 
approval.
 “’It ought to make a fi ne sandwich with a little 
mayonnaise and a leaf of lettuce,’ was the verdict.
 “A peanut sandwich: ‘It’s all right just spread on bread 
as it is,’ said Mr. Reinke. ‘I haven’t eaten any other kind of 
butter for a good many years now. We use it for everything–
cooking and all. And you ought to have some peanut gravy 
on mashed potatoes. It’s delicious. All we do is to melt the 
butter, mix in some fl our and hot water, and you have a 
smooth, thick gravy of a rare favor. Sometimes our patrons 
are a little doubtful about the butter, but they almost always 
like it from the start and afterwards always call for it. We 
sell a little dish of it for a penny, and when spread on bread 
it makes a pretty fair lunch, for scientifi c authorities have 
proved that the peanut is exceptionally rich in nutrition. It’s 
the way it is usually eaten, when it isn’t well chewed, and so 
can’t be easily digested, that has brought it into disrepute.’”
 Milk and cream are not “used to any great extent as they 
come under the ban of the strict vegetarian.
 “New kind of coffee: ‘For coffee we drink a prepared 
cereal that is nourishing without having any of the ill effects 
of coffee, which is a stimulant,’ says Mr. Reinke, ‘and we 
don’t serve tea at all.’”
 “When the mission is fully under way about 200 dishes 
a day are served, which at a cent apiece does not mean a 
great amount of money, though a great deal of labor... The 
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average meal costs from 5 to 7 cents.”
 “Mr. Reinke has not touched animal food, 
not even milk, butter or eggs, for almost fi ve 
years, and he is the picture of health, although 
he says that previous to that time he says he 
was a sufferer from a stomach diffi culty. After 
becoming interested in a vegetable diet in the 
old country he took a course of nursing at the 
Battle Creek [Michigan] sanitarium and is 
now a devout believer in it.
 “’I don’t argue for it on the basis of its 
cheapness,’ he remarked, ‘but because I’m 
convinced that it is the only logical food for 
man. The Seventh Day Adventists believe 
that the Lord intended man to eat his food 
fi rst hand just as it grows and he never meant 
to have us devour animals. Why, look at the 
horse–big and beautiful and strong and a grain 
eater! It’s an argument in itself.’”

298. Dominion Health Food Co. 1898. 
Something good to eat (Ad). Evening Star 
(Toronto, Ontario, Canada). Dec. 15. p. 5.
• Summary: “We have opened at 320 Yonge 
Street a branch store for the sale of the famous 
Battle Creek Sanitarium Health Foods.
 “We invite our friends and the public 
generally to call, examine and sample these 
delicious cereal and nut products. Nothing like 
them on the market.”
 The bottom half of the ad is taken up with 
the following very large white text on a black 
background: “Eat Granola and Granose. Drink 
Caramel Cereal” [a caffeine-free alternative 
to coffee]. Address: 320 Yonge St., Toronto. 
Phone: 8255.

299. Birmingham Vegetarian Hotels & 
Restaurants, Ltd. 1898. “Pitman” Stores price 
list. Birmingham, England: 21 p.
• Summary: A facsimile of this fi rst Pitman 
catalog appears after page 16 in the book: 
Hill, Ray. 1998. The Health Food Store: 
A Nostalgic Look at the First–Its Origins, 
Philosophy and Development. Gloucestershire, England: 
NuHelth Books.
 The catalog has a blue cover, printed with black ink on 
the front and rear. Then next 23 pages show the contents 
of the catalog, which are the foods sold at the “Pitman 
Store” located on the ground fl oor of the “Pitman Hotel and 
Restaurant,” located at 159, Corporation Street, Birmingham, 
England–next to the County Court.
 At the top of the front cover is written: “Fruits, Cereals, 
Italian Goods, Vegetarian Specialties, &c. &c. The date, 

December 1898, appears at the bottom of the front cover. An 
illustration of the hotel, restaurant and store building appears 
on the inside front cover.
 The fi rst two pages of the catalog discuss: Good sold. 
Quality of Goods. Terms. Delivery. Postage. Standing 
orders. Lists. Parcel Post Rates. The rest of the catalog is 
the “Price List.” The goods (mostly foods) are listed in 
alphabetical order. Some interesting items are: Agar agar 
(Vegetable gelatin for jellies). Almonds (7 types). Apples 
(8 types). Beans (6 types, not including soy). Blanc Mange 
Powder (Dr. Allinson’s). Bottled fruits. Breakfast food (for 
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invalids). Bromose (Malted nuts for Consumption, &c.). 
Butter (5 types). Caramel Cereal (Tea or coffee substitute 
made from wheat). Chutney (10 types). Flour (10 types, incl. 
wholemeal). Granose biscuits, Granose fl akes. Jams and 
preserves (2 pages). Ketchup (mushroom, walnut, tomato). 
Milk (“Ideal,” unsweetened in tins). Nut butter. Nuttose 
(“Product of nuts; a perfect substitute for meat, and much 
more nourishing”). Nuts. Oil. Parmesan cheese. Peas. Pea 
fl our. Peanuts. Rice. Sago (small, pearl, bullet). Wheat. 
Wheatose.
 On the inside back cover (also black ink on blue) is 
a full page of vegetarian literature, especially vegetarian 
cookery. Most of the publication sell for one penny each, but 
some larger ones are threepence each, and nine books are 
tenpence each. The back cover is the same as the front cover.
 As Ray Hill explains on page 3 of his book, the man 
behind this catalog and the concept of a health food store 
was James Henry Cook, a portrait photo of whom appears on 
page 4 of Hill’s book.
 An Illustration of the Pitman Hotel and of James 
Henry Cook have been added from The First Century of 
Health Foods, by Kathleen Keleny, James Cook’s daughter. 
Address: 159, Corporation Street, Birmingham, England. 
Phone: 2972. Telegrams, “Fruit, Birmingham”.

300. Brinkley, Frank; Nanjô, F.; Iwasaki, Y.; Mitsukuri, K.; 
Matsumura, J. comp. 1898. An unabridged Japanese-English 
dictionary: With copious illustrations. Tokyo: Sanseido. xxvi 
+ 1687 p. Illust. 19 cm. [Jap; Eng]
• Summary: “... with coöperation of Prof. K. Mitsukuri in 

zoological terms, Prof. J. Matsumura in botanical terms.”
 For each entry, the romanized word comes fi rst, 
followed by the word written in hiragana and then in kanji 
(Chinese characters). Note: The authors often use the word 
“bean” when they should use the word “soybean.” Soy 
related:
 “Aburage: Bean-curd fried in oil.
 “Amazake: Sweet sake; a kind of drink made of 
fermented rice. Syn. [Synonym]: Hitoyozake, Kozake.
 “Ame: A honey-like jelly made of fl our of various 
grains; starch-sugar.
 “Ammochi: Mochi stuffed or covered with boiled and 
crushed pea-beans [sic, azuki beans] mixed with sugar.
 “Azuki [bot.] Mungo.
 “Azuki meshi: Rice and red pea beans mixed and boiled 
for food.
 Azuki mochi: Same as Am-mochi.
 “Dengaku: (2) (Coll.) Tôfu baked and covered with 
sweetened miso. Dengaku wo yaku: to bake or prepare 
dengaku.
 “Dengaku-dôfu: See above.
 “Daizu (Bot.) Soja bean.
 “Edamame: (1) (lit.) Branch bean. (2) (coll.) [Soy] 
Beans boiled in pods on the stalks.
 “Gobuzuke: Dried radish chopped into pieces of about 
5 bu (of half an inch) in length and cooked with soy [sauce] 
and sugar.
 “Gusokuni: Lobster chopped into transverse pieces and 
cooked with sugar and soy.
 “Hachihaidôfu: Tôfu chopped into small pieces and 
boiled in a soup composed of four cups full of water, two of 
soy, and two of sake.
 “Hitasu–Shôyu ni hitasu: To steep in soy.
 “Hiyayakko: tôfu served cold.
 “Ikanago-shôyu: Soy prepared in Sanuki [on Shikoku 
island], from a kind of fi sh called Ikanago.
 Irimame: Parched peas or [soy] beans. Irimame ni 
hana ga saku (coll. Prov.) (lit.) blossoms on parched peas; 
something regarded as impossible.
 “Iritori: Fowls boiled with a mixture of sugar, soy and 
mirin until the sauce is fully absorbed.
 “Iritsuke: Any fi sh roasted or boiled in a pan until the 
sauce or soy is fully absorbed.
 “Kabayaki: (1) A way of roasting fi sh. (2) Eels cut open 
on the dorsal line, covered with soy mixed with sugar, and 
roasted. (3) Unagi no kabayaki: Roasted eels.
 “Kenchin: (Modern Chin.) (1) Black beans malted and 
fried, and eaten with soy or table salt. (2) A soup containing 
various vegetables and tôfu mixed together and fried.
 “Kigaracha-meshi: Rice boiled with water and a small 
quantity of sake or soy (so called from its yellowish color).
 “Kijiyaki: The fl esh of bonito or tunny-fi sh covered with 
soy and sugar, and baked.
 “Kinako: [Soy] Bean fl our (of yellowish or greenish 
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color).
 “Kinome-dengaku: Tôfu or the fruit of the egg plant 
covered with a pasty mixture of miso, sugar, and the buds or 
leaves of the sanshô, and baked.
 “Kiuri-momi: Cucumber chopped fi ne and seasoned 
with salt, vinegar and soy.
 “Kôji: Yeast, barm [sic]. Kôji wo nekasu: To make yeast 
[sic, kôji].
 “Kokushô: A soup prepared with miso and the fl esh of 
koi [carp] (cyprinus haematoperus).
 “Kombumaki: Roasted or cooked fi sh wrapped in a 
piece of kombu, tied and boiled with sugar and soy.
 “Kuromame: (Bot.) Black soy bean.
 “Kyarabuki: The stems of the fuki boiled with soy.
 “Mamemaki: A ceremony of scattering parched peas 
[sic, soybeans] about in an occupied house to drive out evils 
spirits, celebrated on the last night of December, or the early 
part of January (o.s.) [old style] crying aloud the while fuku 
wa uchi (fortune inside), oni wa soto (devils outside). Syn. 
Oniyarai, Setsubun.
 “Mame-no-ko: [Soy] Bean fl our used for covering or 
sprinkling over mochi, dango. Syn. Kinako.
 Note: This is the earliest document seen (Sept. 2021) 
which explains that kinako is used as a coating for mochi.
 “Miso: A kind of sauce made of wheat, [soy] bean, and 
salt. Miso wo tsukeru: (a) (lit.) to spoil (as one’s coat) with 
miso. (b) (fi g. coll.) to disgrace one’s self; Tonda miso wo 
tsuketa: (coll.) have met with a shocking failure.
 “Misokoshi: A miso strainer.
 “Misomame: (Bot.) Soja bean, Glycine.
 “Misoshiru: A kind of soup made with miso.
 “Moromi: The grounds or lees left in making soy or sake 
and used as food.
 “Moromi-sake: A kind of sake with rice grounds not 
separated from the liquid. Syn. Doburoku, Nigorizake.
 “Murasaki: Another name for the sardine, or for soy.
 Namaage or Nama-age: Not listed.
 “Nattô: A kind of food made of boiled [soy] beans 
(usually sold in small packages made of rice straw).
 “Nigari: The brine left by the deliquescence of salt.
 “Nigashio: Same as Nigari.
 “Oborodôfu: (1) A tôfu boiled down until it is almost 
dry and relished with soy and sugar. (2) A kind of tôfu [sic, 
unpressed tofu curds].
 “Omame: (Bot.) Soy bean.
 “Satsuma-iri: Food prepared by cooking a mixture of 
parched rice and fi nely chopped sweet potato, and relishing it 
with soy and sugar.
 “Shitaji: Soy. See Shôyu.
 “Shôyu: A kind of sauce made by pressing a fermented 
mixture of calcined barley meal, boiled [soy] beans, yeast, 
water, and salt; soy. Syn. Shitaji, tamari.
 “Shôyu no moromi: Soy before it is pressed.
 “Suiri: Cooked with vinegar. Iwashi no suiri: A sardine 

cooked with a mixture of vinegar and soy. Syn. Suni.
 “Sukimi: Flesh of fi sh sliced thin, and eaten relished 
with soy and wasabi or horse-radish.
 “Sukiyaki: Roasting sliced meat or fl esh with soy, in a 
shallow pan. Note: This is the earliest document seen (April 
2012) that contains the word “sukiyaki.”
 “Sumiso: A kind of sauce made by rubbing together 
miso and vinegar in a mortar [suribachi].
 “Suribachi: An earthenware vessel used in rubbing miso; 
a mortar.
 “Sushi: (1) Fish seasoned with vinegar. (2) A general 
name for food made of boiled rice and fi sh, eggs, vegetable, 
etc. seasoned with vinegar and soy. As an affi x the form is 
changed to zushi. Inari-zushi: food made of fried tôfu stuffed 
with a kind of chirashi-zushi.
 “Tamari: Soy before it is pressed [sic].
 “Tekkamiso: A kind of food made by roasting miso 
mixed with parched beans, chopped burdock, and a little oil.
 Temae: (1) One’s own side. O temae miso wa shio ga 
karai: (coll.) Self approbation is disgusting.
 “Teriyaki: Flesh of fi sh baked with a kind of sauce 
composed of soy, mirin, and sugar.
 “Tôfu: A kind of food made from bean curd hardened 
by mixing with a small quantity of the brine left after the 
deliquescence of salt [nigari]. In composition the form 
changes into dôfu. Tôfu ni kasugae: (Prov.) (lit.) an iron 
clamp to connect pieces of tofu; no effect. Yaki-dôfu: Baked 
[grilled] tôfu.
 “Tsukuru: To pickle in sake, brine vinegar, etc. Shôyu wo 
tsukete yaku: To bake [grill] seasoned with soy. Syn. Hitasu, 
uruosu.
 “Uchimame: The soy bean fl attened with hammer and 
boiled in soup.
 “Udondôfu: Tôfu cut into udon like pieces, and eaten 
boiled in a soup made of cups of soy, two of sake in four 
cups of water.
 “Yuba: The skin of bean curd used as food. Syn. Uba.
 “Yudôfu: Boiled tôfu.” Address: 1. Captain, R.A., Editor 
of the Japan Mail; 2. M.A., Bungakuhakushi; 3. Nôgakushi.

301. Fruwirth, Carl. 1898. Anbau der Huelsenfruechte 
[Cultivation of legumes]. Berlin: Verlagsbuchhandlung 
Paul Parey. xii + 274 p. See p. 11-13, 19, 47, 214-19 (Die 
Sojabohne), 264, 272-73. Illust. No index. 19 cm. [5 ref. 
Ger]
• Summary: Contents: Vernacular names in other countries. 
Botanical characteristics. Varieties, types (Varietäten, 
Sorten). Natural history. Uses and signifi cance. Demands 
placed on the soil and climate (Wärmesumme or “heat 
units”). Use of fertilizers. Preparing the soil. Planting and 
seed. Harvest and yields. Animal pests. An illustration (p. 
215) shows the leaves and buds of a soybean plant (Glycine 
hispida).
 Concerning varieties and types: In addition to the 
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yellow-seeded form, soybeans (Sojas) with brown and with 
black seeds are also cultivated in Europe, and both likewise 
belong to the Soja tumida group. However the distribution 
of these latter two is insignifi cant. Haage and Schmidt, the 
seedsmen in Erfurt, Germany, sell a green-seeded form 
named Bluish-green Soybean (Blaugrüne Soja). 100 seeds 
weigh 8-13 gm. One liter of seeds weighs 712-717 gm. 
Individual seeds are 7 to 8.2 mm long, 5 to 5.5 mm wide, and 
3.2 to 4 mm high.
 Note 1. This is also the earliest document seen (Oct. 
2020) that mentions Haage & Schmidt in connection with 
soybeans; it states that Haage & Schmidt is selling soybeans. 
Soybeans are not listed in the company’s 1899 or 1898 
catalogs at the National Agricultural Library (NAL).
 Yield: The yield obtained in Hungarian Altenburg was 
1,600 to 2,100 liters of seed and 1,300 to 1,600 kg of straw 
per hectare. The yield in Bavaria (Bayern), based on many 
trials, averaged 2,400 kg/ha of seed. Haberlandt calculated 
the yield, based on trial plots with small areas, at 1,685 kg/
ha. The minimum fi gures for the yields in seeds and straw 
can be assumed to be 12 and even 17-30 quintals of seeds 
and 12-30 quintals of straw per hectare.
 Note 2. 1 quintal = 100 kg.
 Harvest: The soybean is harvested like the bush bean 
(Buschbohne).
 A table (p. 266-73) gives the composition on an as-is 
and moisture-free basis of all legumes discussed in this book.
 The table of contents lists the German names and the 
scientifi c names of the legumes discussed (p. vi to x): 1. 
Die Serradella, Ornithopus sativa. 2. Die Lupine, Lupinus 
[lupin]. 3. Die Spargelerbse, Tetragonolobus purpureus [The 
asparagus pea]. 4. Die echte Kicher, Cicer arietinum [the 
chickpea or garbanzo bean]. 5. Die Futterwicke, Vicia sativa 
[common vetch, tare, or vetch].
 6. Die Ackerbohne, Vicia faba [broad bean, fava bean]. 
7. Die Narbonner Wicke, Vicia Narbonensis [purple broad 
vetch, Narbon bean]. 8. Die einblütige Erve, Vicia monatha 
[single-fl owered vetch]. 9. Die Ervilie, Vicia Ervilie [bitter 
vetch]. 10. Die Linse, Lens esculenta [Lentil].
 11. Die essbare Blatterbse, Lathyrus sativus [grass pea]. 
12. Die Futterplatterbse, Lathyrus cicera [a type of wild pea; 
red pea, fl atpod peavine]. 13. Die Ackererbse, Pisum sativum 
[the pea, common pea, English pea]. 14. Die Futtererbse, 
Pisum arvense [Pisum sativum var. arvense; Austrian winter 
pea]. 15. Die Sojabohne, Glycine hispida [the soybean].
 16. Die Fisole, Phaseolus vulgaris [the common 
bean, string bean, fi eld bean, fl ageolet bean, French bean, 
garden bean, haricot bean, pop bean, or snap bean]. 17. 
Die Feuerbohne, Phaseolus multifl orus [scientifi c name 
has changed; a tropical American perennial]. 18. Die 
Mungobohne, Phaseolus Mungo [now named Vigna mungo; 
black gram]. 19. Die Limabohne, Phaseolus inamoenus 
[unknown; the lima bean or butterbean is Phaseolus lunatus]. 
20. Die Siévabohne, Phaseolus lunatus [lima bean or butter 

bean].
 21. Die Kuherbsen [cow peas, now Vigna unguiculata].
 Note 3. Karl Fruwirth was born in 1862. Address: 
Professor at the Royal Agricultural Academy (an der 
Koenigliche Landwirtschaftlichen Akademie), Hohenheim 
[Württemberg, Germany].

302. Hammond (Harry N.) Seed Co. 1898. Annual catalogue 
of season 1898 (Mail-order catalog). Decatur, Michigan. 41 
p. 23 cm.
• Summary: Under the subtitle “Soja Bean (Coffee Berry)” 
we read (p. 25): “During recent years this variety had been 
largely sold under the name of German Coffee Berry at 
extravagantly high prices, but we prefer to offer it under its 
correct name. The berries ripen in about four months from 
time of planting, and produce a crop of twenty to thirty 
bushels to the acre, and are as easily grown as other beans. 
When roasted and ground it closely resembles coffee and 
tastes quite similar. Some mix half and half with coffee when 
using and claim it is superior. Its great value to the farmer 
lays in the fact that when ground it makes one of the most 
valuable crops for feeding stock and adds greatly to the milk 
production. Claimed also to be much superior to clover for 
fertilizing the soil and for pasturing, or feeding the green 
fodder, of which it frequently yields eight to ten tons per 
acre. Sow broadcast one-half bushel to the acre, or it may be 
planted in drills three feet apart and one foot between plants. 
Per pkt., 5 cts; ½ lb., 15 cts.; lb., 25 cts., postpaid.”
 Note: This is the earliest Hammond seed catalogue seen 
(Oct. 2020) that mentions the soy bean–under any name, 
and the earliest document seen (Oct. 2020) showing that 
Hammond selling soybeans. The cover states: “Season 1898. 
Annual catalogue of Harry N. Hammond, seedsman. Largest 
grower of seed potatoes and farm seeds in the world.” This 
catalog is owned by the Smithsonian Horticulture Branch 
Library in Washington, DC. Call number: #10096. Address: 
Decatur, Van Buren Co., Michigan.

303. Johnson & Stokes. 1898. Garden and farm manual. 
Philadelphia, Pennsylvania. 92 p.
• Summary: In the section on “Selected Farm Seeds,” “Soja 
Bean (German Coffee Berry)” is mentioned on page 65.
 Other seeds mentioned in this section include: The true 
improved leaming corn (long considered the earliest Yellow 
Dent Corn in cultivation), seed buckwheat (new Japanese, 
or silver hull), mammoth Russian sunfl ower, Australian salt 
bush, teosinte, dwarf essex rape, kaffi r corn (with photo), 
Jerusalem artichoke roots, chufas or earth almond (Cyperus 
esculentus–a species of “grass nut” used to fatten hogs). A 
photo (p. 61) shows a “combined harvester, header, thresher 
and sacker [pulled by many mules or horses], on the ranch of 
one of our customers in California.”
 This catalog is owned by the Smithsonian Horticulture 
Branch Library in Washington, DC. Call number: 
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#0932. Address: 217 & 219 Market Street, Philadelphia, 
Pennsylvania.

304. Johnson & Stokes. 1899. Garden and farm manual 
(Mail-order catalog). Philadelphia, Pennsylvania. 92 p. 26 
cm.
• Summary: In the section on “Selected Farm Seeds,” page 
63 states: “Soja Bean (German Coffee Berry)–In the past few 
years the Soja Bean, which we have catalogued for at least 
twelve years as a valuable forage crop, has been advertised 
in a sensational way by certain seedsmen as German Coffee 
Berry.
 “The dry beans, roasted and ground, closely resemble 
and taste very much like coffee. Its great value, however, is 
as a forage crop and for fertilizing the soil and for pasturing, 
or feeding the green fodder, of which it yields eight to ten 
tons per acre. Sow broadcast one-half bushel to the acre, or it 
may be planted in drills three feet apart and one foot between 
plants. Pkt., 10 c.; lb., 25c.; 3 lbs., 60c., post-paid; qt., 20c.; 
peck, 75c; bush., $2.50, by freight or express.”
 Also on this page are dwarf essex rape, early amber 
sugar cane, sand, or winter vetch (Vicia Villossa), cow peas 
(the great soil improver), and velvet bean (the great nitrogen 
gatherer–a worthy rival of the cow pea). The company is 
now also selling Scotch Collie shepherd dogs and eight types 
of chickens, turkeys, and ducks (p. 92).
 This catalog is owned by the National Agricultural 
Library, Special Collections, in Beltsville, Maryland. 
Address: 217 & 219 Market St., Philadelphia, Pennsylvania.

305. Gleanings in Bee Culture. 1899. Special notices by A.I. 
Root: Soja beans (Ad). 27(6):245. March 15.
• Summary: “We have a nice lot of fresh seed. Pint, 10 cts.; 
peck, 75 cts.; bushel, $2.50. If wanted by mail, add at the rate 
of 8 cts. a pint for postage. I believe our experiment stations 
are all giving favorable reports of this new leguminous plant, 
and several have written us that the beans picked green, or 
even cooked dry, are not only sustaining, but really good, 
when properly cooked. This bean contains so much oil that 
no fat pork need be added when cooking. We also have 
a good stock of American coffee-berry, which is a small 
variety of the soja bean. Price: ½ pint, 10 cts.; pint, 15 cts.: 
quart, 25 cts. Its value for coffee need not be discussed now, 
for almost everybody has tried it, and, I might say, almost 
approved of it.”
 Note: This is the earliest document seen (Dec. 2019) that 
contains the term “coffee-berry” (hyphenated or not) used in 
connection with soy coffee.

306. Indiana Farmer. 1899. Soy bean excellent for the table. 
54(16):1898. April 22.
• Summary: “H.E. Vandeman, ex-Pomologist of the 
Department of Agriculture, testifi es that the Soy bean is 
superior to the common white or soup beans in both taste and 

texture and is an excellent table bean. We intend to try them. 
If any of our subscribers want to try them and will send us 
ten cents, or stamps to the amount, we will send a package 
for trial. They make a very fair substitute for coffee and have 
often been called the coffee bean.”

307. Gleanings in Bee Culture. 1899. Special notices by A.I. 
Root: What to plant during the month of July where early 
crops have been harvested (Ad). 27(14):556. July 15.
• Summary: “There is certainly no reason why a garden 
should not be a thing of beauty and a joy for ever all along 
through the fall as well as in the months of April, May, and 
June. But to make this thing of beauty, every bit of ground 
must be promptly cleared up and planted with the ‘something 
else’ as soon as the last crop is gathered.”
 “The last of July is just the best time, ordinarily, to sow 
buckwheat; and unless you have frost unusually early you 
will get a crop of honey and a crop of grain too. Cow peas 
and soja beans are just the thing to put in now to turn under 
just as soon as they are killed by frost. Of course, it is too 
late to stand much of a chance for ripening the seeds unless 
it is some of the extra early varieties. The American coffee-
berry would probably ripen seeds if planted now. For prices 
of any of the above seeds, write for our seed catalog.”

308. Mercury (The) (Hobart, Tasmania, Australia). 1899. 
Vegetarianism. July 25. p. 3.
• Summary: “[From a correspondent.] The delegates and 
visitors to the biennial Union Conference of Seventh 
Day Adventists, recently in session at Avondale College, 
Cooranbong, N.S.W., were much interested in the vegetarian 
dietary as practised at the college, and in which the 
delegates, visitors, and students equally participate. In order 
to give a good idea of the dietary in question, a week’s 
menus at the college are appended: -
 “Sunday.–Breakfast–Rolled oats, granola, milk, bread, 
rolls, honey, stewed quinces, caramel coffee. Dinner–Tomato 
soup, crutons, mashed beans, squash, corn, nut sauce, bread, 
zwieback, bread and fruit pudding, lemon dressing.
 “Monday.–Breakfast–Oatmeal, granola, fruit toast, 
bread, rolls, buns, stewed apples, honey, milk, caramel 
coffee. Dinner–Pea soup, crutons, mashed beans, scalloped 
tomatoes, boiled rice, nut sauce, bread, zwieback, quince pie.
 “Tuesday.–Breakfast–Oatmeal, granola, maccaroni 
[macaroni], nut butter, bread, rolls, gems, stewed quince, 
honey, caramel coffee, milk. Dinner–Bean soup, crutons, 
green peas, potatoes, squash, milk sauce, bread, zwieback, 
bread pudding.
 “Wednesday.–Breakfast–Breakfast meal porridge, 
granola, milk, milk toast, nut butter, bread, rolls, gems, 
stewed peaches, jam, caramel coffee. Dinner–Tomato soup, 
crutons, split peas, fresh corn, squash, nut sauce, bread, 
zwieback, lemon pudding.
 “Thursday.–Breakfast–Breakfast meal porridge, grape 
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toast, granola, nut butter, stewed peaches, honey, bread, rolls, 
milk. Dinner–Potato soup, crutons, baked beans, pumpkin, 
fresh corn, nut sauce, bread, zwieback, apple pie.
 “Friday.–Breakfast–Rolled oats, granola, maccaroni 
baked with granola, bread, rolls, gems, stewed apricots, 
honey. Dinner–Bean soup, crutons, peas puree, mashed 
potatoes, turnips, sauce, bread, zwieback, sago pudding.
 “Saturday.–Breakfast–Oatmeal, granola, fruit toast, 
bread, biscuits, buns, peaches, honey, milk, caramel coffee. 
Dinner–Pea soup, crutons, savoury beans, sliced tomatoes, 
nuttose, bread, zwieback, peach pie.
 “The dietary is not only thoroughly wholesome, but also 
exceedingly appetising.”
 Note: Parr and Litser (1995, p. 18-19) state that the 
fi rst Seventh-day Adventist health food factory in Australia, 
at Melbourne, began to make its fi rst foods in Jan. 1898. 
Edward Halsey, the master baker, produced the fi rst batch 
of Granola on 27 Jan. 1898. It was made at St. George’s 
Bakery, 46 Clarke St., Northcote, Melbourne, Victoria. The 
next day he roasted his fi rst tray of peanuts and produced 
the fi rst batch of Caramel Cereal. But it was soon realized 
that Melbourne was not the best location. On 5 Oct. 1898 
(in a meeting at Summer Hill, a suburb of Sydney), G.W. 
Morse was elected “president of the Sanitarium Health 
Food Company,” and it was decided “that he should 
supervise the transfer of the manufacturing of health foods 
from Melbourne to Cooranbong (the newly established 
SDA College in New South Wales was at Avondale in 
Cooranbong).
 On 29 May 1899 the new SDA food factory at 
Cooranbong, began to make its fi rst product (Peanut Butter, 
made by Edward Halsey, manufacturing wizard). “By June 
16 he had turned out two batches of Granola; bread and 
wholemeal biscuits had come from the oven by July 5/6. And 
when, later in July of that year, the Union Conference session 
was held at Avondale, Mr. Halsey’s toothsome delights of 
sound and sensible food were more than enough to awaken 
the enthusiasm of the delegates. More than this, the delegates 
bought over £80 worth of Halsey’s special goodies during 
the conference.”
 Therefore it seems likely that most or all of the special 
Adventist foods mentioned above (such as granola, caramel 
coffee, nut butter, nuttose, etc.) were made in Cooranbong, 
New South Wales, Australia, and no longer imported from 
Battle Creek, Michigan.

309. Bay of Plenty Times (New Zealand). 1899. A new fodder 
plant. Sept. 1. p. 4.
• Summary: “The soy bean (Soja hispida) is one of the 
comparatively new fodder plants that is not yet suffi ciently 
appreciated (says the ‘American Agriculturist.’) It is a 
leguminous, or clover-like plant, which seems to possess 
great facility for getting its nitrogen from the air, owing to 
the nitrogen nodules in its roots. The dry matter in either 

the green fodder or straw of the soy bean contains twice as 
much fat and protein as in fodder corn, while the grain is 
hardly exceeded in richness by cottonseed meal. Indeed, 
it is probably true that ‘these beans are the richest known 
vegetable substance,’ and as they can be raised in any climate 
or soil that will mature corn, this crop enables the northern 
farmer to raise concentrated feed instead of buying it.
 “The beans can be ground in country mills, and the meal 
is superior in food value for milk production to cottonseed 
meal. If roasted and ground these beans may be used as a 
substitute for coffee. The fl avour is not like that of coffee, 
but it is agreeable, and the drink is wholesome. This last is 
specially true of the early white [Early White] variety, which 
is too small in growth to make a satisfactory fodder plant, but 
yields 16 to 20 bushels of seed per acre. The medium green 
[Medium Green] variety is best for forage, growing about 3 
ft high, and is leafy and succulent. It is well liked by cattle. 
In fairly fertile soil it will produce 10 to 12 tons green fodder 
per acre. It should be sown in drills 2½ ft apart, using 1 to l¼ 
bushels of seed per acre. Sow about corn-planting time, and 
cultivate freely early in the season. It will produce a valuable 
fodder, to be fed green or put into the silo in the proportion 
of one part soy bean to two parts of corn.
 “Such silage is a balanced feed for milch cows, and 
much richer in nitrogenous or fl esh-forming elements and 
in fat than corn silage. The black [Black] variety is a good 
fodder plant, but not equal to the green [Green]. Both kinds 
will ripen seed wherever the larger kinds of corn mature. 
Owing to the wonderful root development of the medium 
green [Medium Green] variety, it has an admirable effect on 
the soil when the stubble is ploughed under.”

310. Indiana Farmer. 1899. Soja beans as coffee. 54(40):1. 
Oct. 7.
• Summary: “We met a gentleman at our tent who, after 
looking at the soja beans we had on exhibition, told us that 
those beans when parched were about equal to peanuts, 
and when slightly browned and ground with coffee, in the 
proportion of one-fourth sojas to three-fourths coffee, made 
a drink much superior to coffee alone. It is richer and has a 
fi ne delicate fl avor. We intend to try it. The beans must not be 
browned dry.”
 Note: This is the earliest English-language document 
seen (Oct. 2006) that uses the word “sojas” to refer to 
soybeans.

311. Morning Oregonian (Portland). 1899. Peanuts as staple 
diet: Novel food reform idea gains many Portland adherents. 
Ground, fl avored and combined with vegetables, nuts take 
the place of meat. Nov. 5. p. 18.
• Summary: “An increasing number of Portlanders are said 
to be substituting for the old food regime a new one, in 
which peanuts have an important place. Ground, fl avored 
and combined with vegetables, they form a mixture that 
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is roasted to take the place of meat; pulverized, salted and 
stirred with milk or water, they spread like butter, and 
are a substitute for that dairy product; sandwiches, with 
peanut butter, are held in high favor, and salted peanuts 
have become a commoner dainty than salted almonds. 
While all other nuts are credited with having nutritive 
qualities, entitling them to a permanent place in the larder, 
the peanut recommends itself by virtue of being cheap and 
comparatively easily digested. Other articles used by other 
advocates of the new food system are whole-wheat fl our, 
which, as the name indicates, retains all the wheat except the 
outside shell; a diversity of cereal preparations, including 
several kinds intended to supplant coffee, and ‘bran water,’ 
or water in which bran has been soaked.
 “While most persons who partake of these inventions do 
so without giving up the old stand-bys, a few have excluded 
from their tables as being harmful, juicy steak, buttered rolls, 
fragrant coffee and much else that has long been esteemed 
as being particularly well adapted to the needs of the inner 
man. Frying in fat is looked upon as an abomination, and 
resistance to temptations arising from the brown-berry 
beverage, or of any other of the proscribed articles, is 
considered a matter of principle by advocates of food reform. 
No more lingering at breakfast over hot cakes and coffee; or 
at lunch over pastry made with lard.
 “Common-sense suggestion. ‘People study results in 
feeding sheep or cattle; they give their children anything. 
Why should they not be just as careful with their children as 
with their cattle?’ say those who argue in favor of the change 
to a more healthful diet.
 “For obvious reasons, the fruit and grain concoctions 
fi nd special favor with vegetarians, of whom there is an 
organized society in Portland. A Holladay-avenue vegetarian 
gave a dinner recently, at which the crowning achievement 
was a cake made without fl our, the place of which was taken 
by almond meal, of which, also, the butter was composed. 
The vegetable soup was made without meat, and the salads 
were without trace of fowl, fi sh or meat. In addition to nut 
roast, there were nuts in several other forms, and sandwiches 
with a fi lling of nasturtium fl owers and leaves. Candied roses 
and violets appear among the confections.
 “There is a vegetarian restaurant in the city which puts 
the new mode of subsistence within reach of the very poor 
by offering anything on its bill of fare, including nut roast, 
at 2 cents a dish. As may be inferred, this semi-charitable 
restaurant is not wholly self-supporting, but depends for a 
portion of its maintenance upon the contribution of materials 
by the generous-minded. It is conducted by the Seventh 
Day Adventists, and is located at Fourth and Arkeny streets, 
for the special benefi t of denizens of that locality, many of 
whom, it must be admitted, are prone to consider even 2 
cents a high price to pay for the ‘crust coffee,’ whose wheat 
bread or soups made without meats, and consequently 
without their patronage. Beans, peas and lentils are chosen 

for use here, as containing a greater proportion of nutrition 
than other vegetables.
 “Although the class who most stand in need of the 
refi ning infl uence it is claimed a vegetable diet exerts 
prove unappreciative, there are others willing to receive 
the benefi ts. People who seem quite out of place in the 
neighborhood seek this restaurant, and sample peanut butter 
in company with North End vagrants. At almost any time, 
men with a theoretical, far-away look in their eyes, may be 
seen there, eating, talking together, or perusing the papers in 
the reading room, which together with cheap lodgings and 
free baths, form adjuncts to the place. When the restaurant 
was started about two years ago, only one cent a dish was 
charged.
 “Contain much nutriment. Those who contend for nuts 
as a natural food. maintain that their expensiveness is offset 
by the large proportion of nutriment they contain, and the 
giving up of harmful things to eat. Where great economy is 
desired, whole wheat crusts, instead of cereals, are made into 
a beverage Frequently raw peanuts are bought and roasted 
in cook stove ovens. In making them into butter, it is usually 
necessary to pay for the grinding, though, in some instances, 
a mill is kept for that purpose. There is a woman on the 
East Side, who, it is said, supports herself by making peanut 
butter and selling it among acquaintances.
 “In regard to the belief that nuts are rich and not easily 
digested, it is claimed that the entire trouble lies with too 
hasty eating. Properly masticated and sprinkled with salt, 
they are a food fi t for invalids. Indeed, it is among invalids 
that apostles of the new reform gain the greater number of 
their converts. The Seventh Day Adventists, of whom there 
is a considerable colony at Montavilla, may be called the 
chief fosterers of the nut idea. It fi nds great favor also among 
Spiritualists and Theosophists, probably because adherents 
of these beliefs include a great number of vegetarians.”

312. Union Conference Record (Australia). 1899. The health 
food factory. 2(10):8. Dec. 1.
• Summary: “After a long but most determined and 
persevering effort the Sanitarium Health Food Factory 
is well fi tted up, and able to turn out many of our health 
foods rapidly. This has required much longer time than was 
expected by anyone, but the work has been well done...” 
“They are now manufacturing granose biscuits, granose 
fl akes, bromose, nuttose, antiseptic tablets [charcoal tablets], 
granola, caramel cereal, nut butter, wheatmeal biscuits, 
gluten biscuits, gluten meal, and still other foods are in the 
experimental stage. White and brown bread, for the school 
and the immediate neighbourhood, are also made at the 
factory. We are thankful to see this enterprise at last on its 
feet, and we believe it will be appreciated in proportion to 
the effort it has cost.”
 Note 1. This is the earliest document seen (Feb. 
2010) concerning the Sanitarium Health Food Factory (or 
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Company) in Australia, or stating explicitly that foods with 
names such as “granose biscuits, granose fl akes,” etc. are 
being made in Australia. Formerly foods with these names 
were made only in Battle Creek, Michigan, then some were 
imported to Australia.
 Note 2. Ellen G. White, co-founder of the Seventh-day 
Adventist Church, apparently never used the word “gluten” 
in her own writings. However the above passage appears 
in her biography, Biography of Ellen G. White, 6 vols., by 
White, Arthur L. 1981-86. He cites it to show what products 
are being made by the Sanitarium Health Food Factory in 
Australia. Ellen White was almost certainly aware of all 
these products (including gluten) since she was in Australia 
during the 1890s; she arrived in Dec. 1891 and stayed until 
about 1900.
 Note 3. As of May 1997, this Seventh-day Adventist 
church paper is still published under the title Record.

313. Colcord, Anna L. (Mrs.). 1899. A friend in the kitchen: 
Or, what to cook and how to cook it. Containing about 400 
choice recipes carefully tested. Oakland, California, San 
Francisco, New York, Kansas City: Pacifi c Press Publishing 
Company. 126 + v p. Illust. 19 cm.
• Summary: A Seventh-day Adventist vegetarian cookbook. 
The subtitle continues: Plain directions for healthful cookery; 
How to can fruit; A week’s menu; Proper food combinations; 
Rules for dyspeptics; Food for infants; Simple dishes for the 
sick; Wholesome drinks; Useful tables on nutritive values of 
foods, time required to digest foods, weights and measures 
for the kitchen, etc.
 Pages 102-03, titled “Wholesome drinks,” begins:
 “Water is best.–Pindar.
 “Tea is a stimulant; sale [commercial] coffee is a hurtful 
indulgence.
 “Wine is a mocker, strong drink is raging; and 
whosoever is deceived thereby is not wise.–Solomon.
 “If you wish to keep mind clear and body healthy, 
abstain from all fermented liquors–Sydney Smith.
 “Many who never touch alcohol ruin their health by 
tea.–Hygiene Review.
 “Temperance is the parent of health, cheerfulness, and 
old age.–George Mogridge.
 The rest of this section is about “Cereal coffee” or 
recipes for coffee alternatives–without caffeine.
 Pages 105-09 discuss “Specially Prepared Health Foods” 
which may be obtained from the St. Helena Sanitarium 
Health Food Company (St. Helena, California), of the Battle 
Creek Sanitarium Health Food Company (Battle Creek, 
Michigan). They include homemade granola (thoroughly 
cooked and partially digested; may be eaten with milk, 
cream, or fruit juice), Granose (light, crisp fl akes; serve 
like Granola), nut butter (a substitute for butter and cream), 
nut butter cream, nut butter gravy, nut butter pie crust, nut 
butter sandwiches, Protose (“This is also a nut product and is 

intended as a substitute for meat...”), and Caramel Cereal (a 
“harmless and nutritious substitute for tea and coffee, both of 
which are now generally recognized by the best physicians as 
harmful beverages, and the cause of many nervous disorders. 
It is made wholly from grain products...”).
 Page 114, “Food for infants,” describes how to make 
such foods when mother’s milk is not available. The main 
ingredient in each is cow’s milk, and they are recommended 
even for an infant under 3 months of age.
 Page 120 gives a week’s menu and page 121 discusses 
the Sabbath and Sabbath dinners (“The Sabbath is the day 
of rest. In order that it may be devoted by all to religious 
exercises, holy meditation, and spiritual delight, it should be 
as free as possible from the ordinary duties and cares of life... 
With proper planning, very little, if any, cooking need ever 
be done on the Sabbath...”).
 A full-page ad on the next to last page of the book 
(unnumbered) lists foods available from the St. Helena 
Sanitarium Health Food Company (which has a San 
Francisco branch at 1422 Market St.): Granose (“The Queen 
of cereal foods”), Granola, Granose biscuit, Caramel cereal, 
Whole wheat sticks, Graham sticks, Pure gluten biscuit, 
Whole wheat zwieback, Whole wheat wafers, Nut butter, 
Nucose [what is it?], Nutlet, Bromose, Malted nuts, Protose, 
Maltol, Ambrosia, Almond butter, Manno, Fruit coco. 
“Unfermented breads aid digestion: Most of our crackers and 
sticks are unfermented.”
 Note: This is the earliest document seen (Feb. 2015) 
that mentions “Malted Nuts” (a nondairy product made 
principally from peanuts and almonds; when mixed with 
water it resembled malted milk).

314. Killebrew, Joseph B. 1899. Grasses and forage plants. 
Tennessee Agricultural Experiment Station, Bulletin 11(2-
4):1-144. See p. 47, 51, 73, 108-11.
• Summary: Staff: Charles W. Dabney is president of the 
station. The author, Col. J.W. Killebrew, A.M., Ph.D., is 
“probably the greatest authority in the South upon the culture 
and uses of grasses and forage plants.”
 Page 47: The section on “Sorghum for the silo” states: 
“When it is grown in conjunction with cowpeas or soy beans 
it gives a much more nutritious ensilage than corn taken by 
itself.”
 Page 51: The last two lines on this page about “Indian 
Corn (Zea Mays)–(For forage)” state: “Corn fodder, green, 
is also an excellent material for ensilage, especially when 
grown with cowpeas, oats and soy beans.”
 Page 73: This page, titled “Part II. Domesticated 
leguminous plants” notes that “Clover should alternate 
with cowpeas, soy beans, crimson clover, etc. Nitrogen, in 
leguminous plants, occurs in the form of proteids, which 
make meat and milk, and so is the most valuable constituent 
in the food for cattle, especially for milch cows.” Also, in a 
list of domesticated leguminous plants that will be discussed 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   176

© Copyright Soyinfo Center 2021

in the order named in this bulletin, on the 2nd line from the 
bottom is: “Soy Bean–Glycine soja or Soja hispida.”
 The section on the soy bean (p. 108-11) is titled “Soy 
bean–coffee bean–soja bean–(Glycine hispida)–(Forage, 
Ensilage and pasture).”
 Note: This is the earliest document seen (Jan. 2011) that 
contains the term “coffee bean” used to refer to the soy bean 
in connection with soy coffee.
 “This plant has recently been introduced into cultivation 
in the United States, though it has been known in China and 
Japan from a remote antiquity. It is one of the crops grown 
for human food in oriental countries. It yields a large amount 
of seed while the forage, both green and dry, is capable of 
sustaining and even fattening domestic animals. Experiments 
that have been tried in Tennessee in its culture have been 
fairly successful.
 “The soy bean is an annual, belongs to the leguminous 
family, and is grown for the same purposes as cowpeas and 
clover. As a soil renovator, as a hay and as ensilage it is 
nearly the equal in every respect of red clover.
 “There are many varieties of the soy bean. The early 
varieties are thought to be the best to cultivate for seed. The 
medium early green is the best for hay and this with the 
medium early black is best for soiling and for ensilage... It 
will bear moisture well and a case is given by Mr. Robert 
C. Morris, of Illinois, where soy beans stood three weeks 
in water during the month of July without any permanent 
injury.”
 “The yield of the soy bean is very prolifi c, running from 
25 to 40 bushels per acre and even 100 bushels have been 
reported under very favorable conditions...
 “Probably the best use which can be made of the soy 
bean in the South is for the fattening of hogs. When so 
used the labor and expense of harvesting is saved...” There 
follows a long quotation by Prof. Georgeson of the Kansas 
[Agric. Exp.] Station on the value of soy beans for pork 
production.
 “The farmers of Tennessee would do well to test the 
value of this bean practically on all different varieties of 
soils. It would unquestionably be a valuable addition to the 
crops of the Cumberland table-land. It would be valuable in 
the sandy soils of West Tennessee but it would grow with the 
greatest luxuriance upon the valley lands of East Tennessee 
and upon the limestone soils of the Central Basin and the 
clayey lands of the Highland Rim.”
 Note: Limestone is one of the most useful zoogenic 
deposits. Also used as a common building stone, it is formed 
chiefl y by the accumulation of organic remains such as 
shells or coral. A photo (p. 109) shows a stand of soy beans 
growing near some corn plants (courtesy U.S. Dept. Agric–
USDA). Address: A.M., Ph. D., Grass expert, Agric. Exp. 
Station, Knoxville, Tennessee.

315. Lambert, Almeda. 1899. Guide for nut cookery: 

Together with a brief history of nuts and their food values 
(Continued–Document part II). Battle Creek, Michigan: 
Joseph Lambert & Co. 452 p. Illust. 22 cm.
• Summary: Continued from p. 76. Other chapters include–
Nut meal (p. 76-78): To make peanut meal, heat the nuts 
suffi ciently to remove the skins, but do not brown them. 
Blanch (remove skins), then boil in water until very tender. 
Drain until perfectly dry, then grind in a mill that is loosely 
adjusted. If desired, rub through a fl our sieve. A very rich 
meal can also be made by grinding raw peanuts. Meals can 
also be made from almonds, pine-nuts, etc.
 Sausages (p. 79-81): For peanut sausages mix 1 
tablespoon peanut butter, 2 tablespoons water, 3 tablespoons 
gluten or dry bread-crumbs, a little salt, sage, and parsley. 
Form into small cakes and bake on an oiled tin. Serve topped 
with Peanut Gravy No. 1.
 Nut oil (p. 82-83): Boil ground cocoanuts or peanuts 
with water in a kettle for 1 hour. Set in a cool place and the 
oil will rise to the top. Nutmeatose, Nutora, etc. (p. 84-90): 
These foods are best cooked under high-pressure steam to 
make them quite solid. For Nutora of peanuts: Mix 2 cups 
raw nut butter or nut meal with 1 cup water and salt to taste. 
Beat with an egg beater for 5 minutes or more, then put into 
cans and cook (in a steam cooker) for 3 or 4 hours. For “Nut 
cheese,” see p. 90.
 Note 7. This is the earliest document seen (Nov. 2014) in 
the Western world concerning a meatless sausage.
 Nutmeato (p. 91-127): This chapter contains many nut-
based recipes for meat alternatives. The main ingredient 
is usually nut butter, but “nutmeatose” gluten, zwieola or 
toasted bread crumbs, and legumes are also used, along with 
corn starch and a little salt. The mixture is usually sealed 
in a can and steamed for 3-5 hours. Recipes include: Mock 
Nutmeato roast, Nutmeato steak, Nutgrano No. 1-10 (No. 
1 and No. 8 use 1 cup raw peanut butter), Nutmeatose No. 
1-7 (p. 97-98; No. 1 uses 2 cups peanut butter), Frutose, 
Frutosia, Butter for table (butter whipped with an equal 
quantity of water [“Better Butter”]), Roast goose (with full-
page photo, based on zwieola {see p. 399} and eggs), Turkey 
legs, Chicken legs, Roast turkey (with photo, p. 105; “To 
make a good sized turkey, take 20 heaping tablespoonfuls 
zwieola, 20 tablespoonfuls of No. 3 gluten, 8 tablespoonfuls 
of pecan meal, 8 tablespoonfuls of roasted almond meal, 8 
tablespoonfuls of black walnut meal, 2 tablespoons of peanut 
butter,...”), Nut lobster, Baked trout (with photo), Mock 
fi sh stuffed and baked, Sauce for baked fi sh (with photo), 
Mock turkey, Mock fi sh-balls, Vegetable nut roast, Mock 
salmon, Mock chicken croquettes, Mock fried oysters, Mock 
oyster patties, Mock chip beef. Includes many photos of the 
fi nished dishes.
 Unleavened breads (p. 156-67): These are “made light 
without the use of yeast, baking-powder, or soda. Since they 
are the most healthful of all breads, it would be of benefi t to 
mankind if they were in more general use.” For best results 
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“run the dough through the nut-butter mill twice or more, 
instead of kneading by hand as directed in the recipes.” 
Recipes include: Graham gems, Raw peanut-butter gems, 
No. 1 gluten (made from best grade white fl our which is rich 
in wheat gluten–such as Pillsbury’s Best). Yeast breads (p. 
168-82) incl. Graham bread.
 Legumes (p. 246-52) incl. Nut meatose beans, Vegetable 
turkey, boiled peanuts. Gravies for vegetables and toasts (p. 
311-17) incl. Mock milk gravy (from peanut butter), raw 
peanut milk gravy. Pies (p. 320-32) incl. Peanut meal pie 
crust, Chufa cream pie crust.
 Puddings (p. 333-43): “Puddings made with dairy milk 
and sugar combined are apt to ferment in weak stomachs. 
They are much better prepared without dairy milk.” Incl. 
Custard No. 1 (from raw peanut milk). Sauces for puddings 
(p. 344-49) incl. Almond cream sauce. Cakes (p. 354-75): 
“Cakes and pies are fi lled with animal fats, irritating spices, 
and are raised with baking-powder or soda, are certainly very 
unwholesome; to use them in our bill of fare could work 
nothing but injury to all who partake.
 “Animals are becoming so diseased that it is no longer 
safe to use their fl esh as food, and even if they were not 
diseased, free fats are hard of digestion.” (p. 354).
 “Spices and condiments, which usually enter into cake 
making, are equally injurious. The effect that they have upon 
the stomach can be illustrated by putting them upon a raw 
surface or in the eye; infl ammation immediately takes place. 
They irritate the nerves, cause irritability and peevishness, 
and create a craving for something more highly spiced, 
which often leads to grosser forms of intemperance.”
 Drinks (p. 381-83) incl. Peanut and cereal coffee (with 
wheat bran, corn-meal, and malt), Peanut coffee No. 1-2 
(roast peanuts until dark brown), Chufa coffee. Food for the 
sick (p. 400-01) incl. Almond milk, Graham gruel, Plain 
gluten gruel, Nut gruel (with almonds and peanuts), Egg nog 
(made from cocoanut cream, eggs, and sugar).
 Note 8. This is the earliest document seen (Dec. 2012) 
that mentions or contains a recipe for a nondairy egg nog.
 Creams, ices, etc. (p. 411-14) incl. Ice-cream No. 1-3 
(made from almond or peanut cream, sugar, and eggs), Ice-
cream made of peanut milk, Almond ice cream, Sherbets 
(from frozen fruit juices). To blanch nuts (p. 415-16); blanch 
peanuts dry and almonds by pouring boiling water over 
them. To salt nuts (p. 417-18). Confectionery (p. 419-24) 
incl. Peanut candy (with 1 lb each sugar and peanuts). Menus 
(p. 425-33) incl. Thanksgiving dinner: This “has been a great 
puzzler to the vegetarian housewife... I propose that we do 
have a turkey for Thanksgiving, not the corpse of a bird 
whose life was sacrifi ced to satisfy our perverted appetites, 
but something which... is only one made of nuts and grains... 
“With painstaking we shall have a better dinner than our 
sisters who have their platters ladened [laden] with the 
remains of a barn-yard fowl, and with cakes and pies fi lled 
with animal fats and spices. Besides this, we shall have a 

clearer mind, as well as a clear conscience; while those who 
eat meat are taking poisons into the system which benumb 
the brain, cloud the conscience, and render man unfi t to meet 
the vesper hour and hold communion with his God.”
 Thanksgiving dinner menu (8-course meal), Christmas 
dinner. Composition of foods (p. 434-39) incl. Dietetic tables 
by Atwater and Woods of USDA. See p. 439 for composition 
of nuts.
 On the last page of the book [p. 452] is a full-page ad for 
nut grinders, blanchers, and peanut roasters made by Joseph 
Lambert & Co., Battle Creek, Michigan.
 Note 9. This is the earliest U.S. document seen (March 
1999) that mentions almond milk.
 Note 10. This is the earliest document seen (Sept. 2013) 
that mentions a non-dairy non-soy ice cream; it is based on 
almonds or peanuts.
 Note 11. This is the earliest document seen (Oct. 
2014) that gives a recipe for a meatless turkey and the 2nd 
earliest that mentions meatless turkey. However soy is not 
mentioned.
 Note 12. This is the earliest English-language document 
seen (Nov. 2014) that uses the terms “Turkey legs,” “Roast 
turkey,” “Mock turkey, or “Vegetable turkey” to refer to 
meatless turkey.
 Note 13. This is the earliest document seen (Oct. 
2014) that mentions or gives a recipe for a meat alternative 
resembling beef: Mock Nutmeato roast, and Nutmeato steak. 
These were made with nuts rather than soy. Address: Battle 
Creek, Michigan.

316. Langworthy, C.F. 1899. Appendix: Soy beans as food 
for man. Farmers’ Bulletin (USDA) No. 58 (Revised ed.). p. 
20-23. [1 ref]
• Summary: This part of Bulletin 58 is identical to the 
original July 1897 edition. It begins: “The soy bean has been 
used as a food for man in Japan, China, and neighboring 
countries from the earliest times. In more recent years it 
has been cultivated for this purpose in Europe. As has been 
stated, there is a considerable number of cultural varieties. 
Analyses of the soy bean grown in various countries have 
been reported by a number of investigators. Some of these 
are given in the following table:” (titled “Analyses of the 
soy bean”). Address: Ph.D., Offi ce of Experiment Stations, 
USDA, Washington, DC.

317. Vogl, August Emil. 1899. Die wichtigstigen 
vegetabilischen Nahrungs- und Genussmittel mit besonderer 
Beruecksichtigung der mikroskopischen Untersuchung auf 
ihre Echtheit, ihre Verunreinigungen und Verfaelschungen 
[The most important vegetable foods and delicacies with 
special consideration of the microscopic investigation of 
their authenticity, their contaminations, and adulterations]. 
Berlin and Vienna: Urban & Schwarzenberg. xv + 575 p. 
Illust. (with 271 woodcuts). Index. 25 cm. [30 ref. Ger]
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• Summary: The section titled “Meal products from 
legumes” (p. 157-67) gives details on the microscopic 
structure (with large, superb illustrations) and chemical 
composition of the meal from common beans (Phaseolus 
vulgaris L.), peas (Pisum sativum L.), and lentils (Lens 
esculenta Mönch)–well known, cultivated species.
 Also discusses: Peanuts (p. 239). Coffee substitutes 
(p. 305-45) incl. cereal coffee (p. 317), peanut coffee (p. 
321-23), lupin seed coffee (p. 325), and chicory coffee (p. 
333). Microscopic information on the most commonly used 
adulterants (p. 536-64) incl. linseed cake, almond bran, 
peanut meal, olive pulp, and almond shells. Note: Vogl, 
August Emil–Ritter von Fernheim lived 1833-1909. Address: 
PhD, Imperial Royal Privy Councillor and Professor (k.k. 
Hofrath und o.ö. professor) an der Wiener Universität.

318. Los Angeles Times. 1900. Care of the body: Valuable 
suggestions for acquiring and preserving health. Jan. 7. p. 
IM27.
• Summary: The section titled “A vegetarian restaurant” 
states: “Los Angeles has now a fi rst-class vegetarian 
restaurant and it appears to be well patronized. The 
restaurant, which also keeps health foods for sale, is 
connected with a well-known hygienic institution [Battle 
Creek Sanitarium] in Michigan, which manufactures these 
foods on a large scale, and has branch sanitariums all over 
the world. For those who are not acquainted with the wide 
range of dishes at the command of the modern vegetarian 
in the United States, the following dinner bill of fare of the 
restaurant above referred to, on a recent Sunday, will be of 
interest:
 “Bayo beans and tapioca soup, celery, cabbage salad, 
onions, nut and vegetable roast, egg macaroni, boiled 
potatoes with gluten sauce, lima beans and nut stew, carrots, 
vegetable stew, ambrosia, bromose tablets, shaved nuttose, 
sliced nucose, protose.
 “Boiled eggs, plain omelet, scrambled, poached, 
poached on toast, and poached on granose.
 “Rice with raisins, granose, granola, gluten mush with 
milk, nut cream or dairy cream.
 “Steamed fi gs, pear sauce, baked apples with cream, 
sliced bananas with cream, stewed prunes, apple sauce, 
apples, oranges, and bananas. Apple charlotte, cream rice 
pudding.
 “Cereal coffee, hot malted nuts, cold milk, hot milk, 
unfermented wine, glass one-half cream and one-half milk, 
lemonade, hot or cold orangeade, distilled water.
 “Whole-wheat bread, graham bread, zweiback 
[zwieback], graham sticks, whole-wheat sticks, mixed 
wafers, oatmeal wafers, graham wafers, granose biscuit, 
gluten wafers, and whole-wheat wafers.”
 Note: This is the earliest document seen (March 2007) 
worldwide that mentions a health foods restaurant.

319. Hammond (Harry N.) Seed Co. 1900. Annual catalogue 
(Mail-order catalog). Fifi eld, Michigan. 49 p. See p. 35. 
January 1, 1900. 22 cm.
• Summary: Page 35 is titled “Hammond’s selected northern-
grown farm seeds.” Here we read: “Soza Beans or Soy 
Beans. The dry beans, roasted and ground, closely resemble 
and taste very much like coffee. Its great value, however, is 
as a forage crop and for fertilizing the soil, and for pasturing, 
or feeding of the green fodder, of which it yields eight to ten 
tons per acre. Sow broadcast one-half bushel to the acre, or it 
may be planted in drills three feet apart and one foot between 
plants. My seed grown in latitude of Augusta, Me. [Maine], 
will ripen in any State. Pkt. 10 cts., lb 25 cts., 3 lbs. 60 cts., 
post-paid; peck 65 cts., bu. $2.25 by freight or express.”
 Across the top of the page is printed: “Following Seeds 
are grown, cleaned, and tested under my supervision. I 
guarantee them the best seeds that can be grown. Bags free 
with all farm seeds.” Other seeds described on this page 
include: Hammond’s success beardless barley, new Japanese 
buckwheat, chufas or earth almonds, kaffi r corn, teosinte, 
mammoth Russian sunfl ower, dwarf Essex rape, Spanish 
peanuts, and Japanese millet.
 The cover of this catalog states: “Fresh, pure seeds–
sure to grow. Harry H. Hammond seedsman. Fifi eld, 
Saginaw County, Michigan. Seed potatoes. Vegetable and 
fl ower seeds. The largest seed farm controlled by any one 
seedsman in America.” An illustration showing many 
fi elds, farmhouses, and buildings is titled “Partial view of 
Hammond’s Saginaw Valley seed farm. 1200 acres devoted 
to growing and producing the best seeds that grow. Buy 
seeds direct from the grower.” Many vegetables and grains 
are also illustrated on the cover and below them is written: 
“Hammond’s $1.00 vegetable seed collection of 50 packets 
of the choicest northern-grown vegetable seeds comprises all 
the above and many others not illustrated on this page.” This 
catalog was printed by the Review & Herald Publishing Co. 
[Seventh-day Adventist], Battle Creek, Michigan. At the top 
of page 1 the date “January 1, 1900” is printed.
 Note 1. This is the earliest Hammond seed catalog seen 
in which the soybean is listed. It is owned by the Bentley 
Historical Library at the University of Michigan (Ann 
Arbor).
 Note 2. Fifi eld (pronounced FAI-feeld) is in Saginaw 
County, Michigan, just east of the Saginaw River and 
northwest of the center of Saginaw city today; it is a station 
on the Pierre-Marquette Railroad in Bueno Vista township 
“serving a sawmill settlement of which Harry M. Hammond 
became the fi rst postmaster on August 19th, 1898. The offi ce 
operating until February 15th, 1900.” The place is named for 
Eugene Fifi eld (Source: Michigan Place Names, by Walter 
Romig–1986. Wayne State Univ. Press, p. 196).
 Note 3. Hammond also lived (and published catalogs in) 
in Decatur, Michigan (far away in the southwest corner of 
the state), and Bay City (which is now about 20 miles north 
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of Saginaw, near Saginaw Bay). Address: Fifi eld, Saginaw 
Co., Michigan.

320. Evening Bulletin (Honolulu, Hawaii). 1900. Report on 
foodstuffs. Feb. 24. p. 8, col. 2.
• Summary: “At a meeting of the Board of Health yesterday 
afternoon the prohibition of the Board on the introduction of 
foodstuffs was rescinded and the following resolution was 
unanimously adopted:
 “Whereas in the opinion of the Board that by reason of 
the existence of plague in Asiatic ports, there is serious and 
continuing danger of the introduction of the same into the 
Hawaiian Islands, and that notwithstanding the quarantine 
defense, this danger is so increased by the introduction of 
certain foodstuffs from such countries that a suspension of 
the right to introduce the sane is demanded, in the interests of 
public Health:
 Resolved, That the President of the Republic be 
requested, in pursuance of the power vested in him by law, 
to prohibit the introduction into the Hawaiian Islands of 
foodstuffs named in the schedule below written, from Asiatic 
ports, so long as plague exists...”
 “The accompanying list will show the classifi cation of 
most of the articles imported from China and Japan.
 “A–Substances prepared in tins, heated in the process 
of manufacture and not capable of carrying infection. 
Containers capable of disinfection. Bamboo shoots, shrimps, 
bean curd and cake: all canned goods.
 “B–Substances that are packed in tins or cases, heated 
in the process of manufacture, and are not likely to carry 
infection. Containers capable of disinfection, and other 
unobjectionable articles: Bean sticks [dried yuba], bean fl our 
[kinako], rice fl our, sago fl our, sago, macaroni, vermicelli, 
rice, beans, sugar.
 “C–Substances dried or salted in manufacturing, not 
subjected to heat and capable of carrying infection. Incapable 
of being disinfected: Cuttle fi sh and other dried fi sh,... mizo 
[sic, miso] (cooked rice and beans), sea weed, mushrooms.”
 Note: This is the earliest document seen (April 2021) 
that contains the word “mizo” used in connection with beans 
or with miso.

321. Gomilevskiy, V.I. 1900. O kitayskom bobe (Soja 
hispida) i ego znachenii dlya russkogo khozyaystva [The 
Chinese soybean (Soja hispida) and its meaning in Russian 
economy]. St. Petersburg, Russia: Printing House of 
“Obshchestvennaya Pol’za” Union. 32 p. 22 cm. [17 ref. 
Rus]
• Summary: Contents: I. Research of Gil’desgeim proved 
that soybeans could replace meat in daily diet. More than 20 
varieties of soybeans from Japan and China were introduced 
to Central Europe and Russia in 1873 at the World 
Exposition in Vienna. Soybeans were fi rst recognized in 
Russia by agricultural writers Yaroshevskii and Semnalovskii 

in an article in their journal (name of which is not stated) 
and later in another article in the Zemledel’cheskaya Gazeta. 
During about the same time articles were written by I.G. 
Podoba and Mel’nikov. In the 1884 exhibition in Odessa, 
various Russian regions presented soybeans in various stages 
of development and soybeans which can be used as coffee 
substitutes. Soybeans were also cultivated in Kiev, now part 
of Ukraine.
 II. Description of soybeans. Different varieties of 
soybeans in Europe (Soja hispida praecox is recommended 
for cultivation in Russia). III. Composition of soybeans. 
Use of soybeans as meat substitutes for poor people and the 
army. Soybeans as substitutes for coffee. Soybeans used in 
tofu, miso and spicy sauces for meat. Recipes: food uses of 
soybeans: soybean fl our for bread, soybeans for soybean oil. 
IV. Composition of soybeans. Use of soybeans as feed for 
cattle, dairy cows, pigs and horses.
 V. Characteristics of the soybean: How it stands hot 
and cold weather, uniqueness, not a demanding plant (needs 
little fertilizer), prefers southern climates / latitudes. VI. 
Cultivation of soybeans: Type of soil, preferred temperatures 
and time of year for planting, spacing between seeds 
and rows. VII. Soybean maintenance. VIII. Harvesting 
of soybeans. IX. Harvesting/gathering of soybeans. X. 
Conclusion: Soybeans have a bright future in Russia, they 
may help fi ght hunger in the poor regions, as well as provide 
an excellent source of nutrition and energy for the army and 
the marines. Address: St. Petersburg, Russia.

322. Cottrell, H.M.; Otis, D.H.; Haney, J.G. 1900. A new 
drought-resisting crop–Soy beans. Kansas Agricultural 
Experiment Station, Bulletin No. 92. p. 19-28. March.
• Summary: Contents: Introduction. Description of the soy 
bean. Variety to plant. Planting. Cultivating. Harvesting. 
Yield. Feeding value: Steers, dairy cows, calves, cattle, hogs 
and pigs, pasture for hogs, hay. Cost of production. Faults 
of the soy bean. Fertilizing value (“it improves the soil on 
which it is grown”). Will it pay for the Kansas farmer to raise 
soy beans? Obtaining the seed.
 “The Kansas Experiment Station began raising soybeans 
in 1889 and has raised them every year since–in 1889 
having 70 acres in this crop. We have found the soy bean 
to stand the drought as well as Kaffi r-corn or sorghum; it is 
not touched by chinch-bugs; the grain is a richer feed than 
linseed meal, and the plant enriches the soil on which it is 
grown. We believe that in 1900 the soy bean should be tried 
on a small scale by every Kansas farmer...
 “The soy bean was brought [to Kansas] from Japan, 
where it is extensively cultivated for human food, taking the 
place of beef on account of its richness in protein. Because of 
its peculiar fl avor but few Americans like it.
 “Variety to plant: Kansas farmers should plant the 
Early Yellow soy bean. The Kansas Experiment Station has 
tried many other varieties, and the Early Yellow is the only 
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sort that we have found that is satisfactory under Kansas 
conditions. Other kinds either yield too little or the crop 
does not mature during our season. In the spring of 1899 
we issued a press bulletin describing the merits of the soy 
bean and recommending the farmers to give the crop a trial. 
The College had no seed for sale and farmers ordered from 
the seed men, simply writing for soy beans. As long as the 
supply of Early Yellow soy lasted orders were fi lled with it, 
and the crops are reported satisfactory. After this supply was 
exhausted the seed men fi lled the orders with the Late Yellow 
soy, a variety that matures in Georgia and Alabama. Kansas 
farmers who planted the seed of this late variety report that 
but a small portion of the crop matured, the rest being killed 
by frost. Early Yellow soy beans planted May 12, 1899, were 
harvested August 23; planted after wheat, July 14, 1989, 
were ripe October 9.”
 “The beans should be planted in rows 30 to 42 inches 
apart, with the single beans dropped 1 to 2 inches apart in 
the rows. One-half bushel of seed per acre is required. The 
ground should be in good tilth, and the weeds thoroughly 
killed just before the beans are planted... We cultivate the 
same as corn, using the two-horse cultivator with small 
shovels and taking great care not to ridge the ground... 
Where more than 10 acres of soy beans are grown, it will 
pay to harvest them with a regular bean harvester... As 
soon as cut, the beans should be raked into windrows and 
immediately shocked, and left to cure in the cocks. The 
thrashing may be done with the ordinary grain thrasher, using 
all blank concaves, and running the machine slow enough to 
prevent cracking the beans... Farmers with better ground than 
ours report a yield of 20 bushels per acre, using our seed.”
 Five experiments were conducted feeding ground 
soybeans (14.4% fat) to hogs: “These experiments show that 
when soy beans are fed with corn or Kafi r-corn for fattening 
hogs a saving was made in the amount of feed needed to 
make 100 pounds of gain of 13, 24, 31, 33, and 37 per 
cent., the amount varying in different experiments. Can the 
Kansas farmer afford to go without the soy bean and lose 
this saving?” (p. 25). Soy beans also make a pasture that is 
greatly relished by hogs.
 Cost of production (p. 26): When grown on a large 
scale in Kansas, with ordinary prices for farm labor, it costs 
about 40 cents a bushel to raise soy beans. “This includes all 
expenses from preparing the ground for planting to storing 
the thrashed beans in the bin, but does not include rent.
 “During the summer of 1899 we kept an account of the 
cost of raising soy beans on fi elds containing a total area of 
sixty acres. Labor cost $1.25 per day for a man and $2.50 per 
day for a man and team. The cost per acre was: Preparation 
of land, $1.35; planting, 30 cents; cultivating, $2; hoeing, 70 
cents; harvesting, $1.40; thrashing, $2.57; total, $8.32. The 
yield of the 60 acres was 932 bushels, making the total cost 
per bushel nearly 54 cents.” Kansas dairymen, hog raisers, 
and stockmen should all raise soy beans.

 “Obtaining the seed: Most seed men sell soy beans, 
listing them as soy beans, soja beans, or coffee beans. The 
following farmers report having raised soy beans in large 
quantities in 1899: Hon. Geo. M. Munger, Eureka, Kansas; 
A.E. Clark, Pleasant Hill, Kansas; M.L. Dickson, Edgerton, 
Kansas; Wm. C. Lee, Manhattan, Kansas; H.H. Clothier, 
Vera, Kansas; D.L. Beale, Montana, Kansas; O.E. Simmers, 
Abilene, Kansas.”
 Illustrations (by Hench, p. 20, 22-23) show: Two soy 
bean pods and two soy beans (full size). A soy bean knife 
on a cultivator beam. A full-page soy bean plant, with many 
leaves and pods.
 Note 1. This is the 2nd earliest document seen (June 
2021) that uses the word “harvester” (“a regular bean 
harvester”) in connection with soybean production.
 Note 2. This is the earliest document seen (June 2021) 
that uses the word “horse” (or “horses”; “the two-horse 
cultivator”) in connection with soybean production.
 Note 3. This is the earliest document seen (Sept. 2007) 
that gives an itemized accounting of the cost of producing 
soybeans.
 Note 4. This is the earliest document seen (Nov. 2020) 
that mentions the soybean variety Early Yellow. There is 
good reason to believe that this is simply a new name for the 
Yellow Soy Bean, the name which had been used at Kansas 
since 1890. Address: 1. M.S., Agriculturist; 2. M.S., Asst. in 
Dairying; 3. B.S., Asst. in Field and Feeding Experiments. 
All: Manhattan, Kansas.

323. Clark, Annie M.L. 1900. The Alcotts in Harvard 
[Massachusetts]. New England Magazine 22(2):173-80. 
April. New Series.
• Summary: The detailed story of Amos Bronson Alcott 
and his family at Fruitlands. Early in June, 1843, a small 
colony of 16 men and women gathered near the quiet town 
of Harvard, Massachusetts. Amos Bronson Alcott was born 
on 29 Nov. 1799 in Wolcott, Connecticut. He married Abba 
May on 23 May 1830 in Connecticut. While a teacher at 
the famous Temple, Mr. Alcott developed the idea that “the 
simplest food was alone conducive to lofty thinking and 
living.” Traveling to England, he found there congenial 
spirits, and in October 1842 he came home, accompanied 
by three of these new friends, Charles Lane, his son William 
Lane, and Henry C. Wright. Together they went by wagon 
to a place they called Fruitlands near Harvard–a fi eld of 
about 100 acres on a hillside. They immediately began the 
work of forming “a family in harmony with the primitive 
instincts of man.” Mrs. Alcott and Anna Page were the only 
women. “No animal food was to be eaten, nor were butter, 
cheese, eggs or milk allowed–nothing that in the taking 
would cause pain or seem like robbing any animal; besides, 
animal food... would corrupt the body and through that the 
soul. Tea, coffee, molasses and rice were forbidden for two 
reasons”–they were foreign luxuries and the product of slave 
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labor. “Water alone was for drink, fruit in plenty, and some 
vegetables were allowed”–but only vegetables that grow in 
the air, not those that grow downward like potatoes. Salt was 
also forbidden. The impractical but idealistic group returned 
to Concord at the end of the summer, 1844, after about 15 
months of their experiment.
 Five photos show: (1) Old house at Fruitlands. (2) 
The Brick Ends. (3) Orchard at Fruitlands. (4) The road to 
Prospect Hill. (5) The Nashua Valley from Prospect Hill–
Fruitlands at Right.

324. Kneipp Water Cure Monthly (The) (New York City). 
1900. What our advertisers have to offer. 1(5):82-84. May.
• Summary: “We recommend no article which we have 
not tested. Hygienic foods are subjected to a severe test 
before we insert the advertisement for them. The following 
hygienic articles and foods we recommend as the best...” 
Malt-coffee. Kathreiner Kneipp Malz-Kaffee (made in 
Munich, Germany, and by the Kneipp Malt Food Co. in the 
USA). Henry Miller’s Malt-Coffee (made in Germany). 
Vegetable fat (often from the cocoanut). Ko-Nut (made by 
the India Refi ning Co. of Philadelphia, Pennsylvania from 
cocoanut meat). Albumen (egg white, named Tropon, made 
in Germany). Whole wheat bread. C.V. Schmidt’s anatomical 
and orthopaedic [orthopedic] footwear, plus health corsets, 
abdominal supporters, and trusses. N.Y. Thermal Bath 
Cabinet Co.

325. Poverty Bay Herald (Gisborne, New Zealand). 1900. 
Sanitarium health foods (Ad). July 6. p. 3.
• Summary: “Supply on hand: Caramel Cereal [a coffee 
substitute]. Granola (packets and bags). Granose Biscuits. 
Nut Butter. Nuttose. Bromose. Gluten. Charcoal Tablets.
 Note 1. No company name [Sanitarium Health Food 
Company] or address is given.
 Note 2. This is the earliest document seen (Dec. 2013) 
concerning “Sanitarium health foods” in New Zealand.

326. Star (Canterbury, New Zealand). 1900. Jubilee 
Exhibition: The exhibits. Charlotte Jane Avenue. Nov. 17. p. 
6.
• Summary: “... and beside it are the Sanitarium Health Food 
Company’s exhibits of health foods. The commodities shown 
in this bay are farinaceous foods intended to promote easy 
and thorough digestion. The caramel cereal is intended as a 
substitute for tea and coffee, and by its use, it is claimed, the 
evils resulting from long-continued or excessive tea or coffee 
drinking are avoided, as caramel cereal contains neither 
theine [a stimulant found in tea] nor caffeine, the harmful 
elements of the beverages of the breakfast table. Granose 
is a preparation of wheat, in which all the elements of the 
grain are preserved. Granola is another health food, made 
from a combination of grain, and it is claimed for it that it 
is an ideal breakfast food. There are other preparations from 

nuts, specialties in glutens and antiseptic charcoal tablets, 
wheatmeal and oatmeal biscuits, etc.”

327. Bailey, Liberty H. 1900-1903. Cyclopedia of American 
horticulture. 2nd ed. 4 vols. New York, NY: The Macmillan 
Co.; London: Macmillan & Co., Ltd. See vol. 1, p. 136-37. 
Vol. 2, p. 653. Vol. 4, p. 1693. Assisted by Wilhelm Miller, 
Assoc. Editor.
• Summary: This classic is illustrated with over 2,000 
original engravings, including two of the soy bean. Full-sized 
illustrations (fi g. 191; p. 136) in Volume 1, under “Bean,” 
show the seeds of 6 types of beans, including four seeds of 
Glycine hispida (the soy bean).
 Another illustration (fi g. 195; p. 137) shows the leaves 
and pods of the Soy Bean–Glycine hispida (one-third size), 
and the accompanying text states: “Of greater value [than the 
Cow-pea] for the same purposes, north of New Jersey, seems 
to be the Japanese Soy Bean, which is early enough to come 
to maturity almost anywhere in the United States. Its foliage 
is rather thin or open, however, which impairs its value for 
green-manuring. The dry Bean constitutes one of the richest 
vegetable foods known, and its fl avor seems unobjectionable 
to all kinds of stock. Sow 1 bushel to the acre.”
 Volume 2, p. 653 notes: “Glycine (Greek for Sweet). 
Leguminosae. Perhaps 15 or 20 species in tropical Asia, 
Africa, and Australia, mostly twining vines. The Glycines 
are allied to Dolichos, Vigna and Phaseolus: The cultivated 
species are distinguished by small and hairy fl owers in short 
axillary racemes... In this country Glycine is known only in 
the Soy Bean, G. Hispida, Maxim. (fi g. 195; p. 137), which 
is an erect, hairy annual from Japan and China. It is also 
known as the Soja Bean, Coffee Bean and Coffee Berry... In 
China and Japan the seeds are much used for human food, 
but in this country the plant is grown for forage, having 
begun to attract attention about 25 years ago. The beans may 
be used as a substitute for coffee; and for this purpose the 
plant is often sold. The Soy Bean, in the form in which we 
know it, seems to be unknown in a wild state. It is probably a 
domesticated form of Glycine Soja, Sieb. & Zucc., which is 
wild in Japan. These two species are united by some authors 
and separated by others (see Franch. & Sav. Fl. Jap. 1:108. 
Maxim. Bull Acad. St. Petersb. 18:398). For purposes of 
perspicuity and defi nition, they may well be kept separate 
in the books... Glycine was once applied to Wistaria. It is 
sometimes used for that genus at the present day in foreign 
lists (L.H.B.)”
 Vol. 4, p. 1693 states: “Soy Bean (Glycine hispida, 
which see for botanical description) is a legume, and while 
it has long been a staple crop in Japan it has but somewhat 
recently been cultivated in the United States. Figs. 191, 
195. It grows to perfection only in a tropical or semitropical 
climate. In its native country, Japan, the seed is an important 
human food product, but in the United States its principal use 
at present is as a forage plant for farm live stock and as a soil 
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renovator...
 “To the horticulturist the Soy Bean is valuable chiefl y 
as a soil renovator... When the soil is so hard and forbidding 
that clover will not thrive the Soy Bean may be made to 
serve as a nitrogen gatherer, and when plowed under it serves 
to greatly improve the physical condition of the land. See 
also Glycine (L.A. Clinton).” Address: Prof. of Horticulture, 
Cornell Univ., New York.

328. Hammond (Harry N.) Seed Co. 1900. Annual catalogue 
of 1900–with insert (Mail-order catalog). Fifi eld, Michigan. 
49 p. See p. 35.
• Summary: The section titled “Hammond’s Selected 
Northern-Grown Farm Seeds” (p. 35) states: “Soza Beans, 
or Soy Beans–The dry beans, roasted and ground, closely 
resemble and taste very much like coffee. Its great value, 
however, is as a forage crop and for fertilizing the soil and 
for pasturing, or feeding the green fodder, of which it yields 
eight to ten tons per acre. Sow broadcast one-half bushel 
to the acre, and one foot between plants. My seed grown in 
latitude of Augusta, Maine, will ripen in any State. Pkt. 10 
cts., lb. 25 cts., 3 lbs. 60 cts., post-paid; peck 65 cts., bu. 
$2.25, by freight or express.” Address: Fifi eld, Saginaw Co., 
Michigan.

329. Johnson & Stokes. 1900. Garden & farm manual (Mail-
order catalog). Philadelphia, Pennsylvania. 92 p.
• Summary: In the section on “Selected Farm Seeds,” page 
62 now gives details on two soybean varieties: (1) “Soja 
Bean–Late Variety–For the past few years the Soja Bean, 
which we have cataloged for at least twelve years as being 
valuable for forage, not producing seed in the Northern 
States, has been advertised in a sensational way by certain 
seedsmen as German Coffee Berry. The dry beans, roasted 
and ground, closely resemble and taste very much like 
coffee. Its great value, however, is as a forage crop and for 
fertilizing the soil and for pasturing or feeding the green 
fodder...”
 (2) “Soja Bean–New Early Variety–The ordinary soja 
bean, previously described, while valuable to the South, is 
too late to be of value in the far Northern States. This variety 
ripens in northern New York and the New England States, 
where its has been grown over four feet in height, heavily 
podded with seed and yielded over ten tons per acre. It is 
a valuable fodder variety either for feeding green or for 
the silo. Being a rich nitrogenous feed, it is unsurpassed 
as a fl esh former, and, like the clovers, is a soil improver, 
deriving its nitrogen from the air. Pkt., 10c.; lb., 25c.; 3 lbs. 
for 60c., by mail, postage paid: by express or freight, qt., 
25c.; peck, $1.00; bushel of 60 pounds, $3.75.”
 A photo (p. 1) shows the front of the company’s 5-story 
building in Philadelphia. Johnson & Stokes sells “Seed and 
Implements.” Note: This is the earliest Johnson & Stokes 
seed catalog seen (July 1999) which offers two soybean 

varieties–an early and a late. The source of this new early 
variety is not clear.
 This catalog is owned by the Smithsonian Horticulture 
Branch Library in Washington, DC. Call number: 11053. 
Address: 217 & 219 Market St., Philadelphia, Pennsylvania.

330. Tschirch, Alexander; Oesterle, Otto A. 1900. 
Anatomischer atlas der Pharmakognosie und 
Nahrungsmittelkunde [Anatomic atlas of pharmacognosy 
and foods. 2 vols. in 1]. Leipzig: Chr. Herm. Tauchnitz. 351 
p. Plus many plates on unnumbered pages. Illust. Index. 31 
cm. [Ger]
• Summary: This is a beautiful, oversize, lavishly illustrated 
book–containing approximately 2,000 original illustrations 
(in 81 plates) of microscopic cross sections of plants, with 
accompanying text. In the section on “Phaseoleae” is a 
subsection titled “Soja hispida Mönch” (p. 215) which states 
that the Asiatic soybean (Sojabohne), of which countless 
varieties are cultivated, is distinguished from members of 
the genera Vicia and Phaseolus in that the cotyledons of 
their seeds have palisade cells and no starch, but rather large 
aleurone grains (see Illust. 49, fi g. 9). These aleurone grains, 
which reach a size of 15-23 microns, are embedded in oil 
plasma (Ölplasma), which remains as a network if the seeds 
are dissolved in dilute potassium.
 The palisade layer is about 55-60 microns high. The 
I-cells reach about the same height (55 microns), but 
most are a little shorter (45-50 microns); they are very 
distinctively shaped like the uppercase letter “I,” touch each 
other at the top and bottom, and leave large intercellular 
spaces in between. Their walls are thick.
 Layers 3-5 are strongly compressed. A cuticle-like skin 
separates layer 5 from the Nucellus layer below it; below that 
is the endosperm. The two soy illustrations are several pages 
after the text on an unnumbered plate.
 Also discusses (with illustrations): Hemp (p. 55-58). 
Coffee substitutes (no soy, p. 68). Linseed (p. 255).
 Alexander Tschirch was born in 1856. Address: 1. Prof. 
of Pharmacognosy and Director of the Pharmaceutical Inst.; 
2. Unestablished university lecturer (Privatdozent). Both: 
Univ. of Bern [Switzerland].

331. Zavitz, C.A. 1900. Report of the experimentalist. 
Ontario Agricultural College and Experimental Farm 
(Guelph), Annual Report 25:101-29. For the year 1899. See 
p. 121-22.
• Summary: The section titled “Soy, Japanese beans” (p. 
121-22) begins: “The Soy beans, which are also called 
Soja beans, have been grown for a great length of time in 
Japan and in South-eastern Asia... About eighteen years 
ago Prof. Georgeson, then connected with the Agricultural 
College in the State of Kansas, imported from Japan fi fteen 
varieties of the Soy beans, with which he conducted practical 
experiments on the Experiment Station grounds and found 
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that fi ve of the varieties gave good results. These fi ve 
varieties were imported from Kansas some seven years ago 
[i.e. in about 1892] for growing in our experimental plots. 
The Yellow Soy bean has given decidedly the best results 
among the fi ve varieties which we obtained from Kansas. 
A few years ago, the Agricultural College of Massachusetts 
also imported a number of varieties of the Soy beans from 
Japan, and three of these have now been tested in our 
experimental grounds here at the College.
 “The Yellow Soy bean which was imported from Kansas 
has given an average of eight tons of green crop per acre, 
being two and one-quarter tons per acre more than that 
produced from the common beans, and three and one-
quarter tons per acre more than that produced from the horse 
beans. In each of the past three years the Medium Green 
Soy bean has given the largest yield of green crop per acre 
among the three varieties imported from Massachusetts, but 
each of these years the Yellow Soy variety has given better 
satisfaction than the Medium Green in yield of crop per acre, 
although the results in 1898 were practically equal. We hope 
to grow these two varieties in larger lots, in order that we 
can compare them thoroughly in regard to their qualities for 
green fodder and for hay.
 “In the production of grain the Yellow Soy variety has 
produced the greatest yield of each of the tests made at the 
College. Of the different varieties tested during the past 
three years, the Extra Early Dwarf is the earliest, the Yellow 
Soy the second earliest, the American Coffee Berry the 
third earliest, and the Medium Green is the latest to reach 
maturity. In many of the localities in Ontario the Medium 
Green variety of Soy beans would be too slow in maturing to 
produce seed.
 “In the spring of 1899 three varieties were sent out over 
Ontario in connection with the co-operative work, to fi nd 
out how these varieties would succeed over the Province. 
The varieties distributed were the Medium Green Soy 
beans, American Coffee Berry and the Extra Early Dwarf 
Soy beans. The Medium Green and the American Coffee 
Berry gave upwards of twenty bushels of seed per acre, and 
the Extra Early Dwarf an average of about thirteen bushels 
per acre. The Yellow Soy bean was not included in the 
experiment, as the seed of that variety was not available at 
the time. Arrangements have been made, however, to secure 
seed of this variety from the Kansas Experiment Station, 
for 1900. We feel justifi ed in making somewhat extensive 
experiments with the Soy beans on account of the strong 
claims made for these beans in a few places where they have 
been grown. The following is taken from the bulletin issued 
by the United States Department of Agriculture on the Soy 
bean as a forage crop:”
 “The Experiment Station at Kansas is growing the Soy 
beans very extensively; they had no less than sixty acres in 
Soy beans this year.”
 “We understand that at least fi ve complex food products 

are prepared from the Soy beans in Japan, although the 
beans are seldom used alone as a vegetable. They are also 
frequently dried and roasted, and used as a substitute for 
coffee.”
 Note 1. This is the earliest document seen (June 2005) 
concerning co-operative research on soy beans (one of two 
documents). This research was initiated and organized in 
1899 by C.A. Zavitz of Ontario Agricultural College in 
Canada; he also recorded and compiled the results.
 Note 2. This is the earliest English-language document 
seen (June 2005) that uses the word “co-operative” (or “co-
operatives” or “co-op” or “co-ops” spelled with a hyphen) in 
connection with soy beans. Address: B.S.A., Experimentalist, 
Ontario Agricultural College [Guelph, Ontario, Canada].

332. Gleanings in Bee Culture. 1901. The American coffee-
berry, or early soja bean. 29(3):111. Feb. 1.
• Summary: “We have received two communications 
recently in regard to the value of the above for food. On 
page 157, 1900. Mrs. Axtell says: ‘We like them very much; 
we like the taste of them, and then they are so benefi cial to 
our health. They seem to be nutritious and very laxative. 
Until using them Mr. A. had to use cathartics every day; 
now, scarcely ever.’ Now, this is an important matter where 
wholesome food can be made to take the place of medicines. 
In our next we will give a report of where eight bushels of 
mature beans were grown on ¼ acre, on poor soil in our 
neighborhood, and that with ordinary culture. We have 
secured the crop and offer it for sale as follows: Pint, 10 cts.; 
quart, 15; peck, 75; bushel, 12.50. If wanted by mail, add 15 
cts. per quart for postage. Remember, these beans are just 
as good for coffee as they ever were. Mrs. Axtel suggests 
using a fourth of real coffee; then you have the coffee taste 
together with the nourishing properties of the soja bean. 
Our experiment stations tell us there is scarcely anything 
grown with the amount of nutrition in so small a compass as 
the soja bean. The crop we offer for sale was planted May 
15, and the beans were matured and harvested Sept. 5. Soja 
beans, same as above, only longer in maturing, peck, 60c; 
bushel, $2.00.”

333. Gleanings in Bee Culture. 1901. Growing the soja bean 
(or American coffee berry) in northern Ohio. 29(4):159. Feb. 
15.
• Summary: “Learning that the writer whose communication 
appears below had grown successfully quite a crop of fully 
matured soja beans, I wrote him for particulars, and he 
furnishes the following:
 “’We plowed the ground May 10th, and harrowed 
it thoroughly. We had some seed raised from a packet of 
American coffee-berry purchased of you. The strip we 
planted was so poor we were certain it would not pay to plant 
it to corn. We applied acid phosphate, or South Carolina 
rock, at the rate of 250 lbs. per acre. It was drilled in with a 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   185

© Copyright Soyinfo Center 2021

grain-drill with fertilizer attachment. We then marked it in 
rows 30 inches apart, and drilled the beans in by hand after 
the fashion of early peas–i.e., about an inch apart in the row. 
We went over them with a weeder just before they were 
through the ground. After they were up we cultivated them 
thoroughly as deep and close to rows as possible, until they 
were about three inches high. From there on we gave them 
shallow cultivation, and just kept the ground nice and fi ne 
on top as long as we could get between the rows. They grow 
very rapidly, covering the ground completely. They root so 
deeply that drouth does not seem to affect them; they even 
grow and produce well when planted in among the corn. We 
planted the beans May 15, and harvested them Sept. 5. We 
drove along each row with a mowing machine, and cut them; 
then followed, put them in bunches, and left them to cure 
for about a week. We used a common thrashing-machine to 
thrash them, removing all but one row of concaves, running 
very slowly, and always keeping the cylinder nearly full to 
avoid throwing beans all over the barn. The quarter acre 
yielded about 8 bushels. The soil was a mixture of clay and 
sand.
 “’J. McQueen. Baltic, Ohio.’
 “Now, this is interesting, for the soja bean has met with 
favor everywhere. It not only makes excellent hay and feed, 
but for plowing under to enrich the ground there is probably 
no plant known that is its superior. Our experiment station 
goes further, and informs us that where the crop is taken off 
the ground completely, for hay or seed, the soil on which it 
grew has been benefi ted for almost any other crop. We can 
furnish a leafl et on application, telling more about this new 
forage plant.”

334. Iowa Seed Co. 1901. Display ad: Farm novelties. Do 
you want to try the best New Varieties of farm seeds? Read 
the list. Gleanings in Bee Culture 29(4):168. Feb. 15.
• Summary:  “Bromus Intermis–The wonderful new grass 
for hay or pasture.
 “Dwarf Essex Rape–The great forage plant for sheep, 
hogs and cattle
 “Pencilaria–A novelty. The most productive of all fodder 
plants.
 “Spiltz [Spelt?]–The new prolifi c grain. Out-yields 
wheat, rye or barley.
 “Soja Beans–The ‘Great German Coffee Berry.’ A fi ne 
fodder plant.
 “Cow peas–Great land enricher and productive cattle 
and hog food...”
 “A good sized trial packet of each of the above 10 
varieties and a circular describing them and telling how to 
grow, cure and feed, sent postpaid for only 12 cents. Large, 
100 page, beautifully illustrated catalogue FREE, if you 
mention this paper, no matter whether you order above seeds 
or not. We refer by permission to the editor of this paper. 
Established 30 years.”

 Note: A vertical ad. A farmer wearing a hat, goatee and 
boots holds a riding whip in his right hand, pointing it at the 
top left corner of the ad. Address: Des Moines, Iowa.

335. “Pitman” Stores: The depot for Dr. Kellogg’s health 
food products. 1901. Birmingham, England: 1 p.
• Summary:  See next page. A facsimile of this page 
appears on page 59 of the following book: Hill, Ray. 1998. 
The Health Food Store: A Nostalgic Look at the First–Its 
Origins, Philosophy and Development. Gloucestershire, 
England: NuHelth Books.
 Hill’s book states (p. 58) that this page appears in the 
“1901 February Pitman Price List.”
 “These Goods are now being manufactured in England 
by The International Health Association Limited.
 “The factory being situated in Birmingham will be a 
guarantee of the freshness of the Goods. All orders, either 
wholesale or retail, intrusted to us will receive prompt 
attention.
 The following products, and the price of each, are listed: 
Avenola. Biscuits. Bromose: Malted nuts. Caramel Cereal: 
Tea and coffee substitute. Charcoal Tablets. Fruit Coco 
Tablets. Gluten Meal. Granose Flakes. Granose Biscuits. 
Life and Health Cookery Book, by Mrs. Kress. Meltose, or 
Malted Honey. Malted Nuts. Nuttose, a perfect substitute 
for meat. Nuttolene. Nut Butter. Protose (a perfect vegetable 
meat). Address: 159, Corporation Street, Birmingham, 
England.

336. Cottrell, H.M.; Otis, D.H.; Haney, J.G. 1901. Soy beans 
in Kansas in 1900. Kansas Agricultural Experiment Station, 
Bulletin No. 100. p. 55-115. March. (Issued April 1901).
• Summary:  See page after next. This is an extremely 
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detailed report, remarkable for soy beans in the year 1900. It 
is composed mainly of county by county reports by farmers 
of planting tests made during the year, and yields of forage 
and/or seed. The fi rst general trials of soy beans throughout 
the state of Kansas were made in the summer of 1900.
 One table (p. 58) shows the “Yield per acre on the 
college farm” of soy beans, corn and kaffi r corn from 1889 
to 1900, inclusive. The average soybean yield over these 12 

years was 12 bushels/acre, the top yield was 
17.0 bu/acre in 1889, and the lowest was 2.6 
bu/acre in 1894.
 A second table, titled “Varieties of soy 
beans” (p. 59), shows the varieties tested, 
the source of the seed (many seedsmen), the 
yield of beans per acre, the yield of hay per 
acre, and the days from planting to maturity. 
The varieties with their yields in bushels 
per acre (sorted in descending order of seed 
yield) are: Early Yellow, from Kansas State 
Agricultural College (7.4 bu/acre), Early 
Soy, from Peter Henderson & Co. (New 
York) and Johnson & Stokes (Philadelphia, 
Pennsylvania) (6.5 and 6.2), Dwarf Soy, 
from George W. Hilliard (Brighton, Illinois) 
(6.4), American Coffee, from J.J.H. Gregory 
(Marblehead, Massachusetts) (5.5), Medium 
Early Black, from J.J.H. Gregory (3.0), Extra 
Early Dwarf, from J.J.H. Gregory (2.7), 
Late Soy, from Johnson & Stokes (* = did 
not mature), Medium Soy, from Hilliard (*), 
Chastain Soy, from E.N. Chastain (Hume, 
Missouri) (NS = no stand), Nalrade, from 
Japan (Days from planting to maturity: 
166), Asahi, from Japan (Days to maturity: 
166), Tamarat Sukun, from Japan (Days to 
maturity: 151), Soy bean 4912, from USDA, 
from Japan (Days to maturity: 128), Best 
White 4913, from USDA, from Japan (Days 
to maturity: 128), and Best Green 4914, from 
USDA, from Japan (Days to maturity: 166). 
Early Yellow also gave the best yield of hay 
(1.4 tons/acre).
 A map (p. 60) shows where soy beans were 
grown in Kansas in 1900; they were grown 
in at least one location in 75 of the of the 
105 counties of the state. These locations are 
concentrated in the eastern one-third of the 
state, and especially in the northeast.
 The report concludes by stating that “a 
majority of the 292 who reported growing 
soy beans in 1900 think them a profi table 
crop, and this with a new crop, in an 
unfavorable season.”
 Most farmers who tested soy beans 
responded to most of the following questions 

(their letters were condensed to 5-15 lines typeset): Have you 
grown soybeans before; if so, starting when? Type of soil in 
which this year’s crop of soy beans was planted? Method and 
date of planting. Spacing between rows, and of plants within 
each row. Method and frequency of cultivation. Method of 
harvesting (one of the biggest problems). Pests you noticed 
(rabbits–often jack-rabbits–and grasshoppers were reported 
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by many; only a few reports mentioned injury from other 
insects, and none from diseases). Yield of beans (most 
farmers got less than 15 bushels/acre; the highest yield was 
31 bu/acre). Results of feeding beans or plants to livestock 
(almost every feeding trial was highly favorable; hogs, 
milch cows, and sheep generally thrived on them). Degree 
of satisfaction with the crop and its profi tability. Do you plan 
to try soy beans again next year? Many farmers reported 
that the beans withstood drought very well. No mention was 

made in the Bulletin of any farmer having 
tried the soy bean as food.
 H.C. Whitford, of Garnett, in Anderson 
County: “Tried to cut with mower, but this 
broke the clods and we had to resort to hand 
pulling. Got badly injured in the shock. 
[Presumably the soy beans, not Whitford.] I 
thought them worthless and fed them to hogs; 
the hogs were very fond of them.” William 
Matthias, of Huron, in Atchison County: “Pigs 
and poultry got a taste of the ripe beans, and 
they made desperate raids on the fi eld.”
 Joseph Shaw, of Strong, in Chase County: 
“Pigs were crazy for them, and ate stalks 
and all.” John German, of Hiattville, in 
Bourbon County, said his hogs wouldn’t 
touch the beans, although his calves and 
yearlings would. C.O. McLane, another 
Bourbon County man, from Uniontown, said 
concurringly that calves and also colts would 
climb low fences to get at some sorghum 
he had liberally laced with soybeans. Many 
respondents grumpily observed that soybeans 
were relished by rabbits.
 Concerning soybean pioneers: H.J. Gifford 
of Haviland, in Edwards country: “I have 
planted the Little Yellow soy bean on a small 
scale for the past seven years [since about 
1894]–principally as a coffee substitute.” 
Gustave Koehler of Troy, Doniphan County: 
“I have raised the soy bean for years, and 
fi nd it not a paying crop.” Carl L. Howe of 
Emporia, in Lyon County: “Have raised soy 
beans for four or fi ve seasons...”
 Full-page photos show: 1. Early Yellow 
soy bean (p. 83). Brooks early soy bean 
(Henderson; p. 85). Early Yellow soy beans in 
the fi eld (p. 87). Sixteen acres of Early Yellow 
soy beans (p. 89).
 An excellent summary (p. 111-15) is 
given of these tests by Kansas farmers. The 
Early Yellow variety gave the best results. 
135 farmers (46%) stated that soy bean is a 
profi table crop, 68 had a favorable opinion but 
needed further trial, 33 gave an unfavorable 
report, and 30 found the crop to be a total 

failure. The others did not express their opinion. “The season 
was the most unfavorable for growing soy beans but one that 
we have had in twelve years.” Another major reason for low 
yields was probably the failure to inoculate the soy beans 
with nitrogen-forming bacteria before planting. Inoculated 
soil was fi rst sent to 25 farmers in the spring of 1900; 
roughly 1,000 to 1,200 lb of inoculated soil are required per 
acre. “Soy beans have been grown on the College farm for 
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twelve years... On Kansas farms where there is a suffi cient 
supply of alfalfa for all the stock, we do not think it will 
usually pay to grow soy beans. Alfalfa supplies protein and 
mineral matter at a less cost than soy beans.”
 Note 1. This is earliest English-language document 
seen (June 2004) that uses the term “pest” or “pests” in 
connection with soybeans.
 Note 2. This is the earliest document seen (Nov. 2020) 
that mentions the soybean varieties Tamarat Sukun, Nalrade, 
Asahi, or Best Green.
 Note 3. This is the earliest document seen (Dec. 2005) 
that contains a map directly related to soybeans. Address: 
Manhattan.

337. Kneipp Health Store Co. 1901. Sale agents for the 
United States for Father Kneipp’s only genuine recipes (Ad). 
Kneipp Water Cure Monthly and Herald of Health (The) 
(New York City) 1(3):Unnumbered page. March.

• Summary:  “Also a complete stock of Kneipp’s books, 
herbs, oils, tinctures, malt coffee, strength giving soup meal, 
Dr. Lahmann’s and Bilz’s nutritive salt cocoa, health foods, 
health underwear, linens and hygienic supplies.”
 Note: This is the earliest document seen (Nov. 2014) 
concerning the “Kneipp Health Store Co.” or a store selling 
healthy foods connected with or owned by Benedict Lust. In 
March 1903 it was named “Kneipp Health Store” at the same 
address. Its name in advertisements changed frequently. In 
March 1913 it was “B. Lust Pure Food Store” at 121 East 4th 
St. In May 1913 it was the “Kneipp Pure Food” and in April 
1914 “Pure Food Store,” still at 121 East 4th. In Oct. 1922 it 
was named the “Kneipp Store” at 110 East 41st St.” In Feb. 
1933 it fi rst used the name “Original Health Food Store,” and 
was now located at 236 East 35th St.
 In May 1913 (p. 322) this store fi rst used the term 
“health foods” (or “health food”) in one of its ads.
 So was this really the “original” health food store? No! 
Fox & Co. in Hartford, Connecticut, was selling “health 
foods” by March 1879, and Newberry’s in Los Angeles, 
California, was selling health foods by May 1895. Address: 
111 E. 59th St. (between Lexington and Park Aves.), New 

York City. Phone: 1697–79th St..

338. Gleanings in Bee Culture. 1901. Planting and harvesting 
soja beans. 29(8):356. April 15.
• Summary: “I have many letters asking me to give my 
method of planting, cultivating, harvesting and thrashing 
the soja bean. First, I prepare the land for soja beans as I do 
for corn. For seed, plant any time from the last of April to 
July 1, in rows 3½ or 4 ft. wide. I put two or three beans in a 
hill, 12 or 15 in. apart, and work as I do a corn crop. I let all 
the leaves shed so the beans will get their full growth, and 
then dry. I take my bramble-hook or mower and cut in the 
morning while the dew is on them, because they will ‘pop 
out’ [shatter] during the middle of the day. I rake them up 
with a hay-rake, haul them up in the afternoon to the barn 
or pound lot, make a rail pen, and thrash as fast as they are 
hauled. If I had plenty of barn room I would haul in and 
thrash after I got through cutting.
 “I plant soja beans, when wanted for hay, in 2- ft. rows, 
four or fi ve beans in hill, 12 to 15 in. apart, and work twice 
with cultivator. I cut them any time after blooming. For cow 
feed I cut with mower two rows at a time, and let it cure as 
I would any other hay. I plant a large patch of soja beans by 
the side of my pasture, and fi nd it a big help in August and 
September, when hot and dry. I cut them every morning and 
evening and throw them over to the cows, hogs, and stock of 
all kinds. They eat it as eagerly as green clover. They will do 
as well on it as on clover.
 “I sow soja beans broadcast in my corn at the last 
working, and gather my corn as soon as I can. Then I turn in 
my cows, hogs, and horses. I let the cows and horses stay in 
the beans only a short time the fi rst one or two days, for fear 
they will eat too much. After that there is no danger of their 
overeating. I use no manure or fertilizer of any kind for soja 
beans. I often plant them on my thinnest land to improve it. 
I turn the beans under or cut them early and plant a second 
crop. It is a splendid crop to follow Irish potatoes. I like soja 
beans better than any kind of pea, because they do not rot 
easily when they get wet and are left out for a short time.
 “Norfolk Co., Virginia. W.M. Wilson.
 “The above I clip from the American Agriculturist [6 
April 1906, p. 500]. My special reason for giving it here is 
because of what is said about cutting it night and morning 
for stock when pastures are poor. Soja beans will grow on 
almost any sort of soil, as above mentioned, and severe 
drouths seem to affect it but little. Of course, the later kinds 
do not ripen seed here in the North; but the early soja beans, 
the one we call coffee berry, will ripen seed perfectly any 
season as far north as Ohio.”

339. Gleanings in Bee Culture. 1901. Special notices by 
business manager: Soja beans for seed–reduced prices (Ad). 
29(8):364. April 15.
• Summary: “We can now make the extra-early soja bean, 
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the kind known as the American coffee-berry, at only $2.00 
per bushel. This ripens seed without any trouble all over the 
North. The later variety, the regular soja bean, will be $1.75 
per bushel; and if shipped from Richmond, Virginia, where 
the seed was grown, for immediate orders we can make the 
low price of $1.50 per bushel. The latter kind will produce 
a large amount of feed; and if frost holds on it will usually 
ripen its seed here in the North.”

340. Gleanings in Bee Culture. 1901. Special notices by A.I. 
Root: Seeds of other honey plants (Ad). 29(9):416. May 1.
• Summary: “Growing Basswoods from the Seed; Japanese 
Buckwheat (pamphlet); Dwarf Essex Rape; Cow Peas; Soja 
Beans and American Coffee-berry.”

341. Follette, Berge [George]. 1901. Soy beans in the corn 
belt. Leavenworth Times (The) (Leavenworth, Kansas). Dec. 
14. p. 2, col. 5.
• Summary: “As a result of my experiments with soy beans, 
I am convinced that they can be made a paying crop for the 
farmer living in the corn belt. I have counted as high as 214 
pods on one plant and believe they will give an average yield 
of 40 bushels per acre on good soil under favorable climatic 
conditions and good culture. The department of agriculture 
claims [where?] that if the conditions are very favorable the 
yield may reach 100 bushels, but on the other hand drought 
and poor soil may reduce the yield to 15 bushels. While the 
soy bean is possessed of excellent drought resisting qualities 
it seems to be able to survive a period of excessive moisture 
better than the cow-pea. The upright bushy habit of growth 
gives it a great advantage over the cow-pea during wet 
weather, and makes it easier to handle at harvest time.”
 “The soy bean is one of the most promising of the 
annual leguminous forage crops, and as before indicated, 
may prove of special value in connection with Indian corn, 
the latter supplying the roughness, the soy bean producing 
the digestible crude protein necessary to make a complete 
and well balanced ration. The soy bean is sold under several 
names–German coffee berry, domestic coffee berry and soja 
bean.”
 Note 1. On 19 Dec. 1901 this same article appeared in 
The Weekly Republican (Plymouth, Indiana) (page 7, col. 
4) but with a different heading: “Soy beans in Indiana.” By 
George Follette, of Indiana, in Orange Judd Farmer.
 Note 2. It also appeared on 19 Dec. 1901 in The 
Leavenworth Weekly Times (Leavenworth, Kansas) (p. 7, col. 
5).

342. Everitt (J.A.), Seedsman. 1901. OK Seeds. Indianapolis, 
Indiana: J.A. Everitt. 134 p. See p. 84. Illust. 23 cm.
• Summary:  See next page. Pages 84-85: “Soy bean–
(Glycine Hispida.)
 “Also called Soy, Soya, and Soja Bean. And by those 
who deceive the farmer into paying fancy prices, called 

Coffee Bean, Coffee Berry, German Coffee Berry, Japanese 
Jaavaa [sic] Coffee, American Coffee Berry, etc, etc.
 “We have the following from the U.S. Department of 
Agriculture:...”
 Page 85 (right hand page) is titled “The Soy Bean as 
a substitute for coffee.” Followed by numerous positive 
testimonials.
 Note: This catalog is owned by Special Collections, 
USDA National Agricultural Library, Beltsville, 
Maryland. It has been digitized and is available on the 
Internet Archive website: https://archive.org/details/usda-
nurseryandseedcatalog Address: 227 West Washington St., 
Indianapolis.

343. Hammond (Harry N.) Seed Co. 1901. Catalogue for 
1901–with inserts (Mail-order catalog). Bay City, Michigan. 
80 p.
• Summary: The section titled “A Page of Odds and Ends” 
(p. 30) states: “Hammond’s Domestic Coffee Berry–Also 
called German Coffee Berry. An excellent substitute for 
Coffee, or can be mixed with half Coffee, improving the 
fl avor. Costs only one cent a pound to grow. Used in all 
leading hotels and restaurants in Europe. By selection our 
seed of this strain will ripen anywhere in the North in August 
before frost. Seed grown South will not do this. Our price is 
very low, get a start now. Planted same as corn. A rare luxury. 
Pkt. 5 cts., oz. 6 cts., ¼ lb. 10 cts, lb. 30 cts., postpaid. Not 
prepaid, 5 to 25 lbs., 20 cts. per pound.”
 An illustration shows a little elf saying “You can 
grow...” He is standing next to a coffee pot emblazoned with 
“Coffee for one cent per lb.”
 This catalog is owned by the Smithsonian Horticulture 
Branch Library in Washington, DC. Call number: #010090. 
Address: Bay City, Bay Co., Michigan.

344. Macfadden, Bernarr Adolphus. 1901. Strength from 
eating: How and what to eat and drink to develop the highest 
degree of health and strength. New York, NY: Physical 
Culture Publishing Co. 194 p. 19 cm.
• Summary: The author (lived 1868-1955; born Bernard 
Adolphus McFadden in Mill Spring, Missouri) was a prolifi c 
and very popular popularizer of all aspects of health reform, 
especially “Physical Culture.” But he wrote about everything 
from masculine virility to strengthening the eyes, nerves, or 
spine.
 The preface of this book begins: “Strength! How we all 
yearn for this grand power!” Macfadden advocates a raw-
food, vegetarian diet, but he allows the consumption of meat 
and fi sh, and has chapters on both.
 Contents: 1. Appetite. 2. Mastication. 3. Process of 
digestion. 4. Air. 5. Water. 6. Overeating. 7. Three-meal plan. 
8. Two-meal plan. 9. One-meal plan. 10. Meat, or mixed diet. 
11. Vegetables. 12. Raw diet. 13. Cooking foods. 14. Health 
foods. 15. Food and occupation. 16. Food and temperature. 
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17. Alcoholic liquors. 18. Drinking at meals. 19. Ice water. 
20. Coffee and tea. 21. The white-bread curse. 22. Elements 
of foods. 23. Muscle-making elements. 24. Fattening 
elements. 25. Mineral elements. 26. Wheat and wheat 
preparations. 27. Oats and other grains. 28. Vegetables. 29. 
Dairy products. 30. Fruits, berries, etc. 31. Meats. 32. Nuts. 
33. Fish.
 Macfadden opposes the use of coffee for several reasons 
(see p. 125-29): (1) It is a stimulant, pure and simple. (2) It 
has a bitter, acrid fl avor, than is masked by sugar and cream. 
“Every natural wholesome food has a pleasant fl avor, the 
very fi rst time it is tasted by a child or adult in perfectly 
normal health.” Yet most children strongly dislike the taste 
of plain coffee. (4) It is a common cause of dyspepsia–an 
observation made by all experienced physicians. In addition, 

it causes indigestion and serious irritation of the digestive 
organs.
 Other titles include: “A strenuous lover: A romance of 
a natural love’s vast power.” “Superb virility of manhood.” 
“Science of divine healing,” etc.
 Note 1. This is the earliest English-language document 
seen (July 2021) that contains the term “raw diet.”
 Note 2. Macfadden was also a publisher. In 1898 
he founded Physical Culture magazine and introduced a 
method of healing called “Physcultopathy.” Starting in 
1919 he began to publish pulp magazines incl. True Story, 
True Romances, True Detective, Photoplay, and Movie 
Mirror. A documentary on the history of photography (PBS-
TV, Oct. 1999) stated that during the 1920s in New York 
City there were three tabloid newspapers engaged in “the 
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tabloid wars.” These “unbelievably rowdy, raucous, in-
your-face tabloids” were the Daily News, Daily Mirror, and 
“something called the Evening Graphic, which was probably 
the worst newspaper that has ever been published in North 
America.” “The New York Graphic was the most extreme 
tabloid of all. It had the most sex, the most illustrations, 
the most scandal; it was the lowest-rent tabloid there was. 
One of its most interesting innovations was the so-called 
“composograph.” The Evening Graphic decided that the real 
world and photographs of the real world were not interesting 
enough. “There are so many pictures out there that we’re 
going to show you what you’ve never seen before.” So 
Bernarr Macfadden, the editor, with his art directors come 
up with this idea of a composograph. They would stage the 
photograph, often using staffers at the newspaper, then later 
paste in the faces of the principals.
 In 1947 Macfadden founded Cosmotorianism, “the 
happiness religion.”

345. Zavitz, C.A. 1901. Report of the experimentalist. 
Ontario Agricultural College and Experimental Farm 
(Guelph), Annual Report 26:96-125. For the year 1900. See 
p. 108-09, 116-17, 120.
• Summary: The section titled “Soy, soja or Japanese 
beans” (p. 108-09) states: “About eighteen years ago, Prof. 
Georgeson, then connected with the Agricultural College in 
the State of Kansas, imported from Japan 15 varieties of the 
Soy Beans, with which he conducted practical experiments 
on the Experiment Station grounds, and found that fi ve of the 
varieties gave good results. Seed of these fi ve varieties was 
imported from Kansas some eight years ago for growing in 
our experimental plots; and the Yellow Soy Bean has given 
decidedly the best results among the fi ve varieties which 
we obtained from Kansas. A few years ago, the Agricultural 
College of Massachusetts also imported a number of 
varieties of the Soy Beans from Japan, and three of these 
have been tested in our experimental grounds. For four years 
in succession we have tested the Yellow Soy variety which 
we obtained from Kansas, and the Medium Green, Extra 
Early Dwarf, and American Coffee Berry, which we obtained 
originally from Massachusetts. In the production of grain, 
the Yellow Soy variety has produced 19.2 bushels of grain 
per acre in the tests of 1900. Of the different varieties under 
experiment in recent years, the Extra Early Dwarf has been 
the earliest, the Yellow Soy the second earliest, the American 
Coffee Berry the third earliest, and the Medium Green the 
latest to reach maturity. In many of the localities in Ontario, 
the Medium Green variety of Soy Beans would be too 
slow in maturing to produce seed, except in very favorable 
seasons. We believe that the Yellow Soy variety will give 
good results in Ontario.”
 The section titled “Annual crops for pasture” (p. 116-17) 
states that 21 different crops were tested, including “yellow 
Soy beans,” buckwheat, millet, Kafi r corn, grass peas, cow 

peas, and rape. A table (p. 117) shows the results: As a 
pasture crop, Yellow Soy beans yielded 3.3 tons per acre in 
fi ve cuttings, compared with 10 tons for hairy vetches (the 
highest yielders) and 7.2 tons for grass peas (the second 
highest).
 The section titled “Some fodder crops” (p. 120) 
notes that for fi ve years in succession, six fodder crops 
were carefully tested. Yellow Soy Beans gave the second 
highest average yield (8.0 tons of green crop per acre), 
behind Egyptian Peas (8.6 tons)–ahead of Grass peas and 
Crimson Clover. Address: B.S.A., Experimentalist, Ontario 
Agricultural College [Guelph, Ontario, Canada].

346. Boschen (J.H.) & Bro. 1902. Pure food: Is the 
foundation of health, for only Pure Food produces Pure 
Blood (Ad). Naturopath and Herald of Health (The) (New 
York City) 3(1):2. Jan.
• Summary: “Boschen’s Malt Coffee–10 cents per pound. 
Ariston Health Flour. Ariston Whole Wheat Flour. Ariston 
Gluten Flour. The fi rst manufacturers of malt coffee in 
America. Established 1855.”
 Note: This magazine was formerly titled The Kneipp 
Water Cure Monthly. Address: No. 246 Fulton St., New York 
City.

347. Kneipp Malt Food Co. 1902. Kneipp Malt Coffee (Ad). 
Naturopath and Herald of Health (The) (New York City) 
3(1):60. Jan.
• Summary: “The undersigned are sole licensees for the 
United States and Canada, of the Kathreiner’s Malz-Kaffee-
Fabriken of Munich, and sole licensees of the name trade 
mark (picture and signature) of Father Sebastian Kneipp 
of Wörishofen, Bavaria.” “For sale at all grocers and at 
the Kneipp Health Store, 111 E. 59th St., New York.” 
Address: 20 Desbrosses St., New York City; and Manitowoc, 
Wisconsin.

348. Vegetarian Messenger (Manchester, England). 1902. 
Price list. Jan. p. 12.
• Summary: Lists prices for foods; beans, peas, lentils; 
prepared foods; biscuits; Plasmon; tea and coffee substitutes; 
nuts; jams; bottled fruit; oils; butter and lard substitutes 
[margarines and shortenings]; soaps; and cookery appliances, 
etc.
 All are available for purchase from the Vegetarian 
Society’s Food Stores at 19 Oxford St., Manchester, England.
 The foods in the category “Prepared foods” are of 
special interest, since most are meat alternatives and would 
soon be called “health foods.” Those known to be made 
(or imported) by the International Health Association Ltd. 
(renamed Granose Foods Ltd. in 1926). are followed by an 
asterisk: Dr. Nichol’s Food of Health, Dr. Allinson’s Food 
(packed it tins), Fromm’s Extract (jar), Maggi’s Soups 
(packet), Granose Flakes* (packet), Granose Biscuits* 
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(packet), Avenola (packet), Bromose* (tin), Falona (tin), 
Meatose*, Nutmeatse* (tin), Vejola (tin), Nutvejo (tin), 
Malted Nut Caramels (tin), Nut Butter* (tin), Carnos, Golden 
Grain Meal (packet).
 Cookery appliances include several Nut Mills, and “The 
Pitman Spoon.”
 Note: There are apparently no foods made by Pitman 
sold at this vegetarian store.

349. W.A.C. 1902. The Soy bean is a great producer (Letter 
to the editor). Indiana Farmer 62(5):3, 11. Feb. 1.
• Summary: This is the third of three letters published under 
the bold heading: “Experience department–Give experience 
in growing, harvesting and feeding soy beans. Give all 
information possible.”
 “3d Premium.–The Soy bean or so-called coffee berry, 
is a great crop producer. The beans are nearly round in shape 
and mature in four months after planting. If you plant them 
for stock and house use plant them early in the spring, as 
soon as the ground is suitable. When roasted they make a 
good substitute for coffee. They are an enormous yielder. 
When planting them to turn under for fertilizer, one and 
one-half bushel per acre would be the required amount. In 
planting for stock and house, put in rows two and one-half 
feet wide by 12 to 18 inches apart. The plants make a good 
foliage, and the beans ground into meal make an excellent 
feed for stock. The crop is of great value for plowing under 
as a fertilizer.” Address: Jennings County, Indiana.

350. Ito San: New U.S. domestic soybean variety. Synonyms: 
Medium Early Yellow (Towar 1902). Early White, Early 
Yellow, Kiyusuke Daizu, Kaiyuski Daizu, Kiyusuki Daidzu, 
Kysuki, Yellow Eda Mame (Ball 1907). Dwarf Early Yellow 
(1908). Coffee Berry, Dwarf Yellow, Japan Pea, Medium 
Yellow, Yellow (Morse 1918). Early, Eda Mame, Etampes, 
German Coffee Berry (Morse 1948). Eda-Mame. 1902. Seed 
color: Yellow (straw), hilum pale.
• Summary: Sources: Towar, J.D. 1902. “Cowpeas, soy 
beans and winter vetch.” Michigan Agric. Exp. Station, 
Bulletin No. 199. p. 165-74. April. See p. 173 (table). This 
table shows the nutritional composition of the following 
varieties: Extra Early Black, Medium Early Green, Medium 
Early Black, Ito San or Medium Early Yellow, Medium Early 
Yellow. Note: Towar probably got these Ito San soybeans 
from Mr. E.E. Evans of West Branch, Michigan.
 Thorburn, James M., & Co. 1902. One hundred & fi rst 
annual catalogue of high-class seeds. New York, NY. The 
seed company is offering Ito San, Yellow at $0.25/quart, $6/
bushel.
 Evans Seed Co., Inc. 1904. 1904 retail price list: 
Northern grown legume, forage plant, grain and grass 
seeds. West Branch, Michigan. 24 p. See p. 6. “Varieties: Ito 
San. (Pronounce all vowels short.) Named by Mr. Evans in 
honor of Marquis Ito, the Japanese statesman. This variety 

matures in 75 to 95 days, varying with the soil and season. 
Height 2½ to 3½ feet, stalks long and fi ne, leaves small, 
foliage compact: beans small, yellow, eye marked with 
brown. Excellent for soiling and hay. For balancing rations 
we prefer this sort to any other, as analysis of beans grown 
in three states have shown an average of 40 per cent. protein. 
It is also one of the best yielders–of seed. Yield at Wisconsin 
Experiment Station 33 bushels per acre. Yield at Illinois 
Station 38 bushels.”
 Ball, Carleton R. 1907. “Soy bean varieties.” USDA 
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27. See 
p. 12-13, 23-24. “Classifi cation–Key to the varieties (p. 11): 
VI. Yellow seeded: 1A. Much-branched plants, branches as 
long as the main stem; pods small to medium, 1 to 1¼ inches 
long, often 3 seeded, seeds medium. 5½ to 8 mm. long, 
round or broadly elliptical, fl attened, mostly deep yellow. 
Early, about 95 days, 18 to 24 inches tall = Ito San.” “Ito 
San is probably the best known variety of soy bean on the 
market. The original source of the variety is not known, but it 
was very probably one of the early importations made by the 
Kansas and Massachusetts agricultural experiment stations; 
perhaps by others also. It has long and widely sold under the 
names, ‘Yellow,’ ‘Early Yellow,’ ‘Early White,’ etc. It is said 
that the name ‘Ito San’ was given it by Mr. E.E. Evans, of 
West Branch, Michigan. The greatest value of the Ito San lies 
in its earliness and fairly large yield of seeds. It is too small 
to yield heavily for hay, silage, etc. It remains, however, 
one of the most popular varieties on the northern market... 
Ito San commonly matures in from 90 to 100 days, with the 
average between 90 and 95 days. Occasionally it ripens in 
less than 90 days... The Kentucky Agricultural Experiment 
Station reports 5 3/10 tons of green fodder per acre, curing 
1½ tons. In Ontario, Canada, the average height for four 
years was 27 inches and average yield of green hay 8½ tons. 
In 1903 the Kansas Agricultural Experiment Station secured 
yields of 14½ to 15 7/10 bushels of seed from four different 
plats. All showed a high percentage of nondehiscence of the 
pods–88 to 96 per cent. At the Massachusetts Agricultural 
Experiment Station the seed yields have varied between 18 
and 20 bushels in favorable years. Numbers and sources of 
lots grown: Agrost. No. 658, ‘Kaiyuski [probably Kiyusuke] 
Daizu;’ Agrost. No.1183, ‘Adzuki,’ Rhode Island Expt. 
Station; Agrost No. 1186, ‘Yellow;’ Agrost. No. 1187, 
‘Early White,’ Rhode Island Expt. Station; Agrost No. 1189, 
‘Yellow Eda Mame,’ Rhode Island Expt. Station; Agrost. 
No. 1192, ‘Kiyusuke Daidzu,’ Rhode Island Expt. Station; 
Agrost. No. 1294, ‘Rokugatsu,’ S.P.I. No. 6326; Agrost. 
No.1313, ‘Ito San,’ J.M. Thorburn & Co.; Agrost. No. 1316, 
‘Early,’ F. Barteldes & Co.; Agrost. No. 1468, ‘Ito San,’ J.M. 
Thorburn & Co.; Agrost. No. 1475, ‘Ito San,’ Hammond 
Seed Co.; Agrost. No. 1478, ‘Early Yellow,’ Currie Bros.; 
Agrost. No. 1765, ‘Early Yellow,’ Kansas Agric. Expt. 
Station; Agrost. No. 1973, union of Agrost. Nos. 1183, 1186, 
1187, 1294; Agrost. No. 1974, union of Agrost Nos. 1189, 
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1192, 13161478, 1540; Agrost. No. 1975, union of Agrost. 
Nos. 1316, 1468, 1475; S.P.I. No. 6326, ‘Rokugatsu,’ Japan; 
S.P.I. No. 17268, grown from Agrost. Nos. 1765, 1973, 1974, 
1975.” Note: The meaning of the name/word “Kiyusuke” is 
unclear; it could refer to a person’s surname.
 Piper, C.V.; Nielsen, H.T. 1909. “Soy beans.” USDA 
Farmers’ Bulletin No. 372. 26 p. Oct. 7. See p. 9. “Ito San 
(Yellow).”
 Piper, Charles V.; Morse, W.J. 1910. “The soy bean: 
History, varieties, and fi eld studies.” USDA Bureau of Plant 
Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 28. “Ito San: 
Ito San was among the varieties introduced in 1899 by Prof. 
W.P. Brooks, of Amherst, Massachusetts, and by him called 
Early Yellow. Later, Mr. E.E. Evans secured seed of it and in 
1902 called it Ito San. Mr. Evans writes that he subsequently 
secured it ‘from half a dozen sources in the United States and 
Japan.’ The same variety was also among those introduced 
by Prof. C.C. Georgeson, of the Kansas Agricultural 
Experiment Station, and grown in 1890 (see Kansas Agric. 
Exp. Station, Bulletin 19) and subsequent years. This 
conclusion is based on the identity of nine varieties obtained 
from the Rhode Island Agricultural Experiment Station in 
1903. This station had previously obtained several varieties 
from the Kansas Agricultural Experiment Station in 1892. 
Three of the varieties from Rhode Island had exactly the 
same names as those published in Bulletins 19 and 32 of the 
Kansas Agricultural Experiment Station, namely, Eda Mame, 
Yellow Soy Bean, and Kiyusuke Daidzu. All three of these 
are Ito San.
 “Ball (1907) gives a list of numerous American sources 
through which this variety was secured under such names as 
Yellow, Early Yellow, and Early White. It was also grown 
at the Virginia Agricultural Experiment Station in 1905 as 
Japanese pea, as shown by later cultures at the Arlington 
Experimental Farm of seed from this experiment station.
 “Among the introductions of the Offi ce of Foreign 
Seed and Plant Introduction it is represented by No. 6326, 
received in 1901 from Tokyo, Japan, and No. 21818, 
obtained from Vilmorin-Andrieux & Co., Paris, France, as 
‘Yellow Etampes.’ It is quite probable that this is one of the 
varieties grown by Professor Haberlandt in his experiments, 
as all of his varieties were grown at Etampes and other 
places in France (see Roman. 1881. La Nature, pt. 2, p. 115). 
We suspect that this is also the variety that was distributed by 
the United States Patent Offi ce in 1853, as most of the early 
documents point to this or a closely similar variety. These 
accounts refer to it as Japan pea, Japanese pea, Japan bean, 
and also coffee berry (see especially the T.E.W. 1854. Rural 
New Yorker, Jan. 21. p. 22).”
 Piper, Charles V. 1914. Forage Plants and Their 
Culture. New York, NY: The Macmillan Co. xxi + 618 p. See 
p. 520-21. “Ito San.–This variety is also known as Japanese 
pea, Early White and Early Yellow. It was introduced from 
Japan by C.C. Georgeson in 1890, but apparently the same 

or a very similar variety was distributed by the United States 
Patent Offi ce in 1853. It is a bushy variety growing 2 to 2½ 
feet high, with rather slender stems, and on this account, 
excellent for hay. It becomes fully mature in about 100 days 
after planting. The pubescence is tawny, and the fl owers 
purple. The seeds are rather small, straw yellow with a pale 
hilum, but with a brown speck near the micropyle, by which 
this variety may be certainly known. One pound contains 
about 2300 seeds. This variety has been much grown in the 
Northern States.”
 Morse, W.J. 1918. “The soy bean: Its culture and uses.” 
USDA Farmers’ Bulletin No. 973. 32 p. July. See p. 14. “Ito 
San.–This variety is one of the earliest commercial sorts 
and has been known under the names of Japan Pea, Yellow, 
Medium Yellow, Dwarf Yellow, Early Yellow, Early White, 
and Coffee Berry.”
 Piper, Charles V.; Morse, William J. 1923. The soybean. 
New York, NY: McGraw-Hill Book Co. xv + 329 p. March. 
See p. 41-42, 46, 166, 167. Page 41 states: “The early 
introduced varieties.–Previous to the numerous introductions 
by the United States Department of Agriculture beginning in 
1898, there were not more than eight varieties of soybeans 
grown in the United States.” One of these was Ito San (with 
yellow seeds). “Introduced from Japan, 1890.” “Medium 
Early Yellow.–The same as Ito San.” Pages 45-46 state: “In 
1880 Vilmorin-Andrieux & Company introduced into France 
one of the varieties tested by Haberlandt in Austria, which 
variety has proven well adapted to French conditions. This 
variety is presumably that now known in France as ‘Yellow 
Etampes’ which is the same as that known in the United 
States as ‘Ito San.’”
 Morse, W.J.; Cartter, J.L. 1939. “Soybeans: Culture and 
varieties.” USDA Farmers’ Bulletin No. 1520 (Revised ed.) 
39 p. Nov. See p. 11. “Ito San–Introduced by the Kansas 
Agricultural Experiment Station, from Japan in 1890. 
Maturity, about 105 days; pubescence, tawny; fl owers, 
purple, appearing in 40 to 45 days; pods, two- to three-
seeded; seeds, straw yellow with pale hilum and a brown 
speck at one end of hilum, about 3,325 to the pound; germ, 
yellow; oil, 18.14 percent; protein, 41.46 percent.”
 Talk with Dr. Richard Bernard, Univ. of Illinois. 1998. 
May 29. He has always heard the name of this soybean 
pronounced AI-toe-san, where the “san” rhymes with 
“man” or “can.” In Japanese the name, pronounced EE-toe-
sahn, means “Mr. Ito.” San rhymes with “Don” or “fawn.” 
Address: USA.

351. R.S.T. 1902. The solving of the meat problem: What has 
been accomplished at the Battle Creek Sanitarium during the 
past thirty-seven years. Chicago Daily Tribune. June 5. p. 7.
• Summary: “Just now, when the price of meat is so high as 
to make it an expensive luxury even to the well-to-do classes, 
it strikes me that it is a good time generally for people to 
learn the fact that meats are not the best foods obtainable to 
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contribute to either health or strength.”
 “I was surprised to learn that the patients treated at this 
great institution were not only not given drugs for the cure 
of their ailments but were fed on a ‘meatless’ or vegetarian 
diet. At fi rst I said these people are ‘cranks,’... Gradually 
I sampled the ‘vegetarian’ dishes, and found them so 
temptingly prepared and served, that I soon learned to prefer 
them to the fl esh foods. I was surprised at the great and 
pleasing variety of substitutes for meats in the line of cereal 
and nut preparations.”
 Dr. Kellogg, whom the writer has known intimately 
for about 6 years, “has been a vegetarian for 35 years or 
more [i.e., since at least 1867]. He is the hardest and most 
persistent worker that I know of.” He works at least 14 
hours a day. “He is a human dynamo of wonderful energy. 
Recently, when he was engaged almost night and day 
planning and working for the rebuilding of the Sanitarium 
[destroyed by fi re on 18 Feb. 1902], I asked him how he 
could endure so much work. He answered in his uniformly 
courteous and cheerful way: ‘O, that is simple; I live right.’”
 He has developed scientifi cally prepared foods from 
cereals and nuts for his thousands of patients. In “this line he 
is certainly the most prolifi c as well as the most successful 
inventor in the world.”
 These food products were primarily “for use in the 
Battle Creek Sanitarium, but as the thousands of patients 
who have been cured or benefi ted, learned the better way of 
living, they demanded that these foods be supplied to them at 
their homes, and as a result the Battle Creek Sanitarium Food 
Company and the Sanitas Nut Food Company came into 
existence, the former about 3 years ago [i.e., about 1899], 
and the latter about 7 years ago [i.e., about 1895].
 “Dr. Kellogg is not the only living example of the 
superiority of a vegetarian over a meat diet. There are, I 
should judge, no less than 2,000 people in Battle Creek who 
do not eat meat, and who claim as a consequence that they 
enjoy better health on account of their method of living, and 
they certainly look healthier than the average persons who 
are meat eaters.”
 The Sanitarium “corps, numbering about 800, are all 
vegetarians, and the amount of work that they do, always 
with cheerfulness, amply demonstrates the fact that the 
‘Battle Creek Idea’ is correct.”
 It is important to know that neither “the Battle Creek 
Sanitarium nor the Battle Creek Sanitarium Health Food 
Company is conducted for the purpose of making money.” 
They are “wholly philanthropic in nature.”
 There follows a long column giving menus on specifi c 
days, starting with breakfast, 4 June 1902. Items preceded by 
an asterisk (*) are made by one of the two food companies. 
These include: Almond Cream, Bromose, Caramel Cereal, 
Cocoanut Crisps, Crystal Wheat, Gluten Biscuit No. 1, 
Gluten Wafers, Graham Crackers, Granola, Granut, Granose 
Biscuits, Granose Flakes, Malted Honey, Malted Nuts, 

Nuttolene. Protose, and Zwieback. Categories: Dextrinized 
grains. Unfermented breads. Eggs and milk are served, but 
no meat, fi sh, or poultry–except at the “sinners” table. Two 
photos show the Sanitarium, old and new.

352. Clubb, Henry S. 1902. Vegetarian Society of America: 
Three new cafes in New York. Vegetarian and Our Fellow 
Creatures (Chicago). Sept. 15. p. 275.
• Summary: “Three new vegetarian restaurants have recently 
been opened in New York”–(1) “The Laurel,” 11 West 18th 
street, by Edward W. Coates. (2) “The Hygienic Cafe,” 36 
West 18th street, by W.H. Nelson. (3) the “Physical Culture 
Experimental Restaurant,” 487 Pearl street.
 “The last named, especially, is a boon to those of limited 
means. In the basement, all dishes are one cent each, these 
including bowl of thick pea soup, bowl of steamed hominy, 
bowl of steamed oats, bowl of steamed barley, whole wheat 
bread, butter.
 “’Up stairs’ the price is fi ve cents per dish, the bill of 
fare consisting of the following: Food coffee and cream, 
bowl of pea soup with bread, bowl of steamed hominy with 
milk and sugar, bowl of steamed oats with milk and sugar, 
bowl of steamed barley with milk and sugar, whole wheat 
bread and butter, beans cooked in milk, date whole wheat 
pudding.”
 Note: “Food coffee” probably refers to coffee that is 
nourishing and is not made from coffee beans. Address: Rev., 
President.

353. Lust’s Hygienic Bakery. 1902. The Genuine Kneipp 
Whole Wheat Bread (Ad). Naturopath and Herald of Health 
(The) (New York City) 3(9):Unnumbered page. Sept.
• 

Summary:  Ad (1/6 page) “... for Dyspepsia and Diabetes 
is made of the fi nest Minnesota Spring Wheat ground and 
baked. Contains absolutely no fat or sugar. 10¢ a Loaf.
 “Lust’s Fine Nut Butter. 2 kinds and 2 sizes of each 
kind.
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 “No. I. 20 and 30¢ per jar, $2 and $3 per dozen, made 
exclusively of peanuts.
 “No. II. 30 and 45¢ per jar $3.00 and $4.50 per doz. 
made of almonds and pecans.
 “Samples sent on receipt of 10¢ for each kind.
 “Send for Price List of our own Whole Wheat Flour, 
Gluten Flour, Malt Coffee, Wheat Grains and different 
foods.”
 Note: This bakery is probably owned and operated by 
Louis Lust, Benedict Lust’s brother. Address: 832 Eighth 
Ave., New York City.

354. Oamaru Mail (New Zealand). 1902. Tradesmen’s tricks. 
Oct. 9. p. 1.
• Summary: “Molasses forms an ingredient of soy, cattle 
foods, and blacking, and these are now charged a shilling per 
cwt in respect of the sweetening matter in them. Soy, which 
when genuine is an extract of the Soya bean, frequently 
consists entirely of molasses, and is used largely in the 
manufacture of sauces. Though no defi nite rate is fi xed for 
the duty on the following articles, they are taxed because of 
sugar, saccharine, spirit or other dutiable ingredient:”
 Note: Coffee substitutes are also discussed but soy is not 
mentioned as one of them.

355. Meyer, Frank Nicholas. 1902. Letters of Frank N. 
Meyer. 4 vols. Compiled by Bureau of Plant Industry, 
USDA. 2444 [i.e. 2577] leaves. Unpublished typescript.
• Summary: Only two copies of these rare, magnifi cent 
unpublished documents exist. One is Rolls 28-30, Vols. 
105-109, Project Studies, Division of Plant Exploration and 
Introduction, Record Group 54: Records of the Bureau of 
Plant Industry, The National Archives. The second is at the 
University of California at Davis. Most are carbon copies 
of typewritten letters. Includes some illustrations (pencil 
sketches) by Meyer.
 The fi rst letter in this collection, dated 7th Oct. 1902, 
is from Meyer in Santa Ana, California, to Mr. Adrian J. 
Pieters (a fellow Dutchman) at USDA in Washington, DC. 
Meyer arrived in California on 18 Sept. 1902 and started 
immediately to work for USDA at the plant introduction 
garden in Santa Ana; he stayed 7 months. In April 1904 
Meyer is in Guadalajara, Mexico. In March 1905, Meyer 
receives an offer from David Fairchild and Pieters to work 
for USDA as an agricultural explorer in northern China. 
In August 1905, he is in Nagasaki, Japan. In Sept., he is in 
Shanghai, China. In Oct. 1905, he writes a long letter to 
Fairchild. Meyer made four very fruitful expeditions to Asia, 
eastern Europe, and the Middle East. His fi rst expedition was 
to China, Manchuria, and Siberia, 1905-08. His second was 
to Europe, Russia, Caucasus, Transcaucasia, Turkestan, and 
Siberia, 1909-12. His third was Russia, Siberia, Manchuria, 
China, and Japan, 1912-15. And his fourth and fi nal 
expedition was to Japan and China, 1916-18.

 On 23 Dec. 1917, war engulfed Frank Meyer at Ichang 
(I-ch’ang or Yichang) on the Yangtze River. He was trapped 
there until 2 May 1918 when he managed to break through 
lines of soldiers. The last letter in this collection, dated 18 
May 1918, is from Meyer to Fairchild written from Hankow, 
China. He died about 1-2 June 1918, having drowned in the 
Yangtze River below Anking, and above Wuhu, China.
 Meyer did not report any soybeans in Russia or 
Turkestan.
 Note 1. This is the earliest document seen (Dec. 2016) 
concerning Frank N. Meyer.
 Note 2. Ichang, which opened as a treaty port in 1876, 
was a city of 40,000 people by 1920. It is situated at the head 
of steam navigation on the Yangtze, at the throat of the main 
outlet from Szechuan, and at the point where the mountains 
of Szechuan and western Hupeh meet the central plain of 
Hupeh.
 Note 3. Soyfoods Center owns all pages that mention 
soy, plus: (1) The full U.C. Davis cataloging record for the 
archival collection, which is in Special Collections SB108 
A7M49 1902 v1-4. (2) A letter from Melissa Tyler of U.C. 
Davis, dated 22 Sept. 2003, discussing the collection and 
its lack of front matter. (3) Appendix A: Bureau of Plant 
Industry, by Knowles Ryerson about a dispute he had with 
Secretary of Agriculture Henry Wallace involving Nicholas 
Roerich, Dr. H.G. MacMillan, and James F. Stephens over 
a plant exploration expedition to Manchuria and the Gobi 
Desert. In 1934 Ryerson was appointed Chief of the USDA’s 
Bureau of Plant Industry; this dispute led to his removal that 
same year; he was replaced by Frederick D. Richey. Address: 
USDA Bureau of Plant Industry.

356. Cole’s Seed Store. 1902. Cole’s garden annual (Mail 
order). Pella, Iowa. 80 p. 23 cm.
• Summary: In the section on “Cole’s Farm Seeds,” page 
53 states: “Soja or Soy Beans–This plant is giving great 
satisfaction to many farmers, as builder up of poor thin 
soil and as a rich fodder plant. It is from Japan similar to 
clover in its habit of growth as a soil enricher and gathering 
nitrogen from the air. They grow from 2 to 4 feet high, 
heavily podded with nutritious beans, yielding from 25 to 40 
bushels per acre, and from 10 to 15 tons of fodder per acre. It 
is very valuable fodder either for curing, feeding green or for 
the silo, extremely rich as fl esh formers. Plant when ground 
is warm, in drills 2½ feet apart dropping seed about 3 inches 
apart, or broadcast using about ½ bushel of seed per acre.
 “Early Yellow or Coffee Berry–Beans medium, very 
productive, grows 2½ to 3½ ft. One of the earliest. Per pkt. 5 
cts., ¼ lb. 10 cts., lb. 30 cts., by freight, pk. $1.00, bu. $3.50.
 “Medium Early–Beans large, grows 2½ to 4 feet. Good 
cropper. Popular in the west. Per lb. 20 cts., 3 lbs. 50 cts., by 
freight pk. $1.00, bu. $3.50, 2 bu. $6.50.”
 An illustration shows a soy bean plant in full leaf; a 
bunch of pods is in the upper left corner.
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 On the cover is written: “Cole’s garden annual. 1902. 
Garden, farm, and fl ower seeds. Pella, Iowa.” The fi rst page, 
titled “To our friends and customers,” is by E.M. Cole, 
proprietor of Cole’s Seed Store, in Pella, Iowa; it is dated 
1 Jan. 1902. This catalog is owned by the Smithsonian 
Horticulture Branch Library in Washington, DC. Call 
number: #030481. Address: Pella, Iowa.

357. Hammond (Harry N.) Seed Co. 1902. Catalogue for 
1902–with inserts (Mail order). Bay City, Michigan. 92 p.
• Summary: In the section titled “A Page of Odds and Ends,” 
“Hammond’s Domestic Coffee Berry” is mentioned on page 
34. The text and illustrations are the same as those in last 
year’s catalog (1901).
 This catalog is owned by the Smithsonian Horticulture 
Branch Library in Washington, DC. Call number: #10092. 
Address: Bay City, Michigan.

358. Good Health (London). 1903. Malted Nuts, the new 
food which the International Health Association is putting on 
the market,... 1(9):285. Feb.
• Summary: “... affords the best hot, nourishing drink that 
we know of. A cup of hot malted nuts may be prepared in a 
moment, and is in such form that it is ready for immediate 
assimilation into the system. It is not only far superior to tea, 
coffee, or cocoa, but contains a great deal more nourishment 
than bovril or any other meat extract, as well as being free 
from the harmful extractives contained in these animal 
foods.”

359. Adams, George E. 1903. The soy bean. Bulletin (Rhode 
Island State College Agricultural Experiment Station) No. 
92. p. 117-27. March.
• Summary: “The soy bean (Glycine hispida), also known 
as soja bean and coffee berry, is a native of southeastern 
Asia... This plant was taken to England about one hundred 
years ago, where it was grown for years without attracting 
any attention as an economic plant either as food for man or 
beast. In the southern states it was grown for many years, 
but not until about twenty years ago did it commence to 
attract attention as a forage plant. Within the past few years 
considerable attention has been given this plant by the 
different agricultural experiment stations, and its value as a 
food-plant has been clearly proven by feeding experiments 
in which the plant has been fed both in the green state and as 
hay... During the past ten years several varieties of soy beans 
have been grown at this Station... [Note: The names of these 
varieties are not listed.] All things considered, the Medium 
Early Green is the variety which has given the best results 
during the ten years in which these plants have been grown 
here. It makes a heavy growth of forage, retains its leaves 
well, and has not failed to ripen a crop of seed during that 
time.”
 “In experiments at this station, it has been shown that 

a liberal application of nitrate of soda interfered with the 
development of the root tubercles on the soy bean, as may 
be seen from the following table... In addition to the nitrate 
of soda mentioned above, each plot received the following 
manures” (in pounds per acre): Air-slaked lime 2,000, acid 
potash 1,200, and muriate potash 180. The “yield of dry 
beans was slightly increased by the use of a large amount 
of nitrate of soda, while the yield of vines was materially 
lessened, although in no case was the increase suffi cient to 
cover the additional cost of the nitrate.”
 Photos (p. 121, 123, 126) show: (1) Root tubercles from 
soy beans grown with and without nitrogen. (2) Medium 
green soy beans grown with different nitrogen rations. (3) 
Varieties of soy bean plant.
 A table (p. 122) titled “Yield of green forage per acre, 
and fertilizing ingredients in crops and roots in certain 
legumes” shows the yields of different crops using nitrogen 
in., potash, and phosphoric acid. Address: B.S., Asst., Field 
Experiments, Kingston, Rhode Island.

360. International Health Association. 1903. Health foods 
(Ad). Good Health (London) 1(10):319. March.
• Summary:  See next 2 pages. A full-page 2-column ad with 
a large bold title. The introduction, spanning both columns, 
states: “The foods included in the following list are called 
‘Health Foods’ because they are entirely free from all that is 
injurious, and contain just the elements required to build up 
the human system, both in health and disease. They are made 
from the purest materials, combined in the proper chemical 
proportions, and so perfectly cooked as to be easily digested 
by all.”
 Under the fairly large words “Price list” (also spanning 
both columns), the name of each of 14 foods appears 
underlined in large bold letters, followed by a detailed 
description and the price in regular size type. The foods are:
 Granose Flakes (crisp fl akes in packets containing about 
13 ounces, 7½d.) Granose Biscuits (“The same as Granose 
Flakes but pressed into biscuit form.” Sold in boxes). Toasted 
Wheat Flakes (“Sweetened with Malt Honey (Nature’s 
Health Sweet),” Makes a “delicious breakfast dish.” Serve 
warm or cold).”
 Avenola (A combination of grains. “Makes porridge 
in one minute.” Also tasty puddings. Packed in an air-tight 
canister). Nut Rolls (Made from “whole meal and fi nely 
ground nut meats, shortened with sweet nut oil. Very suitable 
for those who have to put their dinners in their pockets”). 
Gluten Meal (Made from wheat gluten for “diabetics and 
people who cannot digest starch”).
 Nut Butter (“Made from cooked nuts only. Can be used 
for shortening, fl avouring soups, or for table purposes. When 
diluted with hot water it forms a delicate cream. In 1 lb 
tin”). Caramel Cereal (“A healthful and fragrant substitute 
for tea and coffee, prepared from cereals... One pound 
makes nearly 100 cups. Packed in air-tight canister. 8d.). 
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Protose (“Vegetable Meat... It provides the same elements 
of nutrition that are found in the best meat, without any 
impurities. Liked by almost everyone from the fi rst... In ½ 
lb. tin” 8d.). Bromose (“A combination of malted cereals 
and pre-digested nuts”). Fruit Bromose (“The same food 
as Bromose, combined with fi gs”). Wheatmeal biscuits. 
Oatmeal biscuits. Fruit wafers (“Made from the best fl our 
and dried fruits, shortened with nut fats”).
 Across the bottom: “A package of assorted samples of 
the above foods will be sent, post paid, one receipt of One 
Shilling. Can also be obtained from your Good Health agent. 
Recipes furnished.”
 Note: This is the earliest ad seen (June 2009) for the 
various foods made or sold by the International Health 
Association of Birmingham. A few of these foods may be 
made in Battle Creek, Michigan, and imported into the UK. 
Address: Birmingham [England].

361. International Health Association. 1903. Radical 
temperance. Health foods (Ad). Good Health (London) 
1(11):348. April.
• Summary: A 1-column half-page ad. The health foods 

advertised are: Caramel cereal (A “health beverage” for use 
in place of nerve stimulants like tea and coffee). Malted nuts 
(Use in place of stimulating Beef Tea and Meat Extracts). 
Protose (Use in place of animalising fl esh foods). Address: 
Birmingham [England].

362. Tea and Coffee Trade Journal (New York). 1903. Soja 
bean coffee. 4(8):8. May 5.
• Summary: “A new industry in Meherrin, Va. [Virginia], 
among the German settlers is the cultivation of soja beans, 
to be used in the place of coffee. Up to a few years ago this 
bean was unknown in that section, and since it has been 
substituted for coffee its cultivation has largely increased. It 
is contended by those who have tried raising the beans that 
they are unsurpassed for feed. The German says he would 
much rather have them to make his coffee than the Rio grain. 
A result is that the coffee trade among this class of Germans 
has somewhat decreased.”

363. Home and Colonial Mail (London). 1903. [A coffee 
substitute from soja beans]. June 19, 1903. p. 9, col. 3. [1 ref]
• Summary: “The race of coffee substitute contrivers seem 
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to thrive. We are told by the ‘Tea and Coffee Trade Journal’ 
of New York, that a new industry in Meherrin, Va. [Virginia], 
among the German settlers, is the cultivation of soja beans, 
to be used in place of coffee. Up to a few years ago this 
bean was unknown in that section, and since it has been 
substituted for coffee its cultivation has largely increased. It 

is contended by those who have tried raising the beans that 
they are unsurpassed for feed. The German says he would 
much rather have them to make his coffee than the Rio grain. 
A result is that the coffee trade among this class of Germans 
has somewhat decreased.”
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364. Ralston Purina Company (The). 1903. Ralston Purina 
Foods (Ad). Delineator (The) (New York City) 61(6):1090. 
June.
• Summary: A vertical ¼ page ad. An illustration shows a 
man seated on a chair, holding a book at which two children 
are looking. “Introducing the Ralston Purina Miller–a 
good, wholesome fellow, who makes all the good things in 
checkerboard packages, at the Big Mill, ‘where purity is 
paramount.”
 He explains that the company makes Ralston Health 
Oats (for cold mornings), Ralston Breakfast Food (made of 
wheat; good year round), Purina Health Flour (for making 
whole wheat bread). Next to his chair is a sack of Purina 
KornKins and a box of Ralston Cereal Coffee.

365. Agricultural News (Barbados). 1903. Coffee substitutes. 
2(36):281. Aug. 29. [1 ref]
• Summary: “Reference was made in a previous number 
of the Agricultural News to various seeds that are used as 
substitutes for coffee. The Home and Colonial Mail of June 
19, mentions that Soja beans are put to a similar use. These 
beans are cultivated by the German settlers in Meherrin, 
Virginia, and their use is to a large extent superceding that of 
coffee in that district. They are the seeds of Glycine hispida, 
which is cultivated throughout China and Japan where it is 
grown for food purposes or for the sake of the oil extracted 
from the seeds.”
 Note: This is the earliest document seen (March 2021) 
concerning soybeans in connection with (but not yet in) 
Barbados or the Lesser Antilles.

Webster’s New Geographical Dictionary (1988) defi nes 
the Lesser Antilles as one of three divisions of the West 
Indies comprising the islands stretching in an arc from 
Puerto Rico to the northeast coast of South America and the 
islands north of Venezuela. It includes the Virgin Islands, 
the Leeward Islands, the Windward Islands, and the islands 
of the Netherlands Antilles, and is generally considered to 
include Barbados, Trinidad, and Tobago.
 The Netherlands Antilles, formerly Curaçao (Curacao), 
consists of Curaçao and Bonaire off the coast of Venezuela, 
and St. Maarten (southern section of St.-Martin), St. 
Eustatius, and Saba at the north end of the Leeward Islands. 
The capital is Willemstad on Curaçao. Aruba was part of the 
Netherlands before 1986.
 The West Indies may be divided into the following 
3 groups: The Greater Antilles (incl. Cuba, Hispaniola, 
Jamaica, and Puerto Rico), The Lesser Antilles (also 
Caribbees), and the Bahama Islands.

366. Tropical Agriculturist (The) (Peradeniya, Ceylon). 
1903. Produce and planting: Soja beans. 23(3):175. Sept. 1. 
[1 ref]
• Summary: “The race of coffee substitute contrivers seem 
to thrive. We are told by the ‘Tea and Coffee Trade Journal,’ 

of New York, that a new industry in Meherrin, Virginia, 
among the German settlers, is the cultivation of soja beans, 
to be used in the place of coffee. Up to a few years ago this 
bean was unknown in that section, and since it has been 
substituted for coffee its cultivation has largely increased. It 
is contended by those who have tried raising the beans that 
they are unsurpassed for feed. The German says he would 
much rather have them to make his coffee than the Rio 
grain. A result is that the coffee trade among Germans has 
somewhat decreased.”

367. C.L.C. 1903. A vegetarian dinner. Good Housekeeping 
37:588-89. Dec.
• Summary: “From the viewpoint of the old and prevailing 
school of diet, the Christmas dinner of the vegetarian would 
seem at fi rst an exceedingly slim affair. But a glance at the 
following menu and recipes will show how attractive a meal 
may grace the Christmas table, while a trial of such a diet, 
according to the vegetarians, would prove its salutary effects 
upon our overworked systems.
 “Menu:
 “Puree of almonds
 “Vegetable oysters with brown sauce–served in 
croustades
 “Lentil roast with mushrooms
 “Stuffed potatoes
 “Celery
 “Cranberry sauce
 “Tomato and pineapple salad
 “Cheese straws
 “Fruit mince pie
 “Pumpkin pie
 “Peanut ice cream
 “Sugar crisps
 “Cereal coffee.”
 A recipe for most menu items is given.

368. Just, Adolf. 1903. Return to nature! The true natural 
method of healing and living and the true salvation of 
the soul. Paradise regained. Authorized translation from 
the fourth enlarged German edition by Benedict Lust, 
Naturopath. Authorized translation from the 4th German 
edition by Benedict Lust. New York, NY: Published by the 
translator’s Naturopathic Publishing Co. xv + 303 p. Illust. 
No index. 22 cm. Reprinted in 1970 by Health Research, 
Mokelumne Hills, California. [66* ref. Eng]
• Summary:  See next 3 pages. Contents: Dedication. 
Translator’s preface to the English edition. Preface to 
the fi rst edition. Preface to the fourth edition. The voices 
of nature. The Jungborn, its purposes. The natural bath. 
Rubbing and stroking of the body. Light and air. Light-and-
air huts and cottages (injurious gaslight). Our clothing. Earth 
power. The fear of catching cold. Earth bandages and earth 
compresses. How shall we bury our dead? (not in coffi ns). 
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Nutrition according to nature. Jesus and nutrition according 
to nature. Meat and alcohol. Fire. When ought we to eat? 
The natural food, care, and education of children. Cases 
and cures. Sea and mineral baths. When ought we to submit 
to a natural cure? My relation to the old method of natural 
healing. Everyone his own doctor. Agriculture, fruit culture, 
veterinary science and vivisection. Mental and physical 
work, fruit culture, and sport. The family, the home, and 
the country. Ideals and poetry. Conclusion: The soul’s life. 
Supplement: The arrangements, aims, and purposes of the 
Jungborn. The contents and the signifi cance of the following 
volumes (Vols. I and II) of my work.
 Adolf Just, born in 1859, believed that everyone should 
return to nature, should be his own doctor, and should make 
use of the four great therapeutic means that nature offers–
diet, mud, light and air baths, and the cold rub-down. Men 
must listen to the voice of nature to learn what is right. 

Primitive people are seen as “children of nature” whereas 
civilized mankind has gone astray–despite their higher 
intelligence and science, which is “the cunning serpent in 
paradise.” For health, one must turn toward nature and away 
from science.
 The section titled “Natural food” (p. 132-56) advocates 
a vegetarian diet, with native raw fruits and nuts as the main 
foods. Drink mainly water, but sparingly; unnatural thirst 
is caused by meat, salt, and spices. Meat-eating should be 
avoided. “Salted and smoked meats are the most injurious. 
Pork and various kinds of sausages are the worst of all... 
Instead of potatoes and leguminous seeds, we ought to 
choose green vegetables and salads.” Avoid sugar, tobacco, 
alcohol, and other stimulants, especially coffee. “Instead of 
real coffee, cereal coffee (malt coffee) could be used.” Also 
avoid salt and spices. Raw, uncooked milk or curds (although 
most stable cows are sick), plus bread and butter, can be 
helpful in making the transition. “This new departure in a 
meatless diet, in which fruit occupies the chief place, might 
be called the new vegetarianism.” The old vegetarian diet 
used bread, green vegetables, leguminous seeds, and some 
fruit as the main foods. It is “well known that the orang-
outang whose intestines and organs of digestion are so like 
man’s... lives entirely on raw fruit and nevertheless possesses 
such enormous strength that he is the giant of the tropic 
forest” (p. 145). During sickness one should fast.
 Sports (such as gymnastics, bicycling, etc.) are contrary 
to Nature; do productive physical work instead (p. 261-63).
 Near the end of the book is a 9-page bibliography (66 
references) of Benedict Lust’s favorite books on the broad 
subject of naturopathy–all apparently in English. It is divided 
into the following sections: Kneipp system. Naturopathy. 
Hydropathy. Dietetics and cookery. Mechanotherapy. 
Physical culture. Breathing and voice culture. Diagnosis 
and delineation. Special and organic diseases. Mental 
therapeutics. Memory and mind. Manhood (and chastity).
 Note: The fi rst German edition of this book was 
published in April 1896, the third edition in 1898, and 
the fourth edition in 1900. The ad for this new English 
translation appeared in Naturopath and Herald of Health 
(The) (New York City) (Jan. 1904, p. 23). Address: Author: 
Jungborn, Stapelburg (between Isenburg and Hartzburg) in 
the Harz [Germany]; Translator: Naturopathic Physician, 124 
East 59th St. and American “Jungborn,” Butler, New Jersey, 
USA.

369. Blyth, Alexander Wynter; Blyth, Meredith Wynter. 
1903. Foods: Their composition and analysis. A manual for 
the use of analytical chemists and others. 5th ed. With an 
introductory essay on the history of adulteration. London: 
Charles Griffi n and Company, Ltd.; New York, NY: D. Van 
Nostrand Co. xxv + 616 p. See p. 184, 356. Index. 23 cm. 
The 1st ed. was 1882. [1 ref]
• Summary: This book begins with a very interesting 46-
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page essay of the history of food adulteration in England, 
France, and Germany, including a history of English 
legislation (from 1860) to deal with this problem, a history 
of the present scientifi c processes for the detection of 
adulteration, and the present law in England concerning 
adulteration of food. History has witnessed the adulteration 
of many common foods, including bread, honey, milk, 
cream, butter, cheese, tea, coffee, cocoa, alcoholic beverages, 
spices, oils, etc. Coffee, for example (p. 17), began to be 
adulterated almost immediately after its introduction–
especially with chicory. In 1718 the fi rst legislation against 
this practice was enacted, followed by a broader act in 1803.
 In the section on “Peas” is a subsection titled “Chinese 
peas” (p. 184) which defi nes them as “A pea or bean much 
used in China in the form of cheese, is the Soya hispida.” 
A table gives the composition of three samples of Chinese 
peas” according to G.H. Pellet. A footnote on this page 
states: “The pea-cheese [tofu] is considered, in China and 
Japan, a very important food.” A brief description of the 
process for making this greyish-white cheese, coagulated by 
plaster and magnesium chloride, is given, followed by a table 
showing its general composition–according to Julien and 
Champion (Industries de l’Empire Chinois).
 Note: This is the earliest English-language document 
seen (April 2013) that uses the term “pea-cheese” to refer to 
tofu.

 The section titled “Margarine” (p. 272-73) discusses 
how it is manufactured and its constituents–followed by a 
long section (p. 274-305) on the “Analysis and adulteration 
of butter.”
 The section on “Coffee” (p. 346-63) gives analyses of 
the true coffee bean, roasted and unroasted. Chicory is still 
the main adulterant. The subsection titled “Microscopical 
detection of adulterations in coffee” contains a table (p. 356; 
based on J. Moeller [1886], Mikroskopie der Nahrungs- 
und Genussmittel) that shows the length and breadth of the 
palisade layers of eleven legumes used to adulterate coffee–
including “Soya” and “Lupine.”
 Also discusses: Adulteration of almond oil (p. 505-07), 
and of olive oil (p. 509-13–with sesame oil, arachis oil, etc.). 
The Margarine Act of 1887 (p. 589-90). Act regulating the 
sale of horsefl esh / horsemeat for human food, 1889 (p. 591). 
Address: 1. M.R.C.S., F.I.C., F.C.S., Medical Offi cer of 
Health and Public Analyst for the Borough of Marleybone; 
Public Analyst for the County of Devon; Barrister-at-Law 
(London, England).

370. Gregory, James J.H., and Son. 1903. Catalogue of 
vegetable and fl ower seeds (Mail order). Marblehead, 
Massachusetts. 76 p.
• Summary: In the section titled “Plants for Fodder, Etc.,” 
“Soya or Soya Beans” are mentioned on page 37. Now only 
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American Coffee Berry and Medium Early Green varieties 
are catalogued. The entry is only half as long as last year’s, 
but now soya beans are sold in larger quantities: “Price, per 
bushel, of 58 pounds, $4.50; per peck, per express, $1.25;...”
 This catalog is owned by the Smithsonian Horticulture 
Branch Library in Washington, DC. Call number: #10880. 
Address: Marblehead, Massachusetts.

371. Hammond (Harry N.) Seed Co. 1903. Catalogue for 
1903–with inserts (Mail order). Bay City, Michigan. 92 p.
• Summary:  See next page. In the section on “A Page of 
Odds and Ends,” “Hammond’s Domestic Coffee Berry” is 

mentioned on page 33. The text and 
illustrations are the same as those in last 
year’s catalog (1902).
 This catalog is owned by the 
Smithsonian Horticulture Branch 
Library in Washington, DC. Call 
number: #010093. Address: Bay City, 
Michigan.

372. Kellogg, John Harvey. 1903. The 
living temple (Continued–Document 
part II). Battle Creek, Michigan: Good 
Health Publishing Co. 568 p. Reprinted 
in 2009. [100+* ref]
• Summary: (Continued): 13. The Skin 
and the Kidneys: The Structure of the 
Skin. The Temperature Nerves. The 
Wonderful Properties of Light, and Its 
Effect upon the Skin. Skin Training. 
The Morning Bath. The Cleansing Bath.
 14. How the Temple is Warmed: 
The Amount of Body Heat Produced. 
Regulation of the Body Heat. The Cause 
of Chill. The Regulation of Heat Loss. 
Cooling of the Body by Perspiration. 
Fever.
 15. The Clothing of the Temple: 
The Properties of Different Clothing 
Materials. The Best Material for 
Underclothing. White Garments 
Preferable to Colored. Equable Clothing 
Essential to Health. Useful Hints 
Respecting the Clothing. Common Evils 
in the Customary Dress of Women. 
Waist Constriction. Some Interesting 
Observations. The Deformities of 
Civilized Women. Savage Fashions. The 
Barbarity of Popular Modes of Dress. 
Diseases Due to Fashionable Dress. 
Effect of Waist Constriction upon the 
Kidneys. Displacement of Vital Organs 
Due to Waist Constriction. Men Suffer 
as Well as Women. Crippled Breathing. 

Why Woman Is “the Weaker Vessel.” Why Many Women 
Suffer. The Ordinary Mode of Dress Inartistic. The Far-
reaching Mischief from Errors in Dress. Reform in Dress a 
Moral Obligation.
 16. How to Be Strong: Two Kinds of Muscles. The 
Services Rendered the Body by the Muscles. How Muscles 
Act. Fatigue. Secondary Fatigue. A Day’s Work. Exercise 
and Respiration. Exercise Assists Digestion. Muscular 
Development. Round Shoulders and Flat Chest. Correct and 
Incorrect Sitting Attitudes. Exercises to Promote General 
Health and Development. The Amount of Exercise Required. 
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Estimation of the Work Done in Taking Exercise.  17. The Brain and the Nerves: Feeling Cells and 
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Working Cells. The Basal Ganglia. How Habits Are Formed. 
Refl ex Nervous Action. Automatic Nervous Action. The 
Sympathetic Nervous System–Consciousness, Intelligence–
The Windows of the Mind Sight Pictures. How Eye Pictures 
Are Formed. Sound Pictures The Sense of Smell. The 
Sense of Taste. The Proper Function of the Sense of Taste. 
Degradation of the Sense of Taste. Perverted Tastes. The 
Skin and the Sense of Touch. Memory. How to Have a 
Good Memory. Recent Interesting Discoveries about Nerve 
Cells. The Infl uence of Alcohol and Tobacco upon Nerve 
Cells. Sleep. Insomnia. Nerve Poisons. A Common Cause 
of Nervous Exhaustion. How to Have a Clear Head. The 
Relation of Diet to Mind and Character. Nerve Poisoning 
through Indigestion. The Relation of Diet to Intemperance. 
Relation of Gluttony and Impurity. The Reasoning Faculty. 
How the Human Mind Differs from Mind in Lower Animals. 
Human Instinct. The Law of Life. The Ministry of Pain. Pain 
a Natural Consequence, Not an Infl iction. Is There Then No 
Hope for the Transgressor? The Problem of Heredity. How 
Are Individual Characteristics Transmitted? Personality. The 
Infi nite Personality. The Intelligence Displayed in the Natural 
World. Man’s Kinship with His Maker. The Two Wills. “In 
Tune with the Infi nite.” The Question of Identity. The Soul of 
Man. “If a Man Die, Shall He Live Again?” Somnambulism. 
Hypnotism. Christian Science. Pseudo Mind-Cure. Rational 
Mind-Cure. Uplifting and Depressing Emotions.
 18. What is Disease? The Rational Use of Water 
Hydrotherapy and Hot Weather. Cold Bathing. The Neutral 
Bath–Sunstroke and Overheating–Stomach Disorders–The 
Hydriatic Treatment of Typhoid and Other Fevers. Useful 
Hints for the Local Application of Water. A Retiring Bath. 
The Tonic Use of Water. Infl ammations.
 19. Drugs Which Enslave and Kill: The Evil Effects of 
Alcohol. Alcohol Is a Chemical Agent. Alcohol Comes of 
a Bad Family. Alcohol Is a Poison to Plants. Alcohol Is a 
Poison to Animals. Alcohol Is a Poison to Human Beings. 
Alcohol Is a Narcotic. Alcohol Not a Food. Alcoholic 
Degeneration. The Drunkard’s Brain. The Drunkard’s 
Stomach. The Stomach of a Moderate Drinker. The Stomach 
of a Hard Drinker. The Stomach in Delirium Tremens. The 
Effects of Alcohol upon Digestion. Alcoholic Insanity. A 
Drunkard’s Liver. Alcoholic Consumption. Alcohol vs. 
Strength Alcohol vs. Animal Heat. Alcohol vs. Longevity. 
Alcohol Not a Stimulant. Effects of Moderate Drinking. 
Alcoholic Heredity. Proportion of Alcohol in Various 
Liquors. Bitters. The Medicinal Use of Alcohol. Alcohol 
Never Necessary. The Tobacco Habit. Tobacco Using a 
Savage Custom. The Deadly Cigarette. Appalling Statistics. 
Tobacco Using and Insanity. Legislation Needed. Tea and 
Coffee Drinking. Insidious Poisons. Poisons in the Cup. 
Wholesale Poisoning. Tea Tippling and Drunkenness. 
Treatment of the Coffee Habit.
 20. The Question Box.
 Dr. Kellogg presents the ethics of fl esh-eating in 

the following light: “The basis for the ethical argument 
against fl esh-eating is to be found in the fact that the lower 
animals are, in common with man, sentient creatures. We 
have somehow become accustomed to think of our inferior 
brethren, the members of the lower orders of the animal 
kingdom, as things;... We are wrong in this; they are not 
things, but beings... A horse or a cow can learn, remember, 
love, hate, mourn, rejoice, and suffer, as human beings do. Its 
sphere of life is certainly not so great as man’s, but life is not 
the less real and not the less precious to it; and the fact that 
the quadruped has little is not a good and suffi cient reason 
why the biped, who has much, should deprive his brother 
of the little that he hath. For the most part it must be said 
that the lower animals have adhered far more closely to the 
divine order established for them than has man.
 “The divine order, as clearly shown by nature as well 
as by revelation, and by the traditions of the ancient world, 
and illustrated by the present practice of a great part of 
the human race makes the vegetable world the means of 
gathering and storing energy and making it into forms 
usable by the sentient beings that compose the animal world, 
the one gathering and storing that the other may expend. 
When animal eats vegetable, there is no pain, no sorrow, no 
sadness, no robbery, no deprivation of happiness. No eyes 
forever shut to the sunlight they were made to see, no ears 
closed to the sweet melodies they were made to hear, no 
simple delights denied to the beings that God made to enjoy 
life–the same life that He gave to his human children. (p. 
184-185.)”
 The word “vegetarian” appears on pages 162, 540, 
551, and 567. Address: Medical Director, Battle Creek 
Sanitarium, Battle Creek, Michigan,.

373. International Health Association, Ltd. 1904. Our health 
foods reach to the ends of the earth: Have they reached 
you? (Ad). Good Health (Britain) (Seventh-day Adventist) 
2(8):255. Jan.
• Summary: A full-page ad. This company sells (and perhaps 
makes) the following foods. A description and price of each 
is given. Granose fl akes. Toasted wheat fl akes. Avenola. Nut 
rolls. Whole wheatmeal biscuits. Oatmeal biscuits. Fruit 
wafers. Peanut butter. Pure almond butter. Caramel Cereal 
[a coffee substitute]. Protose. Nuttolene. Bromose. Malted 
nuts–in fi ne powder form.
 “Send us One Shilling for a package of samples and 
cookery book, or ask your Good Health agent for these 
foods.”
 Note: Most or all of these products were fi rst developed 
by Dr. John Harvey Kellogg at Battle Creek, Michigan, 
and sold by Sanitas Nut Food Co. Address: Birmingham 
[England].

374. Roberts, H.F. 1904. The signs of spring. Industrialist 
(The) (Manhattan, Kansas) 30(22):339-45. March 19.
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• Summary: A charming essay on farming, fraudulent 
seedsmen, soybeans, etc.
 Pages 341-42: “It is amusing to fi nd a number of dealers 
advertising the soy-bean under the name of the ‘Japanese 
Coffee Berry.’ One catalogue says, ‘This Japanese bean 
we fi nd by actual test, when roasted and coarsely ground, 
tastes so nearly like Brazilian coffee that the difference is 
hardly perceptible.’ Another dealer calls it ‘The German 
Coffee Berry,’ and says: ‘While in Germany we took the 
greatest pains to look up our great German Coffee Berry, 
and to our surprise and pleasure we found it used in almost 
all hotels and restaurants in Switzerland, Germany, Holland, 
and France. They use large quantities, mixing it with Rio 
and other genuine coffee, and we predict that no novelty 
offered in years will meet with such a hearty reception as the 
German Coffee Berry. It is the poor man’s friend and the rich 
man’s delight; ripening in Wisconsin and the Dakotas in 4½ 
months.”
 “But he has still another, that he designates by the 
grotesque name of ‘Japanese Jaavaa Coffee,’ that appears 
to be nothing more than another variety of soja bean. 
Concerning this wonderful plant he announces: ‘Travelers 
in Corea and Japan and missionaries on duty in these 
countries have long referred to a berry that was used there 
as a coffee substitute. Customers have written us regarding 
this coffee. Some call it Idaho Coffee, the Colorado Coffee, 
the California Java, and Domestic Coffee Berry. We obtained 
a supply of seed, have grown it here in the North, and fi nd 
that in some respects it is superior to our Great German 
Coffee Berry, and we offer it as a fi t companion to this most 
remarkable novelty in the coffee substitute line. The berry 
is larger, is different shaped, and the growth of the plant 
is somewhat different from the German Coffee Berry. It is 
certainly a healthier drink than genuine coffee, and we are 
sure that those using same will not regret it.’
 “The ‘Jaavaa’ comes fi fty cents higher by the pound than 
the ‘German.’ Why not, with such a title? The odd part of the 
matter is that the self-same dealers in other places in their 
catalogues offer for considerably less the same article under 
its legitimate name, the soja or soy-bean.”
 Note: This is the earliest (and only) document seen (Feb. 
2021) that uses the term “Japanese Coffee Berry” to refer to 
the soy-bean.

375. Los Angeles Times. 1904. Tented town of a church: 
Seventh Day Adventists in camp meeting. Thousand looked 
for under spreading canvas. Old Fernando College bell calls 
breakfast. Sept. 2. p. A1.
• Summary: It was probably the largest tent city of any 
church denomination ever assembled in Southern California, 
if not in the entire State. The annual conference at Vernon 
took place under the gnarled limbs of old pepper trees, which 
remain a relic of the old county park just of Central avenue 
and adjoining East 49th street. Some 1,000 Adventists are 

expected to attend for 10 days.
 “On the grounds there is an Adventist restaurant 
and store, where the various food products extolled by 
this denomination are served or sold. The Adventists are 
vegetarians. Their church rules do not defi nitely prescribe 
this; but the teachings of the denomination inevitably lead 
to this conclusion, and it is adopted by the members. They 
use no liquors, tobacco, tea, coffee nor meats.” Includes a 
history of the rapidly expanding denomination in Southern 
California.

376. Stewart, John F. 1904. Farm correspondence: Soja. A 
soy bean. Atlanta Constitution (Georgia). Dec. 26. p. 10.
• Summary: The writer would “like information of the 
nutritive value of soy or soja beans. Is there any danger of 
their killing cattle, horses, hogs, etc., and the best way to 
feed to cows and hogs? They seem to stimulate some, and 
would the bean be good for coffee.”
 “Answer–The soy or soja bean ranks very high on the 
scale of nutritiveness standing about the head of the list of 
legumes, in this respect. The seeds are exceedingly nutritious 
and are quite oily, but are not particularly relished by live 
stock. There is probably no more danger in feeding soja 
beans to stock than in feeding cowpeas, sorghum and other 
plants and seeds. The plants make a very good hay, yielding 
about as much per acre as cowpeas, but the soja does not 
succeed so well on this land as does the cowpea.
 The beans are used by some people as a substitute for 
coffee and are perhaps as good a substitute (if any substitute 
can be good) as any other... The seeds are sold in market only 
for planting purposes and generally fetch from $1 to $1.50 
per bushel, the latter price in the hands of seedsmen.
 “The soja bean is not so much cultivated in the south 
as it was ten or more years ago. It does not seem to take 
the place of cowpea for any purpose.” Address: Greenback, 
North Carolina.

377. Hammond (Harry N.) Seed Co. 1904. Catalogue for 
1904–with inserts (Mail order). Bay City, Michigan. 96 p.
• Summary: In the section on “A Page of Odds and Ends,” 
“Hammond’s Domestic Coffee Berry” is mentioned on page 
33. The text and illustrations are the same as those in last 
year’s catalog (1903).
 This catalog is owned by the Smithsonian Horticulture 
Branch Library in Washington, DC. Call number: #011899. 
Address: Bay City, Michigan.

378. Henderson, Mary Foote. 1904. The aristocracy of 
health: A study of physical culture, our favorite poisons, and 
a national and international league for the advancement of 
physical culture. Washington, DC: Colton; New York, NY: 
Harper & Bros. xii + 772 p. Illust. 20 cm. Reprinted in 1906 
by Harper & Bros. (New York). *
• Summary: Written from the viewpoint of “physical 
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culture,” this book advocates a vegetarian diet. It focuses on 
our “Our favorite poisons” (tobacco, alcohol, coffee, cocaine, 
opium, etc.), and shows how they damage our health. Mary 
Foote Henderson lived 1842-1931. Address: Washington, 
DC.

379. Koenig, Franz Joseph. ed. 1904. Chemie der 
menschlichen Nahrungs- und Genussmittel. Vol 2. Ihre 
Herstellung, Zusammensetzung und Beschafftenheit... Ed. 4 
[The chemistry of human foods and delicacies. Vol. 2. Their 
production, composition and properties... 4th ed.]. Berlin: 
Verlag von Julius Springer. xxv + 1557 p. See p. 243, 788-
91, 839-41, 1090-94. [12 ref. Ger]
• Summary: Summaries of early studies on the chemical 
composition of soybeans and various soyfoods, including 
some original studies. The section on meals (p. 839-
40) gives the composition of various legume meals 
(Hülsenfruchtmehle, Leguminosesmehle), including [whole] 
soybean fl our (Sojabohnenmehl) and defatted soybean 
meal (Desgl., entfettet, which may have been defatted 
in the laboratory). “The various preparations made from 
leguminous meals by Jul. Maggi & Co. in Kempthal 
(Kemptal) (Switzerland) (see Vol. 1, p. 467) are made by 
mixing leguminous meals with gluten-rich varieties of cereal 
grains, and sold under names such as Leguminose-Maggi 
A (2% fat), B, C, AA (6.54% fat), AAA (14.60% fat), etc. 
The composition of these products on an as-is and on a dry-
weight basis is given on page 841. These can be categorized 
into those which are low in fat and those which are rich in 
fat. The fat from the latter is derived from the process of 
making soybean meal.”
 In the section on coffee substitutes, the subsection on 
“coffee from legumes” (p. 1093-94) mentions briefl y that 
a coffee substitute can be made from soybeans (see also p. 
788). The composition of this soybean coffee (“Sojabohnen-
Kaffee”) is given. Address: Geh. Reg.-Rath, o. Professor 
an der Kgl. Universitaet und Vorsteher der Agric.-Chem. 
Versuchsstation Muenster in Westphalia, Germany.

380. Newman, C.L. 1904. Peanuts. Arkansas Agricultural 
Experiment Station, Bulletin No. 84. p. 119-29.
• Summary: Contents: Introduction–The cultivation of the 
peanut for stock food. The soil and its preparation. Planting. 
Distance to plant. Cultivation. Harvesting and yield. Peanuts 
in rotation and as a catch crop for hogs. Uses.
 “Like the cowpea and the soy bean the peanut is 
decidedly drouth-resistant, and will produce profi table crops 
in seasons of growth when many of the graminaceous plants 
fail” (p. 119).
 The section “Peanuts in rotation and as a catch crop for 
hogs states (p. 128): “The peanut, cowpea, soy bean, chufa,... 
grown especially for the purpose of being harvested by hogs 
will, under proper management, enable the Southern farmer 
to maintain his hogs in good condition at least ten months in 

the year without other feed.”
 “Uses” (p. 128-29): The principal use of the peanut at 
present is as roasted peanuts. They are sold throughout the 
country parched or roasted in the hulls, and shelled as salted 
peanuts, and ‘burnt almonds.’ They are used for peanut 
candy and chocolates. In Europe one of the principal uses 
of the peanut is for the production of oil, of which they 
contain from 40 to 50 per cent. This oil is equal in every 
respect to olive oil, for which it is a perfect substitute. The 
oil is extensively used in the manufacture of soap, and as a 
lubricant for machinery.”
 “Parched peanuts make an excellent substitute for 
coffee, and is far more nutritious. When so used it may be 
parched, ground, and the beverage prepared as in coffee. 
Mixed half and half with coffee it is diffi cult to detect the 
difference between the mixture and pure coffee.
 “Peanut bread is sometimes made from the meal and 
is of high nutritive value.” Address: B.S., Agriculturist, 
Fayetteville, Arkansas.

381. Zavitz, C.A. 1904. The experimentalist. Ontario 
Agricultural College and Experimental Farm (Guelph), 
Annual Report 29:113-151. For the year 1903. See p. 135, 
147.
• Summary: The section titled “Varieties of soy, soja or 
Japanese beans” (p. 135) states: “The interest which is being 
taken in the Soy beans is created from the fact that some of 
these varieties can be grown successfully in Ontario, and 
that the crop is exceedingly rich in valuable constituents as 
a feed for farm stock. The whole plants are richer in fl esh-
forming constituents than Common Red Clover, and the 
grain is richer than any other grains which are grown in 
Ontario as feed for live stock. Many of the varieties of Soy 
beans require too long a season to give satisfactory results in 
Ontario. After experiments for a number of years, however, 
the Early Yellow variety has given good satisfaction as a 
grain producer, and the Medium Green variety as a fodder 
crop... We believe that the addition of the Medium Green 
variety to fodder corn when fi lling the silo would increase 
the quality of the latter greatly, would make a much better 
balanced ration than the corn alone, and would require less 
meal in order to secure satisfactory results.”
 The section titled “Green fodder crops” (p. 147) states: 
“For three years in succession [1901 to 1903], fi fteen 
varieties of fodder crops have been grown in competition in 
the experimental grounds. Some of these have been grown 
for a very much longer period...” A table shows that during 
these 3 years, Medium Green Soy Beans gave an average 
yield of 11.50 tons of green fodder per acre, second only to 
hairy vetches (11.95) among 15 crops tested. Early Yellow 
soy beans gave 8.65 tons/acre, American Coffee Berry gave 
6.55, and Extra Early Dwarf Soy Beans gave the lowest 
yield, only 2.16 tons/acre. “The Medium Green Soy Beans... 
are an exceptionally fi ne variety, and we believe will be 
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grown more and more for the production of fodder either for 
feeding in the autumn or for mixing with corn when fi lling 
the silo, in order to increase the quality of the silage. If the 
Medium Green Soy beans are sown in rows about 30 inches 
apart with the beans about 8 inches apart in the row, about 
the time that the corn is planted, the crop would generally 
be ready for mixing with the corn and putting in the silo 
when the corn is in the best condition. The Early Yellow Soy 
beans are more specially adapted to the production of grain 
than of green fodder.” Address: B.S.A., Director of Field 
Experiments, Ontario Agricultural College [Guelph, Ontario, 
Canada].

382. Lust (L.) & Company’s Hygienic Bakery. 1905. The 
perfect health bread (Ad). Naturopath and Herald of Health 
(The) (New York City) 6(3):Unnumbered page. March.
• Summary: A full-page ad. A round illustration shows the 
label of “Lust’s Whole Wheat Bread: Original and Genuine.” 
Also sells: Five types of raw, fresh opened nuts (incl. pecans, 
almonds, Spanish peanuts). Lust’s Whole Wheat Zwieback. 
Lust’s Whole Wheat Fruit Crackers. Lust’s Nut Fruit Loaf. 
Lust’s Barely Malt Coffee. Absolutely Pure Peanut Butter 
(¼ lb. jar 10¢; ½ lb. jar 20¢ 1 lb. jar 30¢; 4 lb. can 80¢), Nut 
Butter, Pecan Butter. Fresh ground whole wheat fl our. “Write 
for a complete list of our New York City Agencies” [outlets / 
agents].
 Note: Louis Lust was Benedict Lust’s brother. This 
bakery, located in what became Harlem, was established in 
1903. Address: Corner 105th St. and Park Ave., New York 
City. Phone: 2096 J, Harlem.

383. Coalville Times (The) (Coalville, Utah). 1905. The soy 
bean. June 16. p. 7.
• Summary: “The soy bean (glycine hispida), also known as 
soja bean and coffee berry, is a native of southeastern Asia. 
This leguminous plant has been cultivated for centuries in 
China and Japan. In those countries it is one of the most 
important articles of food, but as such has never found 
favor in the United States. In the countries mentioned it has 
developed many different forms and varieties. This plant 
was imported into England about 100 years ago but received 
there no attention, and no one considered it a food plant for 
man or beast. It was grown for a long time in the Southern 
states before it attracted attention, but fi nally its great worth 
was recognized. Now it is famous.”

384. Pinolini, D. 1905. Della soia [On the soybean]. Italia 
Agricola (L’): Giornale di Agricoltura 42(12):276-78. June 
30. [7 ref. Ita]
• Summary: Botanical Characteristics: The soybean (Soia) 
belongs to the large natural family of the legumes. It has a 
stem that is hairy and very stiff which can grow to a height 
of a meter and more. The leaves–which are of a lovely green 
color, are formed by three broad leafl ets that are oblong and 

cordiform, and of which the central one is always the best 
developed–are borne by a long petiole. The fl owers–which 
are rather small, of a white or blue or purple color, depending 
upon the variety–are joined together into short racemes along 
the axils of the leaves. The seeds, which are globose and of 
various colors, are closed up, in numbers from two to fi ve, in 
prickly and hairy pods.
 It has received different scientifi c names. Linnaeus, in 
his work Species plantarum, called it Dolichos soia, and 
Jacquin gave it the same name in his Icones plantarum 
rariorum. Bentham and Hooker ascribed it to the genus 
Glycine, calling it Glycine soia. Moench, in his Methodus 
plantorum horti botanici et agri Marbugensis [sic, Methodus 
plantas horti botanici et agri Marburgensis], carried out a 
particular study of it and, not fi nding in it suffi cient traits to 
classify it among Dolichos or among Phaseolus and much 
less among Glycine, made of it a separate genus, calling 
it Soia hispida [sic–Soja hispida], a name which quickly 
became universalized and came to be adopted by all. Savi, in 
a publication that appeared in 1824, called it Soia japonica 
[sic–Soja japonica].
 Origin
 It is an exotic plant originating from the Asian regions: 
China, Japan, and Mongolia, in which it has been cultivated 
for centuries and constitutes one of the food materials of 
maximum importance.
 The fi rst one to introduce it to Europe was the celebrated 
traveler and naturalist Kaempfer, who died in 1716 in 
Westphalia. In his work Amoenitatum exoticarum politico-
physico-medicarum (fasciculi quinque), he cites this plant, 
known in Japan by the name Daisdu, and he describes it 
this way: “It grows with a stem that is ramose, irregular, 
hairy, and with leaves that are similar to those of the bean, 
having hairs that are coarser on the lower pagina [i.e., on 
the lower surface of the leaf]. In August, its fl owers emerge, 
joined above a single peduncle, with a light purple color, 
extremely small, analogous to those of the lentil. The pods 
are numerous, with a length of approximately two inches, 
having long, coarse hairs, and they are similar to those of the 
lupine (the variety with the yellow fl ower). They contain two 
seeds, rarely three, similar in shape, volume, and taste to the 
common pea.”
 In France, it came to be introduced through the work of 
missionaries who sent some seeds to Buffon–who at the time 
was the director of the Plant Garden (Giardino delle Piante) 
[Georges-Louis Leclerc, Comte de Buffon, director of the 
Jardin des plantes] in Paris–who cultivated it and obtained an 
abundant yield.
 In England, it appeared a few years before it did in 
France, but it was cultivated only for the simple purpose of 
curiosity.
 In Italy, it made its appearance toward 1840 and was 
tested, with success–at least, to my knowledge–in the area 
around Verona, along the Lombardy coast of Lake Maggiore, 
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in the area around Mantua, and in the area around Lucca, but 
only in such small quantities as to have to be considered that 
it was cultivated more as a rare plant or as an ornamental 
plant, and thus in the garden, than as a vegetable of true 
agricultural interest.
 Toward 1850, Professor Inzenga carried out some 
experiments on the cultivation of this legume. And in the 
Annali dell’Agricoltura Siciliana del 1857 [Annals of 
Sicilian Agriculture of 1857], he published the results that 
he had obtained, concluding, however, that, “The soybean 
is disgusting and useless as a bean, nor is it suitable as an 
oleiferous plant.”
 Prof. Berti-Pichat, in his Trattato di agricoltura [Treatise 
on Agriculture] contents himself only with classifying it 
among the black-eyed peas [fagiuoli dall’occhio], calling it 
Dolichos soia or a coffee-like bean [fagiuolo da caffé], and 
he does not occupy himself with it any further, considering it 
to perhaps be a plant of the most secondary importance.
 With regard to the other writers who lived during that 
period and who occupied themselves in particular with 
agriculture, there is no one else who made mention of it, and 
thus it is to be considered that the soybean was a plant that 
was cultivated out of simple curiosity in various botanical 
gardens. Starting in 1885, the Acclimatization Society of 
Paris distributed a large quantity of soybean seeds free of 
charge so as to have the results from every point in France of 
experiments that were carried out, of the cultivations that had 
been completed, and so as to be able to then establish with 
complete precision the best conditions for its development 
and end profi t.
 As early as 1860, the Hungarian Ministry of Agriculture 
published practical instructions for the cultivation of the 
soybean and it was circulated by distributing thousands of 
copies of it free of charge among the agricultural class up to 
the point that they could cultivate it in a useful manner and 
then utilize it in the best way.
 Back in 1880, the [Italian] Royal Minister of 
Agriculture, Industry, and Commerce [Reale Ministro di 
Agricoltura, Industria e Commercio] sought to promote its 
cultivation in the various regions of Italy by distributing 
small quantities of seeds to the numerous Agricultural 
Committees [Comizi Agrari] of the kingdom. But the efforts 
came to very little because the various cultivators who 
experimented with it and who, so to speak, satisfi ed their 
curiosity did not arrange for anything else, did not seek to 
extend its cultivation or to profi t from its good qualities and 
the advantages that it could have brought to our agriculture. 
And even today–and we have to say this with our intense 
displeasure–this legume and the many benefi ts that it could 
bring to our agriculture has not increased its importance to 
the slightest degree, but rather the contrary could be said; 
while in France and elsewhere, the cultivation of the soybean 
is expanded every year, making itself more and more 
important, occupying that position which it is justly due 

(Continued). Address: Italy.

385. Pinolini, D. 1905. Della soia [On the soybean 
(Continued–Document part II]. Italia Agricola (L’): Giornale 
di Agricoltura 42(12):276-78. June 30. [7 ref. Ita]
• Summary: (Continued):
 Varieties
 In its places of origin, the soybean has given rise to 
numerous varieties.
 In Vienna, Prof. Haberlandt experimented with around 
twenty of them, having been purchased at the Universal 
Exposition [l’Esposizione Universale–the World Exposition] 
of 1873 or else sent from China and Japan.
 The Food Society of France (Società d’alimentazione di 
Francia) has cultivated a full 28 varieties of them.
 The varieties that are the most cultivated in Europe and 
which have provided the best results are:
 1. The yellow soybean or oil bean (Soja hispida aurea), 
very early, it fl ourishes excellently in our soils, it provides 
an abundant yield. Both the leaves and the stem have a light 
green coloration, with hairs that are not very long or dense. 
The fl owers are of a pale purple color and the seeds, closed 
up in short pods, are small, globose, and of a fi ne yellow 
color.
 2. The black soybean or coffee-like bean (fagiuolo da 
caffè) (Soja hispida nigra) has leaves of a dark green color. 
The hairs are very dense in whatever part of the plant they 
are observed, they are long and coarse. The fl owers have a 
purple coloration. The seeds, of a brown color, are of a size 
that is bigger than those of the preceding variety. It is the 
variety that is perhaps the most rustic (rusticano) and that is 
capable of achieving the greatest development.
 3. The early soybean (Soja hispida precox), so named 
because it brings its pods to maturity before the others, 
is rather productive but it requires good exposures, since 
it can suffer from spring frosts. It is very similar to the 
yellow variety, from which it is differentiated by its lesser 
development.
 4. The green soybean (Soja hispida viridis) has 
yellow fl owers and seed that are smaller than those of the 
other varieties. It provides a good yield and is very rustic 
(rusticano).
 5. The white soybean (Soja hispida alba), cultivated 
with great profi t in Bohemia. It is confused by many with the 
white string bean (fagiolina bianca) (Dolichos catiang alba), 
even though it has differences that are not unimportant in the 
development of the stem, in the coloration of the fl owers, and 
in the shape of the seed.
 6. The Étampes soybean, which is justly prized in 
France for its big yield and for its noteworthy development. 
According to several agronomists, it ought to be a derivation 
of the yellow variety.
 7. The crescent-shaped soybean (Soja hispida lunata), 
called this way because of a dark coloration that the seed has 
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at the hilum and because of the fact that it has the shape of a 
scythe, distantly reminiscent of the shape of a quarter moon. 
It has bluish fl owers and is rather productive.
 8. The late soybean (Soja ispida serotina [sic–Soja 
hispida serotina]), called this way because it brings its seeds 
to maturity later than the other varieties. It is recommended 
for its great development of leaves and foliage.
 9. The variegated soybean (Soja hispida diversa), called 
this way because of the small dark markings that exist on the 
seed. It is very productive but not very rustic (rusticana).
 10. The early Podolia soybean (Soia precoce di 
Podolia), noteworthy for its development and for the size 
of its seeds, which have a brown coloration. It is one of the 
preferable varieties, provided that the location in which it is 
cultivated is not subjected to late frosts.
 11. The reddish-brown soybean (Soia rosso bruna) is 
not cultivated very much, even though it has fairly good 
development and is capable of providing a good yield.
 The different varieties are distinguished not only by the 
development of the leaves, by the color of the fl owers, and 
by that of the seeds, but rather by the size of the seeds and 
by the number of seeds contained in one kg: a number that 
varies between seven thousand and twelve thousand. We 
shall speak about the cultivation in a later edition.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. Illustrations (line drawings; facing p. 276) 
show three different full-size views of the soybean plant, 
including: (1) Plant with roots. (2) Stem, leaves and pods. (3) 
Stem and pods.
 Note 3. This document apparently contains the earliest 
date seen for soybeans in Hungary, or the cultivation of 
soybeans in Hungary (1860). The source of these soybeans 
is unknown. This date seems too early–being 16 years before 
Friedrich Haberlandt (of Vienna) sent soybeans to Hungary 
to be tested.
 Note 4. This is the earliest Italian-language document 
seen (Sept. 2021) that uses the term fagiole de café [coffee 
bean] to refer to the soybean.
 Note 5. This is the earliest Italian-language document 
seen (Sept. 2021) that mentions the soybean in connection 
with coffee. Address: Italy.

386. Norka Food Co., Ltd. 1905. Kano Food Coffee (Ad). 
Naturopath and Herald of Health (The) (New York City) 
6(11):Unnumbered page. Nov.
• Summary: “The Perfect Coffee Substitute has the delicious 
Coffee fl avor without the poison.” Let your children enjoy 
it freely. Note: The adjacent ad explains that this company 
also makes “the only cooked oat food in the world.” Address: 
Battle Creek, Michigan.

387. Pinolini, D. 1905. Il valore nutritivo della Soia [The 
nutritive value of the soybean]. Italia Agricola (L’): Giornale 

di Agricoltura 42(23):535-40. Dec. 15. [5 ref. Ita]
• Summary: A review of earlier publications on the 
nutritional value of soybeans and soyfoods. This article 
begins:
 The seed of the soybean represents a nutritious material, 
much more nutritious than the common bean (fagiuolo). 
The percentage composition of the various widely grown 
legumes are clearly expressed by the fi gures of the following 
table: The legumes are:
 Dark soybean (Soia sera)
 Yellow soybean (Soia gialla)
 Reddish-brown soybean (Soia ros.-br.)
 Green soybean (Soia verde)
 Common bean (Fagiuolo)
 Pea (Pisello)
 Lentil (Lenticchia)
 Broad bean or fava bean (Fava)
 Lupine (Lupino)
 From the numerous analyses made here of the different 
varieties shown in the table above and coming from very 
different regions, we fi nd the great importance of this legume 
in the diet of man, given its richness in nutrients.
 A legume which is wrongly taken into account and 
cannot be understood, as its cultivation has not yet caught 
on, notwithstanding the repeated efforts made by long-time 
agronomists in the different regions of Europe.
 Because of its wealth of protein (materie proteiche) 
and fat, it constitutes an ideal food for all rice-growing 
populations and in general for all those living in humid 
localities, and it is good that all the hygienists, all those to 
whom it belongs to the welfare of the rural populations, 
especially where pellagra rages, try to diffuse the cultivation 
of this precious plant, which can bring a great benefi t and can 
lead to the solution of the much desired problem, namely: 
to provide theses populations with food that is economical, 
healthy, complete–able to compensate for our nutritional 
inadequacies, and which necessarily meets the body with the 
labors to which it is subjected.
 In some districts of Hungary the farmers have long since 
introduced this legume into the ordinary feeding of the rural 
population: from the beginning some were hostile to such 
innovations and feared perhaps that it was intended to give 
them a harmful food; but later, slowly they got used to it, 
now it is liked very much and provides good health. Even in 
some parts of Austria, we tried to do the same, but with less 
success.
 In France farmers have been able to disseminate this 
plant and to make it part of ordinary rotations, among the 
common crops; but it must be noted that in that country, 
despite the willingness and the iron will of many scientists, 
little has been achieved, or rather I would say too little, and 
the rural population is still not inclined to accept it, except 
in the area around Etampes where it is becoming a common 
crop.
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 What about Italy? Numerous experiments have been 
made and are still being made; There have been many simple 
trials; everything serves to demonstrate that you want to do 
something, and nothing more.
 Page 536-37: From soybeans the Chinese and Japanese 
make a cheese (formaggio di soia; tofu), and a fl our [kinako],
and various fermented foods. The soybean plant makes a 
good forage for animals.
 Page 538: Two tables give detailed nutritional 
composition of the stems, leaves, and hulls of the Etampes 
soybean; the fi rst is “as is” and the second is on a moisture 
free basis. Two more tables give the same information for the 
stems, leaves, pods and whole plants of soybean forage.
 Page 540: The soybean is also used for its oil–The 
oil, which is extracted from this legume by pressure, is 
consumed in large quantities by the inhabitants of the 
Celestial Empire, who prefer it to other oils for its particular 
taste, which recalls that of raw beans; but Europeans have 
little appetite for it.
 The chemist Fremy, in a letter addressed to the president 
of the Society for Acclimatization in Paris, says:
 Soybean oil is very similar to our edible oils; its smell 
and taste are agreeable; it is very good for combustion. 
Exposed at temperatures of 0º, it becomes syrupy; 
atmospheric oxygen quickly turns it to resin. It therefore 
belongs to the drying oil category, and could, under this 
relationship, replace linseed oil in some of its applications.
 Despite its richness in oily matter, soybeans cannot rival 
our oleaginous grains in terms of income. Address: Italy.

388. Bui, Quang Chieu. 1905. Des cultures vivrières au 
Tonkin [On the food crops of Tonkin, Indochina]. Bulletin 
Economique de l’Indochine (Hanoi) 8(48):1152-90. Dec. 
New Series. Many illust. and photos. [4 ref. Fre]
• Summary: This article begins with a foreword by H. 
Brenier, Director of Agriculture, Forestry and Commerce 
for Indochina. He notes the importance of soybeans, soy 
products (including soy sauce and tofu) and adzuki beans 
(Phaseolus radiatus), among the people of Asia. In Annamite 
(south Vietnamese), tofu is called dau phu and the soybean is 
called dau nanh or dau tuong.
 Adzuki beans are discussed (p. 1153-55, 1157) and 
a nutritional analysis of the azuki bean, which has been 
cultivated in France, is given. The section on the soybean (p. 
1153, 1157-68) discusses: The local names and varieties of 
the soybean, botanical characteristics, cultivation, utilization 
(to make soy sauce, tuong, tofu, etc.), commerce and trade 
(in the province of Hungyen, the stalks of the soybean plant 
are used to make a sort of incense). An illustration (line 
drawing, p. 1159) shows a Soja plant with pods.
 A detailed description is given of the manufacture of 
tuong (a sort of soft miso) in Tonkin. First moc, or molded 
glutinous rice is prepared. After glutinous rice is cooked, 
it is covered with banana leaves and allowed to mold for 

2-3 days. Then the soybeans are prepared. They are grilled, 
ground to a powder, boiled with water, and put into a jar 
for 7 days until sweet. Six parts of rice koji are then mixed 
with 5 parts soy. The mixture will be ready to eat after it has 
fermented for 15-30 days. If it is too thick, add salt. Good 
tuong is soft and mildly sweet. It is sweeter and smoother 
than nuoc mam. Annamites say that only the prosperous 
households succeed in making tuong. If the tuong starts well, 
then becomes sour, that is a bad omen.
 Tuong can also be made from corn (maïs), which is 
grilled, ground, sifted, covered with taro leaves, and allowed 
to mold. Put it in salt water, then after 5-6 days add roasted 
soy fl our as above. Stir it before sunrise and let it stand open 
in the sun for 15 days, putting on the cover as soon as the sun 
disappears. If this is done, it will last a long time.
 Note 1. This is the earliest document seen (April 2021) 
that mentions tuong. The importance of this fermented 
seasoning, a close relative of Chinese jiang, is indicated by 
the local name for the soybean (dau tuong), or “the bean 
used to make tuong.” Vietnamese tuong, like Chinese jiang, 
has a consistency like applesauce, midway between that of a 
solid (miso) and a liquid (soy sauce).
 Production of tofu (dau-phu): Lots of dau-phu is made 
in Tonkin, especially in Hanoi, where it constitutes the basis 
of the poor people’s food. It is never made in large factories, 
only small shops. Soak the soybeans, wash them and remove 
their hulls, cook to soften them, then grind them with a hand-
turned mill over a wooden bucket. The soymilk is extracted 
with cold water then boiled for 30 minutes. There remains 
in the sack a white residue (un résidu blanc) [okara] which 
is fed to the pigs. The next day, add some fermented whey 
from a previous batch to coagulate the soymilk. Then press 
the curds. The fi nished tofu cakes are each 15 by 8 by 1 cm 
thick. Tofu is widely used in soups. A table (p. 1165) shows 
the costs of equipment to start a tofu shop, and a profi tability 
analysis. Early analyses of the composition of the soybean, 
conducted by Fremy, Muentz and Pellet (in France) and 
Wechler (in Austria), are reproduced. Photos show key 
steps in the process: (1) A person is washing soybeans in a 
bamboo colander while standing in a stream near Hanoi. (2) 
The soybeans are ground in a small, traditional, hand-turned 
stone mill by a person sitting on the same wooden bench as 
the mill, in a bamboo hut, surrounded by various wooden 
tubs and colanders. (3) Using a sack to fi lter the ground 
puree from the stone mill. (4) Cooking the fi ltered liquid 
over a small wood fi re in an earthenware pot. (5) Pressing the 
curds (outdoors) after precipitation of the protein. (6) More 
forceful pressing. Notice pressed cakes on woven bamboo, in 
lower left, behind person. (7) A merchant walking the streets 
selling tofu on two trays, each suspended by 3 ropes from the 
ends of a shoulder pole.
 Note 2. This is the earliest French-language document 
seen (June 2013) that uses the term un résidu blanc to refer 
to okara. Address: Indo China.
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389. Moeller, Josef. 1905. Mikroskopie der Nahrungs- und 
Genussmittel aus dem Pfl anzenreiche. 2 Aufl . [Microscopy 
of foods and delicacies from the vegetable kingdom. 2nd 
ed.]. Berlin: Verlag von Julius Springer. xvi + 599 p. Illust. 
Index. 24 cm. [5 ref. Ger]
• Summary: In section titled “Legumes,” the subsection on 
the soybean (Sojabohne, p. 274-76) contains the following 
contents: Introduction. Seed coat (Samenschale). Embryo. 
Bibliography.
 The soybean (Soyabohne or Sojabohnen) (Glycine 
hispida Maxim., Soja hispida Moench) is native to the 
Orient. In China and Japan it is grown mainly for its seeds, 
but in Europe and America, mainly as a fodder plant.
 The seeds are yellow, brown, or black, 5-10 mm long, 
in some varieties somewhat fl attened, but in others nearly 
globular / spherical. They contain no starch.
 The seed coat (Fig. 294) or spermoderm is pressed 
tightly against the endosperm layer (Naehrgewebe). The 
palisade cells (Palissadenzellen) are about 50-60μ high and 
about 6-15μ wide, similar to those of the common bean 
and, like the latter, may or may not have colored contents, 
depending on the color of the seed. The column cells (Die 
Trägerzellen) are hour-glass shaped and located immediately 
below the palisade cells. They are about the same height as 
the latter (usually 35-50μ), but around the hilum (Nabel) 
they often reach a height of 150μ. Since they are easily 
separated from the adjoining layers and from one another, 
isolated cells are often found. The spongy parenchyma 
(Schwammparenchym) is strongly pressed against the 
endosperm layer (Fig. 294, E). The aleurone cells, which 
form a thick layer, are rectangular or polygonal.
 The embryo (Embryo): The thin-walled cells of the 
cotyledons (Fig. 295) contain large (sometimes 25μ in 
diameter) aleurone grains, but no starch. Two detailed 
illustrations show the microscopic parts described above; the 
fi rst is from Winton (1906).
 Because of the large column cells and the distinctive 
endosperm layer, the soybean is easy to recognize.
 Note 1. The title page states that this book contains 
599 illustrations (woodcuts) by the author and by Andrew 
L. Winton. The extensive revision of the book was done in 
cooperation with A.L. Winton.
 Note 2. Contains similar entries for: Adzuki bean (p. 
269-70). Alfalfa (p. 288). Peanut (p. 288-93). Sesame (p. 
323-25). The section on coffee substitutes (p. 408-09) lists 
many substances which can be used (incl. peanuts, lupin, 
chicory, fi gs, etc.), but soy in not mentioned. The names 
of many commercial coffee substitutes and their main 
ingredient(s) are also listed, but again no soy. Address: Full 
Public Prof. and Board of the Pharmacological Institutes (o. 
ö Professor und Vorstand des pharmakologischen Institutes 
der Universitaet Graz) [capital of Styria, Austria-Hungary].

390. C.B.D. 1906. Sow only after the ground is thoroughly 
warm (Letter to the editor). Indiana Farmer 61(15):3. April 
14.
• Summary: This is the fi rst of three letters published under 
the bold heading: “Experience department–The value of soy 
beans and cow peas.”
 “1st Premium.–The cow pea crop is especially adapted 
to meet the wants of the farmers in the Southwest.”
 “While the soy bean is a comparatively new plant 
in America (introduced about 30 years ago) it has been 
cultivated in China and Japan for more than a thousand 
years. In the Oriental countries are made various preparations 
from the seeds, to take the place of eggs and meat products 
for the people. In this country the seeds are used only as 
cattle foods or when parched as a substitute for coffee. They 
are especially rich in fats and nitrogenous compounds. The 
soy bean requires about the same class of soils as corn and 
will grow about as far north as corn can be depended on. The 
best results with it have been obtained in the region between 
the 35th and 44th parallels, east of the Rocky Mountains. 
The region best adapted to it then, is the corn belt–a 
circumstance which argues well for its use and value in 
conjunction with corn for fattening animals. We plant the soy 
bean in late spring or early summer, when the ground is quite 
warm. The earlier varieties are used, if a seed crop is desired, 
as it require the entire season for the perfect development of 
the berries. If, however, the crop is intended to be used as 
forage we fi nd the latter varieties most satisfactory, as they 
excel the early varieties for that purpose. Like the cow pea, it 
may be sown in drills between the corn rows, or in a fi eld by 
itself, either in drills or broadcast. In drills it requires about 
2½ pecks were acre, or a peck more if sown broadcast. The 
crop should be cut for hay from the time of fl owering until 
the pods are half ripe. Later than that, the stems are coarse 
and woody and rapidly decline in feeding value.”
 “The ripe soy beans are among the riches of 
concentrated foods. On a basis of 8 tons green forage it 
has been estimated that about one and one-tenth tons of 
digestible substances are contained in the hay crop grown 
on one acre, of which amount one-sixth is protein and three-
fourths fat and carbohydrates. The yield varies according 
to soil and season from 6 to 13 tons of green forage. The 
yield of seed varies from as low as 15 bushels to as high 
as 100 bushels per acre, the average being about the same 
as corn, from 25 to 40 bushels. This crop is a heavy potash 
feeder and requires fertilization with lime and with potash 
and phosphoric acid, when grown on such lighter soils as are 
defi cient in these elements.” Address: Kansas.

391. Battle Creek Health Food Co., Limited. 1906. The 
public invited (Ad). Toronto Daily Star (Canada). June 19. 
p. 11.
• Summary: “The Battle Creek Health Food Company of 
London [Ontario] are having a special demonstration of 
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Granose Biscuit, Granose Flakes, and Caramel Cereal [a 
coffee substitute] in the Grocery Department of the T. Eaton 
Co., and all visitors to the big store are invited to purchase 
sample packages of these most excellent foods.
 “With these foods it is not a question of price, because 
the cost is no more, but it is a matter of quality, and to know 
that what you are eating is the best that time, money, and 
skill can produce.” Address: London, Ontario.

392. Cooper, Lenna Frances. 1906. Chautauqua School of 
Health: How to plan the family menu. Good Health (Battle 
Creek, Michigan) 41(7):403-06. July.
• Summary: Lenna advises a lacto-ovo vegetarian diet–
although the word “vegetarian” does not appear in this 
article. She is rigorous about counting calories. First, in 
tabular form, she list all the ingredients to be used in one 
day’s meals for a family of four. For each ingredient she 
gives the amount (such as 1 cup), the proteid calories, fat 
calories, starch and sugar calories, and total calories. Among 
the ingredients are: Cream–1 cup. Whole-wheat fl our, sifted 
once–1 cup. White fl our, sifted once–1 cup. Maple syrup–1 
cup. Bread, whole wheat–1 slice. Butter–1/20 lb. Milk 
(whole)–1 cup. Sugar–1 cup. Egg (white). Egg (whole). No 
Coffee (a brand). She then gives menus for breakfast, lunch 
and dinner, as well as all necessary recipes for each meal.
 At the end is “The daily ration,” showing the number of 
calories in the form of proteid, fats, carbohydrates, and total 
(2169).

393. Abel, Mary Hinman. 1906. Beans, peas, and other 
legumes as food (Revised ed.). Farmers’ Bulletin (USDA) 
No. 121. 38 p. Nov. 15. See p. 35-36. [1 ref]
• Summary: Introduction (p. 7): “The word legume is 
used by botanists to denote the one-celled two-valved seed 
pod, containing one or more seeds, borne by plants of the 
botanical order Leguminosae... The papilionaceous or 
butterfl y-shaped fl owers and the pendent pods of the pea and 
bean are familiar in every garden, while the ripened seeds 
of the pea, bean, lentil, and peanut are among the standard 
food stuffs offered in our markets. Taking the world over, the 
legumes are, next to the cereals, the most valuable and the 
most extensively used among vegetable foods.”
 “Tofu is sometimes cooked in peanut oil before it is 
eaten” (p. 13).
 The section titled “The peanut (Arachis hypogæa) (p. 
17-18) is identical to that in the 1900 edition of this Bulletin–
including the illustration of the plant.
 Table 2 (p. 19), “Composition of fresh and dried 
legumes compared with that of other foods,” gives values for 
about 37 foods, including: Peanut butter: water 2.1%, protein 
29.3%, fat 46.5%, carbohydrates 17.1%, ash 5.0%, and fuel 
value per pound 2,825 calories.
 Peanuts: water 9.2%, protein 25.8%, fat 38.6%, 
carbohydrates 24.4%, ash 2.0%, and fuel value per pound 

2,500 calories.
 Page 20: Most legumes contain carbohydrates in place 
of fat, yet the peanut is an exception, containing 40% fat or 
more. “Peanut oil is extracted in large quantities and is an 
important commercial product. It is spoken of on page 35.”
 The section titled “Digestibility of peanuts” (p. 25-26) 
states: “The peanut is remarkable among the legumes for 
its large proportion of fat (39 per cent) and its resemblance 
in taste and use to the true nuts, and, indeed, it is popularly 
classed with the nuts. At present there is a good deal of 
interest in nuts as food, and perhaps on this account peanuts 
in the form of peanut butter (see p. 35) and in other forms 
are used to a greater or less extent as articles of diet by 
many families. That it is perfectly possible to provide a diet 
in which the bulk of the protein is furnished by peanuts 
or other nuts is shown by the results of some recently 
published experiments carried on by Jaffa at the University 
of California. The men studied lived in health on rations 
composed largely of nuts and fruits, peanuts being used 
in several cases. It should be borne in mind, however, that 
experience does not indicate that a diet restricted to such 
foods possesses the marked advantages which some of 
its advocates have claimed. It is worth noting that in the 
southern United States and other regions where peanuts have 
been long cultivated they have not come to be staple articles 
of diet but have remained food accessories for occasional 
use.
 “Few experiments have been made to show how 
thoroughly peanuts are digested. In connection with his 
investigations, Jaffa studied the digestibility of a ration made 
up of peanuts and Japanese persimmons with small amounts 
of a cereal breakfast food, olive oil, tomatoes, and milk. In 
round numbers, 87 per cent of the protein, 89 per cent of the 
fat, and 90 per cent of the carbohydrates eaten were digested, 
and 85 per cent of the energy of the ration made available. 
When the daily fare consisted of peanuts, apples, and dates 
with small amounts of other food as before, the coeffi cients 
of digestibility were much the same. These fi gures would 
indicate that the peanuts were quite thoroughly digested.
 “There are many persons who fi nd that roasted peanuts 
eaten in any quantity are indigestible in the sense of bringing 
on pain or distress. This is probably on account of their rich 
concentrated character, though sometimes this distress seems 
to be due to eating peanuts which are roasted until they are 
very brown. It seems to be a fact that when peanuts are eaten 
in connection with other food, as bread, the ill effects are 
less marked. Furthermore, they should always be thoroughly 
masticated.”
 “In the section on “Baked beans, peas, and cowpeas” 
(p. 33-34) is a subsection on “Roasting: While roasting is 
almost the only method in use among us in the preparation 
of the peanut, it is perhaps never applied in the United States 
to the other legumes. The pea and the lentil are roasted in the 
Mediterranean countries and form there a regular article of 
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food. In India peas are parched in hot sand. For a people who 
possess only primitive cooking appliances, roasting certainly 
has the advantage over boiling. Just as a quantity of peanuts 
may be roasted with a handful of charcoal, while at least two 
hours of stewing are needed to soften them, so the chick-pea, 
as found by experiment, can be parched over coals in a few 
moments and thus made edible. The taste reminds one of pop 
corn and roasted chestnuts. A slight bitterness is present, due, 
probably, to the skin, which does not slip off in roasting, as 
does the skin of peanuts. When this skin is removed before 
roasting, as it may be by a half hour’s soaking, the product is 
improved.
 “Although these roasted legumes may not be needed as 
an addition to our bill of fare, it is easy to see how valuable 
they may be to the Arab who toils over arid plains or to the 
native of India in his mountain journeys.
 “Our common split pea is also palatable, when parched. 
Parched peas are too hard for any but the strongest teeth, and, 
as used in India, they are ground and cooked after parching. 
The roasted chick-pea is also used as a substitute for coffee. 
The roasted peanut is spoken of later.”
 The section titled “Peanuts and preparations” (p. 35-36) 
states:
 Of the 4,000,000 bushels of peanuts raised annually 
in this country 3,000,000 bushels are used roasted. The 
remainder of the crop and the peanuts of an inferior grade 
go to the confectioner and appear in peanut candy and 
other confections. Therefore at present the peanut, as used 
among us, is hardly to be considered a food, but, as already 
said, only as a food accessory or luxury. It is quite possible, 
however, that this highly nutritious and cheap product of our 
Southern fi elds may come to be used in more ways than it 
is at present, and especially in combination with other food 
materials.
 “Peanut butter–The roasted peanut ground into an oily 
meal has somewhat the consistency of butter and is now 
marketed under the name of peanut butter. Salt is perhaps 
quite generally added during the process of manufacture. 
Water is also sometimes added–usually before serving. 
Peanut butter is used like other butter to spread on bread, 
for the making of sandwiches, and in the preparation of a 
number of made dishes. Many persons like its fl avor when 
it is fresh and of good quality, and it seems fair to say that 
the use of this and other sorts of nut butter is growing. As 
regards composition, peanut butter, which is essentially 
the ground roasted peanut, contains more protein and less 
fat than ordinary butter. Little is known regarding the 
digestibility of peanut butter, but the fi ne grinding would 
naturally seem to be of an advantage. Judged by Jaffa’s 
experiments with a ration containing peanuts, it would be 
well digested. (See p. 25.)
 “Peanut oil–At present the American peanut crop is 
not large enough to more than supply the roaster and the 
confectioner, hence the expressing of oil from the peanut 

has never become established here, but in Europe large 
quantities of the African-raised nut are used for this purpose. 
The shelled nuts contain from 30 to 50 per cent of oil. The 
oil is said to be of fairly good fl avor, but inferior to olive oil. 
In 1899 some 80,000 tons of the nuts were used in Marseille 
alone for oil making. The unhusked nuts are passed between 
a pair of rapidly revolving grooved rollers and the shells and 
red inner skins are then removed by a winnowing process 
with the use of air currents and oscillating sieves. The 
cleaned kernels are ground and then enveloped in fi brous 
mats and pressed to extract the oil.
 “According to Brannt, ‘the fi rst cold pressure yields 
16 to 18 per cent of very fi ne table oil. The residue is then 
broken up, moistened with water, and again cold pressed, 
yielding 7 to 8 per cent of more or less valuable oil, used for 
table purposes and burning. The residue from this is heated 
and then pressed, giving 7 to 8 per cent more oil, unfi t for 
table use, but used for soap and lubricating.’ The fi ner grades 
of oil are sold as salad oil alone or mixed with olive oil.
 “Peanut cake–When the oil has been pressed from the 
ground peanut, the mass remaining, called oil cake, is used 
for fattening cattle. Some experiments have also been made 
as to its food value for human beings. Containing, as it 
does, 47 per cent of protein and 9 per cent of fat and starch, 
and costing about 5 cents a pound, this food attracted the 
attention of German scientists. The oil cake was broken 
up and cooked a long time in water and eaten as a soup or 
porridge in a hospital. Most of those who tried it ate it with 
apparent relish, not once only, but again and again. No effort 
seems to have been made to ascertain to what extent it was 
digested, and the use of the cake does not seem to have 
passed the experimental stage.”

394. Beard, Sidney Hartnoll. 1906. A comprehensive guide-
book to natural, hygienic and humane diet. 5th ed. Paignton, 
England: The Order of the Golden Age. 138 p. Undated. 
Index. 16º. Preface dated 1906. 1st ed. 1902. 7th ed. 1913.
• Summary: “Preface to the fi fth edition: The important 
subject of dietetic reform is now being seriously considered 
by thoughtful and enlightened persons in all parts of the 
world, and the extent of this interest in a matter which has 
been too long neglected is increasing every day.” After the 
last numbered page of the Index (p. 138) are 21 unnumbered 
pages of ads, lists, etc.
 Page [1]. Food-reform [vegetarian] restaurants: 13 
in London, 1 in Birmingham (The Pitman Hotel and 
Restaurant, Corporation Street), 4 in Manchester, 1 in 
Glasgow, Scotland. 1 in Belfast and 1 in Dublin, Ireland. 1 
each in Newcastle, Sheffi eld, Nottingham, Halifax, Bradford, 
Liverpool. 2 in Bolton (northwest of Manchester). 2 in 
Leeds.
 Page [2] Food-reform institutions & establishments: 
1 each in Worcester (college), Bristol (college), Bromley, 
Kent (fruitarian hospital and nursing home), Bournemoth 
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(private hotel for fruitarians), Broadstairs (nursing home), 
Felixstowe (hygienic hotel), Bishopsteighton, Teignmouth 
(baths), Torquay (massage, dietetic treatment), Gloucester 
(sanatorium, spa hydropathic, dietetic), Hydro, London 
(Hygeia House). [5-7]. Booklets and pamphlets published by 
the Order of the Golden Age. The Order of the Golden Age 
(basic information). Herald of the Golden Age.
 Page [8]. “Twentieth-century health foods.” Protose, 
Nuttose, Bromose, Nut butter, and Granose. “Send for our 
illustrated price list of health foods.” The International 
Health Association, Ltd., 70-74, Legge St., Birmingham.
 Page [9]. “Pitman stores. Hygienic food. Health food 
specialists, Birmingham. The largest health food dealers in 
the world. Will send their New Illustrated Catalogue (just 
issued) of 88 pages, with ‘Helps to a Simple Diet,’ post free 
for two stamps, containing endless varieties of Health foods, 
nut butters, and other nut preparations, uncooked ready-
to-eat foods, delicious gravies made from legumes, meats, 
butters, lard, and suet made from nuts, oils from nuts and 
olives in place of cod’s liver, nourishing and non-stimulating 
coffees (uric acid free) made from cereals, pure vegetable 
soups, brawn, paste, and non-alcoholic grape juices. 
Improved nut mills with patent regulating attachments, and 
nut butter mills. ‘Pitman’ steamerettes for cooking all kinds 
of food with dry steam. Labour saving cooking appliances in 
large variety. Cereals & legumes. Vegetarian literature, &c. 
All free from fi sh, fl esh, fowl, alcohol and drugs; to take the 
place of every variety of food in general use, obtained from 
the animal kingdom. Superior and far cheaper.”
 Page [10]. “Mapleton’s. New nut cakes. Walnut cream 
butter. Nutter for cooking (Manufactured entirely from nuts). 
Fruitarian cakes. Table nutter. Send for full price list of Nut 
Foods to the Manufacturer–Hugh Mapleton, 2 & 3, Dolphin 
St., Ardwick, Manchester. Also in Bristol and Hamburg.”
 The author was born in 1862. Address: Paignton, 
England.

395. Fleury, Maurice de. 1906. Régime et ration alimentaire 
du travailleur intellectuel [The regime and diet of a 
man engaged in intellectual work]. Revue de la Societe 
Scientifi que d’Hygiene Alimentaire et de l’Alimentation 
Rationelle de l’Homme 3(2):855-78. [6 ref. Fre]
• Summary: This report from the First International 
Congress of Food Hygiene (1er Congrès International 
d’Hygiène Alimentaire) blames overeating, lack of exercise, 
and overconsumption of meat, fatty foods, alcohol, tea, 
coffee, tobacco, and other stimulants for cases of nervous 
exhaustion among sedentary workers.

396. Postum Company, Inc. 1906. This journey through the 
pure food factories that make Postum and Grape-nuts takes 
you up-stairs, down-stairs and all over the place. There is 
considerable to see, and “There’s a reason.” Battle Creek, 
Michigan. 32 p. Illust. 28 x 14 cm.

• Summary: Cover title: “The door unbolted, come in.” 
Contains many old and interesting photographs, including 
many of the modern machines and facilities used in making 
Postum Food Coffee and Grape-Nuts.
 The word “coffee” is used throughout this book–see 
pages 4-6, 18-24.
 Pages 3-4: “It seems that Mr. Post, during his studies in 
medicine and general therapeutics, gave especial attention 
to nervous disorders and dietetics. The unusual number or 
people affected by coffee drinking attracted attention, and 
in collaboration with an analytical chemist he conducted 
a series of experiments looking towards a healthful coffee 
to be made of nourishing grains, that would have a good 
snappy fl avor and, satisfying the user’s palate, would feed 
and rebuild the nerve centres broken down by coffee or other 
stimulants and narcotics. Literally, hundreds of experiments 
resulted in failure, and upwards of a year was consumed 
before the method of preparing and blending the different 
parts of wheat produced the desired result.”
 “Not one grain or article of coffee... enters Postum” (p. 
5).
 It offers “sure relief from the many ails of coffee” (p. 6).
 “The ‘Reason’ for Postum Food Coffee: The real 
trouble with tea and coffee drinking is not generally 
understood. Physicians advise, for a well-defi ned reason, the 
discontinuance of both tea and coffee when a person is sick. 
Educated physicians know of the following test: -
 “When tea is added during the process of digestion, 34 
per cent of albumen [protein] will be left undigested, and 
66 per cent will be digested; while if coffee is added during 
the process of digestion the result will be but 61 per cent 
digested and 39 per cent undigested. When tea and coffee 
are taken into the human stomach, serious interference is set 
up with the natural and healthful operations. If one has an 
exceedingly powerful digestive apparatus, he can stand this 
abuse for a time, but it is sure to tell sooner or later.
 “These facts should never be forgotten” (p. 18).
 “Coffee and tea are not foods, but strong, powerful 
drugs. Sooner or later the steady drugging will tear down 
the strong man or woman, and the stomach, bowels, heart, 
kidneys, nerves, brain, or some other organ connected with 
the nervous system, will be attacked.
 “Thousands of invalids remain so, not knowing the 
cause of their disease. It is safe to say that one person in 
every three, among coffee users, has some form of incipient 
or advanced disease.
 “Any analytical chemist can analyze coffee and tea, and 
show that they contain a poisonous drug–caffeine–which 
belongs to the same class as cocaine, morphine, nicotine and 
strychnine–alkaloids.
 “In highly organized people, these poisons have a direct 
effect upon the heart, liver, stomach and nerves, and set up 
various indications of approaching sickness. These facts have 
been known by physicians for many years, but it is diffi cult 
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to induce people to leave off habits, even when those habits 
are known to be injurious and shorten the existence of the 
human body.
 “There are people, however, who hold their health in 
high enough esteem to be willing to give a little attention 
to food and drink. Such people realize that good health can 
be turned into success, into money-making, prosperity, and 
the ability to do things in this world. There is no habit the 
creature acquires–which produces as much real enjoyment as 
the old-fashioned habit of being thoroughly well.
 “Such a feeling all day long cannot be compared in 
value to the temporary, short-lived pleasure of drugging 
the body with any of the known drugs, tea, coffee, tobacco, 
whisky or morphine. When a man can inhale a deep breath 
of pure air and feel that every part of the machinery of the 
body is working perfectly, there comes a sense of comfort, 
easy content and thankfulness to the Creator for the mere 
privilege of living.
 “People say they cannot quit coffee. It is to just such 
that Postum Food Coffee appeals strongly, for the old coffee 
can be left off at once, and the Postum Food Coffee, made 
as it should be made, furnishes a delicious beverage, pure in 
food value, with a deep, rich brown color which is quickly 
changed to a golden brown by the addition of a little cream, 
and with a crisp coffee fl avor satisfying both palate and 
nerves (p. 21).
 “It is true that some coffee drinkers that have been 
accustomed to excessively strong coffee, miss the rank, 
strong taste or Rio and the heavier grades of coffee; for 
Postum has almost an identical fl avor with the milder and 
more expensive grades of Java.
 While the manufacturers earnestly recommend every 
user to discontinue coffee altogether, it is nevertheless 
well known that thousands of families mix a little coffee in 
with the Postum, when the effort is made to induce certain 
members of the family to abandon coffee. The improvement 
in health in ten days will be suffi ciently marked, in most 
cases, to induce an adoption of Postum alone.
 If the reader has any sort of illness, try leaving off tea 
and coffee, and note the result.
 “Remember, you can recover from any ordinary disease 
by discontinuing coffee and poor food, and using Postum 
Food Coffee and Grape-Nuts, for these forms of nourishment 
are scientifi cally made, and produce the results they were 
made to produce in the human body” (p. 24). Address: Battle 
Creek, Michigan.

397. Winton, Andrew Lincoln; Moeller, Josef. 1906. The 
microscopy of vegetable foods: With special reference to the 
detection of adulteration and the diagnosis of mixtures. New 
York, NY: John Wiley & Sons. xvi + 701 p. Illust. Index. 24 
cm. [49* ref]
• Summary:  This book, containing 589 superb 
illustrations by the authors, is divided into ten parts 

including: II. Grain: Its products and impurities. III. Oil 
seeds and cakes. IV. Legumes. V. Nuts. VIII. Alkaloidal 
products and their substitutes (incl. coffee, cocoa bean, kola 
nut, tea, and tobacco).
 In the part on Legumes, the section titled “Analytical 
key to leguminous seeds” (p. 235-37) includes the soy bean. 
The section titled “Soy bean” (p. 248-49) has the following 
contents: Introduction. Histology: The spermoderm 
(S) (palisade cells {pal}, column cells {sub}, spongy 
parenchyma {p}), an endosperm (E, consisting of aleurone 
cells and compressed cells), and embryo or cotyledon (C, 
with epidermis {ep} and aleurone cells {al}). Diagnosis: 
“The absence of starch, the presence of long (35-50 μ) 
I-shaped column cells readily isolated from the surrounding 
tissues, and the presence of an endosperm layer (E), furnish 
ready means for the identifi cation of this seed.” Bibliography 
(8 refs). An excellent illustration by Winton (p. 248) shows 
the outer portion of the soy bean seed in cross section, with 
each of the layers (X 160 magnifi cation).
 Note 1. This is the earliest document seen (Jan. 2016) 
concerning the detection of soybeans or soy protein in 
mixtures.
 Note 2. This is the earliest English-language document 
seen (Oct. 2004) that uses the term “embryo” in connection 
with soy-beans. In a soy bean seed, the embryo and 
cotyledon appear to be the same.
 The section on coffee has a subsection on coffee 
substitutes and adulterants (p. 435-38), with a long 
bibliography. Soja beans are listed as one of the many 
seeds most commonly used. Although the names and main 
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ingredients of many commercial European and American 
coffee substitutes are given, none contain soy. The most 
popular ingredients seem to be chicory root, barley, and 
fi gs. Peanuts and Cyperus esculentus are each used in one 
product.
 This book also discusses: Linseed (p. 202-05). Hemp 
seed (p. 212-17). Gluten fl our, feed and meal (p. 54, 96). 
Legumes (general, p. 235-37). Adzuki bean (Phaseolus 
Mungo var. glaber Roxbg.; p. 241). Yellow lupine, white 
lupine, and blue lupine (p. 253-55). Almond (whole nuts, 
paste, cake, shells, coffee substitute; p. 333-37, 436). Peanut 
(p. 266-73).
 Note 2. Andrew L. Winton lived 1864-1946. The 
Preface begins: “The development of vegetable histology, 
both as a pure and an applied science, has been largely in 
the hands of continental [European] investigators.” There 
is extensive German- and French-language literature, but 
little in English. It explains that this book was written with 
the collaboration of Dr. J. Moeller, author of Mikroskopie 
der Nahrungs- und Genussmittel (2nd ed.). “It is with the 
deepest gratitude that the writer acknowledges this generous 
coöperation of his honored teacher and friend. Had it not 
been for Professor Moeller’s unselfi sh aid, the writer would 
never have undertaken investigations in this fi eld, much 
less a comprehensive treatise.” Address: 1. PhD, in charge 
of the Analytical Lab., Connecticut Agric. Exp. Station, 
New Haven, Connecticut; Instructor in proximate organic 
analysis, Sheffi eld Scientifi c School, Yale Univ.; 2. Prof. of 
Pharmacy, and head of the Pharmacological Inst., Univ. of 
Graz [Styria, Austria-Hungary].

398. Cooper, Lenna Frances. 1907. Children’s department: 
The children’s cooking class. Good Health (Battle Creek, 
Michigan) 42(1):39-43. Jan.
• Summary: “Dear Children of the Good Health Family: 
Here we are at the beginning of another new year, 
surrounded by the pleasures of winter, and enjoying the 
crispness of the winter air. This is a time when most of us 
make new resolutions and new plans for the coming year. 
Now I have a plan to tell you about. We are going to have a 
cooking class for the children, and all the children who read 
Good Health are invited to join it. The recipes will be very 
easy, and full directions will be given in Good Health, but 
if any boy or girl has any diffi culty with them and will write 
me enclosing a stamp for reply, I will be glad to give them 
my personal attention. I will also be glad to hear from any of 
the boys or girls who try these recipes.”
 NoKo is described as a “cereal coffee.” “... but I hope 
that none of the Good Health children ever drink any of these 
three [tea, coffee, or chocolate]; for they contain substances 
which will make you nervous, cross, and irritable, and will 
impair your digestion. You may not see these effects when 
you fi rst begin, but after a time they can not help but injure 
you.”

 A photo shows “The Needed Utensils” and Lenna 
explains how to use them. Recipes follow for: Nut French 
Soup. NoKo. Potato Soup. Sanitas Cocoa. Vegetable soup. 
Fruit punch.
 Note: This is the earliest document seen (Jan. 2018) 
that mentions a cereal coffee named “NoKo.” Address: 
Conductor [Conducted by Lenna...].

399. Soule, Andrew M.; Vanatter, Phares O. 1907. 
Experiments with oats, millet and various legumes. Virginia 
Agricultural Experiment Station, Bulletin No. 168. p. 259-90. 
June. See p. 277-83, 289-90.
• Summary: The soy bean is second most important legume 
grown in the south, after the cowpea. “The feeding value 
of the soy bean has not been as generally appreciated as it 
should be... A fair average yield of soy beans is 20 to 30 
bushels [per acre]. This is as large a yield as is ordinarily 
obtained with corn on land which should be equally well 
adapted for the cultivation of the soy bean. The soy bean 
is much richer, bushel for bushel, in feeding nutrients than 
corn, and a yield of 35 bushels per acre really produces a 
much larger amount of digestible protein than would be 
obtained with corn.” In experiments made by the authors, 
Mammoth Yellow soy beans produced 592 pounds of 
digestible protein per acre, which is “nearly three times as 
much digestible protein as corn, more than twice as much 
as sorghum, and considerably more than the cow peas. The 
digestible protein produced per acre by the soy beans is very 
large and indicates why this crop should be given serious 
attention, as its extensive cultivation would enable the 
nutrition of various classes of live stock to better advantage 
in every way. The soy bean has not become popular enough 
yet to permit of its being used extensively for the nutrition 
of beef and dairy cattle, but enough work has been done 
to indicate that three pounds of soy bean meal [probably 
uncooked, ground soybeans] could be substituted for an 
equal amount of linseed meal with satisfactory results in 
feeding dairy cows. This should encourage the extensive 
cultivation of this crop, which will undoubtedly become 
more and more popular when its useful qualities are 
realized.”
 Yield tests of leading soy bean varieties were conducted 
on the station’s plats. “Most of these varieties were planted 
on the 8th of May and were harvested between August 
and September 30. The yields of both grain and hay were 
obtained in 1905 and 1906. The largest 2-year average yield 
of hay was made by Hollybrook (2.95 tons/acre). The best 
seed yield obtained in both years was with Itho San [Ito 
San] Yellow, which made 14.37 bushels in 1905, 22.50 
bushels in 1906, or an average of 18.43 bushels [per acre] 
for both years. Yet when Itho San was inoculated it yielded a 
remarkable 31.04 bu/acre.
 “These facts indicate that the soy bean can be made 
into a very satisfactory quality of hay and that large yields 
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of a rich and nutritious foodstuff will be obtained that will 
be eaten to advantage by live stock. The main stems of this 
plant are coarse and many of them will not be readily eaten, 
but if the crop is sown thickly so as to crowd the plants, 
smaller and fi ner stems will result. The best hay varieties 
are those that do not grow so vigorously as Hollybrook and 
Mammoth Yellow.”
 Conclusions: “Soy beans may be used either for hay 
or grain production, though the stems are coarser than the 
cowpea, and the hay is thus not so thoroughly consumed by 
live stock. They will outyield the cowpea when grown for 
grain very considerably, and two years’ work show that good 
yields of hay can be obtained... The grain of the soy bean is 
much more resistant to unfavorable weather conditions than 
the cowpea, and it is also much richer in feeding nutrients, 
and its extensive cultivation in the south can not be urged too 
strongly.”
 Photos (p. 278-80, 283) show: (1) Early Black soy bean. 
(2) Early Green soy bean. (3) Itho San [Ito San] Yellow soy 
bean. (4) A fi eld of cowpeas and soy beans growing side by 
side. Tables (p. 281) show: (1) A comparison of soy bean 
varieties in number of grains per ounce, date of ripening, 
days maturing, and yield per acre of hay, and of grain. The 
soy bean varieties are: Itho San Yellow [Ito San], Early 
Green, Japanese Pea, Medium Green, Extra Early Black, 
Medium Black, Green Samarow, Ogima [Ogema], Common, 
Extra Early Yellow, Holly Brook [Hollybrook], Mammoth 
Yellow, Brecks, Coffee Berry, Hales. The highest yield of 
grain in one season was 23.33 bu/acre for Early Green in 
1906. The highest yield of hay in one season was 3.75 tons/
acre for Holly Brook in 1905. (2) A comparison of yield in 
a variety of soy beans with and without inoculation. Yields 
were generally better with inoculation.

400. Sun (Baltimore, Maryland). 1907. Soy beans. July 1. p. 
12.
• Summary: From R.S. Adams, in American Cultivator: 
“The value of the soy bean, soja bean, of coffee beery, as it is 
variously known, is not appreciated to the extent that it ought 
to be by farmers. Its many uses should give it a prominent 
place on every farm. Being a leguminous plant, it has the 
power of taking nitrogen from the air, so if a crop is grown 
and twined [turned] under it not only replaces humus in the 
soil, but enriches it with nitrogen, potash, and phosphoric 
acid, the three most important elements of plant food. It has 
been estimated that a 10-ton crop, an average yield, will 
furnish 180 pounds of nitrogen, 113 pounds of potash and 44 
pounds of phosphoric acid.
 “Being rich in proteids and muscle-forming elements, it 
is a valuable stock food, a fi rst-rate silo ration for cows being 
two parts corn to one part bean silage. It is also fed green, 
or as hay. In the green stage it helps out the pasture in the 
autumn.”
 Most of the article is about cultivating soy beans.

401. Atlanta Constitution (Georgia). 1907. Farm 
correspondence: Soja (or soy) bean, or Japan pea. Oct. 21. p. 
10.
• Summary: “To T.E. Abeernethy, Juliette, Georgia: The 
plant of which you sent specimens of the pod and leaf is 
the soja, or soy bean, now pretty generally disseminated 
throughout the whole country. It was fi rst introduced in 
the United States about forty years ago [i.e., about 1867], 
or more, under the name Japan pea. There are a number of 
varieties, ranging in height of the mature plant from one to 
four feet. The soja bean is planted for hay very much as the 
cowpea is planted, and at the same time. The hay is very 
nutritious, but not altogether so palatable as cowpea hay. 
The peas are exceedingly nutritious–superior, perhaps to 
any of the bean or pea family–but, like the butter bean and 
the snap bean, are not very palatable. The shelled beans are 
much used by the Chinese and Japs for making soy soup 
[sic]. They have also been washed and ground and used as a 
substitute for coffee.”

402. Bloch, A. [Armand-Aron]. 1907. Le soja. Sa culture, sa 
composition, son emploi en médecine et dans l’alimentation 
[The soybean. Its culture, its composition, its use in medicine 
and in food]. Bulletin des Sciences Pharmacologiques 
(Paris) 14:536-51. Sept.; 14:593-606. Oct. [46 ref. Fre]
• Summary: A review of the literature drawing heavily on 
Egasse (1888), Trimble (1896 and 1897), and Williams 
& Langworthy (1897, revised 1899), and including many 
others. Contents: Introduction (mainly a long history of the 
soybean worldwide, with emphasis on Europe). Chemical 
composition of the soybean. Chemical composition of the 
soybean plant.
 Part II: Preparation of shoyu. Preparation of miso. Natto. 
Preparation of tao-yu ([Chinese-style soy sauce] a condiment 
made with black soybeans, hibiscus leaves, and Aspergillus 
Wentii mold) and tuong. Tofu and yuba. Other soyfoods, incl. 
soy coffee.
 “We are presently looking everywhere for ways of 
giving economic value to our colonies. It seemed interesting 
to me to draw attention to the soybean, the Chinese bean 
(le Soja, Haricot chinois) which contributes a large part of 
the food of the people in China, Japan, and the Far East. 
Already in use in Indochina, tested in Europe with success 
then abandoned for no apparent reason, the soybean could 
acclimatize itself in other colonies of ours, particularly 
in Madagascar, and perhaps in certain of our African 
possessions, and therefore could contribute to increasing 
their riches and the well being of their indigenous peoples.”
 Soy oil “can be extracted partially by pressure or 
completely by ether or petroleum ether. It is yellowish red 
with a not particularly disagreeable odor.”
 Mr. Lailleux, a former intern at the hospital in Algiers, 
has reported that a certain number of diabetic Arabs under 
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treatment at the hospital of Dey, in Algiers [Algeria], have 
been helped by a dietary regimen based on soybean pap. 
Address: Pharmacist major 2nd class of the colonial troops. 
Doctor of pharmacy.

403. Jaffa, M.E. 1907. Nuts and their uses as food. Yearbook 
of the United States Department of Agriculture p. 295-312. 
For the year 1906.
• Summary: The introduction (p. 296) notes: “The increased 
demand for nuts is due in the main to two causes, namely, 
a better appreciation of their appetizing qualities and the 
numerous ways in which they form a palatable addition to 
the diet of the average family, and, secondly, to their use by 
the vegetarians and persons of similar belief–a group small 
in proportion to the total population, but still fairly large 
numerically–who use nuts, and more particularly the peanut, 
as a substitute for meat and other nitrogenous and fatty 
foods.
 “Many special nut foods, such as malted nuts, meat 
substitutes, etc., have been devised and extensively 
advertised by the manufacturers for general use in the diet 
and for the special needs of vegetarians and fruitarians. It 
is said that some of these American nut products contain 
soy beans, but apparently the peanut plays a very important 
part in their composition. In either case, since the peanut, 
like the soy bean, is a legume, these preparations might 
more properly be compared with the bean cheese and other 
soy-bean products so much used in China, Japan, and other 
eastern countries than with such nuts as the walnut, almond, 
or cocoanut.”
 In the section titled “Description of nuts,” page 297 
states: “The chufa, nut grass, or earth almond is a small 
tuberous root of a sedgelike plant and perhaps should be 
classed with the vegetables rather than with nuts. It is not 
common, though sometimes eaten.”
 In the section on “Composition of nuts,” a table titled 
“Average composition of nuts and nut products” (p. 299) 
gives the following analyses of peanut butter and round 
steak: Peanut butter.–Water 2.1%, protein 29.3%, fat 46.5%, 
carbohydrates 17.1%, ash 5%, fuel value 2,825 calories 
per pound. Round steak.–Water 65.5%, protein 19.8%, fat 
13.6%, carbohydrates 0%, ash 1.1%, fuel value 950 calories 
per pound.
 These fi gures show that peanut butter contains 1.5 times 
as much protein, more than 3 times as much fat, nearly 5 
times as much ash, and 3 times as much fuel value as round 
steak. Analyses are also given for: Chufa (earth almond), 
cocoanut, ginkgo nut (seeds), lichi nut, pignolia, cocoanut 
candy, peanut candy, cocoanut milk, cocoanut–desiccated, 
cocoanut fl our, peanut coffee made from the entire kernel.
 Cocoanut milk contains: Water 92.7%, protein 0.4%, 
fat 1.5%, carbohydrates 4.6%, ash 0.8%, fuel value 3,125 
calories per pound.
 “Nut butters: Within the last few years so-called nut 

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

404. Williams, Howard. 1907. The ethics of diet: A 
biographical history of the literature of humane dietetics, 
from the earliest period to the present day. Abridged edition. 
Manchester, England: Albert Broadbent; London: Richard J. 
James. viii + 242 + [6] p. 19 cm.
• Summary: This abridged classic of vegetarian literature 
traces writings in support of vegetarianism from ancient 
Greece to the 19th century. Contents: Part I: Earlier ethical 
dietetics. Ad on unnumbered page: Brown & Polsons 
patent corn fl our, and “Paisley fl our” raising powder. 1. 
Hesoid and the Orphic Poems. 2. Pythagoras: The western 
founder of humaner living. 3. Sakya Muni [Shakyamuni] 
and Buddhism. 4. Empedokles: The prophet-poet of the 
humaner life. 5. Plato and the transcendental philosophy. 6. 
Asoka [Ashoka] and the Buddhist propagandism. 7. Publius 
Ovidus Naso and Italian ethics. 8. Lucius Annæus Seneca 
and humanitarianism. 9. C. Musonius Rufus; a distinguished 
eclectic. 10. Plutarch and extra-human rights. 11. Florus 
Tertullian and his protest against the materialistic diet. 12. 
Flavius Clemens and early Christian dietetics. 13. Porphyrius 
[Porphyry of Tyre] and Neo-Pythagoreanism. 14. Ioannes 
[John] Chrysostom and Christian dietetics.
 Part II: Modern ethical dietetics. 15. Luigi Cornaro and 
the dietetic Renaissance. 16. Thomas More and his ideal 
community. 17. Michel de Montaigne and the humanitarian 
philosophy. 18. Pierre Gassendi and the scientifi c basis of the 
humane diet. 19. John Evelyn, with Milton and Ray, eloquent 
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eulogist of the fruit-diet.20. Philippe Hecquet and medical 
barbarism. 21. Bernard De Mandeville and the ‘Fable of the 
Bees.’ 22. George Cheyne and right methods of medicine. 
23. Alexander Pope and his satire on anthropocentricism. 24. 
Antonio Cocchi and the diet reformation in Italy. 25. David 
Hartley on the callousness of carnivorism. 26. Jean-Jaques 
Rousseau and the natural life. 27. Francois Marie Arouet 
de Voltaire and the humanitarian philosophy. 28. George 
Louis Leclerc de Buffon and his ‘L’Historie Naturelle’. 29. 
Oliver Goldsmith and his humanitarian essays. 30. William 
Paley and the utilitarian critic of pastoralism. 31. Bernardin 
St. Pierre and the fi rst of idyllic romances. 32. Jean Baptiste 
Pressavin and the art of prolonging life. 33. Joseph Ritson 
and his reasons for ‘Abstinence’. 34. William Lambe and 
hygienic dietetics. 35. John Abernethy and the dietetic 
treatment of cancer. 36. John Frank Newton and the return 
to nature. 37. Percy Bysshe Shelley the prophet-poet of 
humanitarianism. 38. Richard Phillips and his humanitarian 
labours. 39. William Cowherd, William Metcalfe, and the 
religious-dietetic reformation. 40. Jean Antoine Gleïzès and 
the new existence. 41. Alphonse De Lemartine as poet of 
the humaner life. 42. Jules Michelet and the historian’s view 
of kreophagy. 43. Gustav von Struve and the fi rst humane 
propaganda in Germany. 44. Edward Baltzer and the natural 
way of living. 45. Arthur Schopenhauer and the foundation 
of morality. 46. Henry David Thoreau and the simple life. 
47. Richard Wagner and the aesthetic dietetics. 48. Anna 
Kingsford and the fi rst prophetess of the humane life.
 Ads on six unnumbered pages in the rear: [1] scientifi c 
food: Grape-Nuts. Selected “parts of wheat and barley are 
so treated by moisture, heat and time as to change the starch 
into grape sugar. This form of pre-digested starch is quickly 
taken up by the blood and deposited in the muscles and 
tissues.” [2] Dr. Nichols’ Food of Health. Brill’s Sea Salt. Dr. 
Nichols’ Soap. The Nichols’ Brill Co., May Roberts & Co., 
wholesale agents, 9-11, Clerkenwell Road, London, E.C. 
[3] Germ-free & water-free milk. [4] Mapleton’s Nut Foods. 
Send for complete price list to Hugh Mapleton, Nut Food 
Manufacturer, 2&3, Dolphin St., Ardwick, Manchester.
 [5] Two good things–in three varieties. Granose: The 
ideal “Staff of Life.” Granose fl akes, Granose biscuits, 
Toasted wheat fl akes (sweetened). Protose: The standard 
nut meat. The original Protose, Pine-nut Protose, Hazel-Nut 
Protose. “Protose is a wholesome meat, prepared from choice 
nuts and wheat. It resembles fl esh-meat in appearance, taste, 
and chemical composition, and is superior to it in point of 
purity, digestibility and wholesomeness. Protose, being the 
best, is the standard nut meat, and is used by food reformers 
the world over.” From: The International Health Association 
Limited, Legge St., Birmingham.
 [6] The universal digestive tea. Sold by the Vegetarian 
Society, 257, Deansgate, M/r. “The Health Food Stores, 257, 
Deansgate, Manchester. Depôt for all vegetarian specialties. 
Pure wholemeal ground fresh daily, pure olive oil, pure 

dandelion coffee, shelled nuts, nut mills, wholemeal biscuits, 
etc.”
 The author lived 1837-1931. Address: M.A., Late 
scholar of St. John’s College, Cambridge.

405. Republican (St. Louis, Missouri). 1908. St. Louis’s 
peanut trade totals 12,000,000 pounds. May 17. Part IV, p. 3.
• Summary: “The humble peanut forms the basis of an 
important industry in St. Louis. Virginia and North Carolina 
raise about two-thirds of the peanut crop of the United States. 
The larger portion of the crop of these two states is marketed 
in Norfolk and Suffolk and Petersburg, Va. [Virginia]. Most 
of the remainder of the Virginia and Carolina crop comes to 
St. Louis by rail. In addition to this, St. Louis is practically 
the sole primary market for Tennessee peanuts. The 
Tennessee product arrives by water.
 “St. Louis ranks far beyond New York, or Baltimore 
[Maryland], or Chicago [Illinois], or any other large city as a 
distributing center for commercial peanuts–that is for peanuts 
which have been cleaned and shelled. In round fi gures–which 
are rather below than above the facts–St. Louis receives, 
manufactures, and jobs 12,000,000 pounds of peanuts every 
year. The selling price varies from 4 to 7? cents a pound 
according to the quality of the crop, but ranges nearer, on the 
average, to the higher fi gure. It will be seen, therefore, that 
this industry in St. Louis alone, surrounding a commodity 
which however alluring to the mind of the small boy or the 
circus-going ? can hardly be classed as a necessity, reaches 
well upward toward sales of a million dollars annually to fi rst 
hands. What the total amounts to when the retail receipts–
computed at the standard price of 5 cents a paper sack–can 
be readily estimated by an acute lightning calculator. Cleaned 
peanuts in the hull average twenty-two pounds to the bushel.
 “Profi ts in peanuts: If the paper sack of the corner 
purveyor–he of the toy roasting machine and the cute little 
steam whistle–holds a pint, he sells the sixty-four pints in 
a bushel for $1.30? The jobber paid about $1.13? to the 
manufacturer for the same bushel. The latter got it for less 
or he wouldn’t be in business, and paid the freight. Or 
perhaps the consumer fi nally pays the freight like Jones? of 
Binghamton.
 “Last year it is estimated by experts St. Louis 
manufacturers paid $25.000? for stones and dirt and rubble 
which their machinery brushed off from and which their 
quick-fi ngered and bright-eyed girls picked out from the 
“raw” peanuts coming to the market from the fi elds?
 “Peanuts are packed in bags which hold 100 pounds 
each and about four and a half bushels each. An ordinary 
carload runs about 200 bags. One local fi rm latterly has been 
averaging receipts of four carloads a day. The Tennessee 
River boats bring in thousands upon thousands of bags more. 
Two large concerns, the St. Louis Edible Nut Company and 
the Barnhart Mercantile Company control the peanut trade in 
this city and to a great extent of the country.
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 “In seasons of scarcity St. Louis peanut trade stretches 
forth its hands far to attain supplies. In the year of the 
World’s Fair [or Exposition, 1904] it purchased peanuts in 
Japan, in the South Sea Islands, in Mozambique in Africa. 
On the other hand, large quantities of shelled peanuts are sent 
to France, principally to Marseilles, where they are converted 
into oil, sometimes into genuine olive oil, perhaps, and 
reshipped to the United States.
 “The peanut contains 42 to 50 per cent of a bland, 
odorless oil which is not nutritious and agreeable, but is 
largely employed in the manufacture of soap of the fi ner 
grades. Peanut butter, that favorite delicacy with boarding-
school girls, is another by-product of the ‘goober.’ Peanut 
fl our produces a peculiarly palatable biscuit. And in the 
Carolinas pounded peanuts have long served as the base of 
pastry. Roasted, it has been used in the South as a substitute 
for the coffee berry, the negroes there make a porridge from 
it, the vine forms a fodder the equal of clover hay, and hogs 
fatten on what they fi nd in the fi elds after the crop has been 
gathered.
 “Originated in Africa: Natively, the peanut arose in 
Africa, where it is a principal source of food supply among 
some of the ruder tribes of the Congo regions. Wild peanuts 
have been found in Brazil, but it is believed they were not 
indigenous but were carried there by some of the early 
European races, for they have long been cultivated in Spain. 
In the United States only Virginia, North Carolina and 
Tennessee make pretensions to successful peanut culture, 
and the areas of successful production in those states are 
restricted to narrow boundaries. More or less profi table 
attempts have been made to cultivate them for market in 
California, and like efforts are being put forth in Texas, 
where it is believed soil and climate are highly favorable in 
some localities.
 “And yet peanut culture is not diffi cult. Land which will 
grow corn or melons generally is selected and care should be 
exercised that the soil contains nothing which will stain the 
shells. Planting begins after danger from frost has passed. 
The ground is plowed fi ve or six inches deep and then 
harrowed...
 “The peanut is unique in the vegetable kingdom. 
Nothing like it grows on earth or in the waters under the 
sea... The nuts ripen in October, when the peanut farmer 
pulls up the vines, to which the nuts cling tenaciously, and 
turns them over to dry. This work is performed only when 
the weather is dry.
 “When the peanut arrives in St. Louis in its original bag 
it is a dejected and pitiful object. Dirt adheres to it; remnants 
of vine cling to it; gravel and pellets and even stones as 
big as that David hurled at Goliath, the Philistine of Gath, 
accompany it. It is rusty and a very tramp among the nut 
fraternity.
 “And here is where the peanut factory begins its 
philanthropic work of converting the begrimed and 

discredited ‘goober’ into the cleaned, the bright and shining 
peanut of commerce. Machinery sizes and scours them 
in great revolving cylinders, blast fans separate the pods 
holding sound nuts from the ill-developed or empty ones. 
The sound fall into endless conveyors which carry them 
with measured speed into great rooms where scores of bright 
girls deftly pick out as the conveyors run beneath their hands 
the blackened or worthless pods and other debris which the 
scourer and fan have permitted to retain.
 “The girls sit fi ve in a row, and what the fi rst one misses 
her companions are more than likely to snatch with quick 
fi ngers and cast aside. The dark and unfi lled pods yield 
their contents to make peanut oil. The bright colored ones 
are packed in 100-pound bags, branded according to their 
quality, and start on their journey to the corner stand.
 “Three kinds of peanuts: ‘There are three kinds of 
peanuts grown in this country,’ said Mr. George B. Spear, 
president of the St. Louis Edible Nut Company... ‘the white, 
the red and the Spanish. The white, which is the most 
important variety, has a nut with two kernels with pink skins. 
Its vine spreads along the ground, in this respect unlike that 
of the red variety, which grows more upright and in a bunch. 
The pod of the red nuts holds three, and sometimes four, 
kernels, which have a deep red skin. The Spanish is a much 
smaller nut with a lighter skin and milder fl avor than either 
of the other possess. This entire crop is shelled and used in 
that rich confection known as nougat.’”
 A large cartoon shows a peanut roaster with his roasting 
cart. He says: “Fresha da roasta peanut.” A newsboy, buying 
a bag of peanuts says: “Dis is a cinch.”
 Note: This is the earliest document seen (Sept. 1996) 
that mentions “peanut fl our.”

406. [Lust, Benedict]. 1908. The Chinese Ambassador, Wu 
Ting Fang, at the “Yungborn.” Naturopath and Herald of 
Health (The) (New York City) 9(9):288-89. Sept.
• Summary: “Nothing could be more pleasant than to recall 
in one’s mind the glorious time spent at the Idyllic Yungborn. 
The daily routine, however, is sometimes interrupted by 
the visit of some celebrities, but the excitement in the little 
borough of Butler by the rumor that His Excellency the 
Chinese Ambassador was about to visit the Yungborn, the 
famous health resort, was actually the climax of it all.
 “Wu Ting Fang, the Imperial Chinese Ambassador at 
Washington [DC], needs but little introduction in circles 
where true health and natural living is earnestly sought. 
Being for many years past a personal friend of Dr. B. Lust 
and a constant reader of the Naturopath, it is not to be 
wondered that Dr. Wu Ting Fang had a great desire to come 
and look over the well-known Naturopathic Sanitarium at 
Butler. So it happened that on Wednesday, August 12, a 
telephone call from the Imperial Chinese Consulate informed 
Dr. Lust at his city offi ce of His Exce1lency’s intention. 
Needless to say that we all were very pleased, if not a little 
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excited. The news reached Butler in the early hours of next 
day and gave Mrs. Lust and her staff but little time to indulge 
in the preparations fi t to receive our distinguished visitor. 
However, everything went on smoothly and with perfect 
ease.
 “The mid-day train from Jersey City swiftly brought His 
Excellency, who was accompanied by his private secretary, 
Mr. C. Macdonald, to Butler. Here he was received by Dr. 
Lust, the mayor of the borough, and the chief of police. The 
population of the fl ourishing country town had assembled at 
the station, and with no little diffi culty did His Excellency 
step into the carriage, where, taking his seat next to his host, 
Dr. Lust, they were quickly driven to Yungborn.
 “At the Yungborn no little buzz and excitement 
prevailed. The carriage, making for the new building, 
stopped at its main entrance. Dr. Lust, having introduced 
his wife and his manager, R. Biéri, N.D., to His Excellency, 
led his visitor to the large south porch of the new building, 
where they sat and had a merry conversation until luncheon 
was served. It was inspiring to see how His Excellency Wu 
Ting Fang was aware of everything new that surrounded him. 
The beautiful view into the valley below and the Ramapo 
Mountains to the right and left did not escape his admiration. 
Nature’s beautiful fl ora, vivifi ed and bathed in exhilarating 
sunshine, the spirit of calmness and repose, happy faces 
tanned by the sun, the air brimful of ozone and everything 
that makes the Yungborn an ideal place to live the simple, 
glorious life, found marked expression in the face of the 
famous diplomat, who was quickly and thoroughly at home. 
After lunch, no time was lost to show His Excellency all over 
the Sanitarium grounds. Through the vegetable garden to the 
fruit orchards, the different air houses, the camping tents, the 
play and amusement grounds, the springs–till the men’s sun 
and air park was reached.
 “Everything was of immense interest to the visitor. 
Dr. Lust and his manager were both kept busy to explain 
and answer the questions of the keen observer. Nothing 
was left out. While His Excellency enjoyed an invigorating 
sun and air bath, Mr. Biéri went through the daily routine 
with the patients. First came a series of Swedish gymnastic 
movements, performed by the patients. Having explained 
to His Excellency the principles and the therapeutic value 
of our cure, the patients took their natural bath in the brook. 
Great was the interest of Wu Ting Fang when the technique 
and application of the clay baths were demonstrated. Several 
of the patients were introduced to him, and in a charming 
way, full of sympathy and appreciation, the conversation was 
briskly kept up. Mr. Biéri demonstrated to His Excellency a 
more advanced series of physical culture exercises and found 
in Wu Ting Fang a great admirer, who endorsed everything 
he had seen and heard with the conviction of an expert.
 “Ambassador Wu Ting Fang is a diplomat not only by 
representing the largest empire under the sun in the United 
States, but he masterfully understands the situation of daily 

life. He came to the Yungborn to see for himself what is 
going on there. He did not approve or condemn the things 
before he had given it due thought, and the result was that he 
found things up to the mark. His Excellency knows a thing 
or two about human suffering. He has suffered for about 
twenty years from nothing less than sciatica. This drove him 
to the celebrated specialists both in China and Europe, but he 
could not fi nd relief. After a long, long time, meat, liquor, tea 
and coffee were cut out, and there the cure began and ended 
successfully, because his health was entirely restored. Since 
then Minister Wu is an enthusiastic follower of fruitarian 
and vegetarian methods. Naturopathy has found a ready 
and grateful friend in him. His infl uence at the imperial 
palace of the Dowager Empress at Pekin is used to introduce 
Naturopathy in China, where leprosy is constantly a plague.
 “’If I had known it ten years ago,’ Wu Ting Fang said, 
‘that uncooked food doctrine and the natural life I would not 
have one gray hair in my head. Joking aside, since I have 
adopted this natural diet and life I feel myself not only cured 
of my former complaints, but I feel stronger, healthier and 
younger in spirit; I feel twenty years younger, and I attribute 
it all to my reformed diet, together with a reasonable amount 
of physical exercise, and expect to live to be two hundred 
years old.’
 “Such is the critic of one who is above the opinions of 
others and knows a good thing when he sees it.
 “The evening was passed by listening to a lecture 
delivered by Dr. Lust. The scene was illuminated by Chinese 
lanterns. His Excellency proved a good interested listener. 
The Reverend Father Albert Stroebele concluded the lecture 
with a brief talk on Cuba. Everybody was happy.
 “Wu Ting Fang slept in a portable air house and enjoyed 
a long refreshing sleep. His private secretary occupied an air 
cottage near by.
 “The Yungborn had left such a good impression on His 
Excellency that his stay was prolonged for six hours, during 
which a visit to the Butler hard rubber factory was made. He 
departed with the promise to come back for a longer period 
of real rest.”

407. Lamarche, Cyrille de. 1908. Le soja de Chine [The 
soybean of China]. Magasin pittoresque (Le). Nov. 1. p. 494-
95. [5 ref. Fre]
• Summary: The soybean is a sort of pea widely cultivated 
in China and Japan and used above all in these countries [sic, 
only in China] to make a thick, viscous oil, which is light 
yellow in color, which would not be much appreciated in 
France. We can derive invaluable benefi t from this plant, in 
particular as a food and as animal feed; it can be used as a 
substitute for wheat in making bread, as a substitute for oats 
for feeding horses, and as a substitute for hay and lucerne 
/ alfalfa for feeding livestock / animals. The seeds can be 
consumed like peas or beans at, without having a remarkable 
fl avor, they nevertheless constitute a good food. Roasted, 
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they can be used as a replacement for coffee, and they are, 
according to this report, superior to chicory.
 The seeds furnish a fl our which has a high fat content 
and which gives rapid weight gain to animals that are 
fattened, such as cattle, pigs, sheep, and poultry. It quickly 
returns horses that are thin or tired to good shape.
 Rich in nitrogen, they are very low in starch (and 
actually may not have any that is use in nutrition) they 
furnish an excellent bread for diabetics, and can be very 
useful in this regard as a medicine since starch, as is well 
known, is the enemy of diabetes. Used together with wheat 
fl our, soybean fl our gives a bread a bright whiteness and 
decreases by one-third its net cost. Here is a nutritional 
analysis by Mr. Joulin. A table is given.
 One can see from this analysis that soy bread (le pain de 
soja) contains twice as much protein and one-fi fth as much 
starch as wheat bread; as for the fat, it contains ten times as 
much. Also, a robust man is hardly satiated with a kilogram 
of wheat bread, but 620 grams of soy bread is enough to 
obtain the same result.
 Here are the results of an experiment made several 
years ago by Mr. Fortuné, an agronomist at Trie-Chateau (in 
Oise) which demonstrates the advantages offered by soy in 
fattening farm animals.
 In the countries of its origin, the soybean forms the 
basis of another important industry; it is used to make a 
cheese which is widely used in the diets of the people of East 
Asia. Some people who do not like cheese. I feel sorry for 
them, but I forgive them, since everyone is entitled to their 
own tastes; they would no doubt feel differently about soy 
cheese, which is an excellent food that does not have the 
characteristic odor of cheese made from fermented milk.
 “This cheese is made from soybean seeds; in its place 
of origin it is known as tofu (To-fu), or soybean cheese 
(fromage de Daizu).
 “To make tofu, the seeds are fi rst soaked in water so that 
they expand; then, they are ground between two millstones, 
and the resulting pulp runs down into the soaking water. 
Next, this mash is poured through a sieve and collected in 
a cast-iron basin, where it is boiled for ten minutes. It is 
then cooked for a quarter hour at a lower temperature, and 
then allowed to cool. The fl our [sic, farine] separates from 
the water, and the water is removed. The remaining paste is 
kneaded until it is uniform. It is salted and placed in molds 
where it drains and takes on the consistency of the milk-
based cheese we are familiar with.
 “Along with rice, this food forms the foundation of the 
diet of the poor classes. It has the great advantage of being 
very nourishing while costing very little. For one cent, a 
person can buy a piece of tofu as big as a fi st. The Chinese 
do not let the liquid from the above process go to waste–they 
are thrifty, and use the leftover liquid as a sauce to season 
certain dishes.
 Considerable trade has resulted from exporting tofu; 

thousands of Chinese junks have left the port of Ming-Potou 
(Ningbo?), carrying this product to the most remote areas of 
China.
 “There are several varieties of soybeans; the preferred 
variety is called the “soybean of Étampes” (soja d’Étampes). 
To fully mature, its seeds do not have very strict climate 
requirements; the climate of central France, and particularly 
of southern France, is perfectly suitable.”
 Note: This writer’s description of the tofu-making 
process is not accurate. He is apparently confusing regular 
tofu (which is very inexpensive and a foundation of the 
diet) and fermented tofu, which is salted and traded in boats. 
Regardless of the type, he probably means “curds” instead 
of fl our. For fermented tofu he fails to mention inoculation 
with koji spores, aging in brining liquor in bottles, and its 
use as a seasoning rather than a basic food. The liquid from 
fermented tofu only is “used as a sauce to season certain 
dishes.”
 Note: Translated by Elise Kruidenier, Seattle, 
Washington. Address: Member, Société d’histoire naturelle 
des Ardennes, France.

408. Wander (A.). 1908. Ovaltine: A food drink (Ad). 
Gloucester Journal (Gloucestershire, England). Nov. 14. p. 
10, col. 7.
• Summary:  At the top of this oval ad is a white cup and 
saucer. On the cup is printed: “Brimful of Nutriment.” 
The ad reads: “Ovaltine is a new scientifi c food made 
from milk, malt, eggs and converted cocoa, that contains 
weight for weight, more vital nutriment than any other 
food. Every ingredient required in the diet of the human 
organism including active lecithin, the best brain and nerve 
tonic known, and extract of malt for assisting digestion and 
promoting strength, are embodied in Ovaltine.
 “It is extremely palatable, simple to prepare, and 
invaluable for upbuilding strength in all ages. Start the day 
on Ovaltine instead of tea or coffee and you will feel far 
more fi t. Of chemists or post free, 1/9 and 3/s.
 “Free sample (makes 4 cupfuls) to A. Wander, Ph.D., 1. 
Leonard Street, London, E.C.”
 Note: This is the earliest known commercial product that 
promotes lecithin as a benefi cial ingredient; it is “the best 
brain and nerve tonic known.”
 Here is a brief chronology of Wander taken from an 
undated company presentation, probably from about 2006:
 “1865–Dr. George Wander founds company in Berne 
[Switzerland].
 “1897–Son Dr. Albert Wander takes over the business
 “1904–Launch of Ovomaltine. Note: Ovo = egg. Maltine 
= malt. By 1907 “Ovaltine” is sold from an offi ce in London.
 “1908–Switch to a Ltd company (AG) start of 
international expansion
 “1927–Inauguration of Nenenegg site
 “1967–Divestment of Wander to Sandoz
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 “1998–Merger of Sandoz and Ciba-Geigy to form 
Novartis AG
 “2002–Inauguration of European Production center
 “2002–Divestment of Wander AG to Associated British 
Foods (ABF)
 “2004–Centennial Ovomaltine
 “2004–Move of administration to Neuenegg
 “2006–Launch of Project Neuenegg 2010, effi ciency 
improvement of site.” Address: London, England.

409. Naturopath and Herald of Health (The) (New York 
City). 1908. Didn’t know that coffee contained a drug (Ad). 
9(11):363. Nov.
• Summary: Caffeine, the drug in coffee, “is what causes 
the coffee habit and the many ailments that frequently 
develop from its habitual use.” A Nebraska lady and her 
husband were drinking coffee twice a day. After experiencing 
regular, severe heartburn, they switched to Postum, and their 
problems went away. Now they prefer Postum to coffee. It 
is made by the Postum Co., Battle Creek, Michigan. “Read 
‘The Road to Wellville,’ in packages.” This is a true story.
 Postum is a powdered coffee substitute made of roasted 
grains. The caffeine-free beverage mix was originally created 
by company founder C.W. Post in 1895 and marketed as a 
healthy alternative to coffee.

 Note: Today (Jan. 2019) the Postum brand and secret 
recipe is owned by Eliza’s Quest Foods (www.postum.com), 
which bought it from Kraft Foods in May 2012.

410. Bloch, A. [Armand-Aron]. 1908. Le soja. Sa culture, sa 
composition, son emploi en médecine et dans l’alimentation 
[The soybean. Its culture, its composition, its use in 
medicine and in food]. Annales d’Hygiene et de Medecine 
Coloniales 11:85-122. [29 ref. Fre]
• Summary: This article is identical to that published by 
Bloch in 1907 in Bulletin des Sciences Pharmacologiques 
(Paris). Address: Pharmacist major 2nd class of the colonial 
troops. Doctor of Pharmacy.

411. Huang Shirong. 1908. Weituiju suibi [Random notes 
from the “plain fl avor” studio]. China. Passage on soy 
reprinted in C.N. Li 1958 #349, p. 248-49. [Chi]
• Summary: Wade-Giles reference: Wei T’ui Chü Sui Pi, by 
Huang Shih-Jung. Qing dynasty. A revised edition of this 
book, edited by Huang’s son, appeared in 1916 during the 
Republican period. This is a summary by Mr. Huang (in 
China) of a publication by Li Yu-ying–who was in France at 
the time.
 The section titled “Soybeans effi cacy and use” 
(gongyong) states: Mr. Li Yu-Ying recommends that China 
establish an association / society for soybeans and soybean 
technology for Chinese manufacturing. Li wrote two 
articles: One, to promote the establishment of a society 
for soybeans, and the second to promote manufacture of 
soybean products in China using modern technology. It 
is most important to invent new methods of production 
and manufacture, which would have a great effect on the 
industry. These two, which contained 5,000 words, were 
published in a Chinese newspaper [probably in China] the 
2nd month on the 6th, 7th, 8th, 9th, 10th, 11th, and 12th 
days. Note 1. The name of the newspaper is not given. Mr. 
Huang summarizes the content as follows:
 The nutrients of the soybean benefi t health, economics, 
and commercial production; it is worthy of future 
development. Its wider propagation will improve the 
fertility of the soil because the roots contain nodules which 
fi x nitrogen to enrich the soil. Soybeans are a rich source 
of dairy products (milk content) and oil, so they are very 
nutritious. They can be used to make good substitutes for 
meat. They are rich in phosphorus and potassium, so they 
are healthful and strengthen the brain. Since they are lacking 
in starch, they are good for diabetic diets. Because they are 
a rich source of dairy products (milk content) and oil, they 
would be a good material for industrial exploitation. And its 
very inexpensive; it sells for only about one-fi fth as much 
as legumes from other countries. When you compare the 
protein content with that of meat, milk, or eggs, or with other 
legumes and cereal grains, it is at least 2-10 times higher.
 The soybean is rich in phosphorus, which is equal to 
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the effi cacy of Western medical phosphorus. Other products: 
Whole soybeans (douren). Soybean noodles (doumian; 
wheat pasta enriched with soy); it is a substitute for wheat 
gluten (mianjin). Soybean oil (douyou). Soybean cake–
defatted (doubing). Okara or residue from making soymilk 
(douzha; [mostly fed to animals]).
 Note 2. This is the earliest Chinese-language document 
seen (May 2014) that uses the term douzha to refer to okara.
 Soymilk (doujiang). Spray-dried [or powdered] soymilk 
(doujiangfen). Canned soymilk (guandoujiang). Soured 
soymilk (suandoujiang; by lactic acid fermentation). 
Soybean extract (doujing). Tofu (doufu). Pressed tofu–sliced 
(doufugan yupian). Fermented tofu (faxiao doufu). Whey–
from making tofu (yujiang). Soy sauce (jiangyou). Sweet 
wheat-fl our jiang (tiandoujiang). Soy sprouts (douyacai). 
Soybean coffee (douren jiafei). (Translated by H.T. Huang, 
PhD, April 2003).
 Note 3. This is the earliest document seen (May 2014) 
worldwide that mentions powered soymilk.
 Note 4. This is the earliest Chinese-language document 
seen (Dec. 2020) that mentions protein in connection with 
soy. In traditional Chinese there is no word for protein. 
In this document, it came into Chinese via Li Yu-ying, a 
Chinese entrepreneur making soyfoods near Paris, France. 
As of Dec. 2020 the Mandarin Chinese word for protein is 
dànbái.

412. Kellogg Food Co. 1908. Healthful living: An account of 
the Battle Creek Diet System. Battle Creek, Michigan. 72 p.
• Summary: The inside front cover, titled “A bit of history 
about the health food business in Battle Creek,” states: 
“Thirty-fi ve years ago Dr. J.H. Kellogg, the Superintendent 
of the Battle Creek Sanitarium, began the preparation of 
special food products, intended at that time for the use of the 
patients of the Sanitarium.
 “The knowledge of their value grew. New foods were 
added from time to time as the idea developed. One of the 
fi rst was a cereal coffee (1876). Later came the invention 
of Toasted Wheat Flakes (1895), and Toasted Corn Flakes 
(1901), then Toasted Rice Flakes and a long list of nut foods 
and other products.
 “Dozens of food companies were organized in Battle 
Creek to manufacture toasted fl akes, cereal coffees, and other 
foods. Millions were made and lost in exploiting the food 
ideas developed by Dr. Kellogg and the reputation acquired 
by Battle Creek as a headquarters for health foods and ideas.
 “In order to protect the public against further imposition, 
a company has been organized and incorporated to 
manufacture and sell Dr. Kellogg’s food products made after 
original and perfected formulæ, which will be known as The 
Kellogg Food Company, Battle Creek, Michigan.”
 The price list, near the back of this booklet, gives the 
prices for 126 foods–including various sizes. Among these 
are: Almond butter (1 lb can, $1.00), almond meal, Bran 

biscuit, Bromose, Diabetic gluten biscuits, Diabetic gluten 
meal, 40% gluten fl our, Gluten meal, Granola, Meltose, Nut 
butter (1 lb can, $0.30), Nuttolene, Nuttose, olive oil, Peanut 
butter (large jar, $0.25; small jar, $0.10), Protose vegetable 
meat, Salted peanut butter (1 lb can, $0.25), Savora nut 
butter, Sterilized wheat bran, Taro gluten biscuit, Toasted 
corn fl akes, Toasted rice fl akes, Toasted rye fl akes, Toasted 
wheat fl akes, Vegetable gelatin, Wafer–whole wheat, Yogurt 
cheese, Zwieback.
 On page 72 is a description of the company’s “Peanut 
butter.–We were the originators of peanut butter, the use 
of which has become so widespread, and which is now 
manufactured by many concerns in different parts of the 
country. But we long ago abandoned the process of roasting 
the nuts, as we found this to produce harmful effects by 
setting free the oil and producing certain chemical changes in 
it. For years our peanut butter has been prepared by a wholly 
different process, by which the injurious effects referred to 
may be avoided. In this respect our Peanut Butter differs 
from all similar products. Prepared from choicest nuts. Put 
up in pound tins. Most excellent fat producer. Capital for 
use in sandwiches, for the preparation of salads and desserts. 
An excellent substitute for butter. Large glass jars, 25 cents; 
small glass jars, 10 cents.
 “Salted Peanut Butter–Same as the preceding, but 
containing a certain proportion of salt. Pound tins, 25 cents.
 “Nut butter–A combination of various nuts. An 
exceedingly palatable, toothsome vegetable fat which is 
readily accepted as a substitute for animal fats of all sorts. 
Pound, 30 cents.”
 Note 1. This is the earliest document seen (June 2002) 
showing interest by Seventh-day Adventists or Dr. John 
Harvey Kellogg in dietary fi ber, or a high-fi ber food product 
(Bran Biscuit, Sterilized Wheat Bran) sold by an Adventist 
food company. Dr. Kellogg was the founder and director of 
Battle Creek Foods.
 Note 2. This is the earliest document seen (June 2002) 
that mentions bran in connection with Dr. John Harvey 
Kellogg. It is also the fi rst commercial product seen 
with “Bran” in the product name. Address: Battle Creek, 
Michigan.

413. McCabe, Joseph. 1908. The life and letters of George 
Jacob Holyoake. Vol. I. London: Watts & Co. viii + 336 p. 
Introduction by Edward Owen Greening. Illust. [30+* ref]
• Summary: “His career was one long conquest of self, in 
remarkable ways.”
 Concerning Alcott House / Concordium: “The settlers 
were imbued with the ideas of the mystic Pierrepont Graves 
as well as Robert Owen, and lived austerely.”
 “It was from this Spartan home that an offer of teaching 
employment came to him in 1843. It ran:
 “’Probably you have heard of a very small community 
now associating together at Alcott House, Ham Common, 
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Surrey, under the name of Concordium: a sort of industrial 
college, at this present time, having a printer and printing 
press, tailors, shoemakers, bakers, gardeners, and other 
labourers: both sexes associating kindly together as one 
family, and though not manifesting any great doings as yet, 
are to be highly commended for their sincere and resolute 
opposition (in practical habits) to the principles, practices, 
and manners of the Old Immoral World–reprobating war, 
slavery, and intemperance, and gluttony, and bigotry, 
not only in profession by wordy declamation, but by 
discontinuing and discouraging all habits that tend and 
lead to the above horrors. The Concordists at Alcott House 
wish to form a school there, and are desirous to meet with 
a competent educator, previous to agreeing to receive any 
more children into the establishment, there being four now 
there. The diet is exclusively limited to bread-stuffs and 
farinaceous food and fruits, fresh and dried, of every sort 
that can be obtained, and all kinds of vegetables, and water 
is the only drink supplied. Neither milk, butter, cheese, 
eggs, nor any species of fl esh meat, nor animal food: 
neither tea, coffee, nor any of those artifi cial stimulants 
do the Concordists partake of, or supply to others. There 
are married couples, and parents and children now in the 
Concordium. The working members receive no wages, but 
are supplied with lodging, food, clothing, washing, baths, 
fi ring, candles, and whatever is needful, for their giving their 
services to the Concordium. About eight hours daily is the 
usual average for them to work: eight for sleep: and eight for 
bathing, recreation, meals, and improvement.’”
 Note: In 1843 the diet served at Alcott House was pure 
vegetarian [vegan]. Address: Author, England.

414. [Lust, Benedict]. 1909. Vegetarianism. Naturopath 
and Herald of Health (The) (New York City) 14(1):4-5. Jan. 
Whole No. 182.
• Summary: “Eat only the luscious, ripe fruit of the orchard, 
the golden grains of the harvest fi eld, and wholesome 
vegetables of the garden as God bid you to do.–Genesis. 
1:29, 2:15, and drink pure water, and obey God’s Word.- 
Matthew 4:4. If you truly obey God’s commands, He will 
bless thy bread (not dead fl esh, tobacco, ice cream, etc) and 
bless thy water (not milk, tea, coffee. wine, beer or liquors) 
and take sickness away. Exodus 23:25. Do you enjoy these 
heaven sent blessings. If not, why disobey? Why not obey 
God’s Word and be blessed with health, peace, and be free 
from condemnation. Use no salt, pepper, vinegar or any 
seasoning on your food. Eat your food natural and have a 
natural appetite. Salt, pepper or seasoning irritates, destroys 
the food, makes an abnormal appetite, and causes ill-health. 
Do not make your body, the temple of the spirit, into a 
den of thieves with dead fl esh as Jesus called it, nor into a 
grave yard to bury dead carcasses or rotten carrion therein. 
It is impossible to get a mouthful of dead fl esh that is not 
rotten...”

415. Battle Creek Foods. 1909. The only original health 
foods: A complete list of our products (Ad). Good Health 
(Battle Creek, Michigan) 44(3):Unpaginated. March.
• Summary: The company sells seven categories of products: 
1. Cereals (15 products), incl. Toasted rice fl akes, Granose 
fl akes, Granola, Granuto, and Gluten meal (20 per cent, 
for gruels, mushes, and purees), Sterilized bran (a gentle 
laxative). 2. Bakery products (12 products), incl. Graham 
crackers (plain or sweetened), Sanitas wafers, Zwieback, 
Sanitas cookies. 3. Meat substitutes (10 products), incl. 
Protose (made of nuts and grains, ½- or 1-lb can), Savory 
Protose, Potted Protose, Protose roast, L-Protose (no nuts), 
K-Protose (resembles veal, no nuts), X-Protose (resembles 
chicken), Nuttose (made from nuts, 1 lb can), Nuttolene 
(“Made exclusively of choice edible nuts. A vegetable butter 
for table use”).
 4. Other nut products (5 products), incl. Peanut butter 
(1 lb can, unroasted), Salted peanut butter, Almond butter, 
Almond meal. 5. Condensed soups (4 products). 6. Savory 
sauces (3 products). 7. Beverages (3 products), incl. 
Malted nuts (large bottle), Noko (cereal coffee), Caramel 
cereal (“The original coffee substitute, containing no burnt 
molasses or artifi cial fl avoring”). Address: Battle Creek, 
Michigan.

416. Gulick, Luther H. 1909. Mistake of eating meat. Ladies’ 
Home Journal 26(4):36. March.
• Summary: Cites a letter from a reader whose headaches 
and heart trouble were cured in 1 month by a diet devoid of 
“purins” [purines]; he stopped eating meat, ripe peas and 
beans, and stopped drinking coffee, tea, and chocolate. The 
amount of sleep he needed was reduced by 1 hour per night 
and his working capacity was increased. He has stayed on 
the diet for 2 years and stiffness and pain in his back and 
neck have disappeared. “Several times during the year I tried 
resuming an ordinary diet. Two days of eating meat would 
result in a severe headache on the third or fourth day, pain in 
the eyeballs, stiffness in the back of the neck, and a higher 
heart rate–in short, all the old symptoms.”
 “It is pretty certain that people who have a large amount 
of muscular work to do have to eat meat... Meat contains 
vigorous stimulants...” But it is not good for people who live 
a sedentary life. We must modify our diet to meet modern 
conditions. Address: M.D., author of “The Effi cient Life”.

417. Friedenwald, Julius; Ruhräh, John. 1909. Diet in health 
and disease. 3rd ed. Thoroughly revised and enlarged. 
Philadelphia, Pennsylvania, and London: W.B. Saunders Co. 
765 p. April. Illust. Index. 22 cm. [33* ref]
• Summary: The section titled “Legumes” (p. 108-10) 
discusses various kinds of beans and peas, the lentil and the 
peanut–but not the soy bean. However a large table (p. 109) 
titled “Composition of fresh and dried legumes compared 
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with that of other foods” (Based on Abel, Farmers’ Bulletin 
No. 121 [1900, p. 17]) includes soy beans, cow peas, chick-
peas, and peanuts.
 The section on “Diseases in which diet is a primary 
factor” begins with a subsection on “diabetes mellitus” in 
which “various Substitutes for bread” are discussed. “Soya 
biscuits, or bread are made from the Soya bean, a Japanese 
product. Soya bread was suggested for diabetics by Dujardin-
Beaumetz in 1890. Attfi eld gives the following composition 
of Soya fl our: Protein 41.24%, fat 13.70%, carbohydrate 
30.35%, phosphates 4.81%, other salts 0.52%, moisture 
9.38%.
 “Dujardin-Beaumetz gives the following as the 
composition of Soya bread: Water 45.000%, protein 
20.168%, fats 9.350%, starch and sugar 2.794%, and 
phosphoric acid 0.863%.” Aleuronat is a vegetable albumin 
fl our made from wheat. “Peanut fl our has also been used 
with success in making various dishes for the diabetic.”
 The section on “Vegetarian diet” (p. 44) states that there 
are various points of view about its healthfulness, but most 
have found that animal protein can be entirely replaced by 
vegetable protein without any appreciable change in the 
nitrogen balance. The amount of protein required seems to be 
related to the amount of muscular work performed.
 During fasting (p. 44-45), according to Von Noorden, 
the amount of nitrogen excreted daily in the urine was as 
follows: For 5 days before fasting: 16.2 gm. During the fi rst 
5 days of the fast: 12.9 gm/day average. From the 21st to 
25th day: 4.7 gm/day avg. From the 26th to 30th day: 5.3 
gm. The experiment lasted 30 days and was conducted by 
Luciani on the professional faster Succi.
 A table (p. 68) shows the “Comparative composition 
of various kinds of milk” of mammals. Only the milk of 
the mare contains less total protein (1.3%) than the milk 
of women (2.3%). Dog’s milk contains the most protein 
(11.2%). “Milk ferments (p. 69): Milk contains various 
ferments [enzymes]... The principal ferments are proteolytic 
ferments, resembling trypsin, but less sensitive to acids; fat 
splitting ferments, lipase, amylase, amylase, peroxidase, and 
catalase. Chicory is the most common adulterant of ground 
coffee (p. 201).
 In the section on “Vegetable foods,” a subsection titled 
“Vegetarianism” (p. 113-14) begins: “It will not be out of 
place here to point out the disadvantages of an exclusive 
vegetable [vegan] diet.” “Persons subsisting on a purely 
vegetable diet for any great length of time are apt to lose 
strength, as well as physical and mental vigor and endurance. 
Laborers are unable to perform the same amount of work 
they could on a diet containing animal food... A purely 
vegetable diet, if persisted in, is also said to lessen the 
powers of resisting disease” (2 references are given).
 The section titled “Artifi cial food preparations” starts 
with a subsection on casein preparations, which include 
Nutrose, Eucasein, Sanos, and Plasmon. Artifi cial proteins 

prepared from vegetables include Roborat (made from rice, 
wheat, and maize), Legumin (from legumes), and Aleuronat.
 In the section on “Recipes” under “Beverages” is a 
recipe for “Almond milk” (unsweetened). There are no soy 
recipes in this edition.
 Julius Friedenwald lived 1866-1941. John Ruräh lived 
1872-1925. Address: 1. M.D., Prof. of Gastro-Enterology; 2. 
Prof. of Diseases of Children. Both: College of Physicians 
and Surgeons, Baltimore, Maryland.

418. Ruhräh, John. 1909. The soy bean in infant feeding; 
Preliminary report. Archives of Pediatrics 26:496-501. July.
• Summary: This pioneering paper was read before the 
Twenty-fi rst Annual Meeting of the American Pediatric 
Society, Lenox, Massachusetts, May 28, 1909. “The soy 
bean (glycine hispida), sometimes incorrectly called the soja 
bean, is an annual leguminous plant which originally grew 
in a wild state from Cochin China to the south of Japan and 
Java.”
 There follows a brief but accurate history of the soy 
bean. “In 1875 Professor Haberlandt began a series of 
investigations with this plant in Austro-Hungary, and in his 
work published in 1878 he urges the importance of the soy 
bean as a food both for man and animals. After his death, 
which occurred in 1878, very little notice was taken of the 
soy bean in Hungary and the prophecy that he made for its 
future failed.”
 “As early as 1829 Thomas Nuttall wrote an article in the 
New England Farmer concerning the bean as a valuable crop 
for this country. The Perry expedition to Japan also brought 
back soy beans, but until the last fi fteen or twenty years the 
plant was known only as a curiosity.”
 “The plant is grown in America, but is used chiefl y 
for the purpose of a forage crop and comparatively little 
reference has been made to its use as food for man.” The 
plants “bear a remarkable number of beans and the fl owers 
are self-pollinated, making the yield independent of insects. 
The bean may be easily grown in Maryland. I am indebted 
to three friends for experimenting with this plant in their 
gardens and obtaining good crops...”
 Note 1. This is the earliest document seen (July 2021) 
that mentions soybean pollination–quite remarkable since 
it is by a pediatrician writing about a completely different 
subject. It is also the earliest document seen (July 2021) that 
uses the term “self-pollinated” (or self-pollinating, etc., with 
or without the hyphen) in connection with soybeans.
 “At the present time there are seven varieties handled 
by seedsmen, and some twenty-two distinct varieties are 
known.” The varieties Mammoth Yellow, Hollybrook, and 
Ito San have been used in infant feeding experiments. “The 
other varieties are the Guelph (green), the Samarow (green), 
the Ogemaw (brown), and the Buckshot (black). All of these 
latter may be grown in the north.”
 “I am indebted to Mr. Frank N. Meyer, agricultural 
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explorer for the Department [U.S. Department of 
Agriculture], for information concerning the use of the beans 
in the East...”
 “Some varieties are grown exclusively for the oil they 
contain and its is used for culinary, illuminating [in lamps] 
and lubricating purposes, the residue left after the oil has 
been expressed being used for fertilizer and also as food 
for animals. The light-colored beans are eaten in soups and 
the pods are sometimes picked green, boiled, and served 
cold with a sprinkling of soy sauce. The green varieties are 
often pickled in brine and eaten moist or dried with meals as 
promoters of appetite; the same varieties are often slightly 
sprouted, scalded and served with meals in winter time as 
a green vegetable.” Also mentions “natto, tofu, miso, yuba, 
and shoyu.” When making tofu: “The fi ltrate is a white, 
opaque, milky liquid with a taste similar to malt. This soy 
bean milk has a composition nearly the same as that of cow’s 
milk” (as shown in a table) (p. 498-99).
 “The soy beans are sometimes roasted and then used as 
a substitute for coffee” (p. 499)
 “The fact that the soy beans contain little or no starch 
suggested to Dujardin-Beaumetz that they be used as a 
food for diabetics. The soy bean fl our has been placed on 
the American market, but was withdrawn owing to the fact 
that according to the manufacturers it contained 8 per cent. 
carbohydrate. It contains much less carbohydrate, however, 
than any of the other diabetic foods.”
 “As regards the use of the beans in infant feeding it 
seemed to me that soy bean gruel or milk, either alone or 
with cow’s milk, might be of value in feeding several classes 
of cases, viz., of marasmus and malnutrition, as a substitute 
for milk in diarrhea, and in intestinal and stomach disorders, 
and in diabetes mellitus.”
 The writer had hoped to conduct experiments and make 
a more complete clinical report but several misfortunes 
attended his efforts to secure the beans. “My fi rst crop was 
eaten by rats, my second moulded in the pods owing to some 
unusually damp weather, and insects ate about two-thirds of 
my last crop. Fortunately, the beans may now be obtained 
from Messrs. T.W. Wood & Son, Richmond, Virginia.
 “So far the gruel has been prepared by soaking the beans 
over night, stirring to remove the envelope surrounding 
the bean. Three times the amount of water is added to the 
beans and they are boiled until a smooth gruel results. This 
is strained if necessary [to make real soymilk]. This has the 
odor and taste of malt, but with the addition of a little salt is 
well taken, especially after the fi rst bottle or two. The gruel 
is retained unusually well and seems to be easily digested. 
The stools are not more frequent than with other foods. The 
stools are light brown in color like those from malted milk. 
This soy bean gruel has nearly the same food value as milk 
and for certain children may need further dilution. About 
the same size feedings should be used as if milk were being 
given. Five percent sugar may be added to increase the fuel 

value.
 “I have not used the beans in a suffi ciently large number 
of cases nor over suffi cient periods of time to justify any 
further statements at this time, but I do feel that properly 
used they will be a most valuable addition to the dietary of 
the sick infant. Grinding them to a bean meal would simplify 
matters very much, and, if success attends their use, a soy 
bean meal could easily be prepared.
 “I hope to be able to make a second report at the next 
meeting and have called your attention to the bean in hope 
that other members may try them and report at the same 
time.”
 Note 2. This is the earliest document seen (Aug. 
2020) that suggests the use of a soybean preparation as an 
alternative to milk for infants who do not tolerate cow’s 
milk.”
 Note 3. This is the earliest document seen (Aug. 2003) 
concerning the actual feeding of soymilk to infants or 
children, or concerning a soy-based infant formula. The 
author was the world’s fi rst pediatrician to use soybeans in 
infant feeding, and did the fi rst U.S. studies with soyfoods 
and human nutrition.
 Note 4. This is the earliest English-language document 
seen (Aug. 2013) that uses the term “substitute for milk” to 
refer to soymilk.
 Note 5. This is the earliest English-language document 
seen (Nov. 2002) that uses the word “malnutrition” in 
connection with soyfoods.
 Note 6. Pediatrician Herman F. Meyer (1960, p. x) 
published a long poem by Dr. John Ruhräh titled “A Simple 
Saga of Infant Feeding,” which described the history and 
present status of infant feeding. Meyer described Ruhräh as a 
“philosopher, teacher, poet, pediatrist [pediatrician] and able 
historian.” 
 The following photo of Dr. John Ruhräh (1872-1935) 
was taken in about 1914. Born in Chillicothe, Ohio, he 
was a graduate of the College of Physicians and Surgeons 
(Baltimore, 1894), did post-graduate work at Johns Hopkins, 
the Pasteur Institute, Paris (1897), and in other European 
schools (1900-1901), and was quarantine physician of the 
port of Baltimore (1898-1900), where he became Professor 
of pediatrics in the University of Maryland Medical School 
and in the College of Physicians and Surgeons. 
 His autograph is shown below his photo. Address: M.D., 
Baltimore, Maryland.

419. Daily Consular and Trade Reports (U.S. Bureau of 
Manufactures, Department of Commerce and Labor). 1909. 
Soya bean growing for Africa. No. 3640. p. 4. Nov. 19.
• Summary: “Consul Horace Lee Washington reports that 
several British fi rms displayed in the Liverpool offi ce of a 
large shipping concern samples of soya-bean products. These 
samples are to be sent to the Calabar and Lagos [Nigeria] 
agricultural exhibitions, in order to encourage the cultivation 
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of these beans in West Africa for transport to Liverpool. 
The samples consist of edible and crude oil, fl our (for bread 
making), meal, biscuits, oil cake, soap, and a substitute for 
coffee.”
 Note: This is the earliest document seen (Feb. 2019) 
concerning soybeans/soya in connection with (but not yet in) 
Nigeria.

420. Manchester Guardian (England). 1909. The soya bean 
of China: A Manchester exhibition. Nov. 19. p. 14.
• Summary: “Mr. Cavendish E. Liardet has in the rooms 
of the Manchester Chamber of Commerce an exhibition of 
various things illustrative of Chinese industry, but the chief 
place among them is given to the soya bean and its products. 
The soya bean, which grows freely in many parts of China, 
is not unlike our English pea in shape, size, and in the fact 
that it grows in a pod. It is rich in albuminoids and oil. An 
analysis of the yellow variety gives:–Water 12 per cent, oil 
17 per cent, albuminoids 38 per cent, carbo-hydrates 22 per 
cent, fi bre 5 percent, ash 5 per cent, and sand 1 per cent. It 
is much used in China for human food, and its use in this 
country in food products is becoming greater, as is shown by 
the steadily increasing imports. Cattle-cake makers are the 
greatest users so far, but the bean ‘fl our’ has been used with 
wheat fl our for biscuit making and bread making. Mr. Liardet 
has also tried the effect of roasting the bean and using it with 
coffee. The oil obtained from the bean is of a good kind, and 
is readily saleable among soap, paint, and lubricating oil 
makers.”
 Note: The term “Cattle-cake” (chiefl y British) refers to a 
concentrated feed for cattle, processed in the form of blocks 
or cakes.

421. London and China Telegraph (London). 1909. The soya 
bean. 51(2,415):1086. Dec. 6. [1 ref]
• Summary: “An exhibition of Soya beans and by-products 
from North China, together with photographs of the Soya 
bean industry, was held recently at the boardroom of the 
Manchester Chamber of Commerce. Explanations and full 
particulars of the industry were given by Mr. Cavendish 
Evelyn Liardet, lately returned form China.
 “At a recent meeting of the committee of the African 
Trade Section of the Incorporated Chamber of Commerce of 
Liverpool Mr. A. Grenville Turner delivered an interesting 
address on the cultivation and uses of the Soya Bean.
 “In the course of his address Mr. Turner said that it was 
estimated that this year’s crop of Soya beans is likely to 
exceed 1,000,000 tons. There were about 20 to 25 varieties 
of the beans, different in colours, size, and shape. The beans 
contained about 18 per cent of oil, and it was stated that 
refi ned Soya oil fetches to-day a higher price even than 
refi ned cottonseed oil. The soya bean, which is an edible 
bean and can be used in the same manner as marrowfat peas, 
can be utilised for a number of purposes.”

 “In America an attempt has recently been made there 
by certain dealers to place the Soya beans on the market as 
a new substitute for coffee, and sell it under other names 
at fancy prices. A sample of coffee specially ground from 
the Soya bean, at the suggestion of Sir Alfred Jones, was 
submitted, and created much interest. Mr. Turner stated that 
according to a recent report issued by the Department of 
Agriculture of the U.S.A., as Soya beans contain no starch, 
they have been recommended for food for people suffering 
from diabetes. Soya bean cake is used as manure on the 
sugar plantations of Southern China, and on the rush beds, 
from which Chinese matting is made. Mr. Turner also stated 
that the Japanese extract casein from the bean from which 
they make a milk, which is condensed. Cheese is also made 
from this milk.”
 Also contains a long summary of information on 
the uses of soya bean oil and cake published recently: 
“Cultivation and utilisation of the soy bean.” 1909. Bulletin 
of the Imperial Institute (London) 7(3):308-14.

422. Advertiser (The) (Adelaide, South Australia). 1909. The 
producer: Dec. 24. p. 10.
• Summary: The Madras “Times” of December 1 writes:–
”The market demand for that comparatively new product the 
Soya bean of Manchuria has recently been showing signs 
of expansion. Europe and America are large buyers. These 
beans, it is said, are nearly three times as rich in albuminoids 
as oats or wheat. In Germany and America the bean is being 
ground to form an ingredient of bread, and Soya fl our and 
meal may be used for biscuit-making and confectionery. In 
Switzerland the legume is cooked as a vegetable, and the 
dried bean when roasted is used as a substitute for coffee. 
The oil is used in the manufacture of margarine as well as 
soap and paint, while the Chinese turn it into condiments 
[sic] and burn it in lamps. It is obvious that the Soya is a 
most useful plant, serving as many economic purposes as 
the cocoanut, and large quantities are being absorbed in the 
markets of Europe, America, and of the Far East. Russia, for 
instance, is a large buyer. The price has naturally risen with 
this increase of demand, and Soya oil has risen £3 a ton, the 
London price when the last mail left being about £25 5s.”

423. USDA Bureau of Plant Industry, Inventory. 1909. Seeds 
and plants imported during the period from January 1 to 
March 31, 1909. Nos. 24430 to 25191. No. 18. 73 p. Dec. 24.
• Summary: Soy bean introductions: Glycine hispida 
(Moench) Maxim.
 “24610. From Trenton, Kentucky. Purchased from Mr. 
S.J. Leavell. Received January 6, 1909. Trenton. ‘A brown-
seeded variety picked out of Mammoth by Mr. Leavell in 
1904, and in that year 12 plants produced 7 pounds of seed; 
in 1905 these 7 pounds produced 10 bushels; in 1906 Mr. 
Leavell reports that with exactly the same treatment it out-
yielded Mammoth by 50 percent. Seems like a promising 
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variety.’” (H.T. Nielsen).
 24641-43. “From Taihoku, Formosa. Presented by Mr. I. 
Kawakami. Received January 21, 1909. The following seeds:
 “24641. Cream-yellow.
 “24642. Black, small.
 “24643. Black, very small.”
 24672/24711. “From India. Presented by J. Mollison, 
esq., M.R.A.C., Inspector-General of Agriculture in India, 
Nagpur, C.P. Received February 10, 1909. The following 
seeds (quoted notes by Mr. Mollison; descriptions of 
varieties by Mr. H.T. Nielsen):
 24672-2490.
 “24672. ‘Rymbai-ktung. From Khasi Hills, Assam.’ 
Similar to no. 18258a.
 “24673. ‘Bhatumsh (red). From Darjeeling, Assam.’ 
Light chocolate color, looks like no. 17852.
 “24674. ‘Bhatumsh (yellow). From Darjeeling, Assam.’ 
Straw-yellow with brown hilum.
 “24675. ‘Bhatwas. From Safi pur, Unao, U.P. [Uttar 
Pradesh].’ Black, small seed about the same size as Cloud, 
but rather more dull in color.
 “24676. ‘Bhatwas. From Hasangani, Unao, U.P.’ Black, 
looks like no. 24675, only seeds are shiny like Cloud.
 “24677. ‘Bhatwas. From Ranjitpurwa, Unao, U.P.’ 
Black, just like no. 24676, only seeds are a trifl e smaller.
 “24678. ‘Chabeni khurti (spotted variety). From 
Hardupurwa, Teh Bidhanna, Etawah, U.P.’
 “24679. ‘Chabeni khurti (black variety). From Bant, 
Teh, Sadar, Etawah, U.P.’
 “24680. ‘Chabeni khurti (black variety). From Atsu, 
Teh, Auraya, Etawah, U.P.’
 “24681. ‘Bhatwas (mixture of spotted and black). From 
Mainpuri, U.P.’
 “24682. ‘Kali khurti, Chabeni khurti, Khajwa. From 
Mainpuri, U.P.’
 “24683. ‘Chabeni khurti (black variety). From 
Kilerman, Teh, Sadar, Etawah, U.P.’
 “24684. ‘Chabeni khurti (black variety). From Amapur, 
Teh, Kasaganj, Etawah, U.P.’
 “24685. ‘Chabeni khurti (black variety). From Aliganj, 
Etawah, U.P.’
 “24686. ‘Chabeni khurti Bhundadar (spotted variety). 
From Jalesar, Etawah, U.P.’
 “24687. Khajwa or kulti. From United Provinces.’
 “24688. ‘Bhatwas. From Cawnpore [Kanpur], U.P.’
 “24689. Bhatwas. From Nanbasta, Cawnpore, U.P.’
 “The preceding S.P.I. Nos. 24678 to 24679 are black, 
with small seed, about the size and shape of S.P.I. No. 20410. 
There is some slight variation in the size of the seed, but the 
entire lot might easily be taken for the same variety if judged 
by the seed only.
 “24690. ‘Bharat Safed. From Dehra Dun, U.P.’ Similar 
to S.P.I. No. 22901.”
 24693-24711. Japanese varieties of soy beans grown on 

Poona Farm, Bombay Presidency.
 “24693. Straw-yellow, with rather an indistinct hilum, 
quite similar to Manhattan, S.P.I. No. 17277.
 “24694. Straw-yellow, very similar to S.P.I. No. 24693; 
seeds may be a trifl e larger.
 “24695. Straw-yellow, seed very similar to Ito San, but 
the brown speck at end of hilum is very faint.
 “24696. Just like above, S.P.I. No. 24695.
 “24697. Similar to S.P.I. No. 20405.
 “24698. Olive-yellow, very similar to No. 20893a.
 “24699. Straw-yellow, seed about the size of S.P.I. No. 
17269.
 “24700. Pale straw-yellow, with a black hilum; seed 
about the size of Acme, S.P.I. No. 14954.
 “24701. Dirty olive-yellow, with slate-colored hilum; 
seed about the size of Ito San, but more globular.
 “24702. Straw-yellow, with very faint hilum; similar to 
Butterball, S.P.I. No. 17273, but seed rather smaller and not 
so bright in color.
 “24703. ‘Oylan Dai Dizen.’ Straw-yellow, very similar 
to Okute, S.P.I. No. 19986.
 “24704. ‘Gosha Dai Dizen.’ Very similar to S.P.I. No. 
24700.
 “24705. Light shade of chromium-green, similar in 
appearance to S.P.I. No. 17857, but the color is not quite the 
same. Note 1. This is the earliest English-language document 
seen (Oct. 2004) that uses the term “chromium-green” to 
describe the color of a soybean.
 “24706. Black. Apparently just like our Buckshot, S.P.I. 
No. 17251.
 “24707. ‘Kuru Maru.’ Apparently just like Nuttall, S.P.I. 
No. 17253.
 “24708. ‘Sirohaha’ [Shiro-haha = white mother]. 
Apparently just like Butterball, S.P.I. No. 17273. “24709. 
‘Teppo.’ Citron-yellow, seeds about the size of Butterball.
 “24710. ‘Motonari.’ Seed very similar to S.P.I. Nos. 
24700 and 24704, but the hilum is russet in this case.
 “24711. ‘Rokugatsu.’ Citron-yellow, with very faint 
hilum, seed about the size and shape of Mammoth.” 24839-
40 Grown at the Arlington Experimental Farm, Virginia, 
from seed obtained from Dr. S.P. Barchet, Shanghai, China, 
in 1906. Seed of the following:
 “24839. Greenish. Grown in 1908 under temporary 
numbers 0578 and 0579, which proved to be identical.
 “24840. Yellow. Grown in 1908 under temporary 
number 0580.”
 25116-25118. “From Pithoragarh, Kumaun District, 
India. Presented by Miss L.W. Sullivan. Received March 26, 
1909.
 “25118. ‘Bhat dal.’ A small black variety of soybean.”
 25130-31. “From Knoxville, Tennessee. Grown at 
the Agricultural Experiment Station. Received through 
Prof. H.A. Morgan, March 29, 1909. Seeds of each of the 
following.
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 “25130. Early brown.
 “25131. Medium yellow.”
 25132/25149. “From Soochow, Kiangsu, China. 
Presented by Rev. R.A. Haden, B.D. Received March 19, 
1909. The following seeds:
 25133-25137
 “25133. Small yellow. ‘Tom Thumb soy. The 
smallest variety; used only for bean sprouts.’ Note 2. This 
observation, that Chinese prefer very small soybeans for 
sprouting, is very important.
 “25134. Large yellow. ‘Mammoth yellow soy. This is 
the very largest of the yellow soys. Used especially for oil 
and bean curds.’
 “25135. Large green. ‘Tea green soy. Sutt variety. May 
be put to all the uses of soy, but in practice they are only 
used to make parched Sutt beans eaten as a relish.’
 “25136. Large reddish brown. ‘Mammoth red soy. Used 
only for eating in the green state, but may be used for all the 
soy purposes. This is the largest of all the soys.’
 “25137. Looks like Meyer. ‘Mammoth mottled soy. Used 
especially for bean curd; said to give a special fl avor to this; 
has also abundant oil qualities.”
 “25161. Grown at the Arlington Experimental Farm, 
Virginia, season of 1908, under Agros. No. 0824. Numbered 
for convenience in recording distribution, March 31, 
1909. Eda. (?) Original seed from the Indiana Agricultural 
Experiment Station, where it was grown as Early Brown. 
‘This turned out to be identical with Ito San in every 
particular except color of seed. It is a uniform light brown, 
while Ito San is yellow. Neither superior or inferior to Ito 
San.’ (H.T. Nielsen.)”
 “25138. Glycine soja: ‘Horse-feed peas, a literal 
translation of the Chinese. It grows wild over a very large 
portion of China. In the north peas by the same name, but 
a different variety, are extensively cultivated. Long vines, 
climbing on anything in reach; fruited from bottom to top. I 
think this should receive special attention, for the following 
reasons: It will be a good nitrogen producer. It is extensively 
used in Chinese medicine, entering largely into prescriptions 
taken internally for eye trouble. It will make a better drink 
than anything except good coffee. Parch until brown the 
whole pea, grind, and treat as boiled coffee. This I have 
tried and am very fond of it as a drink.’ Distribution.- An 
annual vine, native and cultivated in the eastern part of Asia, 
extending from Amur and Manchuria through China and 
eastern India; also in Japan.” Address: Washington, DC.

424. Advertiser (The) (Adelaide, South Australia). 1909. The 
soya bean. Dec. 31. p. 11.
• Summary: “The sudden appearance of the Soya bean in the 
news columns of the agricultural press of the States and of 
the old country [Great Britain] must be accepted as evidence 
of the sound value of the plant, of whose possibilities there 
appears to be no end. Mixed with fl our and meal, the Soya, 

after grinding, makes up into marketable confectionery and 
biscuits. In Switzerland it is cooked as a vegetable, and, dried 
and roasted, is made to do duty as coffee. Also, it is largely 
employed in the making of margarine, and the Chinese use 
the oil for burning in lamps. It is used as cattle fodder and 
authorities have pronounced favorably on its value when 
mixed, two parts of Soya to one part of cheap undecorticated 
cotton cake; and, after its 17 per cent. of oil is taken, the 
last use of the bean is as a fertiliser, and in this capacity it is 
highly written of.
 “It is not often a novelty of this kind catches on with 
the English farmer, who is ultra-conservative, but soya 
had so much that was worthy in it that it was taken up on 
its introduction to England, a little over a year ago, when 
botanists were the only people who knew anything at 
all about it, and now it is used in one way or another on 
hundreds of farms in the British Isles. At present the bean is 
being imported in quantities from China and Japan, where 
for centuries it has been cultivated for fodder, for human 
consumption, for its oil, and for its manurial usefulness, and 
it is anticipated that the imports to England for the coming 
year will be in the neighborhood of 600,000 tons.”

425. Monthly Consular and Trade Reports (U.S. Bureau of 
Manufactures, Department of Commerce and Labor). 1909. 
Soya bean traffi c. No. 351. p. 65-67. Dec.
• Summary: In the section titled “China: Large profi ts to 
several concerns handling them,” Vice-Consul Gordon 
Paddock of Harbin, Manchuria, states: “The exports of these 
beans in the raw state to England was initiated in this district 
by the Mitsui Company, one of the most important Japanese 
mercantile concerns, which is said to have made over 
1,000,000 yen ($498,000) in this business alone within the 
last year. More recently, since the beginning of 1909, several 
British concerns engaged in business in China, have become 
interested in the export of these beans to England.” These 
include such important concerns as Jardine, Matheson & Co. 
(Limited), and Samuel Samuel & Co. (Limited) of London. 
“No large Chinese concern has thus far been interested in the 
export of these beans from this district.”
 The section titled “United Kingdom” states: “There 
is every prospect of the bean trade in North Manchuria 
developing into a complicated and highly speculative 
business... American fi rms have recently entered the market. 
German fi rms, in view of the repeal of the duty on beans 
in Germany, will undoubtedly buy largely; while a well-
known Japanese fi rm, by far the largest operators till now, 
were believed to be preparing for export on an even larger 
scale than hitherto. The tendency promises to be for Chinese 
merchants to get the business into their own hands, buying 
from the local producers and selling again to the European 
fi rms.”
 The section titled “Liverpool: Experiments in Europe 
of mixing with fl our, etc.” states: “Oil millers of Liverpool 
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are disposed to regard the products of the soya bean as 
additional articles of trade and not as competing to replace 
the manufactures of cotton seed... The fi rst complete cargo 
of soya beans that arrived in the United Kingdom reached 
Liverpool February 14, 1909, and the interest in this new 
industry has grown apace since then.” An expert Liverpool 
baker, as an experiment, has made a blend of soya fl our and 
wheat fl our for use as a “soya dog biscuit... A few German 
millers are reported to have mixed soya and rye fl our in 
experiments in the making of the blackbread of that country, 
and local experimenters her [in Liverpool] are experimenting 
with a blend to improve their own brown bread.
 “A vegetable cheese [tofu] is known to be produced 
from the caseine [casein] that the bean contains, but this 
has not advanced from the experimental to the commercial 
stage.”
 It is “stated that one of the large shipowners of 
Liverpool contemplates the introduction of the soya bean 
into West Africa, where soil and labor conditions are thought 
to be particularly favorable to the growth of good crops. This 
enterprise is cited as a parallel to the British cotton growing 
movement at its inception, and some measure of the same 
success is confi dently predicted for it.
 “Soya Bean Growing for Africa.” Consul Horace Lee 
Washington of Liverpool “reports that several British fi rms 
displayed in the Liverpool offi ce of a large shipping concern 
samples of soya-bean products. These samples are to be sent 
to the Calabar and Lagos [Nigeria] agricultural exhibitions, 
in order to encourage the cultivation of these beans in West 
Africa for transport to Liverpool. The samples consist of 
edible and crude oil, fl our (for bread making), meal, biscuits, 
oil cake, soap, and a substitute for coffee.
 “Russia: High Cost of Transportation Restricts Their 
Use.” Consul Hernando de Sota, of Riga [as of 1994, the 
capital of Latvia] “writes that high freight rates on shipments 
from Manchuria to that district will probably prevent it use 
to any large extent. He says: ‘The Manchurian soya bean has 
until the present date neither been imported into nor exported 
from the ports of this consular district. Some time ago one of 
the largest mills in this city purchased from Manchuria a few 
carloads of the bean for the purpose of making experiments 
in converting the bean into cake.” However “on account 
of the high cost of transportation over the Siberia road, by 
which the bean could not be delivered at Riga for less than 
1.20 rubles (62 cents) per pood (36 pounds), the business 
would not be profi table.”
 Note: This is the 2nd earliest document seen (Feb. 2005) 
concerning soybeans in Latvia. This document contains the 
earliest date seen for soybeans in Latvia (1909) (one of two 
documents). Address: Washington, DC.

426. Kellogg, John Harvey. 1909. The Battle Creek 
Sanitarium diet list. Battle Creek, Michigan: Modern 
Medicine Publishing Co. Ltd. 71 p. 16 cm.

• Summary: A table on page 53 shows the “Number of food 
units or calories per ounce of various uncooked foodstuffs.” 
Soja beans are said to contain the following: 38.4, fats 48.3, 
carbohydrates 33.5, total 120.2. Note: The units are not 
clear. The food with the highest total is almond meal (200.2). 
There are two types of Sanitas self-rising gluten fl our. One 
with protein 20.0 and total 107.4, and another with protein 
46.4, total 100.3.
 One section titled “Disease-producing foods” (p. 58-59) 
discusses cane-sugar, fats (in excess), fl esh foods, oysters 
and other shellfi sh, eggs, milk, condiments, tea, coffee, 
chocolate, cocoa, wine, beer, and all alcoholics [i.e. alcoholic 
beverages].
 Note: This is the second earliest document seen 
(Nov. 2002) connected with Dr. John Harvey Kellogg that 
mentions soy beans [actually “Beans, Soja”]. Dr. Kellogg 
was born in 1852. Address: M.D., Superintendent, Battle 
Creek Sanitarium, Battle Creek, Michigan.

427. Collin, Eug. 1910. La graine, la poudre et le tourteau 
de Soja [The seed, powder/fl our, and cake of the soy bean]. 
Annales des Falsifi cations 3(15):19-24. Jan. (Chem. Abst. 
4:1065). [3 ref. Fre]
• Summary:  This article begins: The soybean (La graine 
de Soja), also known as Soya and the Chinese oil pea (Pois 
oléagineux de Chine), is supplied by the plant Soya hispida 
Moench (Dolichos Soja L.–Glycine hispida Sieb. et Zucc.) 
a plant of the Legume family, of the Phaséolées series, 
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which is native to China and Japan, and widespread today 
throughout the Malay archipelago, the Philippine Islands, 
India, Cochinchina, Siam, etc. This seed has been used for a 
very long time in Japan under the names of Mame and Daizu,
to make a more or less fermented paste called Miso and a 
condiment known as Shoyu, whose methods of preparation 
were fi rst indicated by Kaempfer (Footnote 1: Amoenitates 
exoticae, vol. V, p. 1692). This condiment similar to the 
Nuoc-nam of the Annamites is almost the only sauce that 
the Japanese use to season all their dishes and especially 
the fi sh; it enhances the fl avors of foods that are too bland; 
but the most general use of soybeans in Japan is to make a 
cheese called Tofu, which is widely consumed. In China, 
where the food plants and culinary uses of Japan are found, 
the soybean is called Yeou-teou; it plays a very important 
role in the Chinese diet. Champion (Footnote 2: Bull. de la 
Soc. national d’acclimatation, 2e ser, III. 1886) described 
the main ways the soybean is used in China In Canton, this 
seed is used to make a soluble ferment, Kiu-tsee, which is 
used for the manufacture of an artifi cial wine and brandy. All 
over China, it is used to prepare a milky emulsion [soymilk], 
intended to replace milk which is extremely rare in this 
country.
 Very interesting information on the history of this seed 
and its main uses will be found in the well documented work 
of Messrs. Paillieux and Bois (Footnote 3: Le Potager d’un 
curieux, 3e edit. 1899. p. 575-625).
 Despite the reports published on the food value of 
soybeans, on the diversity of its uses and the different 
forms, often happy in which it is used in China and Japan, 
this seed which has so much external resemblance to our 
little bean and which differs so profoundly in the nature of 
its constituent principles, did not have the gift of keenly 
interested Europeans. Introduced in France at the time 
of Buffon, it slept there as a collectors item; It was not 
until 1854 that M. Montigny, Consul of France in China, 
endeavored to propagate its use and culture in our country, 
through the intermediary of the Acclimatization Society. 
About thirty years ago, it was cultivated in the surroundings 
of Etampes, with the aim of using it as a fodder plant. 
In 1878, following the World’s Fair in Vienna, Professor 
Haberlandt published a remarkable study on Soybean to 
demonstrate its importance and its nutritional virtues and to 
spread its use in Austria-Hungary.
 Until recent years, use of the soybean in France was 
limited to the preparation of a fl our and bread int4ended 
for the diet diabetics and consumptives (pthistiques; those 
suffering from tuberculosis). It is above all the marvelous 
results obtained as a result of its use for animal feed, 
which seem to have contributed most widely to the sudden 
development of the soybean trade in Europe in recent years.
 But now, taking advantage of the current wave of 
interest that is as intense as it was slow to arise, a Chinese 
company, supplied with powerful capital, is not hesitating 

to set up business in France, with the goal of popularizing 
the use of all the products based on soya, and to help us 
appreciate the excellence of their food qualities. To this 
end, it has built a factory at Colombes, organized with all 
the most modern improvements, where are these products 
are prepared by a crew of Chinese workers, who are well 
familiar with all the secrets and details of their preparation. 
Of these various products, there are two which particularly 
interest us; they are soy fl our and cake (la farine et le 
tourteau de Soja). Several specimens of these products 
having already been sent to the Central Laboratory of 
the Ministry of Agriculture by experts who do not have 
indication of their nature or origin, we have believed it useful 
to describe their essential characteristics in the Annales des 
Falsifi cations.”
 Exterior Characteristics of the Seeds.–There are about 
thirty varieties of these seeds; in general, they are ellipsoidal 
and measure about 9 millimeters in length. 6 mm in width 
and 4 mm thick. Their outer surface is white, brown or 
yellow-green, purple or red, often black. The most used 
variety, because of its easier cultivation, is the yellow 
variety; the brown seeds are a little smaller than the white 
ones. The lateral hilum depression that is so marked in beans 
is less deep in soybeans. The hilum is elliptical, 2 to 3 mm 
long, bordered by a brown crest and presents at its center, 
in white seeds, a protruding line which, in brown seeds, is 
replaced by a white depression. The seed coat which covers 
these seeds is thin, brittle and easily removable. The embryo 
has a pale yellow tint and a waxy appearance; their fl avor is 
sweet and pleasant.
 Microscopic Characteristics.–As a whole, the soybean 
has the anatomical structure of other leguminous seeds which 
is so constant: its cross section is shown from the outside to 
the inside (fi g. 1):
 1. A sclerotic base (cp) of cubic cells, arranged in a 
palisade, provided with very thick walls and a linear cavity 
wider at the base than at the top. Front views (fi g. 2) show 
these cells are polygonal, and present a slightly different 
aspect, according to whether one observes their superior face 
or on their inferior face;
 2. A layer of hourglass cells (cs), formed of a single 
row of cells generally as high, sometimes also taller or 
smaller than the sclerotic cells which constitute the external 
envelope. These cells have quite variable shapes; sometimes 
they are almost cylindrical, more often they are enlarged 
unequally at their two ends, in the form of an I, often also 
constricted in their middle part, in the form of an hourglass. 
Their appearance also varies depending on whether they are 
observed on their upper surface or on their lower surface.
 3. A parenchymal base (par), the tissue of which differs 
according to whether it is observed in its internal or external 
layers: These three bases constitute the seminal integument.
 4. An albumen (alb), composed of a row of cells 
elongated tangentially, provided with somewhat thickened 
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walls. Seen from the front, these cells are clearly polygonal: 
their walls, always thick, sometimes appear punctuated. 
This bed of very visible cells covers several rows of cells in 
process of resorption, the walls of which are barely distinct.
 5. The embryo (cot), covered by a very thin envelope 
(eco) and composed of two cotyledons formed of long 
radially elongated cells, provided with thin walls, fi lled with 
a granular nitrogenous material, in which one can clearly 
distinguish globules of oil.
 By multiplying the samples taken, I sometimes 
observed, in the cells of the cotyledons, a few small grains 
of starch, the presence of which is probably due to the 
incomplete maturity of the seeds.
 Knowledge of these peculiarities is necessary to 
ascertain the identity of the soybean meal and powder.
 Fig. 1, showing the various layers of soybean cells, has 
this caption: Cross section of the soybean: alb = albumen; 
co = cotyledon; ces = hourglass cells; eco = envelope of 
cotyledons; par = parenchymal envelope.
 Characteristics of the cake.–Soybean cake (Le tourteau 
de Soja), which has now conquered its place in the series 
of edible meals, has some external resemblance to maize 
germ meal. It appears in dirty yellowish-white patches, in 
which we very frequently observe a few black particles 
coming from the envelope of a few black soybeans mixed 
with yellow seeds: if one of these plates is broken and if one 
dissociates it with a knife, one separates from it transparent 
papery debris that is never found in corn cake. If we break 
it up in hot water, we can very clearly distinguish in the 
white magma resulting from this operation, two essential 
elements: the debris of integuments which appear in 
transparent parchment sheets and the debris of cotyledons 
which are white, more or less voluminous, not offering great 
consistency, and which are easily penetrated by the point of a 
knife (Continued). Address: Expert-chimiste au Laboratoire 
Central de la Repression des Fraudes.

428. Collin, Eug. 1910. La graine, la poudre et le tourteau 
de Soja [The seed, powder/fl our, and cake of the soy bean 
(Continued–Document part II)]. Annales des Falsifi cations 
3(15):19-24. Jan. (Chem. Abst. 4:1065). [3 ref. Fre]
• Summary: (Continued): A large, multi-part illustration (line 
drawing) shows (p. 22): Anatomical elements of soybean 
meal. alb = albumen; cot, cotyledon debris; cpe = palisade 
cells seen on their external face; cpi = the same on their 
internal face; cp’ = the same profi le views; cs’ = hourglass 
cells seen from the side; cse = the same front views; eco = 
cotyledon envelope; h = oil globules;–par = debris of the 
parenchimatous envelope; pr = cluster of nitrogenous matter.
 Beside these two elements we always fi nd a 
large number of elongated corpuscles, more resistant, 
homogeneous in their shape, yellowish and split horizontally 
on one of their faces, like the ventral face of a grain of wheat, 
white and soft on the side. These corpuscles which measure 

2 mm in length could be taken for foreign elements, but they 
are nothing more than the hilum of the soybeans which is 
detached from a single piece.
 If we examine under a microscope several samples 
taken from the cake broken up in water, we fi nd very 
clearly in the parchment debris all the anatomical elements 
which generally constitute the seed coat of legumes. These 
are: palisade cells, rarely seen in profi le (cp’), most often 
presented from the front, on their external face (cpc) or on 
their internal face (cpi): hourglass cells, of very unequal 
height, sometimes isolated and presenting very diverse 
shapes (cs’), sometimes grouped, seen from the front and 
appearing in the form of a tissue characterized by the 
agglomeration of polygonal cells (csc), in the center of which 
there is a double circle formed by the constricted part of the 
hourglasses; parenchymal debris (par), whose cells empty 
of any starchy or nitrogenous content are very irregular in 
shape. Alongside these elements, we will constantly fi nd 
the debris of albumen (alb), whose very regular polygonal 
cells are characterized by the thickness of their walls. The 
whitish particles, which make up the bulk of the meal 
and represent cotyledon debris, will appear as a tissue of 
generally elongated, thin-walled cells (necks) fi lled with 
granular nitrogenous material. The small elongated and 
cracked corpuscles representing the hilum of soybeans show 
as a whole the structure of the soybean tegument, with the 
difference however that the hourglass cells are very long 
and very irregular in their shape. The parenchyma which 
constitutes the third layer of the integument is also modifi ed 
in the sense that its elements have become sclerifi ed and 
have taken the most diverse forms.
 Characteristics of the Powder: Soybean powder (soy 
fl our) [La poudre de soja] has a yellowish tint; it always 
stains the paper as fatty substances do; it does not stain 
blue with the 2% iodine-iodide solution. When it is of good 
quality and well prepared with entirely de-corticated seeds, 
there is little more than the elements of the cotyledons that 
I have described above. If the seeds have been imperfectly 
ticked decor, the fl our will contain debris of integument and 
albumen which are very characteristic. The simultaneous 
presence of fatty matter and nitrogenous matter in the cells 
of the cotyledons, the elongated shape of these cells, the 
thinness of their walls, will always make it possible to 
distinguish soybean fl our from lupine fl our which contains 
only nitrogenous matter in polygonal cells, with thick and 
punctate walls.
 In addition to this fi ne fl our, which has a beautiful lemon 
yellow hue and which is intended for human consumption, 
one fi nds in the trade and especially at the merchants of 
cake a coarse soybean fl our which seems reserved for the 
food of cattle. This fl our, of very inferior quality, has a 
reddish-yellow or brown-yellow tint, which is moreover not 
homogeneous; it has numerous brown or black speckles; it 
does not grease the paper like fi ne fl our does. By diluting it 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   234

© Copyright Soyinfo Center 2021

in hot water, and by examining it with a microscope, there 
is an enormous quantity of debris of the seed coats, the 
abundance of which indicates that this fl our was prepared 
with unhulled and deoiled seeds or quite simply with 
soybean meal.
 Chemical Composition: Several analyzes of the 
soybean have been published, but these analyzes are not 
very consistent: some even appear to be inaccurate, due 
to the high proportion of starchy matter which they show 
and which appear improbable for a substance which does 
not color all blue with the iodine-iodide solution. The most 
exact and complete of these analyzes appears to be that of 
M. Pellet, which relates to three kinds of seeds, one coming 
from China, the second from Hungary, the third from plants 
cultivated at Etampes. Here are the results of these analyzes:
 Note: This large table has been published; see Pellet 
(1880 May 17).
 The chemical composition of soybean cake (torteau 
de Soja) as analyzed by Mr. Brioux, at Seine-Inférieure, is: 
Moisture: 11.30%. Nitrogenous materials 42.88%. Fatty 
materials: 5.84%. Carbohydrates 29.93%. Crude cellulose 
4.36%. Ash 5.23%.
 What is particularly interesting in the chemical 
composition of the seed is the almost total absence of starch, 
the presence of 17 to 18% oil the richness in nitrogenous 
matter [protein]; the presence among these materials of 
a kind of casein, which on contact with water emulsifi es 
soybean oil just as the casein of milk emulsifi es butter.
 These peculiarities are suffi cient to explain the favor 
which this seed enjoys, as a food substance, in China and in 
Japan: the different forms and the various uses to which it 
can lend itself: the advantageous uses drawn from it as a for 
food diabetics and consumptives [those with tuberculosis] 
and the marvelous results which the Danes have obtained for 
the fattening of cattle.
 Note: This is the earliest French-language document 
seen (Sept. 2003) with the term tourteau de Soja in the title, 
used to refer to soybean cake. Address: Expert-chimiste au 
Laboratoire Central de la Repression des Fraudes.

429. Oesterreichische Monatschrift fuer den Orient: 
Hauptteil 1910 (Vienna), Austria-Hungary. 1910. 
Soyabohnen [Soybeans]. No. 1. Jan. p. 46, col. 2. [Ger]
• Summary: On the 17th and 18th of November, 1909, 
a soybean exhibition there took place in Manchester, 
on the initiative of the local chamber of commerce 
(Handelskammer) there. This aroused lively interest in 
trading circles, since it was the fi rst such undertaking in 
England. The exhibition illustrated the development of the 
soybean plant (Soyapfl anze) and its many-sided usefulness. 
The soybean plant is grown mainly in the Chinese provinces 
of Shantung, Honan, and Chekiang as well as in southern 
Manchuria, and the yearly harvest amounts to about 1 
million tons. 25 varieties of soybeans were exhibited. 

The chemical analysis of the soybean plants shows that 
it is rich in proteins and phosphates, however it contains 
no starch. The following products of the soy plant were 
exhibited. 1. Brown bread, which, due to its rich content 
of protein, phosphate and casein as well as its greater shelf 
life and lower price, is preferable to the medium qualities 
of bread made from regular wheat fl our. 2. Biscuits and 
ship’s biscuits. 3. So-called “soy coffee” (Soyakaffee) 
made from roasted whole soybeans, which is described as 
a recommendable and inexpensive substitute for regular 
coffee. 4. Soya cakes (Soyakakes) which has already been 
successfully used as feed for cattle. 5. Soy oil (Soyaöl). 
The soybean plant [sic, seed] contains 15-18% oil, which 
has been marketed as an edible oil, an illuminating oil [in 
lamps] and grease (Schmieröl). 6. A raw material for the 
manufacture of margarine. 7. Various soya soaps [made from 
soy oil].
 The price for soy products noted per ton in November 
1909: Soybeans 7 pounds sterling. Soybean meal 6 pounds 
7s. 6d. Soyakakes (Oilcake for cow fodder) 6 pounds 15 
shillings. Edible soy oil (Soyaspeiseoel) 27 pounds. (From 
the report of the Austro-Hungarian consulate general in 
Liverpool; 12.659.)
 The signifi cance that the soybean business has already 
attained, for international trade is clear: for during the last 
months of the year 1909 and since then, the British ship 
market has been well-nourished by the strong demand from 
Dalny and Vladivostok for shipbuilding for the shipment 
of soybeans to Europe. The fact that this is a long journey, 
requiring around 6-7 months, adds to the effect of this 
demand for shipping space (Report of the Austro-Hungarian 
Consulate in Glasgow; 23.242).
 Note 1. This is the earliest and only article seen (Sept. 
2021) in the AustriaN Newspapers Online (ANNO) database 
that contains the German word Soyakaffee (soy coffee, 
written as one word) spelled with a “y” instead of the usual 
“j.”
 Note 2. This is the earliest Austro-Hungarian newspaper 
seen (Oct. 2018) that contains the German word Soyakakes, 
meaning “soybean cakes”–of the kind fed to livestock.
 Note 3. This is the earliest article seen (April 2020) in 
the AustriaN newspaper database (ANNO) that contains the 
German word Soyaspeiseöl (edible soy oil)–spelled with a 
“y” instead of the usual “j.” This word appears in 3 different 
issues of these newspapers from 1910 to 1928.
 Note 4. This is the earliest article seen (April 2020) in 
the AustriaN newspaper database (ANNO) that contains the 
German word Soyapfl anze (soybean plant)–spelled with a 
“y” instead of the usual “j.” This word appears in 2 different 
issues of these newspapers, both in 1910

430. Meyer, Frank N. 1910. Re: Soy coffee. In: Letters of 
Frank N. Meyer. 4 vols. 1902-1918. Compiled by Bureau 
of Plant Introduction, USDA. 2444 p. See p. 949-50 (March 
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15), p. 1023 (May 27), and p. 1095-96 (Aug. 10).
• Summary: In a letter (p. 949-50) to David Fairchild of 
USDA, sent from “Tifl is, Caucasus, Russia,” Meyer notes 
that he is sending “various samples and parcels containing 
seeds, cuttings and a sample of Soy coffee.”
 “The third registered sample is a tin of coffee made 
from the roasted yellow soy bean and it forms a very tasteful 
and nutritive substitute for the real coffee. It is made by 
a fi rm called “Argot” at the Sta. Quirili on the railroad 
from Batoum [probably Batumi, formerly Batum, a city 
and seaport on the Black Sea] to Tifl is [Tbilisi or T’bilisi, 
capital of the Republic of Georgia]. This so-called coffee is 
in my opinion better than Postum as sold in America and it 
may be that there is a future for the soy bean as a beverage 
producer.”
 Meyer then comments (p. 1018, 1023, from Baku, 
Caucasus, Russia) on a letter sent to him by Fairchild after 
Fairchild had tasted the soy coffee. “Letter of April 15, 1910, 
in which you tell me that you couldn’t fi nd any difference 
in taste between the ordinary coffee and the sample of soy 
bean coffee I sent you. I hadn’t expected that, but I suppose 
you used plenty of cream in it and then it tastes wonderfully 
like coffee which is not too strong; taking it however without 
any milk, then it is decidedly less aromatically bitter than 
the produce of Coffea arabica. I have done as you wished 
and have sent the fi rm Argot in Quirili a money order for 
5 roubles which is 3.60 roubles for 12 tins of coffee at 30 
Kopecks per tin, and the remainder covering postal charges. I 
trust you will receive it a month or so from now.”
 Later (p. 1095-96; 21 June 1910) Meyer notes that the 
soy bean coffee company is named “Argo,” and located at 
Kurile, Caucasus. They sent samples to the American Consul 
at Batoum and asked Meyer for a testimonial which they 
could print in their literature about this product.
 Note 1. Quirili or Kurile (on the Kvirila River) is named 
Kvirili on a 1916 British map, but a 1958 British map shows 
that it has been renamed Zestafoni or Zestap’oni. The largest 
nearby city is Khasur or Khashuri (Kutasis in 1916), which 
is about 15 miles to the east. Quirili is located on the railroad 
about half way from Batumi (Bat’umi) to Tifl is (T’blisi). 
This railroad continues on to Baku, the capital of Azerbaijan, 
which is a port on the west coast of the Caspian Sea located 
at the center of one of the largest petroleum-producing 
regions in the former USSR.
 Note 2. This is the earliest document seen (April 2008) 
concerning soybean products (soy coffee) in the Republic of 
Georgia; soybeans as such have not yet been reported, yet it 
seems quite likely that soybeans were cultivated in this area 
at this time. Note that as early as 1873 Haberlandt obtained 
soybeans from Transcaucasia.
 Note 3. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “soy bean coffee” to 
refer to soy coffee.
 Location: University of California at Davis, Special 

Collections SB108 A7M49. Address: USDA Plant Explorer.

431. Product Name:  [Soy coffee].
Manufacturer’s Name:  Argot or Argo.
Manufacturer’s Address:  Sta. Quirili (Kurile), on the 
railroad from Batoum to Tifl is, Republic of Georgia, Russia.
Date of Introduction:  1910 March.
New Product–Documentation:  Letter from Frank N. 
Meyer to David Fairchild of the USDA. In: Letters of Frank 
N. Meyer. 4 vols. Compiled by USDA Bureau of Plant 
Introduction. See p. 949-50, 1023. March 15. It is made 
by a fi rm called “Argot” at the Sta. Quirili on the railroad 
from Batoum [probably Batumi, formerly Batum, a city and 
seaport on the Black Sea] to Tifl is [Tbilisi or T’bilisi, capital 
of the Republic of Georgia]. On page 1095 (10 Aug. 1910) 
Meyer says that the soy bean coffee company is named 
“Argo,” and is located at Kurile [perhaps Quirili], Caucasus. 
So the product is probably made in the Republic of Georgia.
 Note 1. This is the earliest known commercial soy 
product made in the Republic of Georgia. Yet Georgia had 
been a vassal of Russia since 1783. So this is also the earliest 
known commercial soy product made in the Russian Empire.
 Note 2. The Quirili is a river (a great tributary of the 
Rion) near Tifl is, in Georgia, Transcaucasia (See: Freshfi eld, 
Douglas W. 1869. Travels in the Central Caucasus and 
Bashan..., p. 91-92).

432. Far Eastern Review (Shanghai). 1910. Oil and cake 
manufacture: The soya oil bean. 6(10):487-89. March. 
Reprinted from the London and China Express, Nov. 1909. 
[2 ref. Eng]
• Summary: This article begins: “In a recent issue of the 
‘Economist’ attention was drawn to the Soya bean trade 
in Manchuria, and to the rapid rise of the country as an 
exporter... America and the Continent are casting envious 
eyes upon what almost amounts to a monopoly of the trade 
held by Great Britain at this moment as a consequence of 
the existing prohibitive import duties on oilseeds in the 
protected countries. During the past season the English 
oilseed crushers settled down to a highly lucrative trade 
and for some months past many of the large mills have set 
their entire plant running on the crushing of Soya beans, to 
the exclusion of cottonseed, linseed, and other oleaginous 
seeds. The supposed shortage of the cotton and fl ax crops 
in the United States, and the anticipated shortage of linseed 
in the Argentine, with the resultant scarcity of cottonseed 
and linseed products, has found the English market 
comparatively unperturbed, for the reason that Soya oil and 
cake can supply most of the requirements as well, if not 
better, whilst the foreigner is debarred from its use by the 
presence of high import tariffs. This new industry supplied 
a good example of the value to the United Kingdom of 
free imports of raw material compared with the protective 
duties in other countries... Soya oil manufactured in England 
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continues to rise, in sympathy with the scarcity and dearness 
of linseed and cottonseed oils, and it is interesting to note 
that one of the main factors in the advance has been the 
demand from the United States, which is being supplied by 
the English crushers. Large quantities of Soya oil are being 
shipped form British ports to the American seaboard, and the 
demand is likely to continue; but the trade has already been 
so large that it is diffi cult to buy oil for near delivery. The 
same oil is also being shipped from Japan and China to the 
Untied States, as well as to the North of Europe, and here we 
have–for the moment at least–the only serious competitors of 
English crushers.”
 “In England, the bean cake is of even greater importance 
than the oil, representing as it does about 90 per cent. of 
the raw material. The cake is the residue after crushing, and 
the analysis compares favourably in oil and albuminous 
substances with the best decorticated cotton-seed cake and 
meal, large quantities of which have been imported into this 
country for many years for cattle feeding... In Denmark, a 
great butter-producing country, some hesitation was shown in 
regard to the introduction of the Soya bean, as it was feared 
that the taste of the butter might be affected by feeding cows 
with Soya cake, but experiments have proved the reverse, 
and Denmark has secured 25,000 to 30,000 tons of beans for 
shipment from Manchuria during the next few months for 
crushing and cake-making.”
 The bean cake made in Asia by primitive methods 
“contains a great deal of moisture, and is unsuitable for a 
long voyage, owing to its liability to become heated and 
unsound. This cake is used chiefl y as a fertilizer in Japan 
and Southern China. During the present season these two 
countries imported about 600,000 tons of beancake from 
Manchuria for fertilizing.” If the price of the beans rise, 
“will Japan eventually come to rely on phosphates or other 
artifi cial manures?”
 A small table shows the imports of beancake into Japan 
during the last fi ve years: 1905–182,000 tons. 1906–258,000 
tons. 1907–320,000 tons. 1908–460,000 tons. 1909–600,000 
tons.
 “An exhibition of Soya beans and by-products from 
North China, together with photographs of the Soya bean 
industry, was held at the boardroom of the Manchester 
Chamber of Commerce on 17th and 18th inst. Explanations 
and full particulars of the industry were given by Mr. 
Cavendish Evelyn Liardet, lately returned form China.
 “At a recent meeting of the committee of the African 
Trade Section of the Incorporated Chamber of Commerce of 
Liverpool, Mr. A. Grenville Turner delivered an interesting 
address on the cultivation and uses of the Soya Bean.”
 “In America an attempt has recently been made there 
by certain dealers to place the Soya beans on the market as 
a new substitute for coffee, and sell it under other names 
at fancy prices. A sample of coffee specially ground from 
the Soya bean, at the suggestion of Sir Alfred Jones, was 

submitted, and created much interest.”
 The oil-cake left after the expression of the oil has 
a nutritive value that “is approximately equal to that of 
decorticated cotton-seed cake. Feeding trial with this cake in 
comparison with decorticated cotton cake have been carried 
out at the Cumberland and Westmoreland Farm School at 
Newton Rigg, and also at the Royal Agricultural College, 
Cirencester. At the former institution it was found that the 
cows, when fed with Soya bean cake, gave rather more milk 
than when fed with cotton cake; but the difference was so 
small that it may be considered that the two cakes are equal 
in this respect. The proportion of fat in the milk was the same 
in each case... In view of the importance of the trade in Soya 
beans, it has been considered desirable that attempts should 
be made to row the product in other countries than China. 
The Imperial Institute has already brought the matter to the 
notice of the Governments of several British Dependencies, 
and experiments are now in progress in the Cape of Good 
Hope, Natal, the East Africa Protectorate [later Kenya], 
and the Gambia. An effort is also being made to stimulate 
the cultivation of the Soya bean in India. It is stated that 
considerable additional areas are available for cultivation in 
Manchuria.
 “The annual report of the Hull Chamber of Commerce 
and Shipping states that the Seed Crushers’ Committee 
report that ‘the mills have been fairly well employed, and 
for the fi rst time in the history of the trade soya beans have 
been crushed in quantity.’ The Hull Seed, Oil, and Cake 
Association report that ‘the outstanding feature of the year 
has been the advent of the soya bean from Manchuria, which 
marks an epoch in the crushing trade of the United Kingdom. 
About 400,000 tons have been shipped to the United 
Kingdom in 1909, of which 153,000 tons have arrived in 
Hull since March last. There is reason to hope that the soya 
bean will be a regular article of import.’”

433. Blin, Henri. 1910. Le soja ou fève de Mandchourie. 
Production et utilisations [The soybean or bean of 
Manchuria. Production and utilization]. Nature (La) (Paris) 
38(1, Supplement):141-42. April 2. [Fre]
• Summary: Since 1908 people in France have been very 
preoccupied with the large imports of soybean seeds 
which are grown in Manchuria and shipped from Dalny 
and Vladivostok. Soya beans are known in commerce 
as Haricot de Chine and Pois oléagineux du Japon. In 
England, soybeans have been used as a source of oil which 
is healthful, very nutritious, and of great value–especially for 
use by soap manufacturers. In Germany, this bean is used for 
the preparation of an artifi cial distillery yeast; it contains an 
important amount of fermentable materials and of an enzyme 
(ferment) similar to the diastase of malt which transforms 
fermentable starches and sugars. The investigations of 
Dr. Calmette of the Pasteur Institute at Lille, have made it 
possible to extract from soybeans diastatic enzymes (des 
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diastases) which have unique effects. [Note: Dr. Calmette 
was one of the inventors of the “amylo process,” which 
began operation in France in 1891. He also fi rst named 
Aspergillus rouxii.]
 Recently Li Yu-ying, a delegate of the government of 
China in Europe, made a very interesting presentation to 
the French Society of Agriculture, concerning the food, 
therapeutic, agricultural, and industrial uses of the soybean: 
Flour, bread for diabetics, cakes, a seasoning sauce, 
confections, raw milk, fresh cheeses, etc.
 Also discusses: Soybean cakes, cultivation of soybeans 
in Europe and the USA, soy coffee made by roasting 
soybeans in the south of France (le Midi), and the use of 
soya in diabetic diets. The author concludes by stating that 
the soybean has great potential in France, and varieties well 
adapted to this climate should be cultivated.

434. J. of the Royal Society of Arts (London). 1910. Soy 
beans. 58:519. April 8.
• Summary: “At a recent meeting of the Linnaean Society, 
Mr. J.H. Holland, on behalf of the director of Kew, showed 
samples of Soy bean, Glycine Soja, Sieb. and Zucc (G. 
hispida, Maxim.), with herbarium specimens of the plant 
producing this seed... This plant is variously known as ‘Soy,’ 
‘Soja,’ ‘Soya,’ ‘White Gram,’ ‘American Coffee Berry,’ and 
‘China Bean.’
 The “Soy [Sauce] of Commerce” is made from the seeds 
of this bean, plus salt, fl our, and fresh water. “Wenchow is 
an important centre of the manufacture, and here the bean 
used for the purpose is said to be chiefl y the white form from 
Chinkiang.”
 “The principal use of the beans in this country is for 
the extraction of the oil, of which they contain about 18 per 
cent. suitable for soap-making, and in general as a substitute 
for cotton-seed oil... The beans can be bought in London at 
about £5 to £6 per ton; the oil realises about £21 to £22 per 
ton, and the cake about £6 to £7 per ton.
 “Beans and bean-cake exported from China have gone 
chiefl y to Japan, and certain parts of Asia, but recently, 
beginning about November 1908, an important trade has 
been developed in them, more especially with the beans, 
between Manchuria and Europe, Dairen (Dalny) being the 
chief place of export.”
 “The amount of the 1908 crop sent to Europe through 
Vladivostok up to July, 1909, was 180,000 tons, the greater 
part destined for the English market (Hull and Liverpool), 
and the remainder going to German (Hamburg) and 
Scandinavian ports.
 “Up to 1907 the export of Soy beans from Manchuria 
did not exceed 120,000 tons annually. During 1908 the 
export rose to 330,000 tons (one half shipped from Dairen; 
100,000 tons from Newchang, and 65,000 tons by rail via 
Suifenho [Suifenhe] to Vladivostok), the increase it is said 
being due entirely to the demand from Europe.”

 Note: This is the earliest document seen that mentions 
Suifenho [Suifenhe] (spelled Suifenhe in 1999), a border 
town on the railroad that joins eastern Manchuria with 
Vladivostok. It is located between the cities of Suiyang (in 
Manchuria) and Pogranichnyy (in Primorskiy Kray in the 
Russian Far East). Address: Kew Gardens.

435. Holland, J.H. 1910. Linnean Society of London: Soy 
bean. Pharmaceutical J. and Pharmacist (London) 30:515-
16. April 23. Series 4.
• Summary: Reprinted from the Proceedings of the Linnean 
Society of London. Session of March 17, 1910. Address: 
F.L.S., London.

436. Oesterreichische Monatsschrift fuer den Orient 
(Vienna). 1910. Transkaukasien [Transcaucasus]. No. 4. 
April 10. p. 37.
• Summary: (According to the report from the Imperial and 
Royal Consulate in Tblisi (k.u.k. Konsulat in Tifl is) about the 
1st quarter of this year.)
 In the province of Kutaisi, soybeans (Sojabohne) that 
were imported from China have recently been planted. The 
trials both with regard to their cultivation and with soy coffee 
(Sojakaffee) that has been produced from these beans have 
turned out very favorably.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

437. Langworthy, C.F. 1910. Apendice. La soya como 
alimento para el hombre [Appendix: The soy bean as 
human food]. Boletin de la Sociedad Agricola Mexicana 
34(20):389-92. May 25. [1 ref. Spa]
• Summary: This is a Spanish-language translation of USDA 
Farmers’ Bulletin No. 58 (1897, Revised 1899). The soybean 
is referred to throughout as “La haba soya.” It describes 
and gives the nutritional composition of various Japanese 
soyfoods, including natto, miso (3 types; miso blanco, 
colorado, Suiza [Swiss]), tofu (Tofu o queso de haba; Tofu 
fresco), soymilk (leche de la haba soya), frozen tofu (Tofu 
helado), yuba, soy sauce (salsa de la haba soya).
 Note 1. This is the earliest Spanish-language document 
seen (Oct. 2012) that mentions yuba, which it calls yuba.
 Under the name of coffee beans (habas de café), 
soybeans (las habas soya) are sometimes consumed in 
Switzerland as legumes (como legumbres); when they are 
dry and toasted, they are used as a substitute for coffee 
(sustituir al café). No mention is made of soybeans or 
soyfoods in Mexico.
 Note 2. This is the earliest Spanish-language document 
seen (April 2013) that uses the term Tofu or the term queso 
de haba or the term Tofu fresco to refer to tofu
 Note 3. This is the earliest Spanish-language document 
seen (Jan. 2012) that mentions natto, which it calls natto.
 Note 4. This is the 2nd earliest Spanish-language 
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document seen (April 2021) that mentions miso, which it 
calls miso.
 Note 5. This is the earliest Spanish-language document 
seen (Nov. 2012) that mentions soy coffee or soy as a 
substitute for coffee, which it calls sustituir al café.
 Note 6. This is the earliest Spanish-language document 
seen (Aug. 2013) that uses the term leche de la haba soya to 
refer to soymilk.
 Note 7. This is the earliest Spanish-language document 
seen (April 2013) that mentions frozen tofu, which it calls 
“Tofu helado.”
 Note 8. This is the earliest Spanish-language document 
seen (April 2012) that mentions soy sauce, which it calls 
“salsa de la haba soya.” Address: PhD, Offi ce of Experiment 
Stations, USDA, USA.

438. Nippon Shubyo Kabushiki Kaisha (Japan Seed & Plant 
Co., Ltd.). 1910. Eigyô annai [Sales information]. Tokyo, 
Japan. Spring. 26 cm. [Jap]
• Summary: On the cover of this Japanese-language catalog 
we read (in characters from right to left): Number one seed 
store in the Orient (tôyô). Capitalization: 700,000 yen. 43rd 
year [of Meiji], spring. Sales information.
 Page 3 is devoted entirely to beans (mamé rui). Shipping 
and tax free. Each small bag costs about 2 sen. The fi rst 
section described 7 varieties of soybeans: (1) Large white 
soybeans (Ooshiro daizu). 5 sen per gô (100 sen = 1 yen; 1 
gô = 180 cc = 0.763 cups {U.S.}). 32 sen per shô (1 shô = 
1.8 liters = 1.903 quarts {U.S.}). Large, shiny beans. Good 
tasting. Good for making nimame (boiled, seasoned whole 
soybeans) or kinako (roasted soy fl our) (2) Black soybeans 
(Kuro daizu). 5 sen per gô. 32 sen per shô. Black beans, large 
beans, extremely productive. (3) Large green soybeans (Ao 
ômamé). 5 sen per gô. 23 sen per shô. The seed coat is green. 
Good for making kinako and roasted soybeans (irimamé). 
(4) Black soybeans for rice fi elds (Ta no kuromamé). 5 sen 
per gô. 32 sen per shô. Planted on the sides of the foot paths 
between rice fi elds (azé), these will produce a big crop. 
Good for making a type of boiled (?) soybeans and miso. 
(5) Branch and pod Sangorô soybeans (Eda saya sangorô 
daizu). 7 sen per gô. 60 sen per shô. Pull up the whole 
plant, boil the beans in the pods, and enjoy. Satisfi es large 
demands. (6) “Little bells” soybeans (Suzunari daizu). 5 sen 
per gô. 40 sen per shô. Although the beans are small, they 
grow in many clusters, so you get a big crop and a big profi t. 
(7) “Goose eating” soybeans (Gan-kui mamé). 5 sen per 
gô. 40 sen per shô. Black, large-seeded soybeans. Good for 
making nimame (boiled, seasoned whole soybeans).
 Next come 5 varieties of azuki beans: (1) Summer 
azuki (Natsu shôzu). 5 sen per gô. 35 sen per shô. Early 
type, therefore if you grow them, they could be profi table. 
(2) White azuki (Shiro shôzu). 6 sen per gô. 40 sen per shô. 
Small and white, they are used to make high quality sweet 
azuki bean paste (an). (3) Dainagon shôzu. 5 sen per gô. 35 

sen per shô. Large and high quality, they are the best to make 
sweet azuki bean paste (an). You can get a large crop on any 
type of land. (4) “Thin seed coat” azuki (Usu kawa shôzu). 
5 sen per gô. 35 sen per shô. Although small seeded, they 
have thin seed coats and are good quality. (5) Mottled azuki 
(Kasuri azuki) 5 sen per gô. 40 sen per shô. White beans with 
white kasuri pattern. Tasty. Note 1. Kasuri is a famous type 
of Japanese dyed cloth with a splashed or mottled pattern, 
usually white on blue. (6) Green beans (Yainari. [Also 
written “yaenari”]). 7 sen per gô. 60 sen per shô. The very 
small green seeds can be used [ground] to make green kinako 
(ao kinako) or sweet azuki bean paste (an). Note 2. Yainari / 
yaenari is the most expensive variety of azuki.
 Note 3. This is the earliest document seen (Nov. 2020) 
that mentions Eda saya sangorô daizu. Address: Near 
Shinjuku Station, Tokyo, Japan.

439. Burtt-Davy, Joseph. 1910. The soy-bean (Glycine 
hispida). Transvaal Agricultural Journal 8(32):620-26. July.
• Summary: Contents: Introduction. Description. Climatic 
requirements. Varieties. Planting and cultivation. Harvesting 
the seed. Returns of seed. Use of the seed for stock feed. Use 
of the seed for human food. Commerce in the seed. Soy-bean 
oil. As green forage. For ensilage. For hay. As a rotation crop 
for green manuring. Some co-operative experiment reports 
(from South Africa).
 “We have grown soy-beans successfully at Skinners 
Court and on the Springbok Flats since 1903. We have also 
tested them successfully in other parts of the country, but 
as there was no market for the beans, and farmers had not 
learned to use them for their own stock, they were not taken 
up as a regular crop. Another reason for this was that some 
varieties gave a uniformly poor germination, while on some 
soils, or under some conditions, none of the varieties did 
well.
 “We have continued our experiments and have now 
established a strain of seed which gives very satisfactory 
results. But owing to the variations in soil and the apparent 
necessity for inoculation (natural or artifi cial) in some cases, 
I cannot recommend farmers to plant largely until they have 
given the crop a trial on a small scale...
 “A variety brought by me from the United States in 
1903, known as the ‘Southern,’ has given the best results of 
any tried by us, both at Skinners Court and on the Springbok 
Flats. The seed harvested in 1904 we distributed extensively 
in different parts of the Transvaal, and have had favourable 
reports of it, both from the high veld and the bush-veld. 
The original stock was obtained through [seedsmen] J.M. 
Thorburn & Co., New York.
 “Writing from London, Messrs. Mitchell, Cotts & 
Co. state that only two varieties have been imported into 
England in any quantity, viz., the north Manchurian or 
‘Harbin’ quality, exported from Vladivostok, and the south 
Manchurian or ‘Sakura’ quality, shipped from Dalny, both 
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of which are described as very similar in appearance and 
composition; the ‘Sakura’ realizes about 2s. 6d. per ton 
more than the others. These are the classes which are most 
acceptable to the English market. Seed has been received 
through the courtesy of Messrs. Mitchell, Cotts & Co., and 
will be tried the coming season.”
 “Of the varieties grown in Europe we have tried 
Vilmorin’s ‘Extra-Early,’ ‘Extra-Early Black,’ and ‘Yellow 
Etampes’ at Skinners Court, but they did not thrive at all, 
even though grown alongside the ‘Southern’ which did 
excellently” (p. 621).
 A list of the names of soybeans grown in Japan, grouped 
according to seed color, is given. Among the six white 
seeded beans (Shiro Mame), Teppo Mame or ‘Gun Bean’ is 
“the sort principally used to make the famous Soy Sauce.” 
Maru Mame or ‘Bullet Bean’ is recommended as very 
valuable for horse food. The names of three black seeded 
soybeans (Kuro Mame) and three speckled seeded soybeans 
(Fuiri Mame) are also given. “These have not yet been tested 
by the Department, but seed is on order for trial next season. 
In the meantime I recommend farmers to restrict themselves 
mainly to the ‘Southern’ variety.” Note 1. In calculating 
yields, 1 muid = 3.33 bushels.
 “In China and Japan the soy-bean is an article of human 
diet. In Japan it constitutes a large proportion of the food of 
the people, a variety of dishes being prepared from it as well 
as foodstuffs similar to butter, oil, and cheese. A condiment 
famous among the Chinese under the name of ‘soy’, is made 
from this bean. The beans are of a pleasant taste when boiled, 
either in a green state or when ripe; in the latter state they 
need considerable soaking before use...
 “The Japanese are reported to extract the casein from 
soy-beans, using it as a substitute for milk. This vegetable 
drink is said to be a very popular drink among the poorer 
classes of China and Japan. The beans are fi rst softened by 
being soaked and then boiled in water.
 “Experiments are being made in Europe in the use of 
soy-bean fl our as an admixture with wheat fl our for bread. 
A biscuit is made and sold in Paris, containing soy-bean 
fl our, which has no starch, and is recommended for persons 
suffering from diabetes.
 “Biscuits seem to be the most likely form in which this 
fl our can be used, and two or three large English fi rms are 
now making them... A coffee substitute is made in America 
and on the Continent of Europe, out of soy-beans.”
 Note 2. This is the earliest English-language document 
seen (Jan. 2019) that uses the term “soy-bean fl our.” Address: 
F.L.S., etc., Government botanist and agrostologist.

440. Liardet, Cavendish Evelyn. comp. 1910. Soya beans. 
Liverpool, England: Northern Publishing Co. 27 p. Illust. 22 
cm.
• Summary: Contents: A new British industry–Soya beans. 
Introduction. Climatic and soil requirements of soya beans. 

Varieties of soya beans: The greenish yellow, the black, the 
brown, the green, the white. The culture and planting of 
soya beans. The inoculation of soya beans. Soya beans for 
hay: Curing the hay. Soya beans for pasturage. Soya beans 
in mixtures (with other plants): Soya beans and cowpeas, 
soya beans and sweet sorghum. Soya beans and ensilage. 
Soya beans for grain. Soya beans in rotation. Feeding value 
of soya beans: Feeding value for sheep, for dairy cows, for 
hogs. Storing soya-bean seed. Comparison of soya-bean 
grain and cotton-seed meal: Analyses of several varieties 
of soya beans, analyses of cottonseed, sunfl ower-seed, and 
peanuts, analysis of soya beans made for Mr. Liardet by the 
Imperial Institute of the United Kingdom and the Colonies 
(London), and the Hull Oil Manufacturing Co., Ltd., Homco 
Laboratory (Hull, England; on 15 Sept. 1909 H. Waites, 
chemist, submitted an analysis of black soya beans and white 
soya beans from North China). Soja bean oil. Comparison of 
soya beans and cowpeas. Summary.
 The Introduction notes that the Soya bean “has been 
extensively cultivated in China, Japan and India since ancient 
times; in the latter country it was introduced from China, 
but it does not yield the excellent pulse produced in China 
and Japan. It is the white variety that grows at Darjeeling, 
Himalaya Mountains, Bengal, India... From the (yellow) 
Soya bean that has of late been so largely imported (400,000 
tons) into this country within the last year it has been found 
that brown bread, fancy biscuits and ships’ biscuits can be 
made from the fl our, also Soya bread and biscuits (Pain de 
Soya Anti-Diabétique) for persons suffering from diabetes... 
In Paris, coffee is also made from this bean after being 
roasted and ground, and is used in many of the bouffées that 
are served on the Continent and is very extensively used 
abroad.”
 Mr. Liardet traveled in China. Note: This is the 
expanded version of a 14-page booklet issued in 1909 by the 
same publisher, reprinted from the periodical Milling. A copy 
of the 1910 publication arrived in the USA by 9 July 1910.
 Illustrations (non-original line drawings) show: (1) 
Typical Soya Bean plant, with pods and nodules (p. 1). (2) A 
soya bean plant, showing fl owering branch, with close-ups 
of fl ower, leaves, and pods (p. 8). (3) A young seedling soya 
bean, with roots (p. 10). (4) Soya bean plant in full bearing, 
with about 40 pods (p. 18).
 Photos show: (1) A plant of the large “Yellow” variety 
of Soya Bean, showing characteristic habit of growth (p. 6). 
(2) A fi eld of the large variety of “Yellow” Soya Bean (p. 
20). (3) Seeds and pods of 7 varieties of Soya Beans–Green, 
Medium Yellow, Black, Greenish Yellow, Pale Yellow, 
Brown, Large Yellow (p. 22). Address: China.

441. Hervier, P. 1910. Le pois oléagineux de la Chine (Soja 
hispida) [The “oil peas” of China (Soja hispida)]. Jardin (Le) 
24:233-36. Aug. 5. [1 ref. Fre]
• Summary: The elder readers of this garden magazine will 
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know well this plant, which is so useful and versatile. But 
that we will take advantage of the resurgence of interest in 
the soybean to give our young readers a summary of what 
various people appreciate this useful plant. It can be used 
as food, forage, in industrial products, and as a medicine. 
Those who have written about it include Blavet, D. Bois, A. 
de Candolle, Chevallier, Cusin, Foëx, Fruewirth, Grandeau, 
Guichard, Haberlandt, Lachaume, Ladureau, de Lunaret, 
Michelin, de Mortillet, Paillieux, Trabut, Vavin, Vianne, 
Vilmorin, and many more. We also want to encourage our 
young readers to at least try cultivating the soybean, since 
this is not diffi cult.
 Contains a brief botanical description of the soybean, 
a list of the Asian countries where it is grown and its 
vernacular names in some of these countries, a long 
quotation from Kaempfer (1712) describing the soybean, and 
a history of the soybean in France from about 1740 when it 
was sent to the Jardin du Roi (today called the Museum) by 
missionaries in China–although the fi rst records date from 
1779. In 1821 it was tested by Mr. C. Brun of Beaumes on 
his land at Champ-Soue, near Etampes (Seine-et-Oise). At 
the end of 1855 the Society for Acclimatization distributed it 
to some farmers for trial.
 Then in 1880, thanks to the introduction in the catalog of 
the house of Vilmorin-Andrieux & Co. of a variety cultivated 
in Austria-Hungary which could be propagated very easily, 
serious trials were conducted in different parts of France. 
From these, we can conclude that the early yellow soybean 
(Soja jaune hâtif) or oil-pea of China (Pois oléagineux de la 
Chine) (Houang-teou or Houang-ta-teou, whether referred 
to as the dwarf or as the tall variety) could be usefully 
cultivated (p. 233).
 Being better advised than we are, the Austro-
Hungarians, after the fi rst trial they conducted in 1850, 
acquired incontestable proof of the value of Soya in the 
feeding of cattle / livestock (du bétail). So they developed 
this crop more and more; it took off strongly, especially after 
the Vienna World Exhibition of 1873.
 In the climate of Paris, only the yellow Chinese and 
the Mongolian varieties can be cultivated successfully, 
since their vegetative cycle is 3-4 months. South of the 
Loire River, one can add the brownish-red variety of China. 
Finally, even further south, in Languedoc, Provence [regions 
in south central France], and Algeria, all the late varieties can 
be cultivated, especially the ones with black seeds and those 
from Japan. A large number of these varieties are found in 
commerce, especially the early ones designed by names such 
as Early of Podolie and Early of Etampes (see fi g. 140).
 Gives details on how to sow, cultivate, and harvest the 
soybean for garden use. Its needs are quite similar to those 
of the Haricot. Unlike Haricot beans, which can only be 
eaten as green beans (pods and all), soybean seeds (Pois 
oléagineux de la Chine) can be consumed either fresh or 
dry. Moreover, soybeans are easily digested and do not 

cause the all-too-well-known inconvenience of Haricot 
beans. To eat them in the fresh green stage, they should be 
prepared/cooked like small green kidney beans (fl ageolets), 
which they resemble in taste. For the dry beans, soak them 
overnight in twice their volume of either rain- or river-water 
in which you have dissolved (per liter) 3 gm of baking 
soda or 50 gm of sugar. The next day, drain them then put 
them like any dry legume in cold water, bring to a boil, 
and simmer for 2½ hours. Half way through the simmering 
process, add salt and a walnut-sized piece of butter. After 
they are cooked, you can serve them either with or without 
fat [butter or lard] or meatless seasonings (au gras ou au 
maigre). The cooked dry soybeans are also excellent pureed 
(p. 234).
 A table (p. 234) compiled by Prof. Haberlandt of Vienna 
compares the composition of seeds of soybeans, haricot, 
peas, lentils, feves, and yellow lupins. It shows that soybeans 
are the most nutritive, because they contain the most protein 
and fat.
 A second table (p. 235) shows that this plant, cultivated 
in the garden solely for its seeds, removes from the soil 
the following amounts of minerals per 100 kg of seeds: 
Phosphoric acid 0.729 kg, lime 3.146 kg, magnesia 1.106 kg, 
and potash 0.811 kg.
 A third table shows the amount of these four substances 
removed when the soybean is grown for forage; the yield is 
20,000 to 30,000 kg/ha.
 The Asiatics and particularly the Chinese and Japanese 
greatly value the seeds of the soybean (du Soja), which are 
both nutritive and rich in fat; they form the basis of their 
diet, replacing butter, oil, and milk. They are used in culinary 
preparations greatly appreciated in these regions.
 The seeds are the richest of all legumes in the protein 
legumine, which is actually “solid milk.” The Orientals soak 
the beans in water, then grind them, add extra water, then 
fi lter the mixture in order to obtain an artifi cial milk (un lait 
factice) which can be used like that of the cow, the goat, or 
the ewe (female sheep). Much of the vegetable casein in this 
milk is coagulated to make a cheese, similar to our fromage à 
la pie (quark), which is called Teou-fou in China and To-fu in 
Japan, and which they consume in large quantities, fresh or 
dry, uncooked or cooked.
 “This cheese, when well prepared, is very tasty, and 
it forms a very exquisite dish when it is deep fried like 
potatoes.
 When the seeds are roasted with an equal quantity 
of wheat or barley, then mixed with water and allowed to 
ferment, they become the appetizing condiment sauce of 
great renown, known as Tsiang-yeou or Shoyu; at this time 
it is greatly in vogue in England and America under the 
name of “Indian Soy.” This sauce is greatly appreciated 
with roasted meat or fi sh; added to beef or beef bouillon, it 
communicates a color and savor that are very agreeable.”
 Aside from these food uses, the soybean is also used 
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in Asia for forage and to make oil and meal. “Finally, the 
soybean can be used as a coffee substitute–as it has long 
been in the regions of Languedoc and Tyrol [Tirol].” Also 
discusses soy fl our and its high nutritional value.
 A non-original illustration (p. 235) shows a soy bean 
plant with pods and a close-up of the pods on stem (from an 
original in Carrière 1880).

442. Choles, H.J. 1910. Soy beans: Their cultivation and 
uses. A new Natal industry. Natal Agricultural Journal 
15(3):281-307. Sept. [4 ref]
• Summary: Contents: Introduction. I. Botany and habitat: 
Introduction, varieties. II. Cultivation: Conditions of growth, 
methods of culture, soy bean mixtures. III. Harvesting: When 
to harvest, curing, frame for curing soy bean hay, harvesting 
for seed, yield of seed, yield of forage. IV. Chemistry of 
the soy bean: Introduction, digestibility, soy bean oil, soy 
bean bake. V. Value and uses of the soy bean: Introduction, 
the uses of the soy bean (uses of the oil {7 uses}, uses of 
the bean as a vegetable in Natal {like marrowfat peas or 
haricot beans}, in bread or biscuits in Paris [France] for 
diabetics, in France and Switzerland as a coffee substitute or 
adulterant, soy bean fl our used for making bread and biscuits 
in England, soya meal for cattle feeding, oil-free residue 
made into cake for stock-breeding purposes, liquid closely 
resembling cow’s milk made in Japan, vegetable cheese 
[tofu] made from the milk, a sauce called “Shoyu” made in 
Japan, soy-bean cake used as a fertilizer in Japan and China), 
as a soiling crop, as a silage crop, as a hay crop, as a pasture 
plant, as a soil renewer. VI. Value of the bean for feed: 
Introduction, soy beans for hogs, soy beans for dairy cows, 
other experiments with milch cows.
 Illustrations (non-original line drawings) show: The 
soy bean plant with pods and roots (p. 280; from an original 
in Piper 1909). Flowering branch with close-ups on fl ower, 
leaves and pods (p. 285; from an original in Lamson-
Scribner 1899). Frame for curing soy bean hay (p. 291; 
reproduced from Messrs. Lever Bros. pamphlet on Soy Bean 
Cultivation, which we have never seen). Roots of soy bean 
plant with nodules (p. 301).
 Note: This is the earliest document seen (Aug. 2015) 
concerning Lever Brothers in connection with soybeans.

443. Mene, Edouard. 1910. La Chine a l’Exposition de 
Bruxelles [China at the Brussels Exposition]. Bulletin de 
l’Association Amicale Franco-Chinoise 2(4):336-46. Oct. 
See p. 340-43, 346. [Fre]
• Summary: 1. The Chinese pavilion: In the beautiful and 
grandiose Universal Exposition of 1910, that a frightful 
fi re partially destroyed, the Chinese section merits special 
mention. It is not an offi cial exposition organized through the 
care of the Chinese administration. Rather, it is an exposition 
organized by fi ve Chinese merchants The last one, Mr. Tsu 
represents both soya and the ideal kite (soja et cerf-volant 

idéal).
 Note: The meaning of cerf-volant idéal is unclear. The 
Chinese have long been known for their beautiful and well-
designed kites, some with long, fl owing tails. However, if 
Mr. Tsu was exhibiting kites, he would have used the plural 
form of the noun. Is he saying that soy is like a high-fl ying 
kite?
 These exhibitors have gathered a certain amount of 
indigenous and modern objects, commercial and artistic in a 
pavilion located in the section reserved to foreign countries 
(start of p. 339).
 In the back of the room, to the right are displayed by 
Mr. Tsu, the different products extracted from one of most 
utilized plants in China: Soja hispida, Houang-teou, the 
soybean of the leguminous family.
 One can observe plates fi lled with soybean seeds 
(graines), looking like little round (broad) beans (fèves), and 
some dehulled soya beans; jars fi lled with white soya cheese, 
looking like quark [tofu], cheese in round boxes, looking like 
Camembert [fermented tofu]; a jar with the skin of the soya 
cheese [yuba]; a vial with soya casein [soy protein].
 A display case is fi lled with jars of different types 
of yellow, green, and black soybeans, of soya fl our, of 
semolina, of a brownish soya coffee in bean and powder 
form, of bottles of soymilk, of soy oil, and of Soy [sauce], 
this condiment so utilized in Chinese cuisine. On a table 
are displayed soya pastries resembling in their shape, the 
Commercy madeleines [small sponge cakes shaped like 
sea shells], some noodles, macaroni and soya bread that is 
prescribed to diabetics as well as a gruel of soya fl our. On the 
fl oor are placed several square soybean cakes (tourteaux), 
residue of the soya oil production, of a grey-yellow color, 
to be used as fertilizer. A brochure on soya-based food 
products, excerpted from the book The Soybean (Le Soja) by 
Mr. Li Yu-ying is being handed out through the care of the 
exhibitor, Mr. Tsu.
 This brochure, titled: ‘Soya based Food Products’ 
(Produits alimentaires à base de Soja), Caseo-Sojaine, rue 
Denis-Papin, les Vallées (Seine), describes these products 
and their preparation: soya milk, liquid or in powder form, 
derived from the grinding of the beans, after immersion, 
in water, for several hours. The grain content consisting of 
legumin or vegetable casein, is placed under a grindstone: 
one derives an homogenous, nutritive and digestible milk 
product. Fermented and powdered milk is produced, soya 
casein, extracted from the soya milk, with uses in food and in 
industry; soya fl our, obtained by the grinding of the dehulled 
beans, completely deprived of their seed coat to lessen 
the proportion of cellulose and increase its digestibility. It 
does not contain any starch; soya bread, well utilized to 
feed diabetics; by perfecting fermentation, one makes a 
rather light bread, one that reminds one of rye bread; pasta 
/ noodles; cookies, pastries, white- and pink-tinted pasta 
prepared with soya fl our, soy sauce (Soy) with a bouquet 
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that reminds one of burned onion that is used to enhance 
fi sh and vegetables; soya jam (confi ture de Soja), similar 
in appearance and taste to chestnut cream (à la crème de 
marrons), soya oil for food use; green vegetable soybeans 
(légumes de Soja), whose sprouts may be used as a salad. As 
for the soybean cakes (tourteaux), these are used for animal 
feed and fertilizer.
 In China, the Soja hispida (the soybean), with hairy 
pods, with yellow, reddish, black, green, white, variegated 
beans, whose taste echoes the green bean, the lentil, the pea, 
and that has a high content of culinary oil, is grown, on a 
large scale, in Mongolia, in Manchuria, and in the provinces 
of Henan, Zhejiang, Jiangxi (Ho-nan, Tchokiang, Chan-si et 
Chang-tong). It is one of the most utilized plants from the 
culinary and industrial point of views.
 Soy sauce, called Soy in English and in Chinese Tsiang-
yeou, is a greatly-appreciated condiment that is prepared with 
yellow soybeans named Houang-teou and that one fl avors 
with star anise, green anise, and grated orange rind. It is a 
blackish liquid, lightly syrup-like used to enhance the fl avor 
of fi sh, meat, and vegetables. Another Chinese condiment 
[fermented black soybeans] is made with soybeans mixed 
with salt and ginger. In Canton, Kiu-tsu [jiuzi, Cantonese 
wine starter, a ferment] is made with soybeans, red rice, 
and leaves of Glycosmis citrifolia. As for soya cheese, it is 
made as follows (see footnote): Soak the soybeans in water 
for 24 hours to make them swell; drain off the water, grind 
while adding fresh water to form a slurry that is run through 
a fi lter. Stir it by hand, then pour it into a caldron, where it 
undergoes a slow cooking. Let it cool in a tub and remove 
the foam with a big spoon.
 A thick fi lm [yuba] is formed on the surface. It is lifted 
off with a round wooden stick shaped like a long chopstick 
(baguette) and it is allowed to dry on thin ropes. This skin is 
called skin of soya cheese [yuba]. To the remaining soymilk, 
add a little water mixed with calcium sulfate (plâtre) and 
several drops of nigari, which is magnesium chloride derived 
from the salt in salt beds.
 Footnote at the end of page 342: See (1) Bulletin of the 
Society for Acclimatation, second series, volume 13, page 
562, 1866, “On The production of tofu in China,” by Paul 
Champion.
 Stir in the liquid coagulant which will cause the casein 
in the soymilk to coagulate. Pour the warm mass into in 
a wooden frame or box lined internally with a fi ne cloth 
through which the liquid whey will seep. Atop the frame or 
box place a board loaded with weights to press the cheese 
which is of a grayish white color, looks like quark, and has a 
pea-pod taste (à goût de pois); with the addition of salt, this 
cheese will keep; without this precaution, it spoils. It is used 
to feed the impoverished portion of the population: often, 
it is fried in soya oil. Soya cheese [tofu] is manufactured 
on a large scale near Peking and in most of the sea ports 
of Southern China. It is mostly the town of Ning-po that is 

the center of this production. Each year, thousands of junks 
(jonques) loaded exclusively with soya cheeses leave this 
town’s harbor to reach other Chinese harbors.
 Besides cheese [tofu], the most important soya product 
is the oil that is extracted from its beans, mostly the yellow 
beans called Houang-teou. This yellow oil, which is 
siccative / drying, has a special smell and a pea-pod taste. 
At Kaifeng (K’ai-fong) in Henan (Ho-nan) province, at Tsi-
nan in the Chan-tong, and at T’ai-yuan in the Chan-si, are 
located important soya oil manufacturing plants. But it is 
mostly Ningpo in the Tcho-kiang, that is the center for the 
production and the centralizing of soya oil. Much is also 
produced in Newchwang [Nieou-tchouang], and in Chefoo 
/ Tantai (Tche-fou) in Shantung province. The soybean 
cakes (tourteaux), the by-products of soya oil processing, 
are a major export out of Newchwang and Chefoo; they are 
shipped to Swatow and Amoy to be used as fertilizer in sugar 
cane plantations.
 These soybean cakes (tourteaux) are sought after as 
much as the beans themselves, and are to feed cattle, as are 
the pods, the stems and the foliage of the plant. The beans of 
Hei-teou, the black soya bean, mixed with cut up straw, are 
given as feed to horses and mules in Northern China and in 
Manchuria.
 Note: This periodical was established to promote 
understanding and friendship among the people of France 
and China. Soja is mentioned on pages 341, 342, 343, and 
346. Address: Dr.

444. Proceedings of the Linnean Society of London. 1910. 
Soy beans. Oct. (122nd Session). p. 53-55. Meeting of March 
17, 1910.
• Summary: “Mr. J.H. Holland, F.L.S., also on behalf of the 
Director of Kew, showed samples of the Soy Bean, Glycine 
Soja, Sieb. & Zucc. (G. hispida, Maxim.), with herbarium 
specimens of the plant producing this seed.
 “He stated that the seeds of ‘Soy,’ of which there are 
many varieties, may be black, brown, green or greenish-
yellow, yellow, or mottled; sometimes seeds are described 
as white, but there appears to be no Soy bean true white in 
color.
 “The plant is variously known as ‘Soy,’ ‘Soja,’ ‘Soya,’ 
‘White Gram,’ ‘American Coffee Berry,’ and ‘China Bean.’
 “In China and Japan, where the plant has been cultivated 
for many years–perhaps centuries–the beans are an important 
food, and they are also said to be used as a substitute for 
coffee.
 “Bean cake and the sauce known commercially as ‘Soy’ 
is also made from them. It is stated that in the manufacture 
of the soy of commerce, in addition to the beans, the 
requirements are simply a large amount of salt and fl our and 
an unlimited supply of fresh water. Wenchow is an important 
centre of the manufacture, and here the bean used for the 
purpose is said to be chiefl y the white form from Chinkiang. 
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The cultivation has been extended to India, Africa, and other 
warm countries...
 “The principal use of the beans in this country is for 
the extraction of the oil, of which they contain about 18 per 
cent. suitable for soap-making, and in general as a substitute 
for cotton-seed oil. The residue, after the extraction of oil, 
is suitable for feeding cattle, and for this purpose appears 
likely to become a serious competitor of cotton-seed cakes, 
sunfl ower-seed cakes, linseed cakes, &c.”
 “Beans and bean-cake exported from China have gone 
chiefl y to Japan and certain parts of Asia, but recently, 
beginning about November, 1908, an important trade has 
been developed in them more especially with the beans, 
between Manchuria and Europe, Dairen (Dalny) being the 
chief place of export.
 “The cause of this sudden development may, perhaps, be 
attributed to the facts that a great increase in the cultivation 
took place in Manchuria during the Russo-Japanese war to 
meet the demands for food of the Russian Army; then, when 
the troops were withdrawn, the production being found, 
profi table, and the home demand reduced, other markets 
were sought. The trade extended to Japan, and afterwards, 
assisted perhaps by a period of depression in that country, it 
extended to Europe, where the industry has created interest 
in many quarters.
 “The amount of the 1908 crop sent to Europe through 
Vladivostok up to July, 1909, was 180,000 tons, the greater 
part destined for the English market (Hull and Liverpool), 
and the remainder going to German (Hamburg) and 
Scandinavian ports.
 “Up to 1907 the export of soy beans from Manchuria did 
not exceed 120,000 tons annually. During 1908 the export 
rose to 330,000 tons (one half shipped from Dairen; 100,000 
tons from Newchang, and 65,000 tons by rail via Suifenho 
[Suifenhe] to Vladivostok), the increase, it is said, being due 
entirely to the demand from Europe.”
 Summarized in Tropical Agriculture. 1910. July 15. p. 
28. Address: England.

445. Times of India (The) (Bombay). 1910. The soy bean. 
Nov. 1. p. 4.
• Summary: From Pioneer: “It will interest those who are 
now busily engaged in this country in the cultivation of soy 
beans, in the hope of intercepting some of the wealth that is 
freely fl owing to Manchuria, where this class of cultivation 
has proved so important and so profi table, to know that, in 
addition to its many other claims to utility and popularity, 
a method has just been discovered of converting the soy 
bean into a kind of coffee, a kind of milk, and also a kind of 
cheese. Generally speaking imitation food stuffs are harmful, 
but the claim is made that these latest products of the now 
famous Manchurian bean are wholesome to a degree and 
are likely to fi nd a ready sale amongst those classes of the 
community who cannot always afford a regular supply of 

pure coffee and milk and sustaining cheese. At all events 
there now seems to be a run on soy bean specialties.”
 “Experiments have shown that this bean can be 
cultivated in many places in India and required no very 
particular attention. Even when carelessly sown in an 
ordinary fl ower pot in a verandah in Calcutta it sprang up 
in a few days, strong and vigorous. The point to be borne in 
mind is this: The soy bean has been proved to be such an all-
around useful commodity that the demand for it during the 
past year or so has become enormous in practically all parts 
of the world, and, as we have seen, new uses continue to be 
found for it. Secondly, the growth in this trade is such that it 
is evident that Manchuria will fi nd it diffi cult to keep pace 
with it even if there were any desire on the part of those in a 
position to complete to allow her an undisputed monopoly of 
this profi table trade. And, fi nally, it must not be forgotten that 
the growing popularity of the soy bean is only acquired at the 
expense of other oil seeds which are chiefl y grown in India, 
and it is not at all improbable that cultivators in this country 
will soon have to decide whether there are to be less oil seeds 
or more soy beans.”

446. Piper, Charles V.; Morse, W.J. 1910. The soy bean: 
History, varieties, and fi eld studies. USDA Bureau of Plant 
Industry, Bulletin No. 197. 84 p. Dec. 31. Includes 8 plates 
showing plants, pods, and seeds, and an excellent 6-page 
index. [27 ref]
• Summary: Contents: Botanical history and identity of the 
soy bean. Botanical classifi cations of soy-bean varieties. 
Varietal characteristics of soy beans: Habit of growth, 
foliage, pubescence, fl owers, pods, seeds. Frost resistance. 
Period of maturity (soybeans were planted at the Arlington 
Experimental Farm, near Washington, DC, from 3 June 
1905 to June 1909). Changes in life period (soybeans were 
planted at the Arlington Farm in 1902). Pollination and 
hybridization. Mutations. Nomenclature and classifi cation. 
Early agricultural history in the United States. Varieties 
introduced in the United States independently of the 
Department of Agriculture or previous to 1898: Enumeration, 
Ito San, Mammoth, Buckshot, Guelph, or Medium Green, 
Butterball, Kingston, Samarow, Eda, Ogemaw, or Ogema.
 Varieties grown in Europe (p. 32-33; Early history, 
Samarow, Etampes, Chernie [from Khabarovsk, Siberia], 
“Yellow Riesen,” Buckshot, “Yellow,” “Brown,” Butterball, 
S.P.I. No. 5039. European seed companies carrying soybeans 
include Dammann & Co., Naples, Italy; Haage & Schmidt, 
Erfurt, Germany; Vilmorin-Andrieux & Co., Paris, France).
 The soy bean in Asia (p. 34-35): Asiatic sources of 
soy beans, list of varieties with SPI numbers from each 
of the following countries and places: Siberia (South 
Usuri [Ussuri], Khabarovsk, Merkoechofka), Manchuria 
(Newchwang, Harbin, Tieling), Korea (Pinyang, Ko-
bau), Japan (Tokyo, Kobe, Yokohama, Hokkaido, Anjo), 
China (many places), Formosa (Taihoku), Cochin China 
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(Saigon), India (Darjiling [Darjeeling] and Khasi Hills–
Assam; Pithoragarh–Kumaon Dist.; Safi pur, Hasangani, 
Ranjitpurwa–Unao, Uttar Pradesh; Etawah, Manipuri–Uttar 
Pradesh; Cawnpore, Dehra Dun, United Provinces; and 
Poona Bombay), Java (Buitenzorg), Celebes (Macassar).
 Desirable characters in soy-bean varieties (p. 36-
37): Considerations governing choice, habit of the plant 
(“Erectness of stem with upright or ascending branches is 
a prime requisite of a desirable variety. A tall habit is also 
important, as dwarf varieties usually bear pods very close 
to the ground, so that many will be left on the stubble...”), 
coarseness (a coarse, woody stem makes mowing diffi cult. 
However slender varieties often have small pods and seeds, 
often with vining tips and a tendency to lodge), ability to 
retain leaves, color of the seed (“Yellow or green seeds 
are preferable to darker colors, as the shattered seeds are 
more easily found by hogs pasturing the fi eld or stubble”), 
shattering, resistance to disease (“In sections where 
nematodes and cowpea wilt occur most soy-bean varieties 
are seriously affected by both these diseases”), nonfi lling 
of pods. Synopsis of the groups (plants bushy vs. twining). 
Synopsis of the varieties (within each group lists the total 
number and acquisition numbers of varieties with various 
colored seeds and germs: Group I–190 varieties (seeds straw-
yellow, germ yellow–71 varieties; seeds olive-green, germ 
yellow–45 varieties; seeds chromium-green, germ green–17 
varieties; seeds brown to olive, germ yellow–28 varieties; 
seeds black, germ yellow–18 varieties; seeds black, germ 
green–7 varieties; seeds bicolored, germ yellow–4 varieties). 
Group II–4 varieties. Group III–8 varieties. Group IV–76 
varieties. Group V–7 varieties.
 Of the 285 varieties in the fi ve groups, 152 varieties 
(53.3%) have yellow (straw-yellow or olive-yellow) seeds, 
55 varieties (19.3%) have black seeds, 44 varieties (15.4%) 
have brown seeds, 24 varieties (8.4%) have green seeds, and 
10 varieties (3.5%) are bicolored).
 Catalogue of soy-bean varieties (by S.P.I. number, from 
no. 480 in 1898 to no. 27,501 in 1909; p. 39-74). In 1908 
USDA acquired soybean seeds from Vilmorin-Andrieux & 
Co. (Paris, France), Haage & Schmidt (Erfurt, Germany), 
and Dammann & Co. (Naples, Italy) (p. 57-60).
 The best varieties of soy beans (p. 75, in 7 groups from 
very early to very late). Explanation of plates. Index.
 The “Catalogue of soy-bean varieties” (p. 39) is “a 
complete list of soy beans imported by the United States 
Department of Agriculture, arranged chronologically in 
accordance with the sequential S.P.I. (Seed and Plant 
Introduction) numbers assigned to them by the Offi ce of 
Foreign Seed and Plant Introduction.” These numbers start 
at #480 (imported from South Ussuri, Siberia, in 1898) and 
end at #27501 (imported from Shanghai, Kiangsu, China, 
in 1909). Concerning No. 21825 (p. 58): “From Hokkaido, 
Japan, 1908... This variety is said to be used principally in 
the manufacture of ‘soy,’ ‘miso,’ ‘tifu’ [sic, tofu], etc. It has 

also been obtained again from the same place and grown 
under Nos. 21830 and 21831.”
 “The best varieties of soy beans” (p. 75) lists 35 
varieties, each with a name and S.P.I. number, arranged 
in seven groups based on time to mature, from “Very 
early.–Ogemaw, 17258” to “Very late.–Barchet, 20798; 
Riceland, 20797 (In 1908 at Biloxi, Mississippi, it displayed 
astonishing diversity).” This list is “based primarily on 
the results at Arlington Experimental Farm [in Virginia], 
but those obtained in cooperation with various experiment 
stations have also been given due consideration:
 “Very early.–Ogemaw, 17258.
 “Early.–Early Brown, 25161 (from Indiana Agric. Exp. 
Station, 1909); and Vireo, 22874.
 “Medium early.–Chernie, 18227; Auburn, 21079 A; 
Merko, 20412 (from Merkoechofka, Siberia); Elton, 20406; 
Chestnut, 20405 B.
 “Medium.–Ito San, 17268; Medium Yellow, 17269; 
Tashing, 20854; Shingto, 21079; Swan, 22379; Brindle, 
20407; Sedo, 23229; Lowrie, 22898 A.
 “Medium late.–Brooks, 16789; Flava, 16789 A; Cloud, 
16790; Ebony, 17254; Haberlandt, 17271; Peking, 17852 B; 
Wilson, 19183; Taha, 21999; Austin, 17263.
 “Late.–Mammoth, 17280; Edward, 14953; Acme, 
14954; Flat King, 17252; Tokyo, 17264; Hope, 17267; 
Hollybrook, 17278 (from Arkansas Agric. Exp. Station, 
1904); Farnham, 22312.
 “Very late.–Barchet, 20798; Riceland, 20797.”
 Note 1. Matsuura (1929 and 1933) cites this as the 
world’s earliest publication on soybean genetics: “Recording 
segregation of seed- and fl ower-color in its natural hybrids.”
 Page 11 notes that soybeans named “New Japan peas” 
were obtained from Norway (Source: Martens 1869). Page 
20 notes that the Ogemaw variety of soybeans, which takes 
92-97 days to mature, was obtained in 1908 from the Idaho 
Agricultural Experiment Station, where it had been grown 
for several years. Note 2. This document contains the 
earliest date seen for soybeans in Idaho, or the cultivation of 
soybeans in Idaho (about 1906).
 Page 20 also notes that Buckshot variety of soybeans, 
which takes 92 days to mature, was obtained in 1908 from 
the Minnesota Agricultural Experiment Station, where it 
had been grown for several years. This is the second earliest 
document (April 2004) seen concerning the cultivation of 
soybeans in Minnesota. “Potomac Flats” is not mentioned in 
this report.
 Concerning “Habit of Growth” (p. 12-13), the author 
states: “All soy beans are strictly determinate as to growth; 
that is, the plants reach a defi nite size according to the 
environment and then mature and die. The great majority 
of the varieties are erect and branching, with a well-defi ned 
main stem (Plates I and III)... In other varieties the stems and 
branches, especially the elongated terminals, are more or less 
twining, and usually weak, so that the plant is only suberect 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   245

© Copyright Soyinfo Center 2021

or even procumbent (Plates I-III).”
 Photos show: (1) Plants of a wild soy bean grown in a 
greenhouse in a pot. (Fig. 1) (2) Plants of a wild soy bean 
from Soochow, China, grown at the Arlington Experimental 
Farm.
 (3) Plants of a soy bean from Cawnpore, India. (4) Rows 
of different varieties of soy beans at Arlington Farm.
 (5) Plants of seven varieties of soy beans, showing 
types of habit: Meyer 17852, Peking 17852 B, Austin 
17263, Pingsu 18259, Unnamed 22504, Hollybrook 17278, 
Haberlandt 17271. (6) The same seven varieties shown in 
plate 4 after hanging in a dry room for 6 months.
 (7-8) Eleven soy bean pods, ranging in size and shape.
 (9) 36 varieties of soy bean seeds, showing variation in 
size and form.
 Note 3. This is the most important document ever 
published on early soybean varieties in the USA.
 Note 4. This is the earliest document seen (Dec. 2018) 
that uses the word “determinate” to describe the growth 
habit of soybeans. Determinate plants terminate main 
stem elongation at, or soon after, the onset of fl owering. 
Indeterminate cultivars continue main stem elongation 
several weeks after beginning fl owering. Determinate / 
indeterminate is a genetic trait.
 Note 5. This is the earliest publication see (Aug. 
2011) written jointly by Piper and Morse, two of the most 
infl uential early advocates of the soybean in the USA. It is 
also the earliest document by or about Morse in connection 
with soybeans. Morse graduated from Cornell University, 
New York, on 20 June 1907 and 2 days later reported for 
duty at the Bureau of Plant Industry in Washington, DC, to 
work under Dr. C.V. Piper.
 Note 6. This is the earliest document seen (Feb. 2004) in 
which Piper or Morse mention miso, tofu, or the use of soy 
beans as a coffee substitute.
 Note 7. This is the second earliest document seen 
(July 1998) that uses the word “shatter” (or “shattered” 
or “shattering”) in connection with soybeans. The earliest 
document (in 1854) used the word “shatter” in a very general 
sense. This document uses it more precisely, as the title of a 
section and for comparing varieties (p. 36): “When grown for 
grain alone, shattering is a serious fault. Some varieties, like 
Guelph, shatter inordinately; others, like Peking, scarcely at 
all... As a rule the varieties with large pods and seeds shatter 
much worse than those with small pods and seeds...”
 Note 8. This is second the earliest English-language 
document seen (Oct. 2004) that uses the term “germ” to refer 
to a part of a soy-bean seed. The germ or embryo is the part 
of the seed inside the seed coat.
 The section titled “Seeds” (p. 15) states: “The germs or 
embryos of soy-bean seeds are yellow, except in the green-
seeded and part of the black-seeded sorts, in which they are 
green.” Address: 1. Agrostologist; 2. Scientifi c Asst., Forage-
Crop Investigations, Bureau of Plant Industry, USDA, 

Washington, DC.

447. Friedenwald, Julius; Ruhräh, John. 1910. The use of the 
soy bean as a food in diabetes. American J. of the Medical 
Sciences 140:793-803. Dec. [9 ref. Eng]
• Summary: The article begins: “The soy bean (Glycine 
hispida), sometimes incorrectly called the soja bean, is an 
annual leguminous plant...” It continues with a brief but 
accurate history of the soy bean in Europe and the USA, a 
botanical description of the plant, examples of food uses 
such as green vegetable soybeans (“The beans are eaten as 
a vegetable, in soups, sometimes picked green, boiled and 
served cold with a sprinkling of soy sauce and sometimes 
served as a salad... If the beans are green, the preliminary 
soaking may be omitted.”), soy sauce or shoyu, natto, tofu, 
miso, yuba, a coffee substitute, and as whole dry soybeans 
(“They are sometimes served as a vegetable, fi rst soaking the 
beans until the skins come off and then boiling them until 
soft and serving hot”).
 A brief description of the process for making tofu is 
given, together with nutritional analyses of tofu, and 4 
varieties of soybeans. “The most striking point about the 
bean is that it contains no starch, or, at least a very small 
quantity, which is strange when one considers it resembles 
the various beans very closely and all other varieties of 
beans are extremely rich in starchy materials.” An analysis 
of the “gruel fl our from the soy bean” made by the Cereo 
Co., Tappan, New York, shows it to contain 14.64% protein, 
19.43% fat, no starch, and no reducing sugars. “Our own 
experience with the soy bean in diabetes extends over 
a series of eight cases.” The 8 cases are then described 
individually. Cooking directions and recipes are given for 
making gruels, broths, and muffi ns using “soy gruel fl our” or 
“soy fl our.”
 The authors conclude: “(1) The soy bean is a valuable 
addition to the dietary of the diabetic on account of its 
palatability, and the numerous ways in which it can be 
prepared. (2) The soy bean in some way causes a reduction in 
the percentage and total quantity of sugar passed in diabetic 
subjects on the usual dietary restrictions.” Address: 1. M.D., 
Prof. of Diseases of the Stomach, College of Physicians and 
Surgeons, Baltimore, Maryland; 2. M.D., Prof. of Diseases 
of Children and Therapeutics same college.

448. Encyclopædia Britannica (11th ed.): Coffee. 1910. New 
York, NY: Encyclopædia Britannica, Inc. Vol. 6, p. 646, 
649c.
• Summary: On page 649 under “Adulteration,” we read that 
chicory is the main substance used to adulterate coffee since 
very many people in Europe “deliberately prefer a mixture 
of chicory with coffee to pure coffee. Chicory is indeed 
destitute of the stimulant alkaloid and essential oil for which 
coffee is valued... Among the numerous other substances 
used to adulterate coffee are roasted and ground roots of the 
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dandelion, carrot, parsnip and beet; beans, lupins and other 
leguminous seeds; wheat, rice and various cereal grains; 
the seeds of the broom, fenugreek and iris; acorns; ‘negro 
coffee,’ the seeds of Cassia occidentalis, the seeds of the 
ochro [lady fi nger, okra] (Hibiscus esculentus), and also the 
soja or soy bean (Glycine Soya). Not only have these with 
many more similar substances been used as adulterants, but 
under various high-sounding names several of them have 
been introduced as substitutes for coffee...
 “Not only is ground coffee adulterated, but such 
mixtures as fl our, chicory and coffee, or even bran and 
molasses, have been made up to simulate coffee beans and 
sold as such.”
 Note: The 11th edition of the Encyclopædia Britannica is 
considered by many to be a classic, perhaps the best edition 
of this famous work ever published. The key to its use lies in 
the index.

449. Li, Yu-ying. 1910. Ta tou: Le soja [The soybean]. Paris: 
Société Biologique de l’Extrême Orient. 66 p. Illust. 28 cm. 
[Chi]
• Summary: This remarkable work, written entirely in 
Chinese, was the fi rst of Li’s major works on soybeans and 
soyfoods. Published in Paris, it was written in Chinese and 
meant to be read by young people in China interested in 
coming to Paris to study or in helping Li with research on 
Chinese soybean varieties. An expanded and revised version 
was published into French the next year (1911).
 Contents: Soybeans: 1. Introduction. 2. Names and 
varieties (colors, sizes, and shapes) of soybeans. 3. Where 
soybeans are produced and their history. 4. The place 
of soybeans in the hierarchy of plants (taxonomy). 5. 
Nutritional composition of soybeans.
 6. Characteristics of soybeans (physiological, 
morphological, etc.). 7. Food uses of soybeans (incl. tables 
comparing the price of tofu with various meats, and the 
various sicknesses associated with eating different types of 
meat). 8. Equipment used in making soyfood products (a 
photo shows the equipment in Li’s modern soymilk and tofu 
plant near Paris; p. 37), and compares soymilk with cow’s 
milk.
 A large soybean utilization diagram in Chinese (p. 44) 
shows all the products that can be made from soybeans using 
the wet process (from soymilk) or the dry process (from 
fl our).
 Note 1. This is the earliest known book about soybeans 
written in Chinese. Note 2. This is the earliest document seen 
(May 2014) that contains a diagram of this type.
 9. Value of soybeans in agriculture (incl. fertilizer 
use). 10. Conclusion. Appendixes: (1) About the Société 
biologique de l’Extréme Orient (Far-East Biological 
Society). (2) Membership form for the Far-East Biological 
Society (Paris): Date, name, A.K.A., Address, Occupation 
or subject of study, Place of birth. Please enclose 2 yuan 

membership fee (p. A6). (3) Bibliography of publications on 
soybeans by the Society of the Far East (p. A7-8). (4) Special 
announcement concerning soybean research (p. A9).
 Illustrations (line drawings) show: (1) Comparison of 
shapes and colors of 7 different colors of soybeans (p. 5). (2) 
Five views of soybean pods with beans, incl. outside of pod, 
inside of both halves when open, with beans in one half, the 
two cotyledons of a single soybean (p. 11). (3) Soybean plant 
with pods (p. 12).
 Photos show: (1) The cellular components and layers of 
soybeans and hyacinth beans (p. 22, 23). (2) The interior and 
equipment in Li’s soymilk and tofu plant on the outskirts of 
Paris (p. 37). (3) Microscopic views of soymilk (doujiang) 
and a liquid resembling soymilk made from soy fl our (p. 38).
 Tables show: (1) Size range (length, width, and 
thickness; maximum, average, and minimum) of 7 colors of 
soybeans: yellow bean, green skin bean, green bean, dark 
bean {“black” or “crow” bean}, black bean, red bean, spotted 
bean (p. 4). (2) Composition of four parts of a soybean plant: 
Comparison, water, protein, oil, carbohydrates, ash (p. 18). 
(3) Comparison of oil and protein content of 5 colors of 
soybeans (red, black, green, white, yellow) from various 
countries and regions: China, Japan, Southeast Asia, Russia, 
Hungary, and France (p. 19). (4) Composition of soybeans, 
hyacinth beans, and wheat (p. 21). (6) Comparison of the 
price of tofu with that of various meats (p. 29). (7) Ash 
content of soybeans, hyacinth beans, duck, uncooked rice, 
cabbage, egg, beef, chicken, lamb, pork, carp, wheat fl our 
(p. 31). (8) Carbohydrate content of uncooked rice, wheat 
fl our, hyacinth bean, soybean (p. 32). (9) Weight of products 
containing 100 gm of protein: Soybeans, tofu (somewhat 
fi rm), hyacinth bean, uncooked rice, bread, cooked rice, 
vegetables (p. 32).
 Publications listed in the Bibliography (p. A7-8): Ta 
tou–The soybean (this book; published 1909). Bean curd–20 
centuries of great craftsmanship around the world (1908). 
Soycrafting–China’s manufacturing specialty (1908). The 
Paris Bean Curd Company (1908, illustrated). An outline of 
the agricultural societies of France (1908). Note: the above 
publications concern industrial matters.

A description of herbs (Chinese medicinal plants etc.) 
(1909). TB [Tuberculosis] and its cure (1909). Note: the 
above publications concern medicinal herb and health 
matters.

The benefi ts of soyfoods (1909). Smoking and its 
relationship to health, economics and industry (1909). Note: 
the above publications concern industrial and health matters.
 Special announcement concerning soybean research (p. 
A9): “Gentlemen–Many of us in this society are researching 
the benefi ts of the soybean. It may be considered as China’s 
greatest resource. We have already published a number of 
specialized reports. These have been made available to you. 
In view of the fact that there are so many varieties of soybean 
in China and that the regions of cultivation are so extensive, 
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we must rely upon you, our colleagues, in all parts of the 
country to go into the fi eld and collect data for us. Only then 
will we be able to complete our research into every variety 
of Chinese soybean. If we should receive your kind consent, 
we beg you to be so good as to send the soybean varieties to 
the Peking postal address of this Society (address is given). 
We are interested only in soybeans (see pages 1-6 of this 
book) and need one or two catties (0.5-1.0 kg) of each. Once 
our research into the benefi ts and properties of these beans is 
complete, we will submit a further report to this Society, in 
order to repay your goodwill. If you would please advise us 
of the cost of the beans and the postal charges, we will make 
the appropriate refunds. We will also send you a copy of this 
book as a modest token of our gratitude. Enclosed please fi nd 
an explanatory document. Please take the trouble to complete 
this and send it together with the beans.
 “The Paris/Far-East Biological Research Society”
 On page A-10 is a form to be used when submitting the 
Chinese soybean varieties.

450. Neue Hamburger Zeitung (Hamburg, Germany). 1911. 
Eine Chinesische Fabrik in Frankreich [A Chinese factory in 
France]. Jan. 13. p. 3, col. 2. [Ger]
• Summary: The distant danger has become a reality. 
Near Paris, at Les Valees, a Chinese man (age 30) named 
Li Yu Ying has started modern a factory, using Chinese 
capital, to make food from soybeans; only Chinese workers 
work here. Li is a skilled chemist, engineer and long-time 
student of the Pasteur Institute. The son of an early Chinese 
minister of state, Li came to Paris in 1901, studied for a 
while at the Agricultural Institute of Chesnoy and then 
entered the Pasteur Institute. Here he dedicated himself 
mainly to the study of food questions, and here (based on 
detailed experiments) he created a series of formulas for 
the production of condensed foodstuffs. Two years ago he 
travelled to China to seek capital for the factory, in order to 
exploit these inventions. From within the circle of Chinese 
offi cials he was able to raise 1.6 million marks, and to 
establish a company with its headquarters in Tientsin. And 
now this company’s French factory is already at work. 
Most of its products are made from the famous soybeans 
(berühmten Sojabohnen) and the nutritional value of its 
products is surprisingly large. In this Chinese factory, Li Yu 
Ying makes, among other things, milk [soymilk], cheese 
[tofu], coffee, oil, marmalade, fl our, bread, biscuits and 
sauces, as well as a line of condensed vegetables.

451. Lecomte, Fernando Garcia. 1911. Improvements in 
the manufacture of food products or beverage from the 
soja bean. British Patent 7,232. 2 p. Date of application, 
23 March 1911. Complete specifi cation left 25 Sept. 1911. 
Accepted 25 March 1912.
• Summary: “The soja bean is rich in albuminoids and at 
present the bean is crushed for its oil and the resulting cake 

employed as cattle food. My object is to convert this crushed 
cake of commerce from which as much as possible of the oil 
has been expressed into a human food product and consists 
essentially in roasting or torrefying it after being ground or 
pulverised to change its fl avour or colour and in using the 
same in a variety of ways, either plain or mixed with fl our 
or other substance as a beverage or as an article of food, and 
also in mixing therewith a quantity of vegetable butter to 
produce a sweetmeat.”
 The meal or fl our thus obtained may be mixed with 
ordinary wheaten fl our or meal or other farinaceous material 
for use in the manufacture of a bread, biscuit, or cake, which 
is “of a high nutritive value, of a pleasing brown appearance, 
and of appetising fl avour.”
 For the preparation of a fl our for the manufacture of 
bread, etc., the ground cake is preferably freed from the last 
traces of oil by allowing it to stand in 95% alcohol for 24 
hours, fi ltering, and washing with alcohol. The oily residue 
recovered from the alcohol may be used in the manufacture 
of soap.
 “For the manufacture of sweet-meats crushed cake of 
soja bean when ground and torrefi ed [roasted] is mixed and 
ground up with vegetable butter and when mixed in this 
way with cocoa-butter forms an excellent substitute for 
chocolate.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “vegetable butter,” but 
it seems to refer here to cocoa-butter. Note 2. This is the 
earliest document seen (Nov. 2012) that mentions the use 
soybeans as a chocolate substitute.
 “For a beverage an infusion is made of the torrefi ed 
soja bean meal or fl our similar to that of coffee.” Address: 
Agricultural Engineer, Villa Louisiana, Bidirt, France.

452. Li, Yu-ying. 1911. Chocolat de soja [Soy chocolate]. 
French Patent 428,719. 2 p. Application fi led 20 April 1911. 
Accepted 6 Sept. 1911. [Fre]
• Summary: The object of this invention is the manufacture 
of chocolate based on soya (la fabrication de chocolat à 
base de soja (pois chinois)) either in the form of a liquid or a 
solid. Soya beans are roasted either alone or in the presence 
of cacao beans, and then ground to a powder, or roasted soya 
beans are moistened and exposed to the vapors arising from 
cacao beans while the latter are being roasted. Decorticated 
soya beans may also be mixed with cacao butter, then 
roasted, and ground to a powder. Address: Resident of 
France (Seine-et-Oise).

453. Dahle, Alfred. 1911. Ueber das fette Oel der Sojabohne 
[On the oil of the soybean]. Dissertation from University of 
Jena. Published in Neustadt by J.K.G. Wagner (Wagnerschen 
Buchdruckerei). 43 p. 22 cm. See Jena Dissertations 1910-
11. v.1, no. 7. [28 footnotes. Ger]
• Summary: The author’s advisors were Prof. Dr. H. 
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Matthes, and Prof. Dr. Haussner. Contents: Introduction: 
Nomenclature, history in Asia and Europe (Kaempfer, 
Haberlandt), taxonomy, chemical composition, Maggi and 
shoyu, miso, tofu, soy bread for diabetics, coffee substitute, 
soy oil in China and Japan, in England and Germany, use 
in soaps and as a substitute for linseed oil, constants (such 
as iodine number), fatty acids, the work of Prof. Matthes. 
Experimental part.
 In Japan and China, two fermented products are made 
from soybeans: Shoyu or bean sauce (Bohnensauce) and 
miso. Shoyu is enjoyed with almost all foods as a seasoning, 
and for quite some time has been exported in abundance to 
England and America, where it is used in the manufacture 
of English and American sauces. Shoyu is even used in the 
well-known Maggi seasoning. With respect to its nutritional 
value and stimulating effect (on the appetite), shoyu sauce 
(Shoyu-Sauce) is somewhat comparable to meat extract. 
For the preparation of shoyu sauce, milled wheat, soybeans 
are broken into large pieces then cooked until half soft, 
water, and table salt are combined in specifi c proportions 
and allowed to ferment in large vats. The fermentation lasts 
anywhere from 8 months up to 5 years.
 The preparation of miso seems similar to that of shoyu 
except that barley or rice are used [instead of wheat]
 Moreover, in Japan, a type of raw cheese, so-called 
“bean cheese” (Bohnenkäse), is made from soybeans (Soja); 
in Japan it is called tofu (p. 8). (p. 8).
 The experimental part of this dissertation (p. 14-43) 
contains: Constants for both refi ned and unrefi ned oil.
 Specifi c gravity (Spezif. Gewicht bei 15ºC): 0.9260 / 
0.9265
 Crystallization point (Erstarrungspunkt): -11.5ºC / 
-12ºC
 Refractive index at 40º (Brechungsindex bei 40ºC): 
1.4680 / 1.4680.
 Potential angle of rotation (Spezif. Drehungsvermögen): 
0 / 0
 Acid value / number (Säurezahl): 5.711 / 1.713
 Ester number
 (Esterzahl): 186.589 / 192.587
 Saponifi cation number
 (Verseifungszahl): 192.3 / 194.3
 Hehner’s number (Hehnerzahl): 94.07 / 95.52
 Iodine number (Jodzahl nach v. Hübl bei 18 Std. 
Einwirkung): 131.3
 132.6
 Reichert-Meissl number (Reichert-Meissl-Zahl): 0.7549 
/ 0.7549
 Polenske’s number (Polenske Zahl): 0.7843 / 1.0784
 Elaidic acid reaction (Elaidinreaktionen): positive
 Overview table of the daily effects of atmospheric 
air, moisture and oxygen, on refi ned and unrefi ned oils. 
Investigations on removing the peculiar smell of the oil. 
Obtaining the fatty acids and their constants from the oil. 

Determination of the volatile fatty acids. Determination of 
the oxyfettsaeuren / oxyfettsäuren using the Acetyl value 
(Acetylzahl). Decomposition (Zerlegung) of the fatty acids 
in saturated and unsaturated. Separation and characterization 
of the unsaturated acids. The zinc-salt and ether method 
of Bremer. Brominization of the fatty acids based on K. 
Farnsteiner. Brominization using a combination of bromine 
processes based on Hehner-Mittschell and Lewkowitsch. 
Determination of bromide by the bromide content. Bromide 
from the melting point of 113ºC. Bromide from the melting 
point of 180ºC. Liquid bromide. Further investigations 
to obtain pure dibromide. Investigations with the help 
of Barium salts of the bromide and the dibromide using 
tetrabromide not separated from Petrol-ether. Reduction 
of the tetrabromides and the dibromides with zinc. 
Investigations using the fractionated vacuum distillation 
of linolic acid and the oleic acid to separate the one from 
the other. Investigation of the fi rm, saturated portion of 
fatty acids as obtained by Farnsteiner. Molecular weight 
determination of acids from S.P. 60-61ºC. The unsaponifi able 
parts of soybean oil. Separation of the unsaponifi able parts 
into fi rm and liquid parts. The fi rm part. Phytosterol-acetate. 
Phytosterol-acetate tetrabromide. Determination of bromide 
according to Liebig. Phytosterol-acetate from phytosterol-
acetate tetrabromide. Description of free alcohols from 
phytosterol-acetate. Specifi c potential angle of rotation. 
Combustion. Phytosterol reactions. Phytosterol-acetate 
dibromide. Determination of bromide. Description of free 
alcohols from phytosterol-dibromide. Combustion. Specifi c 
potential angle of rotation. Phytosterol reactions. The liquid 
portion of the unsaponifi able parts. Combustion. Phytosterol 
reactions.
 Investigations in separation of the liquid portion of 
the unsaponifi able parts using digitonin [a glycoside]. 
Phytosterol-digitonin accumulation product. Phytosterol 
reactions. Specifi c potential angle of rotation. Formation 
of acetate from the accumulation product and bromination 
of the same. Separation of the phytosterols from the 
accumulation product. Phytosterol reactions. The resulting 
unsaponifi able portion which contains no digitonin. 
Combustion. Phytosterol reactions.
 Biography: The author was born on 20 March 1884, in 
Halberstadt, the son of a chemist, who was later the director 
of a sugar factory. Address: Halberstadt, Germany.

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

may have medicinal properties, but this has not yet been 
worked out.’”
 Note: This is the earliest document seen (Oct. 2017) 
that mentions the use of soy oil to make candles. However 
no description or details are given as to how the candles are 
actually made. Were they made from hydrogenated soybean 
oil? Address: Vice Consul General, Singapore.

455. Joubert, G.F. 1911. Soya health coffee. Agricultural J. 
of the Union of South Africa 1(5):720. June.
• Summary: “Sir,–A few weeks ago I met a farmer from the 
Free State in the train. We talked about Soya health coffee, 
and he told me that it was so good and nice. He promised 
to send me a few beans, which he did. My wife roasted and 
ground these, and made a coffee, which tasted somewhat like 
peas, but was, however, nice to drink. She then mixed one 
part of Soya coffee with one part of Java coffee, and I must 
say that to my taste that was a delicious cup of coffee.
 “I should like to introduce this bean to our farmers’ 
wives; they will fi nd that their coffee account will be 
considerably reduced.
 “I understand it also pays to grow these beans for the 
market. A little seed to begin with can be had from Mr. Burtt-
Davy, Botanist. He is also prepared to give any information 
thereanent.–Yours, etc.”
 Note 1. This is the earliest document seen (March 2001) 
that uses the word “soya” in connection with food.
 Note 2. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “soya coffee” to refer to 
soy coffee. Address: Pretoria, South Africa.

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

457. Gall, Konrad. 1911. Teuerung und Erfi ndungsgeist 
[Rising prices and the spirit of invention]. Salzburger 
Chronik (Salzburg, Austria-Hungary) 47(195):1. Aug. 29. 
[Ger]
• Summary: [The article begins with a discussion of 
agricultural substitutes to combat rising prices, such as using 
nettle fi bers in place of cotton.]
 Thus, our Consulate General in Shanghai, for example, 
is very active in this direction [of sending samples of plants 
to Europe]. The densely populated China can in fact also 
provide us with some ideas about nutrition. The Consul 
General has made us aware there of the soybean (Sojabohne) 
and emphasizes that the great importance of this crop lies 
in its chemical composition. As a legume, it belongs to the 
same family as our lentils, peas, beans, and lupines. But it 
towers above these plants as a result of its much higher fat 
and protein content, because the soybean (Soja) has a fat 
content of up to 20 percent and a protein content of up to 38 
percent. It is noteworthy that the Austrian Maggi compounds 
contain the addition of soy [or a soy additive] (Sojazusatz). 
In Japan, a type of coffee is produced from this bean, and 
French factories make products such as bread for diabetics, 
cakes, jams, and much more.
 [The article goes on to discuss coffee imports from 
Brazil.]
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This same article appeared under the same title 
and author in Das Vaterland (Vienna) on this same date, 
pages 1-2.

458. Li, Yu-ying. 1911. Procédés et dispositifs pour la 
transformation intégrale du soja [Processes and apparatus 
for the complete transformation of soybeans]. French Patent 
433,986. Application fi led 6 Sept. 1911. Granted 20 Jan. 
1912. [Fre]
• Summary: The beans, freed from stones and decorticated, 
are passed into a pipe from which they are withdrawn, 
through a number of branch-pipes, to be converted into fl our 
(by dry grinding and bolting) suitable for bread-making, 
etc. They are also converted into oil and press-cake, or 
into “milk” (by wet grinding and pressing) and press-cake 
[okara], or into sauce, or after roasting into “coffee” or 
“chocolate.” The “milk” may be concentrated or reduced to 
powder, or converted into “cheese,” or into sauce, or it may 
be used for the preparation of casein (sojalithe, for various 
industrial uses). The cake obtained on expressing the “milk” 
may also be used for the preparation of casein, and the cake 
obtained on expressing the oil from the bean serves for the 
preparation of “milk” or meal.
 Soybeans can be used in seven different food industries: 

(1) Milling. (2) Dairy and cheese. (3) Baking, pastry, and 
pâtes. (4) Confectionery. (5) Chocolate. (6) Charcuterie–Pork 
butcher deli business. (7) Preserves and canned foods.
 They can also be used for industrial (non-food) uses 
in: (1) The casein industry (Caséinerie, incl. sojalithe for 
various industrial uses). (2) The oil industry (Huilerie, incl. 
soap, paint, candles {bougies}, and artifi cial rubber).
 Note: This is the 2nd earliest document seen (Oct. 2017) 
that mentions the use of soy oil to make candles (one of two 
documents). However no description or details are given as 
to how the candles are actually made. Were they made from 
hydrogenated soybean oil? Address: Resident in France 
(Seine).

459. Li, Yu-ying; Grandvoinnet, L. 1911. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial) 11(105):459-74. Dec. [18 ref. Fre]
• Summary: Contents (continued): 2. The soybean in 
human nutrition. The soybean in general nutrition: From the 
viewpoints of physiology, economy, and gastronomy. The 
role of soybeans in special diets/regimens: Vegetarianism and 
vitalism, remineralization, anti-diabetic, others, lactose-free.
 Foods made from soybeans (Produits alimentaires 
à base de soja): 1. Soymilk and its derivatives: Soymilk 
(developed by the Chinese philosopher Whai Nain Tze {Liu 
An of Huai Nan} well before the Christian era, method of 
production, Chinese method, modern method used at Li’s 
factory l’Usine de la Caséo-Sojaïne at Vallées (Seine)), 
cleaning the seeds, steps in soymilk preparation (grinding 
and fi ltration), the nature of soymilk (physical properties). 
A graphic illustration (p. 465) shows a comparison of 
nutritional elements between soybeans, tofu, and beef. 
A chart in outline form (p. 471) titled “Soy based food 
products” (Produits alimentaires a base de soja) shows the 
numerous and varied food products that can be derived from 
the soybean: I. Soymilk and its derivatives: Normal soymilk, 
concentrated soymilk, powdered soymilk, fermented soymilk 
(lait fermenté), soy cheese (Caséo-Sojaïne; Fromage de soja 
[tofu]), soy casein. II. Soy fl our and its derivatives: Soy fl our, 
soy bread for diabetics, whole-grain bread (Pain complet), 
cakes, biscuits (Biscottes). III. Soy oil and its by-products 
(cake). IV. The soybean used as a vegetable. V. Condiment 
products based on fermented soybeans. VI. Confectionery 
products: Soy confection, soy powder. VII. Soy coffee. Soy-
based ferments: Kiu-tsee, lactic ferments based on soymilk. 
(Ferments lactiques à base de lait de soja).
 Photos show: Inside view of Li’s factory as the 
equipment is producing soymilk (p. 473). Microscopic view 
of soymilk, and of soy fl our dissolved in water (p. 474). 
Also contains various tables, charts, and graphs from other 
sources.
 Note: This is the earliest document seen (March 2000) 
written by Li Yu-ying which contains the term Caséo-
Sojaïne. On p. 471 he states clearly that he uses it as a 
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synonym for soy cheese (Fromage de soja) [tofu], which is 
made from soy milk–perhaps to avoid disputes over the word 
fromage with manufacturers of dairy cheese. On p. 472-73 
he states that Usine de la Caséo-Sojaïne is the name of his 
modern factory at Vallées (Seine) which makes a variety 
of soy products. Address: 1. Counseiller de 1ere classe au 
Ministère de l’Agriculture de la Chine; 2. Ingénieur agricole 
(G.).

460. Nashville Sanitarium–Food Factory. 1911. High grade 
health foods (Ad). Naturopath and Herald of Health (The) 
(New York City) 16(12):Unnumbered page. Dec.
• Summary: “Made by expert bakers, from best selected 
materials, in a well-ventilated hygienic factory away out in 
the country, surrounded by farms and pure fresh air. Made by 
men who do things from principle.
 “Contain no animal fat. Full line of nut foods, cereal 
foods... More than twenty-fi ve kinds. Nutfoda is the great 
vegetable meat, pure, wholesome, delicious, a perfect meat 
substitute at 10, 15 and 25¢. for ½ lb., 1 lb and 2¼ lb. cans.
 “Nutkysa–similar to cheese, 1 lb. can–$0.15.
 “Nashville Malted Nuts, 1 lb. jar–$0.35...
 “Baked Beans, Tomato or Plain, 1½ lb. can–$0.10. 
Note: It is possible, but unlikely, that these baked beans are 
soybeans.
 “Cereal Coffee, Superb, 1 lb. pkg.–$0.10...
 “Dixie Kernel (a Malted Breakfast Food) 1¼ lb. pkg.–
$0.15.
 “20 per cent Gluten Meal, Well Cooked, 1 lb. pkg.–
$0.12.”
 “On sale at Naturopathic Supplies Store, 465 Lexington 
Ave., New York, N.Y.”
 Note: This organization is almost certainly the same 
as that later known as Madison College; Madison was 
near Nashville, Tennessee. This is the earliest document 
seen (April 2017) that contains the term “food factory” or 
that indicates that the Madison food factory is selling its 
products as far away as New York City. Address: Nashville, 
Tennessee.

461. Flury, Ferdinand. 1911. Pharmazeutisches auf der 
Internationalen Hygiene-Ausstellung Dresden 1911 [The 
Topic of Pharmaceuticals at the International Hygiene 
Exposition Dresden 1911]. Pharmazeutische Praxis (Vienna 
and Leipzig) 10(9):445-55. [1 ref. Ger]
• Summary: Finally, with the “Nutrition” class, we also 
noticed the extension of the chapter “Soybean” (Sojabohne), 
with the exhibited varieties of yellow, green, and black 
beans, the soymilk (Sojamilch), soy cheese [tofu] (Sojakäse), 
soy coffee (Sojakaffee), soy biscuits (Sojabiskuits), and soy 
jams (Sojakonfi türen) being an eloquent testimony of its 
versatility.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

 Note 2. This is the earliest article seen (March 2020) 
in the AustriaN Newspapers Online (ANNO) database that 
contains the German word Sojamilch (soymilk). This word 
appears in 34 different issues of these newspapers from 1911 
to 1948.
 Note 3. This is the earliest article seen (April 2020) in 
the AustriaN Newspapers Online (ANNO) database that 
contains the German word Sojakäse (soy cheese = tofu). 
This word appears in 8 different issues of these newspapers 
from 1911 to 1946. Address: M.D., Ph.D., Military Staff 
Pharmacist in Würzburg [in the Franconia region of Bavaria, 
Germany] (Dr. phil. et med., Stabsapotheker in Wuerzburg).

462. Hooper, David. 1911. Soy bean in India: Glycine 
hispida. Agricultural Ledger (Calcutta) No. 3. p. 17-33. 
(Vegetable Product Series No. 114). Also reprinted in 
Tropical Agriculturalist, 1912. 38:11-15, 99-103.
• Summary: Contents: Introduction. Experimental cultivation 
in India. Vernacular names of the soybean. Method of 
cultivation: Green manure, harvesting. Races and varieties. 
Races in India: Yellow [grown in Poona Experimental 
Farm, Burma, Darjeeling, Dehra Dun, Simla, Punjab], green 
[Poona], black [Poona, Kashmir to Darjeeling, Simla], brown 
[Kashmir, Kalimpong to Darjeeling], mottled [Shillong, 
Assam]. Composition of the seed: From Church, from König, 
from Dr. J.W. Leather (1903), tables showing analyses made 
in India of Indian-grown Soy beans from various provinces 
(Burma, Hill Tracts, United Provinces [black seeds], and 
Poona). Soy bean oil. Soy bean oil-cake. Composition of hay. 
Use as food: Soy-bean milk, bean cheese (topo, sic tofu, or 
“Soy-bean cheese”), shoyu (“Under the name of ‘Soy sauce’ 
and other fanciful names it has formed the basis of most of 
the important sauces of Europe for many years.”), roasted 
soy beans as a coffee substitute, soy beans in diabetic diets. 
Trade (exports of Soy bean from Manchuria to England). 
Price.
 “The plant was introduced into the United States of 
America in 1854 and was grown to a small extent in the 
Southern States, but from the year 1885 its cultivation as a 
forage crop has gained in importance in all the agricultural 
centres. Within the last two or three years a great deal 
of interest has been taken in the cultivation of Soy, and 
experiments are in progress in Government Farms in Cape 
Colony, Natal [South Africa], East Africa, Gambia, Mauritius 
and Australia.
 Contains a good early history of the soybean in India: 
“It is diffi cult to ascertain the date of the introduction of Soy 
beans into India. There is no doubt that certain hill tribes, 
mostly of Mongolian origin, have cultivated the bean for 
a long time. At the Punjab Exhibition held at Lahore [later 
divided between India and Pakistan] in 1864 Soy beans 
identifi ed by Dr. Cleghorn, were sent from the Hill States. 
This is the fi rst record of the beans being exhibited in this 
country, and shows that the cultivation was on a insignifi cant 
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scale.
 “Experiments in India. In 1882 Messrs. Jardine, 
Matheson & Co. of Hong-Kong sent a sample of Soy beans 
for experimental cultivation in the Saidapet Experimental 
Farm, Madras. The plants raised from these seeds were 
healthy but the yield of the crop was small.
 “In 1897 Surgeon-Colonel W.G. King, Sanitary 
Commissioner, Madras, strongly advocated the cultivation 
of Soy bean as a valuable food worthy of the attention of 
the people. In two experiments carried on at Saidapet during 
1897-98, the yield of seed per acre was 468 to 495 lbs., 
respectively. Recent enquiries in Madras resulted in the 
opinion that the cultivation in the Presidency is still in an 
experimental stage.
 “In 1882 some Japanese Soy beans were sent by the 
Government of India for trial to Saharanpur. In 1885 very 
good results were obtained, the black seeded variety giving 
a yield of 1,124 lbs. per acre, and the white seeded variety 
giving a yield of 561 lbs. per acre. In 1886 the acclimatised 
seed was widely distributed; in some cases the crop failed 
and in others it was fairly successful, but as a rule where 
seed was harvested it was said that the pulse was not popular 
in any form. The Botanical Gardens grew the crop for a few 
years longer but as there was no demand for the seeds the 
cultivation was abandoned. An interest in Soy bean, however, 
seems to have revived for the Agricultural Department has 
this year sent to the Reporter on Economic Products samples 
of the black variety of Soy beans from forty villages of the 
United Provinces.
 “At the Experimental Farm at Nagpur, Central 
Provinces, the bean was grown experimentally from 
Japanese seed fi rst planted in 1885. The yield at the end of 
the fi rst year was at the rate of 180 lbs. per acre, but taking 
the average of fi ve years the result was 88 lbs. per acre. In 
the Report for 1908-09 it is stated that Soy beans were grown 
on a small area under fi eld conditions and the yield was 
fair, but there was little local demand for the seed. It was, 
however, ground and formed an excellent addition to the diet 
of the farm cattle. Last year only 43 lbs. were obtained on 
light soil on the Nagpur Farm, the crop being practically a 
complete failure; on heavier soil 380 lbs. of seed were raised.
 “Soy beans have been grown at Poona for nine or ten 
years with varying results, and they have also been tried at 
Nadiad in Gujrat [Gujarat] and elsewhere in the Bombay 
Presidency. In the Experimental Farm Report for 1901 a 
large yield was chronicled, but next year the crops at Poona 
and Surat failed. In 1904 a yield of 300 lbs. per acre was 
obtained in light land. One year later nineteen plots were 
under trial but with unpromising results, for only fi ve yielded 
seed enough to repay the cost of cultivation. The yield varied 
from 50 to 293 lbs. per acre, and it was found that only 
when the yield exceeded 200 lbs. was the crop profi table. In 
1905-06 the Manjri Farm, Poona, grew nineteen plots with 
better results, probably due to better soil. The yield of some 

of the plots was on an average of 680 lbs. per acre–a highly 
remunerative return. A year later it was reported by Mr. 
Fletcher, Deputy Director of Agriculture, that an experiment 
made on the edge of black cotton soil gave a yield of 1,166 
lbs. per acre, while adjacent plots gave from 395 to 650 lbs. 
per acre.
 “In the Agri.-Horticultural Gardens at Lahore Soy bean 
planted on a small area in 1894 yielded an estimated crop of 
349 lbs. of seed per acre and 349 lbs. of fodder. Evidently it 
varies greatly in suitability to different soils and climates and 
does not seem to be adapted to the sea level plains of India.
 “Gollan observed that the Japanese plant is erect, 
attaining a height of 12 to 15 inches, while the Himalayan 
form is a trailing plant. So far this vigorous growing plant 
does not appear in India to have been attacked by any insect 
or parasitic fungus.
 “With regard to Burma, Mr. Burkill remarks: ‘The 
Burmese grow it under the names of Pe-nga-pi and Pe-
kyat-pyin, sowing it never in great quantities along with 
other beans on the mud banks as the falling rivers leave 
them bare in October, or more sparingly still away from the 
rivers. The Kachins and other hill tribes grow a little of it on 
their hill clearings, the Kachins call it Lasi. The Khasis, the 
Nagas and other tribes between the Brahmaputra and Upper 
Assam cultivate it similarly... In the Brahmaputra Valley it is 
grown as far as known only towards Barpeta in the Kamrup 
District.’
 “Soy beans are called ‘Bhut’ in the Punjab, ‘Bhat’, 
‘Bhatwas’ or ‘Bhatmas’ in the United Provinces and in the 
hills as far as Darjeeling, and ‘Rymbai ktung’ in Shillong 
and the Khasi Hills. Mr. B.C. Basu gives the Assamese name 
for Glycine as ‘Patani jokra’ and the corresponding Bengali 
name as ‘Chhai.’ In the Naga Hills it is called ‘Tsudza’ or 
‘Sudza.’ It is grown by the Lepchas in Sikkim and is called 
by them ‘Salyang’ or ‘Silliangdun.’ ‘Pe-nga-pi’ is the usual 
name for Soy bean in Burma, but it has been received under 
the name of ‘Lasi shapre tum’ from Bhamo, and as ‘Lasi 
N’Loi’ and ‘Lasi N’Hti’ from Myitkyina. The Santali name 
appears to be ‘Disom Horee.’”
 “Dr. J.W. Leather in 1903 analysed the seeds of seven 
samples of Soy bean from Japanese seeds cultivated at 
Manjri, near Poona. The amount of oil in them varied from 
14.92 to 23.05 per cent. being on the dry weight 15.97 to 
24.41 per cent. with an average of 19.99. In 1902 Dr. Leather 
examined fi ve samples grown on the Dumraon Farm. They 
yielded from 14.27 to 19.72 per cent of oil on the air-dried 
seeds.
 “Fourteen samples of the seeds grown from Japanese 
seeds at the Manjri Experimental Farm were again analysed 
last year by a leading European fi rm. The percentage of 
moisture varied from 9.90 to 12.06, and the percentage of oil 
from 16.80 to 22.48...
 “The following analyses of Indian-grown Soy beans 
were made in the laboratory of the Indian Museum in 1909 
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and 1910.” Gives names and composition (oil [as is and on 
a dry basis], water, and ash) for 17 varieties from Burma, 21 
from the Hill Tracts, 11 from the United Provinces [black 
seeds], and 15 varieties from Poona. “An attempt in 1903 
to extract oil from these beans with the country ghani or 
indigenous oil-mill was a failure in Bombay.”
 Note: This is the earliest English-language document 
seen (March 2021) that uses the term “soy-bean cheese” to 
refer to tofu.

463. Jingu Shicho. 1911. Koji ruien [Encyclopedia of early 
references to things Japanese]. Tokyo: Koten Kokyusho. 
Revised editions publ. in 1931 and 1971 by Yoshiko Bunkan; 
51 volumes. Key volumes are Inshoku (#39) and Shokubutsu 
(#50). [50+ ref. Jap]
• Summary: Koji means “ancient things” or “origins.” Rui 
means “varieties” or “description.” En means “dictionary.” 
This is one of the best books for doing historical research on 
Japanese culture, including foods. The book is divided into 
30 major subject areas, such as Food and Drink. Within that 
section all basic Japanese foods and beverages are listed. 
After each one is listed many of the important early works in 
which that food is mentioned, with a quote of what is said. 
Furigana are used liberally to assist with pronunciations 
of hard-to-pronounce early document names and terms. 
Compiled from 1896 to 1914, volume 1 of the original 
edition is dated 1908. The works cited are from ancient times 
to 1867. The fi nal volume is an index to the whole.
 The volume on Food and Drink is titled Inshoku-bu (Vol. 
51). Whole soybeans, p. 229-35. Black soybeans, p. 235-
36. Green soybeans (ao-daizu), p. 236-37. Green vegetable 
soybeans (edamame), p. 239-40. Soybean cultivation, p. 
240-42. Soybean utilization, p. 243-47. Daizu-ko Mochi, 
p. 555. Amazake, p. 695-97. Shirozake, p. 697-98. Hishio 
(Chiang), p. 836-40. Shoyu, p. 840-49. Miso, p. 851-68. 
Kuki (fermented black soybeans), p. 868-71. Natto, p. 871-
74. Tofu (incl. Dengaku), p. 984-1005. Yuba, p. 995-96.

464. Sawer, E.R. 1911. Cedara memoirs on South African 
Agriculture. Vol. II. Containing reports on feeding 
crops and livestock experiments in South Africa. Natal/
Pietermartizburg, South Africa. 371 p. See p. 131, 177, 183-
218. Report X. The Legumes as Grain and Oil Crops: Soya 
Beans. [15 ref]
• Summary: A superb, early overview of soybeans and their 
uses in South Africa and England. Contents: An agricultural 
romance. Early experiments with the soya bean [in Europe 
and South Africa]. Export trade from Manchuria. The 
course of prices. Consumption in Great Britain. Botanical 
character. The commercial aspect. History of the oil market 
during 1910. The adaptability of the bean. Germination 
of seed. Climatic requirements. Classifi cation of varieties. 
Variety tests at Cedara: Black seeded (Buckshot and Nuttall 
tested in 1906), brown seeded, green seeded (Samarow and 

Guelph), yellow seeded (Mammoth and Hollybrook, planted 
Nov. 1908). The cultivation of the crop. Times of planting. 
Distances of planting. Manure experiments at Cedara. 
Nodule formation and composition of the plant. Harvesting 
soya beans. Storage of seed. Comparative yields of grain. 
Soya bean oil. Uses of the oil [for cooking, paint, soap, etc.]. 
Soya beans as human food (incl. natto, tofu, miso, yuba, 
shoyu {p. 209-11}). Digestion experiments [on humans in 
Japan]. Milling experiments. Soya beans as stock food and 
fertiliser. Live-stock experiments. Soya cake as fertiliser. 
Soya bean as green forage.
 Concerning industrial utilization: The Vice-Consul-
General at Yokohama writes that “the annual value of 
fertilisers employed in this country (Japan) amounts on an 
average to about £8,000,000 represented in equal proportions 
by artifi cial fertilisers and soya bean cake.” The year 1908 
was exceptional, however, in that the value of the bean cake 
was 3.5 times that of the artifi cial fertilizers (p. 184).
 During 1910 the linseed oil reached its highest price in 
50 years (p. 190). Soya oil, now produced in large amounts 
in Manchuria after the Russo-Japanese war took its place. It 
was used in making paints, candles, and soaps.
 Concerning germination (p. 191): At Cedara: “The 
fi rst crop was planted in 1903, and a maximum yield of 
920 lb. of grain obtained per acre. In the following season, 
characterized by unfavourable weather conditions, the 
heaviest yield on a new series of plots was 780 lb. per acre. A 
third season’s trial on the same ground, however, witnessed 
a marked increase with local seed, the heaviest crop totalling 
1,252 lb. of grain.”
 Concerning soybean cultivation in British colonies 
in Africa (p. 192): “Early last summer the late Sir Alfred 
Jones shipped to West Africa soya beans for experimental 
purposes, and it was subsequently reported by Mr. A.G. 
Turner, who was entrusted with a special mission to 
encourage this culture on the west coast, that the soya bean 
could be successfully cultivated throughout the Gambia, 
Sierra Leone, Nigeria, and the Gold Coast Colony, but that 
the yield to the fi rst experiment had only been from six to 
eight bushels per acre, there having been a considerable loss 
owing to faulty germination. Later results, however, were 
phenomenally successful.”
 Concerning soybean trials in South Africa (p. 192-93): 
“During the past year favourable results have been received 
from Umzinto [from Messrs. Archibald and Co., 52 miles 
south of Durban; elevation 300 feet], Nel’s Rust Estate [64 
miles north of Durban; elevation 2,710 feet], Nottingham 
Road [elevation 4,807 feet], and Naval Hill [Mr. J.R.T. 
Clouston of Garrow planted a few acres in 1908], Colenso 
[elevation 3,200 feet], and Cedara [82 miles by rail from 
Durban; elevation 3,540 feet; a number of varieties were 
tested in 1906] in Natal; and from Barberton and Pretoria in 
the Transvaal.”
 Concerning comparative yields (p. 203): “As a grain 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   254

© Copyright Soyinfo Center 2021

producer, the soya bean compares very favourably with other 
leguminous crops, such as fi eld beans, peas, etc. At Cedara 
no other legume has produced, with chemical manures only, 
so heavy a yield of seed; and no other legume, except the 
lupine, has showed itself so much to be depended upon as a 
grain producer.” “Land that will produce 10 muids of maize 
per acre should yield at least six muids of beans after the 
second year’s cultivation,...”
 Concerning uses of the oil (p. 209): “Soya bean oil 
has been found eminently suitable for the soap-makers’ 
purpose on account of its low content of free fatty acids and 
of unsaponifi able matter or impurities. In the latter respect 
it has been shown superior to any of the other oils or fats 
of commerce, whether of vegetable or animal origin. The 
glycerine, which is secured as a by-product of soap and 
candle manufacture, is subsequently distilled for explosives, 
such as dynamite, blasting gelatine, cordite, etc., and for 
various purposes in the arts, for fi lling gas-metres, for the 
manufacture of inks, printers’ rollers, etc. The residue from 
the distillation of glycerine is used in the manufacture of 
boot blacking.”
 Concerning human digestion experiments (p. 212): “The 
general opinion of Japanese investigators, and others familiar 
with Oriental dietetics, is that the protein in articles of food 
prepared from soya beans is in a very available form, and 
that these preparations are most valuable foods.”
 Five photos show various men standing in a crop of soya 
beans and in some of the variety plots at Cedara (1909-11). 
An illustration (line drawing) shows a curing frame for soya 
beans.
 Tables show: (1) Yields in lb. per acre of soya beans 
sown at different times, during 3 years (19-3-04 to 1905-
06). For each year is given: Date of sowing, date of harvest, 
yield of grain and straw, and manures used (superphosphate, 
gypsum, and potash). The variety tested was Henderson’s 
Early Green (Guelph) (p. 198). (2) Results of manure 
experiments with soya bean (Early Green) in lb. per acre. 
Sown 4 Nov. 1904. Harvested 13 March 1905. Increasing 
yields “may be attributed to the association of nitro-bacteria, 
the benefi ts of constant cultivation, and the accumulation of 
humus and residues of fertilizers” (p. 200). (3) Feeding value 
of soya bean cakes for manure, based on experiments by 
Messrs. Lever Bros., Port Sunlight, Liverpool (p. 215).
 Note 1. This is the earliest document seen (Oct. 2017) 
that mentions the use of a soy oil or a soy oil derivative 
(glycerine) in making printing inks.
 Note 2. This is the earliest document seen (May 2004) 
that mentions the use of soy oil to make candles (one of two 
documents).
 Note 3. This is the earliest document seen (Oct. 2017) 
concerning the use of soy oil (or the glycerine derived from 
it) to make explosives.
 Note 4. The next section of this report (p. 218+) is about 
ground nuts (Arachis hypogoea). Address: Director, Div. of 

Agriculture and Forestry, Natal; Principal, Cedara School 
of Agriculture; Formerly Asst. Secretary of Agriculture, 
Southern Rhodesia.

465. Ward, Artemas. 1911. The grocer’s encyclopedia–
Encyclopedia of foods and beverages. New York, NY: 
Published by the author. 748 p. Illust. (color). 29 cm.
• Summary: Soy-related entries: Bean (p. 49-54): “The bean 
of European history is the Broad or Windsor variety,...” “The 
principal beans of United States cultivation are the Kidney 
and Lima, both of them believed to be native to South 
America.
 “The Kidney Bean is the Haricot of the French and in 
Great Britain is sometimes called the French bean.” The 
many varieties can be classifi ed into “tough podded” and 
edible podded.” “The ‘tough podded’ class produces the 
bulk of the dried beans of commerce, variously known as 
‘Kidney Beans,’ ‘Navy Beans,’ ‘Marrow Beans,’ ‘Black 
Beans,’ ‘Turtle Beans,’ etc., in many colors, shapes and 
sizes.” “’Flageolets’ are cultivated with special regard to 
the consumption of the fresh seeds or beans.” To the “edible 
podded” class of kidney beans belong Wax or Butter Beans, 
the Cranberry Bean or Red Speckled Bean, String Beans, 
Snap Beans, French Beans. “Pea Beans are the Cowpeas of 
the agriculturist.” “Among numerous other ‘special’ varieties 
are the Soy Bean (which see), Asparagus Bean, Frijole, Lab-
lab (or Egyptian Kidney), Red Bean [Azuki?], and Scarlet 
Runner.” Asparagus Beans are known as Tou Kok by Chinese 
gardeners in California.
 “Catsup, Catchup, Ketchup: a word derived from 
the name of an East Indian pickle, which was formerly 
applied specifi cally to the boiled spiced juice from salted 
mushrooms, but is now freely attached to various sauces 
(sold both bottled and in bulk) which consists of the pulp–
bottled, strained and seasoned–of various fruits, as tomatoes, 
green walnuts, etc.” Note 1. At “Catchup” and “Ketchup” we 
are told to see “Catsup.”
 Locksoy ([Lock Soy], p. 346): “Rice boiled into a paste 
and drawn into threads, imported from China. It is used to 
thicken soups.”
 Nuts (p. 412-13): A table shows the nutritional 
composition of all major American nuts, including almonds, 
chincapin [chinquapin] or water chestnut, chufa (earth 
almond), cocoanut, peanut, and peanut butter. “Many special 
nut foods, such as malted nuts, meat substitutes, etc., have 
been devised and extensively advertised by manufacturers 
for general dietetic use and for the special needs of 
vegetarians and fruitarians. It is said that some of these 
products contain soy beans, but apparently the peanut is very 
important in their composition.
 Sauces (p. 552-53): In bottled sauces, vinegar is the 
most common liquid ingredient. “Commercial sauces of the 
Worcestershire kind, if of good quality, generally have Soy 
(which see) as their chief character ingredient. A typical 
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formula of Worcestershire-style includes, in addition to 
Vinegar and Soy, a considerable percentage of lime juice, 
onions and tamarinds and small quantities of garlic, fi sh 
(as anchovies or pickled herrings), red chilies and spices. 
The product, after cooking, is strained through fi ne hair 
sieves. Leicester Sauce resembles Worcestershire in general 
characteristics but is less pungent.”
 Soy (p. 576-577): “A brown sauce, valuable to the 
commercial sauce market, made from the Soy Bean, a native 
of Southeastern Asia [sic] and widely grown in China and 
Japan. The beans are boiled, mixed with ground wheat or 
other grain, salt, etc., and allowed to ferment for a month 
or 6 months. The liquid is then strained off and clarifi ed. 
Molasses is frequently added. In appearance it resembles 
Worcestershire Sauce, of which it is an important ingredient. 
It should not be too salt [salty] or too sweet, and although 
thick and syrupy, should be clear. When shaken in a bottle 
or glass it should, if it is genuine, leave a bright yellow 
fi lm on the glass. Being a very desirable article, it is often 
counterfeited.”
 Soy bean (p. 577): “Commercial and government 
circles, both in Europe and this country are devoting 
increased attention to the cultivation of the Soy Bean as a 
food product, as it contains a large percentage of protein and 
a fair amount of fat, thus resembling meat in general nutritive 
value. The cell-walls of the raw bean are very tough, but 
thorough cooking makes it readily digestible. Boiled with 
bacon and other fatty broths until soft and then seasoned, the 
result is a vegetable dish very pleasing to the average palate. 
If the beans are dry, a preliminary soaking to remove the 
skins is necessary.
 “The Soy Bean is largely consumed in Japan, China 
and other parts of Asia as an adjunct to rice and other foods, 
taking the place of meat in the popular dietary. It is most 
popular in these countries in fermented form, the best known 
types being Shoyu or Soy Sauce; Tofu, a kind of cheese; 
Miso, Soy Bean ‘Milk’ [sic]; Yuba, the evaporated product 
of ‘Miso” [sic], and Matto [sic, Natto], a product obtained 
by simple fermentation of the boiled beans. The various 
degrees and styles of fermentation serve the double purpose 
of rendering the beans more easily digestible and producing 
new fl avors, just as by the fermentation of milk and cream 
we produce the different fl avors of cheese.
 Note 2. This is the earliest English-language document 
seen (Aug. 2013) that uses the term “Soy Bean ‘Milk’” 
(regardless of capitalization) in to refer to soy bean milk.
 “The plant is an annual, growing chiefl y in bush form...” 
The different varieties are classifi ed principally by the color 
of the beans: “Black, Yellow, White and Brown,... Types of 
all these four classes are grown to some extent in Germany, 
Austria, and Switzerland, and the fi rst three also in this 
country, in North Carolina and other Southern States. Under 
favorable conditions a single plant may bear a hundred or 
more pods.

 “Because of the fact that the beans contain little if any 
starch, they have been recommended as a desirable food 
for diabetics, and Soy Bean Bread and Soy Bean Meal are 
prepared for that purpose in Paris. The dried beans are also 
used in Switzerland and elsewhere as a coffee substitute.” An 
illustration shows the top of a soy bean plant, with leaves, 
pods, and fl owers.
 Note 3. This book is full of fascinating information 
about the food system in the USA in 1911, with entries 
such as cold storage (fi rst attempted in 1860, it has grown 
to extraordinary proportions), coloring matter (great 
improvements, no longer harmful), ice and refrigeration 
(ice manufacture dates from about 1870; today nearly 200 
companies produce ice for general sale, mostly using the 
compressor and anhydrous ammonia). Dictionary of food 
names in fi ve languages (English, French, German, Italian, 
and Swedish, p. 710-724) and a dictionary in English of 
“Culinary and bill-of-fare terms” (p. 741-45). Note: Soy is 
not mentioned in either the dictionary or the list of terms.
 Note 4. The author, Artemas Ward, lived 1848-
1925. His father was Henry Dana Ward (1797-1884), his 
grandfather was Thomas Walter Ward (1758-1835), and his 
great-grandfather was Artemas Ward (1727-1800), the fi rst 
Commander-in-Chief of the colonial troops before the arrival 
of George Washington (a little-known Virginia planter) on 3 
July 1775. Thereafter he served as second in command after 
Gen. Washington and was a Major General in the American 
Revolutionary War. Address: Formerly (from 1874) founder 
and editor of The National Grocer, 30 Union Square, New 
York.

466. Hooper, David. 1912. Soy bean in India: Glycine 
hispida. Tropical Agriculturist (The) (Peradeniya, Ceylon) 
38(1):11-15. Jan. 15; 38(2):99-103. Feb. 15. [1 ref]
• Summary: This is a reprint of an article by the same author 
with the same title published in 1911 in Agricultural Ledger 
(Calcutta) No. 3. p. 17-33. Address: Australia.

467. Miller, M.F. 1912. Growing cowpeas in Missouri 
(Reprinted and enlarged from edition issued in Sept. 1909). 
Missouri State Board of Agriculture, Monthly Bulletin 
10(1):1-35. Jan. See p. 33-34.
• Summary: The Introduction begins: “In 1909, Prof. M. F. 
Miller of the College of Agriculture, and at the request of the 
Board of Agriculture, prepared a plain and popular bulletin 
on the cowpea.” This is a reprint with updates.
 The section on “Soy beans,” by George W. Williams 
(p. 33-34) states: “Soy beans are not so much talked of 
or written about as are cowpeas, because they are not so 
universally grown. Farmers are just beginning to realize 
their feeding value as well as their value as a soil builder. As 
a fertilizer alone they are superior to the cowpea; in fact, I 
think superior to anything that we have discovered in the line 
of a forage plant.
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 “They are a stronger nitrogen gatherer and a much 
deeper rooter than cowpeas, as they have a long tap root 
that penetrates the soil to a depth of from twelve to eighteen 
inches and honeycombs the hard plow bed and loosens 
it, making it pervious to air and water alike. This forms 
an underdrain for the surplus water in a wet time, and a 
reservoir to hold the moisture in a dry time. This honey- 
combing of the hard strata or plow bed starts nature to 
breaking the undercrust, which in a short time, say one or 
two years, will be all broken into small particles that will 
act as water carriers through the capillary action, bringing 
the water from the reservoir below up to near the surface, 
where the plants can get a ‘drink’ in a dry time. The soy 
bean is the plant so ‘loudly’ advertised by the seed men in 
their annual catalogs as the ‘Wonderful Coffee Berry,’ and it 
does answer as a pretty good substitute for the genuine Java. 
The beans, lightly browned, as we once did all our coffee, 
ground and mixed with the store product, half and half, make 
a mild-fl avored drink resembling somewhat pure coffee, but 
probably more wholesome.
 “There are quite a number of varieties of the soy bean 
as well as the cowpea. I am growing the Medium Yellow, as 
they do best for me. I drill them with a checkrower, leaving 
the rows corn-row width, and cultivate them two or three 
times with the same plows that I use in the cultivation of 
cowpeas. Soy beans may be planted as early as corn, and if 
up when a light frost strikes them it will have no bad effect, 
as they seem to be perfectly hardy. They do best planted after 
cowpeas, as the cowpeas inoculate the soil with a certain 
kind of bacteria that is an aid in the successful growth of the 
soy bean.
 For forage, they should be cut just as they begin to show 
yellow on the leaves. Let them lay in the swath about two 
days, shock and let cure in the shock. This makes a ‘number 
one’ grade of feed and is greedily eaten by all farm stock. 
When cut at this stage there are but few beans that have 
matured, and the yield will be very light. If grown for beans, 
they should get ripe, by which time most of the leaves have 
fallen off, and they can be cut and shocked without much 
curing, allowing time for them to cure in the shock. They are 
not as tender to thresh as the cowpeas and do not break so 
easily. They should be sown, or planted, on the thinnest soil 
on the farm, especially if desired for beans, as on thin soil 
they do not make such large stalks and more pods. On very 
rich soil they grow very rank–from four to six feet high–with 
few pods.
 “The threshed beans are very rich feed, especially for 
hogs. The analysis shows that pound for pound they are 
equal to oil meal and should be fed in connection with a 
‘fi ller’ such as clover, alfalfa, etc. I would advise that every 
farmer try a little plot of soy beans.”
 A large photo shows a man standing in a fi eld of “Soy 
beans fi ve feet high and just beginning to bloom. Mr. 
Williams fi gured on a crop of not less than 25 bushels per 

acre.” Address: Prof., College of Agriculture, Columbia, 
Missouri.

468. Bergey, Nestor. 1912. Traitement du soja pour sa 
transformation en produits alimentaires [Treatment of soya 
for its transformation into food products (by sprouting)]. 
French Patent 452,082. Application fi led 26 Feb. 1912. 
Issued 28 Feb. 1913. Publié 6 May 1913. [Fre]
• Summary: In the preparation of a food from soy beans 
(soja, pois chinois), the latter are softened and partially 
sprouted in weak milk of lime at a suitable temperature and 
the malt, baked or not, is ground to make soya fl our. This 
fl our has various uses: in pastry, as a product to replace 
coffee or chicory, or in the manufacture of a chocolate 
substitute by the addition of vegetable fats, sugar and a 
fragrance such as vanilla. Address: France (Seine).

469. Bergey, Nestor. 1912. Improvements in the treatment of 
soya beans for their conversion into food products. British 
Patent 5,169. Date of application: 1 March 1912. 2 p. 
Accepted: 3 March 1913.
• Summary: Describes how to make roasted sprouted soy 
bean powder. “This invention relates to improvements in the 
process for treating soya beans, or Chinese soy, which have 
been previously partly germinated by soaking in an alkaline 
liquid, to convert them into various alimentary products.” 
The soy beans germinated by soaking in milk of lime or 
other alkali are washed, “torrefi ed or roasted whilst still in 
their wet condition,” and husked.
 After the beans are washed, “it will then be found that 
a greater part of the odour and pea fl avour they previously 
had has disappeared... the moisture is fi rst evaporated 
before the roasting proper begins... during the roasting the 
develop a peculiar fl avour and aroma, somewhat similar to 
that of cocoa undergoing a roasting process.” The oil may 
be expressed before roasting. The roasted beans may be 
mixed with cacao butter, etc., and ground for use in making a 
chocolate substitute, vanilla, sugar, etc., being added.
 “For manufacturing a substitute for coffee, chicory or 
the like, the treated beans after having been roasted to a light 
colour and freed from husks are ground to a coarse powder 
and reroasted.” During reroasting 15-20% of glucose or 
molasses are added.
 Note 1. This is the earliest English-language document 
seen (Aug. 2015) that uses the term “Chinese soy” to refer to 
the soya bean.
 Note 2. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “powder” to refer to 
roasted soy fl our. Address: Manufacturer, 48, Boulevard 
Voltaire, Paris, France.

470. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial) 12(109):302-08. April. [2 ref. Fre]
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• Summary: Contents (continued): Products and condiments 
based on fermented soybeans (continued): Tuong (an 
Annamese condiment that can replace nuoc mam or fi sh 
sauce; preparation with rice or corn/maize as described by 
Bui), Tao-yu (a condiment widely used in China and Japan, 
as described by Prinsen Geerligs; preparation, properties, 
chemical composition).
 6. Confectionery products (Produits de confi serie): 
Sweet soya preserves made from whole soybeans (Confi ture 
de soja, such as soy-based crème de marron, a chestnut 
cream), soya powder (two types are made at Li’s plant: one 
by drying soy pâté and one by grinding roasted soybeans 
{par mouture des graines de soja grillées}), soy chocolate. 
At Li’s tofu factory (l’usine de la Caséo Sojaine) near Paris, 
soy chocolate (Chocolat de soja) is prepared using roasted 
soybeans, sugar, and cocoa butter [a pale-yellow, pure edible 
vegetable fat extracted from the cocoa bean]. From these one 
is able to obtain almost the same composition, appearance, 
and fl avor as chocolate. But this product has the advantage of 
containing considerably less toxic theobromine.
 Note. This is the earliest French-language document 
seen (Dec. 2012) that mentions roasted soybeans, which it 
calls graines de soja grillées.
 7. Soya used as coffee (Le soja employé comme café). 
For a very long time, soybean seeds, dried and roasted, 
have been used in certain parts of Europe (Switzerland) 
to replace coffee. By an infusion of these roasted seeds, a 
liquid is obtained which resembles coffee in color and fl avor. 
Moreover, under a different name [Cole’s Domestic Coffee 
Berry, 1892], soybeans have been launched in the United 
States for this usage. This very special use of the soybean 
will be of interest to those who are forbidden to drink coffee, 
for they will now be able to enjoy it in a different way. A 
table shows the composition of Swiss soya coffee, made 
from dried and roasted soybeans, according to Kornauth.
 8. Ferments or starter cultures for fermentation: Kiu-tsee 
(a special ferment from Canton described by M. Daby de 
Thiersant), lactic ferments (fermented soymilks).
 Industrial uses of soybeans: Uses of the oil to make 
soap, wax candles (bougie), paint, or artifi cial rubber. 
Uses of the protein (caséine de soja) to give products 
resembling those made from milk proteins: sojalithe or soy 
stone resembling lactite, insulators for electrical apparatus, 
soy glues, etc. Illustrations (line drawings, p. 305) show 
cellular elements of different soya confections. Address: 1. 
Counseiller de 1ere classe au Ministère de l’Agriculture de la 
Chine; 2. Ingénieur agricole (G.).

471. Product Name:  [Roasted Soy Flour].
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1912 April.
New Product–Documentation:  Li, Yu-ying; Grandvoinnet, 

L. 1912. “Le soja [The soybean”]. Agriculture Pratique des 
Pays Chauds (Bulletin du Jardin Colonial) 12(109):302-
08. April. See p. 305. Chapter VI, titled “Confectionery 
products” (Produits de confi serie) states that two types of 
soya powder are made at Li’s plant: one by drying soy pâté 
and one from roasted soybeans.

472. Product Name:  [Soy Chocolate].
Foreign Name:  Chocolat de Soja.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1912 April.
New Product–Documentation:  Li, Yu-ying. 1911. 
“Chocolat de soja [Soy chocolate”]. French Patent 428,719. 
2 p. Application fi led 20 April 1911. Accepted 6 Sept. 1911.
 Li, Yu-ying; Grandvoinnet, L. 1912. “Le soja [The 
soybean”]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 12(109):302-08. April. See p. 306. 
Chapter VI, titled “Confectionery products” (Produits de 
confi serie) states that at Li’s factory a soy chocolate is made 
from [roasted] soybeans, sugar, and cocoa butter. “One is 
able to obtain the same composition, the same appearance, 
and the same taste as chocolate. But this product has the 
advantage of containing appreciably less toxic theobromine.”
 Note: This is the earliest commercial soy product seen 
that is an alternative to chocolate or cocoa.

473. Product Name:  [Soy Coffee].
Foreign Name:  Le Soja comme Cafe.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1912 April.
New Product–Documentation:  Li, Yu-ying. 1911. Procédés 
et dispositifs pour la transformation intégrale du soja 
[Processes and apparatus for the complete transformation of 
soybeans]. French Patent 433,986. Application fi led 6 Sept. 
1911. Granted 20 Jan. 1912. The [soy] beans, freed from 
stones and decorticated,... can be converted... after roasting 
into “coffee” or “chocolate.”
 Li, Yu-ying; Grandvoinnet, L. 1911. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 11(105):459-74. Dec. A chart in outline 
form (p. 471) titled “Soy based food products” (Produits 
alimentaires a base de soja) shows the numerous and varied 
food products that can be derived from the soybean.
 In this same series of articles in this periodical, 
12(109):302-08. April (1912). See p. 306. VII. Soya used 
as coffee (Le soja employé comme café). For a very long 
time, soybean seeds, dried and roasted, have been used in 
certain parts of Europe (Switzerland) to replace coffee. 
By an infusion of these roasted seeds, a liquid is obtained 
which resembles coffee in color and fl avor. Moreover, under 
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a different name [Cole’s Domestic Coffee Berry, 1892], 
soybeans have been launched in the United States for this 
usage. This very special use of the soybean will be of interest 
to those who are forbidden to drink coffee, for they will 
now be able to enjoy it in a different way. A table shows the 
composition of Swiss soya coffee according to Kornauth.

474. Buer, Heinrich. 1912. Verfahren zur Herstellung 
eines Kaffee-Ersatzmittels aus Sojabohnen [Process for 
manufacturing a coffee-substitute from soybeans]. German 
Patent 277,227. May 10. 5 p. Issued 6 Aug. 1914. 1 drawing. 
[2 ref. Ger]

• Summary: One of the main goals of this patent is to get rid 
of the bitter substances (die Bitterstoffe) in the soybean.
 Note: Soy is mentioned 22 times in this patent in the 
forms “Sojabohne” (soybean), “Sojakaffee” (soy coffee) and 
“Sojabohnen” (soybeans). Address: PhD, Neuss am Rhine.

475. Grazer Volksblatt (Graz, Austria-Hungary). 1912. Die 
Sojabohne als billiges Nahrungsmittel [The soybean as an 
inexpensive food]. 45(339):11. July 28. [Ger]
• Summary: In these expensive times, the housewife is 
in search of any means with which she can get by with 
her housekeeping money. Since sugar, coffee, milk, fl our, 
and so on have gotten more expensive, one often turns 
to substitutes, some of which, though, are harmful to the 
health, such as saccharine, for example. So it is certainly 
appropriate here to make reference to a superb food which is 
unfortunately still far too little known in Austria. That is the 
soybean (Sojabohne). In the lands of its cultivation, China 
and Japan, it serves broad classes of the people as a food. 
In recent times, it is also being used successfully in Europe 
for the production of numerous foods, such as pastries, 
sauces (Tunken), soy milk (Sojamilch), and so forth. It is also 
suitable as a coffee substitute, since it distinguishes itself in 
its taste by great similarity to [genuine] coffee. According 
to the experiments by the fi rst experts, the soybean very 
signifi cantly exceeds all other pulses in nutritional value. 
With the appropriate preparation, the soybean is also to be 
used as, among other things, a valuable food for diabetics. It 
therefore deserves the greatest attention for the production 
of inexpensive staple foods. In Germany, the value of 

the soybean has already been recognized and its use is 
constantly increasing, specifi cally since the time when this 
product could be imported without customs duties. Since 
the beginning of 1912, 573,108 metric hundredweight 
of soybeans [i.e. over 57,000 metric tons] have reached 
Germany from China for import, while in the same period in 
the previous year, only 169,105 metric hundredweight [i.e. 
nearly 17,000 metric tons] had been imported.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

476. Weller, H. 1912. Ueber die Verfaelschung von 
gebranntem Kaffee [On the falsifi cation of roasted coffee]. 
Chemiker-Zeitung 36(93):890. Aug. 3. [1 ref. Ger]
• Summary: This article can be divided into two parts: (1) 
A discussion of the soybean and its recent illegal use as a 
coffee adulterant. (2) Other general information about the 
soybean, including the many foods that can be made from it. 
Only part (1) will be translated here.
 The increase in the coffee duty and the sharp increase 
in coffee prices that have occurred as a result of that, have 
given rise to the fact that the adulteration of roasted coffee, 
which earlier had been observed more rarely, has increased 
signifi cantly. I do not need to go further into detail with 
regard to the manner of adulterating the roasted coffee by 
loading it with glazing agents as well as with water, since 
these are generally already known. In more recent times, 
however, I have become aware that the roasted seeds of 
certain legumes that are very similar to the size and shape 
of the coffee beans, in particular peaberries (Perlkaffee), are 
being added to the roasted, unground coffee.
 Griebel and Bergmann (1911, vol. 21, p. 481) already 
reported about two new types of adulteration of roasted 
coffee. According to their observations, what has come into 
consideration as additives to the whole coffee beans are 
primarily the seeds of the blue lupin Lupinus angustifolius 
L., which for a longer time have already been known as a 
coffee substitute and, as a new adulterant, the roasted seeds 
of Lathyrus sativus L., which is newly fi nding use in larger 
quantities as a fodder and which is primarily cultivated in 
Southern Europe. In a roasted state, these seeds of Lathyrus 
sativus, also known as grass peas (Saatplatterbse) or 
chickling peas (Kicherling), have a certain similarity in 
shape and size to roasted coffee beans.
 As a result of these reports, I have for a lengthy period 
of time subjected the roasted, whole coffee of the market 
to a heightened examination, the results of which in fact 
confi rmed the adulteration with roasted leguminous seeds. 
According to our results, these consist not of the two 
aforementioned seeds, but rather of those of the soybean 
(Sojabohne), which has recently been added to roasted 
coffee as the most popular adulterant. These coffee mixtures 
of lesser quality are put on the market either as “fi nest 
roasted coffee” without any declaration or else with the 
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insuffi cient declaration of “fi nest roasted coffee with fruit 
coffee” (Fruchtkaffee). In particular, peaberry coffee, which 
in and of itself is expensive, can be adulterated with these 
seeds, because in the roasted form of that type of coffee, 
they are very similar and can only be distinguished from it 
with great diffi culty. For mixtures of that type, the lovely 
designation “coffee blend” (“Kaffee Melange”) is especially 
readily used by dealers. The content of these seeds in the 
roasted coffee amounted to approximately 33%. Since 
more detailed information about this newest adulterant of 
roasted, unground coffee is not found in the literature, little 
is apparently still known in Germany up to now about this 
coffee substitute, and thus a brief description of this plant 
and its seeds is permitted here.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California. Address: Darmstadt (southwest of 
Frankfurt am Main), Germany.

477. Neumann, Hermann. 1912. Der Naehrwert und die 
Verwendung der Sojabohne beim Menschen [The nutritional 
value and the utilization of soybeans by people (Continued–
Document part IV)]. Berliner Klinische Wochenschrift 
49(36):1710-14. Sept. 2. [18 ref. Ger]
• Summary: (Continued): With ten mothers who had just 
given birth and women–among which three times with 
one and the same mother–I had the opportunity thus far to 
observe the effect of soybeans on milk secretion. The result 
was an encouraging one.
 To cite a few examples: one nursing mother (Amme), 
who from the fourth month postpartum menstruated 
regularly, always had so little milk but very much 
in particular during menses that she had to provide 
supplemental feeding. Specifi cally during the time of 
menstruation, she received a half pound of Soyap daily. 
The secretion of milk increased with her immediately, and 
she provided 140 g more milk than on the days before. In 
addition to that, it was suffi cient to lay the child on one 
breast in order to completely satiate it. The very circumspect 
mother was able to establish this very pleasant and surprising 
result through three successive periods.
 A young woman who had recently given birth, K., with 
oversized and fat, hanging breasts did not have one drop of 
milk for three days straight, even though her child had been 
put to the breast just a few hours postpartum. Then Soyap 
soup was served with the success that almost immediately, 
50 g was produced, and the next day 190 g. After eight days, 
300 g per day.
 Another young woman, L., who had the ardent desire to 
nurse her child herself, produced on the third day postpartum 
40 g of milk, then already on the sixth day 440 g, and on 
the eighth day as much as 770 g. But then, without any 
recognizable disturbance of the childbirth bed, the quantity 
of milk declined day by day to the great sorrow of the mother 
to such a degree that on the sixteenth day, only 300 g was 

still being delivered. Then the new mother received soybean 
puree. The success fi rst of all consisted of the fact that the 
quantities of milk increased and amounted to an average 
of 470 g per day. But as soon as the soybean puree was cut 
off, the quantities were reduced again by approximately 
100 g. However, when the Soyap was given once again, 
the production also increased again as it was earlier, and 
quantities of 600 to 710 g and even more were registered 
which later on, without the Soyap, were maintained at the 
same and even increasing levels. The child thrived superbly, 
it had regular digestion, and there were no disturbances. The 
mother got through her childbirth bed well and afterward 
also remained energetic and saw her desire to be capable to 
nurse happily fulfi lled in spite of the risk at the beginning.
 The lactation played out in a similar manner with the 
other women–down to one single exception–such that I 
considered the continuation of the experiments at clinics 
and in private practice to be justifi ed because specifi cally 
the confi rmation of my observations, even if up to that point 
there were only a small number of them, turned out to be of 
broad reaching importance for the spread of mothers nursing 
on their own.
 The use of soybeans with nursing mothers would in 
any case fulfi ll in the best way the necessary and important 
medical requirement for an especially good and benefi cial 
nutrition of the woman herself for the protection against the 
danger of malnutrition.
 Having now hereby concluded the purely medical 
discussion of the soybean, I would still like to just briefl y 
refer to the fact that from the national economic, the 
fi nancial, and the social points of view, the use of beans 
appears to be even more important and of even greater 
signifi cance for healthy people. That already simply results 
from the fact that 100 g of soybeans has a value of 400 to 
500 calories, and thus more than twice the value of 200 g of 
meat, and furthermore, from the enormous inexpensiveness 
of the seed crops (Samenfrüchte) and from the fact that the 
fl our / meal can be superbly mixed to make dishes with 
potato mush or with cereals.
 “The consequence of such a use would be that the 
laborer, just like every other person, would otherwise be able 
to easily and inexpensively enrich a less advisable diet into 
one that is greatly rich in protein and fat without running the 
risk of becoming ill as, for instance, the Italians have through 
their polenta diet and pellagra, or the Japanese have through 
their rice and beriberi.
 Furthermore, the bread for home (Hausbrot) and 
especially also the bread for soldiers (Soldatenbrot), 
which never has enough nutritional value but does in fact 
have a great deal of roughage, would be qualitatively and 
quantitatively improved. I have already been able to establish 
how tasty, how well baked through, and what a good shelf 
life such a baked good is to which even up to 75 percent 
Soyap is added. With some salt or caraway seeds, we get an 
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actual, superb bread (demonstration). (Footnote: By chance, 
I received diabetic’s bread yesterday from the special bakery 
for diabetics of C. Bresin in Schmargendorf near Berlin 
which contains 50 g of Sarton powder in every loaf and 
distinguishes itself by its lovely form. I would ask that the 
Zinnert bread be compared with the Bresin bread, both with 
appearance and with taste and content.)
 In the prescribed diet (Kostordnung) of institutions for 
the ill and charitable institutions, in public soup kitchens and 
preschools, the use of meat (Fleischetat) can be substantially 
reduced through the good substitution of very inexpensive 
soybeans. In health spa locations, the table for the ill would 
experience an appropriate enrichment.
 In the meantime, the range of application would also 
be a large one for the refi ned taste and pampered palate. 
The attempts by Zinnert to specifi cally not just boil Soyap 
but rather actually the pure fl our / meal and to bake it, 
both by itself and in a mixture with the fi nest grain fl ours, 
show good prospects and already have predecessors in the 
activity of the Chinese Caseo-Sojaïne company in Paris. 
This company has already been selling soybean products 
(Sojaprodukte) of all kinds for years and had organized 
an exemplary presentation of them at last year’s Dresden 
Hygiene Exhibition (Dresdner Hygieneausstellung). We 
had the opportunity there to get acquainted with: biscuits, 
jelly, milk, butter, cheese, vegetarian meat, bread, and fl our 
/ meal. The coffee was made up of the roasted seeds which 
were ground by themselves and boiled which yielded an 
insipid and weak decoction that tasted like straw, but upon 
being mixed with coffee beans, it provided a pleasant, 
unprepossessing, nutritious drink. In China and Japan 
themselves, a series of fermented products from the soybean 
are traditional: primarily miso, a vegetable cheese [natto] 
made from soybeans and inoculated (translator’s note: 
the actual German word is infi ziert, which really means 
“infected”) rice; and soy sauce (Soyasauce), a seasoning that 
is similar to our meat extract with regard to its effect and 
nutrition. This latter sauce has now already been offered for 
sale in our better delicatessen shops. But as we hear from the 
Maggi company, it does not form a component of the so very 
popular Maggi seasoning.
 What is important for the production of the foods is the 
good and very careful preparation, all the more so because 
the soybean, precisely as with our legumes, has to be boiled 
for a long time in order to be completely softened. This 
softening process can be shortened by letting the seeds sit 
in cold water for 24 hours before boiling or else, according 
to Le Goff, by adding sodium bicarbonate or soda to the 
soybeans during boiling, or else fi nally by coarsely grinding 
the seeds.
 No less important is our desire that even commercial 
soya products (Sojahandelsprodukte) which are, however, 
intended primarily for diabetics, be provided absolutely 
pure, that is, unadulterated and thus also defi nitely declared 

as such and, because of mass consumption, that they also be 
provided as inexpensively as possible. As far as the setting 
of low prices is concerned, commerce and agriculture are 
decisive for this. Because the greater the turnover, the more 
intensive the cultivation, and the higher the yield of the 
planting, the lower the price. In any case with us in Germany, 
soybean cultivation (Sojabohnenkultur) is at its beginning 
(Continued). Address: M.D., Potsdam [Germany].

478. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja: Sa 
culture. Ses usages alimentaires, thérapeutiques, agricoles et 
industriels [The soybean: Its culture. Its food, therapeutic, 
agricultural, and industrial uses]. Paris: Augustin Challamel 
(Rue Jacob 17). 150 p. Illust. Index. 25 cm. Translated into 
French and expanded from the Chinese edition, published 
by la Societé Biologique d’Extréme-Orient (1910). [151 ref. 
Fre]
• Summary: One of the earliest, most important, infl uential, 
creative, interesting, and carefully researched books ever 
written about soybeans and soyfoods. Its bibliography on 
soy is larger than any published prior to that time. It was fi rst 
published as a series of eight articles in Agriculture Pratique 
des Pays Chauds (Bulletin du Jardin Colonial) from 
September 1911 to April 1912. Before being published as a 
book, it was revised slightly by adding a table of contents at 
the back, dividing the material into 5 parts with 19 chapters, 
and adding several photos (p. 16-17), a world map showing 
the distribution of soybean cultivation (p. 21), and an 
interesting 2-page table (p. 66-67).
 Contents: The soybean: Origin and history. Part I: 
Soybean culture. 1. Species and varieties of soybeans: 
Botanical characteristics, species, varieties (Chinese, 
Japanese, Indian, Indochinese, Hawaiian, USA, European). 
2. Needs of the soybean: Climatic, geographical area of 
the soybean by region worldwide, agrological/soil needs, 
fertilizers, soil preparation, the place of the soybean in crop 
rotations. 3. Soybean seeds: Study of seeds (by weight, 
by germination rate, selection of seeds), time of planting, 
plant spacing, depth of seeding, rate of seeding per hectare, 
method of seeding (broadcasting, in rows, in mounds). 
4. The soybean during its vegetative stage: Germination, 
transplanting, types of care (e.g., second dressings), 
irrigation, fl owering and fruiting, enemies of the soybean 
(e.g., insects). 5. Harvest of soybeans: Time for harvest 
(forage or grain), methods of harvesting (forage or grain; 
mechanical mower), threshing (use of machine), yields of 
soybeans (forage and grain in various countries, ratio of 
seeds harvested to straw is about 1 to 2, yield of nutrients). 
6. Fixation of atmospheric nitrogen by soybeans, and 
improvement of the soil. 7. The soybean in mixed cultures 
and alternate rows: With corn, cowpeas, rice, sweet sorghum, 
or millet.
 Part II: Chemical composition of the soybean. 1. 
Composition of the plant: Minerals in the leaves and 
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total plant. 2. Study of the seed: Composition, chemical 
composition, microscopic comparisons, table of analyses by 
28 previous researchers, albumins, sugars, starch, dextrin or 
dextrine, diastase, lipids, ash/minerals.
 Part III: The soybean as human food and animal feed. 
1. The soybean as feed for animals: Green forage and hay. 
2. The soybean in human feeding: From the viewpoints of 
physiology, economy, and gastronomy. The role of soya in 
special diets: Vegetarianism, remineralization, diabetic, and 
lactose intolerant.
 Part IV: Food products based on soya. 1. Soymilk and 
its derivatives: Soymilk (Methods of manufacture, Chinese 
and modern at l’Usine de la Caséo-Sojaïne, nature and 
properties [physical and chemical] and composition of the 
milk, action of ferments and diastases (enzymes) on the 
milk, uses of the milk, the residue from the soy dairy [okara], 
condensed soymilk, powdered soymilk, fermented soymilk 
(kefi r, yogurt, etc.)), tofu (called Caséo-Sojaïne, or fromage 
de soya; methods of production, coagulants, yield of tofu, 
storing tofu, composition and comparison with various 
meats, digestibility, culinary preparations made from tofu 
(smoked tofu, tofu pâté, tofu sausages)), Soy casein (food 
and industrial uses). 2. Soy fl our and its derivatives: Soy 
fl our, soy bread, wholemeal bread, other products based 
on soy fl our (as biscuits and cakes for diabetic diets). 3. 
Soy oil and its by-products: Soy oil, physical and chemical 
properties, usage, residue of the oil mill: the cake, price, 
uses. 4. Use of the soybean as a legume: Whole soybeans 
(composition and digestibility), soy sprouts (germes de soja), 
green vegetable soybeans (le soja frais). 5. Fermented soy 
condiments: Solid condiments from Japan: Tokyo natto (Le 
Tokio-Natto) and Ping-Ming natto or tao-tche (Le Ping-ming-
Natto; fermented black soybeans with salt, ginger, orange 
rind, etc. A similar product is made in China and called tao-
tche). Paste condiments: Miso (four types and composition), 
tao-tjung (Chinese miso). Sauces: Shoyu (its production, 
varieties, properties, composition), chiang-yu (tsiang-yeou), 
ketjap [kechap, from Java], tuong (from Annam, with rice or 
corn), tao-yu (widely used in China and Japan, described by 
Prinsen Geerligs). 6. Confectionery products: Comparison 
with chestnuts, roasted soy fl our to replace chocolate. 7. Soy 
coffee (with analysis by Kornauth). 8. Special fermented 
products: Kiu-tsee (a special commercial ferment from 
Canton described by Thiersant), fermented soymilks.
 Part V: Industrial uses of soybeans. Oil based: soap, 
wax candles (bougie), and paint oils. Protein based: sojalithe 
or soy stone which corresponds to lactite, insulators for 
electrical apparatus, glue, etc. Conclusion. Addendum 
(Complément) to Part III, Chapter 1: Soybean straw and 
stems. Composition of various seeds, including soybeans. 
Soy fl our. The cakes from oil mills. Soymilk and the cake 
from soy dairies (tourteau de laiterie, okara).
 A very interesting table (p. 66-67, which does not appear 
in the original 8 articles) shows earlier nutritional analyses 

of the composition of soybeans by Steuf (from Hungary, 
Mongolia and China), Schroeder, Caplan, Pellet (from China, 
Hungary, Etampes), Muntz, Nikitin (black soybeans from 
Russia, 2 samples), Lipski [Lipskiy] (yellow, from Russia), 
Giljaranski (yellow from Russia, China and Japan; black 
from China and Japan; green), König (Hispida platycarpa 
black, Tumida yellow, brown and black), Prinsen (white from 
Java and China), Goessmann, Kellner, USDA, Chemiker 
Zeitung (white from Java and China, 29 Jan. 1896), Scuff 
(misomame; miso soybeans), Zulkovski (yellow from China, 
reddish brown from Mongolia), Institut Agr. de Vienne 
(Austria; yellow from Vienna, reddish brown from Tyrol), 
Ecole Imp. et Roy d’Ag. Hong (yellow from Mongolia and 
China, reddish brown from China), Chez M. Olivier Lecq 
(from Moravia), Lechartier (Etampes and black), Joulie 
(yellow), Stingl and Morawski, Bloch (yellow, green, and 
black), Balland, Cavendish Evelyn Liardet (yellow, brown, 
green, black, and white), Jardin Colonial (Laos, Tonkin, 
China), Aufray (Tonkin, Yun-nan), Homes Laboratory (black 
from China, or white). Photos and illustrations are the same 
as those referenced in individual sections of the book, except 
for the following: A fi eld of soybeans (p. 16). A soybean 
plant growing in Europe (p. 17). Color illustrations appear 
facing pages 12, 22, and 64. Address: Li is from Societe 
Biologique d’Extreme-Orient (Chine). Grandvoinnet is from 
Ingenieur Agricole (G.).

479. Mieke, Ad. H. 1912. Die Sojapfl anze und ihre 
Verwendung: Bericht ueber den Vortrag unseres Mitgleides 
H. Wickel vom 27. September 1912 [The soybean plant 
and its utilization: Report on the lecture by our member H. 
Wickel of September 27, 1912]. Drogisten-Zeitung (Vienna) 
27(42):419-20. Oct. 18. [Ger]
• Summary: As announced, on Friday, September 27, 
1912, a lecture was given in our association house on “The 
Soybean Plant” (Sojapfl anze), and since the extremely superb 
manner of presentation by our colleague Wickel from his last 
lecture on “Perfumery” was generally still in the memory, 
some fi fty members and colleagues from the fi eld also came 
this time in order to listen to his well-prepared remarks.
 As the foundation for the signifi cance of his topic for 
the pharmaceutical fi eld (Drogenfach), the lecturer fi rst 
started out with a brief historical discourse according to 
which the cited drug (Droge) has already been known in 
China for a long time, but peculiarly enough, it is only in 
the most recent of times that the cultural planting of “soy” 
(Soja) has also been attempted in Central Europe. Out of all 
of these trials, which have included the cultures of Central 
Europe and German East and Southern Africa, though, it is 
only the plantings in Southern France that have provided 
noteworthy yields (von besonderer Erträglichkeit), since 
we are well enough aware that with the development of any 
plant, both the soil conditions and the climatic suitability are 
essential. This may well be the main reason why it has not 
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yet been possible to bring the cited drug, or more precisely 
its fruits, the “soybeans” (Sojabohnen), to the market in 
greater quantities. Within that context, the speaker regretted 
that in spite of all of his efforts, he was not able to provide 
any illustrative materials and therefore would have to restrict 
himself only to the verbal explanation of the plant or to some 
small chalk drawings.
 The actual crop that comes into consideration as a result 
of its great hardiness is the yellowish-green seeded soybean. 
It is grown to a height of 2 m, is shrublike, and is surrounded 
by a rather dense mantle of leaves (Blätterkleide). The leaves 
are divided like clover leaves (kleebattförmig geteilt) and 
have felt-like hairs (fi lzartig behaart) on their underside. 
The blossoms of our drug are papilionaceous fl owers 
(Schmetterlingsblüten), the same as our beans, vetch, etc., 
white or pink colored, and in July each develops a pod which 
contains three seeds of the already mentioned yellowish 
green color. Aside from this most cultivated variation, there 
are also varieties of soybeans (Sojaarten) which bring forth 
green, brown, or black beans.
 After the botany of the plant, the lecturer discussed in a 
detailed manner the composition of the legumes as well as 
their importance for human nutrition. Trials that have been 
carried out thus far have shown the soybean to be a very 
superb food since–with respect to all other foods, including 
that which is the best known, milk–it possesses a far greater 
nutritional value, which is clearly illustrated by the following 
fi gures.
 A table follows showing how much more protein 
and fat soybean meal has than milk or lean meat, with the 
fi ve column headings of (Food), Content of: Protein, Fat, 
Carbohydrate (Starch, Sugar) and Salts and the six row 
headings of Soybean meal, Milk, Meat (lean), Peas, Wheat 
fl our, and Potatoes.
 Aside from this property which is outstanding in and 
of itself, the soybean also holds a milk within itself that 
differs from cow’s milk only in very small features, such 
that it is excellently suited precisely like cow’s milk both 
for the preparation of cheese and for the preparation of 
soup seasoning. For this purpose, the beans are completely 
pressed in their fresh state, as a result of which after they 
are set aside, an oily liquid collects at the surface which, 
after draining, yields soybean oil (Sojaöl) which, after 
repeated purifi cation, can be used in the fresh state as an 
edible oil (Speiseöl). The milk that is left behind can hardly 
be distinguished from good cow’s milk, it can be boiled like 
it as an addition to coffee, or for baking etc. Furthermore, 
as has already been mentioned, an excellent cheese can 
be produced from it which is every bit as fi ne as a good 
Emmentaler. In addition, like cow’s milk, the soymilk 
(Sojamilch) can be utilized for the preparation of an excellent 
soup seasoning, for the purpose of which it is subjected 
to an overheating process, whereby a suitable quantity 
of hydrochloric acid is added. What results from this is a 

brown, tasty liquid which, through the further addition of 
herbal extracts, namely celery, undergoes an improvement 
and can subsequently be used as a bouillon improver 
(Verbesserungsmittel).
 One further merit of the soybean lies in being able to 
roast it similarly to coffee, as a result of which after boiling, 
a coffee substitute is obtained which tastes completely the 
same as local grain coffee. On top of that, the soybean can 
also be boiled down as an addition to preserved foods and 
to purees, and similar to beet shreds in sugar production, the 
residues from the pressing can be used as a superb animal 
feed.
 The lecturer thereupon once again made reference to 
the easy digestibility of soybean fl our / meal (Sojamehl) that 
is caused by its very suitable composition, and he discussed 
the suitability of soyfoods (Sojaspeisen) for diabetes, since 
they differ from other types of fl our through the fact that 
it contains only a very small quantity (12%) of starch as 
carbohydrate, which can be transformed by the enzyme 
that is contained in saliva. Furthermore, the practical use of 
soybean dishes results with all rheumatic ailments, since soy 
casein (Sojakasein) contains very little uric acid which, as 
is well known, in fact causes the rheumatic swelling of the 
joints.
 When the highly interesting lecture came to an end, 
the lecturer once again urged that each of the colleagues 
may wish to make the effort to on one hand increase his 
knowledge through the study of one of the technical topics 
but, on the other hand, to also have an instructive effect 
upon other colleagues and, in this way, to carry out a general 
instruction of all able colleagues over time.
 The chairman of the board of directors thereupon 
expressed his gratitude for the exhaustive remarks that were 
listened to with general excitement and closed with the 
request to continue to think of us when far away and to carry 
with him our most heartfelt congratulations along his path. 
Ad. H. Mieke.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This is the earliest article seen (April 2020) in 
the AustriaN Newspapers Online (ANNO) database that 
contains the German word Sojaspeisen (soyfoods). This 
word appears in 7 different issues of these newspapers from 
1912 to 1929.

480. Buer, Heinrich. 1912. Process and apparatus for the 
preparation of a coffee substitute from soya beans. British 
Patent 24,535. Date of application: 26 Oct. 1912. 4 p. 
Accepted: 17 July 1913. 1 drawing. [1 ref]
• Summary:  “The soya bean coffee prepared according 
to the methods hitherto in use possesses the following 
drawbacks: 1. A disagreeable tea-like smell and taste. 
2. Imperfect extraction on soaking in hot water. 3. An 
inconspicuous small condition.”
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 “The soya bean contains in its kernel bitter materials 
similar to coffee whilst above all, there are in the envelope 
the disagreeable tasting and smelling tea-like bitter 
principles.” Therefore the tea-fl avored materials “in the 
envelope and the kernel immediately beneath the envelope 
must be removed without removing the well fl avoured 
principles of the kernel. The present inventor has discovered 
that the tea-like tasting principle of the roasted soya bean is 
distilled off even at a temperature of 90º in a moist current 
of steam, whilst the well fl avoured principles of the kernel 
volatilise only at a very high temperature and even then only 
imperfectly.”
 The new process is as follows: Wash the soya beans for 
a short time in cold or tepid water to partially remove the 
tea-like substances contained in the envelope. Then roast 
the beans in a roasting apparatus, fi rst at the usual roasting 
temperature rising to 190ºC until the water has evaporated 
from the bean and the kernel begins to brown. Then cool 
the beans quickly in a ventilated or perforated vessel such 
as a sieve. Now place them into the roasting apparatus and 
quickly heat them at the high temperature of about 210º, 
increasing to 220 or 230ºC until the roasting is fi nished. 
Finally place them in a rotating sieve drum and, with the aid 
of moist steam, volatilise any tea-like substances remaining 
in the envelope.
 An illustration (line drawing) shows the apparatus used 
in the preparation of a coffee substitute from soya beans; the 
parts are labeled.
 Note: This is the earliest English-language document 
seen (Sept. 2021) that uses the term “soya bean coffee” 
to refer to soy coffee. Address: PhD and chemist, 24, 
Hansaring, Cologne, Germany.

481. Skinner, Robert P. 1912. Soya beans and their products 
in Germany. Daily Consular and Trade Reports (U.S. Bureau 
of Manufactures, Department of Commerce and Labor) 
15(269):827. Nov. 14.
• Summary: “A growing business is being carried on in 
Hamburg in soya beans and their manufactured products, 
although offi cial trade statistics are not yet available. The 
trade to a large extent has been built up in foreign tributary 
markets, because in Germany cattle are usually kept in stalls 
and, having little exercise, are apt to have digestive disorders 
when overfed with soya bean cake. In Denmark, on the other 
hand, where grazing is more usual, the demand for this feed 
has progressed steadily.” Crushers use naphtha as a solvent. 
Prices of soya beans and products are given.
 “Last year one Hamburg concern sent a shipment of 
beans to Houston, Texas, for planting, the results being 
excellent, according to reports from the importers. In 
England sauces [e.g., Worcestershire] are manufactured 
from soya beans, and in Hamburg one concern has produced 
a coffee substitute, or material to be added to cocoa, by 
roasting and grinding the beans. It is stated that this article 

has not met with much commercial success.
 “All contracts in this country are made according to the 
terms of the Incorporated Oil Seed Association of London. 
These contracts consist of 13 lengthy articles, and provide, 
among other things, that all disputes arising out of contracts 
shall be referred to arbitration in London.” Address: Consul, 
Hamburg.

482. Floderer, Sándor. 1912. A sójabab [The soybean]. 
Termeszettudomanyi Kozlony (J. of Natural Science) 
44(3):817-21. Nov. 15. [Hun]
• Summary: One of East Asia’s most important crops is 
soybean (Soja hispida Mönch, or Glycine soja L.). In its two 
main production areas, China and Japan, it is known as patou 
[dadou] and daidsu, respectively. However, nowadays it is 
not only well-known in China and Japan, but is also included 
in large-scale production in India as well, and even on the 
island of Java.
 The ancestor to today’s soybean is Glycine soja, which 
lives in the wild in the Amur River region. By now, the 
plant Glycine hispida has become a commonly produced 
crop and is a member of the Legume family. Its external 
characteristics make it similar to a bean, though its stem has 
shorter lengths between nodes (internodes). The soybean’s 
compound leaves have three blades, the shapes of which 
are akin to those of a lance. It differs from the other types 
of legumes produced in Europe in that lush reddish-brown 
hairs cover not only its stems, but also its leaves and pods. 
The pods usually contain 2-3, or more rarely 4-5, egg-shaped 
beans with strong indentations on the side.
 There are several species of soybean produced for its 
beans. C.O. Harz divides these species into two groups:
 Group 1: Soja platycarpa, Soja olivacea, Soja punctate, 
Soja melanosperma, Soja platisperma, Soja copressa nigra, 
Soja parvula.
 Group 2: Soja tumida, Soja pallida, Soja sphaerica 
vinescens, Soja sphaerica lutescens, Soja castanea, Soja 
atrosperma, Soja sphaerica nigra, Soja sphaerica minor.
 These species seem to look exactly alike, with 
differences only in the shape, color, and size of the beans.
 Soybean is the main food of a major part of the 
population of both China and Japan. Comparing the 
analytical data of soybeans with those of other plants 
best illustrates just how suited soybean is for human 
consumption:
 A table compares the nutritional composition of 
soybean, pea, common bean, lupine and lentil. When 
comparing the analytical data of the various seeds, it 
becomes apparent just how rich the soybean is in nutritional 
materials. Its suitability for consumption becomes even more 
obvious on the basis of the detailed analysis conducted by 
Meissel and Boecker, according to which soybean consists of 
the following:
 A table gives the composition of the soybean in terms 
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of Water, Soluble casein, Albumin, Insoluble casein, Fat, 
Cholesterol wax and resin, Dextrin, Starch, Cellulose, 
Potash, Sugar, amid, etc.
 As regards the various components, Schulze found that 
soybeans contain starch, cane sugar, carbohydrate providing 
soluble mucic acid, paragalactane, and cellulose. From the 
percentages of these two latter components, Stingel and 
Morawski concluded that the bean of the soybean plant 
contains an enzyme with a strong diastase-like effect, as that 
is the only possible answer as to why it contains such little 
starch and so much cane sugar.
 As regards the nitrogen-containing compounds 
in soybean, Schulze found that they consist mainly of 
asparagine and lecithin, with only a small amount of choline. 
According to Osborne and Campbell, glycinin, a form of 
globulin similar to legumin but with a different composition, 
was found amongst the main components of proteins, which 
make up the majority of nitrogen-containing materials. 
These same authors also identifi ed another globulin called 
phaseolin from soybean. A very small amount of legumelin 
and even less proteose was also identifi ed.
 The analysis of the soybean’s mineral contents 
performed by Schwackhöffer yielded the following results:
 A table gives the content of potassium, sodium, calcium, 
magnesium, iron oxide, phosphoric acid, sulfuric acid, 
chlorine and orthosilicic acid.
 If we take the soybean’s protein and fat content into 
account, we fi nd that it is an important source of nourishment 
for people in regions where the majority of the population is 
forced to consume plant-based foods due to high population 
densities. It is also important as a human food because it 
produces copious yields and offers high nutritional values in 
its native regions.
 Soybean is consumed in many forms in China and 
Japan. For example, they cream it into a paste and use it 
instead of butter. According to Fesca, black soybean is 
especially frequently toasted and eaten with a side of rice. 
White and green soybean are ground into fl our and used to 
make bread and a wide variety of other tasty sweets. The 
majority of soybean in China and Japan is processed to make 
a very popular soy dipping sauce (sójamártás). In addition 
to all the above, it is also used to make “soy milk” (sójatej), 
“soy cheese” (sójasajt), “soy oil” (sójaolaj), preserves, and 
“soy coffee” (sójakávé).
 It is clear on the basis of the above that soybean can 
be used in a multitude of ways for human consumption. 
However, soybean is allegedly not readily used since it is 
diffi cult to digest.
 Let us now take a look at how the various foods are 
produced and what nutritional values they have: Soy fl our 
(sójaliszt) is made with a simple grinding process. However, 
the bean is hulled before grinding, just like various types of 
grain, in order to decrease its cellulose content and improve 
its digestibility. Soy fl our is not only used to make bread, 

but in China and Japan is also the basis for excellent pastas 
and sweets and, as such, it is especially important in feeding 
the poorer classes. According to Dujardin-Beaumetz, bread 
baked from soy fl our is very well suited for consumption 
by people suffering from diabetes. As a source of nutrients, 
it has high nutritional content and the good digestibility of 
the nutrients it contains are especially worth mentioning. To 
illustrate this fact, let us compare the chemical analyses of 
soy fl our and wheat fl our, which is also used as a nutritional 
source:
 A table compares the nutritional composition of soy 
fl our and wheat fl our. Thus, it contains more fat and nitrogen 
but signifi cantly less carbohydrates than wheat fl our.
 However, the soy sauce (sója-lé) made from soybean, 
used both as a condiment and as a source of nutrition, is 
much more important both in China and in Japan. Soy sauce 
is basically a product of fermentation. The soy sauce made 
in China is called shoyu [sic] and that made in Japan is 
called miso. Both shoyu and miso are used not only instead 
of herbs, but also in general for cooking and especially for 
making soups. According to O. Kellner, shoyu is prepared 
as follows: its ingredients are yellow soy (sója), wheat, salt, 
and water. However, the ratios of these components are not 
constant, but differ from the quality of the shoyu to be made. 
The steps of preparing shoyu are the following: A small part 
of the wheat is toasted until light brown. It is then ground 
and mixed with small amount of koji (propagated on the 
Aspergillus oryzae rice variety). The soy beans are cooked 
until medium soft, then mashed and mixed with salt, water, 
and koji. This mixture is left to ferment at low temperatures 
for 8 months to 5 years, depending on the desired quality. 
After the fermentation process, the fermented part [sic] is 
separated from the non-fermented part. The resulting shoyu 
has a specifi c weight of 1.182-1.193, with 287.5-319.2 g of 
dry matter, 136.3-164.7 g of organic material, 150.8-154.5 
g potash, 3.5-6.5 g of acetic acid equivalent, and 7.2-14.5 g 
nitrogen per liter. Due to its exciting and nutritional nature, 
shoyu can be considered to be equal to meat extracts.
 Kellner writes that 5 units of soy beans, 3.25-6 units 
or rice or barley koji, 1.5-2 units of salt, and 1 unit of water 
are used to make Japan’s famous miso. Just as when making 
shoyu, the soy beans are cooked, mashed, mixed with a little 
salt, water, and koji, and then left to ferment. Depending 
on the quality of the miso, the soy beans are cooled to 70-
90ºC after cooking and then mixed with 6 units of koji and 
a little salt when the production aims to be quick. When 
made in this way, the miso will be ready in four days. When 
making higher quality miso, before being mixed with koji, 
the cooked beans are completely cooled and mixed with 
less koji and more salt. In this case, it takes 6 months for 
the preparation of the product. Depending on the rice or 
barley koji used for the fermentation and the duration of 
preparation, the end product can be light in color and quick 
to go sour or dark brown with a long shelf life.
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 Kellner examined fi ve kinds of miso [whose names are 
not given; each kind is represented by a roman numeral]; the 
compositions of these were as follows:
 A table gives the composition of each of the fi ve 
(Continued). Address: Hungary.

483. Floderer, Sándor. 1912. A sójabab [The soybean 
(Continued–Document part II)]. Termeszettudomanyi 
Kozlony (J. of Natural Science) 44(3):817-21. Nov. 15. 
[Hun]
• Summary: (Continued): Among its nitrogen compounds, 
27.5-42.5% of total nitrogen is in the form of non-protein 
compounds.
 According to Li Yu-Ying, the Vice President of The 
Rational Diet Society, “soy milk” is prepared as follows: 
After being steeped in water for several hours, the soy 
beans are ground. As a result of this two-step process, the 
plant’s “casein” content (which is most likely a globulin-like 
compound) enters into a solution, resulting in a “soy milk” 
that is quite similar to the milk of animals. “Soy milk” is 
so similar to animal milk in not only appearance, but also 
as regards its composition, that, according to the writings 
of Duclaux, soy beans “provide not a milk-like liquid, but 
milk”. The table published in the work of Arthus entitled 
“Physiologische Chemie” makes it clear just how similar 
soy milk is to animal milk, that is real milk, and just what an 
excellent source of nourishment it is:
 A table compares the composition of soy milk, human 
milk, cow milk, goat milk and sheep milk.
 Even though, as made clear by the above, “soy milk” 
has a substantially high nutritional content, it is not only 
important in its condition of being a milk, but also because 
it is used to produce “soy cheese”, or tofu, in Japan. When 
making “soy cheese” or “bean cheese”, the beans are steeped 
in water and ground, similarly to when making milk. It is 
then steeped again to dissolve the majority of the legumin, 
after which it is cooked. The mother liquor [of sea water] 
containing magnesium chloride left over from the local salt-
cooking process is used to precipitate the legumin from the 
“soy milk” generated in this manner. The legumin is then 
collected to create a very watery milk, from which the water 
is extracted in a variety of processes. The most common 
procedure is to freeze the cheese and let it thaw out in the 
sun; the cheese made in this manner is called kori-tofu. E. 
Kinch has determined the composition of tofu and kori-tofu 
to be as follows:
 A table compares the nutritional composition of the two. 
Kori-tofu contains only 18.5% water vs. 89.29% for regular 
tofu.
 As can be clearly seen, both products contain high levels 
of nutrients and have high nutritional value. This fact is 
even more obvious if we compare the analytical data of the 
Parisian metropolitan laboratory and the data in Gautier’s 
work entitled “Ernahrung und Lebensweise” with certain 

types of meat:
 A table compares the nutritional composition of fresh 
tofu, beef sirloin, leg of lamb, veal and pork.
 The above analytical data show that not only “soy milk”, 
but “soy cheese” is also an excellent food.
 Soy oil: In general, it is said that soy oil is not fi t for 
human consumption due to its strong laxative effects. 
However, Korentsewski and Zimmermann used experiments 
conducted on soldiers in the military hospital in Harbin 
(in today’s China) to show that fresh soy oil is very much 
suited for consumption. According to W. Hefftner, the color 
of soy oil can vary from yellow to brown, has no scent, and 
its taste is similar to that of second-class olive oil. When 
left standing, triglyceride-containing sedimentation occurs, 
which is used in China for burning [illumination] and soap-
making as well as for food.
 In both China and Japan, quite rudimentary processes 
are used for the production of oil. Thus, according to the 
description provided by Dr. Katajama, any contamination 
is removed from the beans, which are then pulverized, 
ground, and fi nally squeezed through a traditional press. The 
oil is left to stand and any contaminations are left to settle. 
However, the soybean’s yield is very small when it is utilized 
in this manner: 182 liters of soybean results in only 13 
liters of oil and 5 cakes of 2 kg each. Marx found that these 
cakes still consisted of 15-20 % oil. This is why soy cake 
(sójapogácsa) imports to Germany have greatly increased 
recently: they are sold as an excellent fodder. On average 
(between 1882 and 1891), the price of soybean was 3 crowns 
77 pennies per 60 kg (1 picul), with 60 kg of soy oil costing 
4 crowns 44 pennies and the cakes costing 4 crowns 65 
pennies.
 We have yet to discuss “soy preserves” (sójabefott) and 
“soy coffee”. According to Li Yu-Ying, the former is similar 
to chestnut cream but has better nutritional value, and the 
coffee made from soy beans has a pleasant taste without the 
exciting effect of real coffee.
 Thus, as explained above, soybean is an exceptional 
plant not only due to its nutritional values but also because 
of the many ways it can be utilized. There have already been 
several attempts at introducing it to Europe, but the long 
growing period required by soybean greatly restricts the 
areas suitable for its cultivation. There have been numerous 
experiments at growing soybean in Hungary, but its 
production is restricted to a very small region, due to which 
fact we cannot expect it to become generally widespread.
 Note: Translated by Peter A. Gergay of San Francisco, 
California. Address: Hungary.

484. Buer, Heinrich. 1912. Procédé et appareil pour la 
préparation d’un succédané du café au moyen de la graine de 
soya [Process and apparatus for the preparation of a coffee 
substitute from soya beans]. French Patent 446,237. Nov. 29. 
5 p. Application fi led 18 July 1912. 1 drawing. [Fre]
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• Summary: Soy beans are washed with cold water and 
passed into a continuous roaster at 160ºC rising to 190ºC, 
when the water contained in the beans is evaporated and the 
kernel begins to turn brown. They are then rapidly cooled 
and heated again to 210º-230ºC, when they swell up and 
become porous. Then they are passed into a rotary sifting 
drum to remove tarry matter, moistened with steam, and 
dried by an exhauster which prevents the formation of an 
extract by the condensed steam. This is repeated 3 times, 
when all the tar is removed. Finally the beans are dried 
at about 165ºC. An illustration (line drawing) shows the 
continuous roaster; the parts are labeled. Address: Germany.

485. Logan, Daniel. ed. 1912. In business circles–news 
and review: commercial snapshots at near and far range. 
Honolulu Star-Bulletin (Hawaii). Nov. 30. p. 11, col. 4.
• Summary: “A growing business is being carried on in 
Hamburg in soya beans and their manufactured products. To 
a large extent the trade is being built up in foreign tributary 
ports, because it has been found that cattle in Germany, 
being kept in stalls and having little exercise, are apt to 
have digestive disorders when overfed with soya bean 
cake. In England sauces [such as Worcestershire sauce] are 
manufactured from soya beans, and in Hamburg one concern 
has produced a coffee substitute, or material to be added 
cocoa, by roasting and grinding the beans. It is stated that 
this article has not met with much commercial success.”

486. Kuijper, J. 1912. Soja [Soya]. Departement van den 
Landbouw, Suriname, Bulletin No. 29. p. 24-29. Nov. [Dut]
• Summary: In recent years, since 1908, soya has become 
a product of great importance on the world market. There 
are few products whose exports have risen so dramatically 
in just a few years. The reason for the great expansion of 
trade in soya can be found in the great demand by industry 
for oilseeds. For more than 30 years, experiments have been 
conducted on growing soybeans in Europe, but the results 
have not been very promising. Some people have suggested 
that soya might be able to be grown in Suriname. It is grown 
in many tropical countries, including Siam, British India, and 
Java. Requirements for cultivation and yields are discussed. 
Japan reports the highest yields, 2,500 kg/ha, compared with 
1,000 to 1,400 kg/ha from the USA. Soybeans produce more 
protein and oil per unit area of land than any other farm crop. 
The seed is used mainly for human consumption but the 
plant also yields, fresh or dried, an excellent livestock feed, 
which is why so much research on it is now being conducted 
in Australia and America. It is important for Suriname that 
soya can be used as a green fodder, for example interplanted 
and fed with corn.
 From soya one can make numerous products such as 
soymilk (soyamelk), soy cheese [tofu] (soyakaas, whose 
food value is higher than that of meat), soy fl our, soy bread 
(soyabrood), oil (olie), various sauces (soya sauce, Worcester 

sauce, etc.), and various substitutes for coffee and chocolate, 
etc. (surrogaten voor koffi e en chocolade enz.).
 In Suriname soya is cultivated on a small scale by the 
Javanese, for example in Lelydorp and in the settlements 
of Johan and Margaretha. Many experiments with Soya 
have already been conducted in the experimental garden 
(Cultuurtuin). Seeds imported from America did not give 
good results; the plants remained small, yielded few fruits, 
and died quickly thereafter. It is a common occurrence that 
plants from temperate or subtropical regions do not grow 
well in the warm tropics in the rainy season. Of the seeds 
cultivated in Suriname, two varieties give good results. 
Those cultivated by the Javanese give hardy plants and a 
lot of seed though exact yield fi gures are not available; the 
planted area is still quite small. But the yield is about 1,000 
kg/ha. Apparently the necessary bacteria are present in the 
soil, for the roots show nodulation.
 In the experimental garden two beds of soya were 
planted on May 24. The fi rst seeds ripened after 3 months 
and within 4 months all was harvested. Thus the plants 
developed during the rainy season, and they probably got 
too much water. The results would probably be better if 
this season could be avoided. Soya is sold in Suriname for 
hfl  30 per bag, a considerably higher price than that paid in 
Europe. On the plantations Peperpot and Jaglust experiments 
with soya have also been conducted. The European seed that 
was used gave very limited results. The experiments will be 
conducted again using Suriname seeds.
 With the market price at hfl  10 per bag, it seems very 
unlikely that the cultivation of soya in Suriname will ever be 
profi table, unless high yields can be obtained. As mentioned 
above, this seems unlikely. Small scale cultivation for sale in 
Suriname, however, seems advantageous at present, while in 
areas where cattle are raised the use of soya as a green feed 
to replace more expensive secondary feeds will likely give 
good results.
 Note 1 This is the earliest document seen (March 2021) 
concerning soybeans in Suriname, or the cultivation of 
soybeans in Suriname.
 Note 2. This is the earliest Dutch-language document 
seen (March 2021) that uses the term surrogaten voor koffi e 
to refer to soy coffee.
 Note 3. This is the earliest Dutch-language document 
seen (March 2021) that uses the term soyamelk to refer to 
soymilk.
 Note 4. This is the earliest Dutch-language document 
seen (March 2021) that uses the term soyakaas to refer to 
tofu. Address: Surinam.

487. Neumann, Hermann. 1912. Die Sojabohne, ihre 
Bedeutung fuer den gesunden und kranken Menschen und 
ihre Verwertungsform [The soybean, its signifi cance for 
people in good and poor health, and the forms in which it 
is used]. Zeitschrift fuer Physikalische und Diaetetische 
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Therapie (Leipzig) 16:129-51. [26 ref. Ger]
• Summary: “In my own medical practice, since 1908, I have 
served soybeans in various forms (as soup, vegetables, or 
bread) to many dozens of people, of all ages and degrees of 
ill health. In almost every case they have praised them and 
been helped by them.” The author reported splendid results 
in treating diabetics with soybean bread and a patented 
preparation named “Soyap.” Tables show the composition of 
various beans, including the soybean.
 A Chinese establishment, Caséo-Sojaïne [founded by Li 
Yu-ying] near Paris, has undertaken to make soyfoods suited 
to French tastes (p. 149). Address: M.D., Potsdam.

488. Pharmazeutische Praxis (Vienna and Leipzig). 1912. 
Soja-Erzeugnisse [Soy products]. 11(6):321-22. [1 ref. Ger]
• Summary: The source of this article is Li Yu Ying (Hygiene 
u. Industrie, 1911, No. 4).
 This article is in a section of the newspaper titled 
Nutritional Preparations, Foods and Related Products 
(Nährpräparate, Nahrungs- und Genussmittel).
 Contains basic defi nitions of soymilk (Soja-Milch or 
Sojamilch) made with soy kernels (Sojakerne), tofu (Soja-
Käse), soy fl our (Soja-Mehl, made by milling dehulled 
soybeans), soy sauce (Soja-Sauce) and soy coffee (Soja-
Kaffee), made from roasted soybeans (Ph. Z.-H. 1912, p. 
242).
 Soy sauce is a brown liquid with a salty taste and 
very pleasant aroma. It is made by subjecting soy milk 
(Sojamilch) or soy juice (Sojasaft) to a peculiar smoking 
process.
 Note 1. This is the earliest article seen (March 2020) 
in the AustriaN Newspapers Online (ANNO) database that 
contains the German word Sojasaft (soy juice, which is 
mentioned as an alternative word for Sojamilch).
 Note 2. This is the earliest and only article seen (March 
2020) in the AustriaN Newspapers Online (ANNO) database 
that contains the German word Sojakerne (soy kernels, 
which is apparently an alternative word for Sojabohnen).
 Note 3. This is the earliest article seen (April 2020) 
in the AustriaN Newspapers Online (ANNO) database 
that contains the German word Soja-Kaffee (soy coffee, 
hyphenated). This word appears in 2 different issues of these 
newspapers from 1912 to 1914.

489. Buffalo Times (Buffalo, New York). 1913. Some 
inexpensive dishes. Jan. 26. p. 6, col. 7.
• Summary: Cow peas are no more “cow peas” than corn is 
“hog corn.” but that is what they are called. ‘
 “Then try the soy bean. This is known as ‘soja bean,’ 
and also as the German coffee berry. It is a highly valued 
food in Japan. You ought to be able to get them for along 
about $2 a bushel. I think you will fi nd that they are valued 
along with cheese and beefsteak, pound for pound, when 
made into a kind of cake or cheese. Beefsteak or cheese 

at not over 5 cents a pound looks mighty good to a slim 
pocketbook. I am told that much of the salted peanuts now 
sold are made from soy beans. Try it. Parch a few of them, 
putting in some butter and salt. Then try a few for coffee. If 
you don’t want to try roasting them yourself take a few of 
them to the corner peanut man and get him to do it for you. 
Inside of ten years you will be eating mighty little beefsteak 
in this part of the country. In fact a lot of us eat but little 
now. It is fast becoming so high priced that few of us will be 
able to eat it in the course of ten years. Belgians, Hollanders, 
English, Irish and Scotch people are able to buy but little of 
it now. The soy bean and rice help the Jap, and they will help 
us to solve the high cost of living problem. Tell the ladies to 
try these and report.
 “Real Estate Bill.”

490. Harland, Marion. 1913. Common sense in the home 
(Letter to the editor). Chicago Daily Tribune. Jan. 26. p. F3.
• Summary: The letter titled “Some inexpensive dishes,” 
by “Real Estate Bill,” begins: “With regard to the high cost 
of living, here are three plants that are little known to the 
average cook.” First come Kaffi r corn and cow peas.
 “Then try the soy bean. This is known as ‘soja bean,’ 
and also as the German coffee beery. It is a highly valued 
food in Japan. You ought to be able to get them for along 
about $2 a bushel. I think you will fi nd that they are valued 
along with cheese and beefsteak, pound for pound, when 
made into a kind of cake or cheese [tofu]. Beefsteak or 
cheese at not over 5 cents a pound looks mighty good to a 
slim pocket-book I am told that much of the salted peanuts 
now sold are made from soy beans. Try it. Parch a few of 
them, putting in some butter and salt. Then try a few for 
coffee. If you don’t want to try roasting them yourself take a 
few of them to the corner peanut man and get him to do it for 
you... The soy bean and rice help the Jap, and they will help 
us to solve the high cost of living problem.”

491. Buer, Heinrich. 1913. Verfahren zur Herstellung von 
Sojabohnenkaffee [Process the preparation of a soya bean 
coffee]. German Patent 290,304. April 26. 3 p. Issued 19 
Feb. 1916. [1 ref. Ger]
• Summary: “By this process, not only is the removal of 
the alkaloids having an unpleasant taste and odor effected 
in a simple manner, but the soy fat (Sojafett) is prevented 
from decomposing either during the process or upon long 
storing of the soy-bean coffee. Before roasting, the cleaned 
whole beans are extracted fi rst for 6-8 hours with hot water 
containing about 0.5% hydrochloric acid. After drawing off 
the liquor, the beans are again extended with hot water to 
remove completely the residual alkaloids and hydrochloric 
acid. This extended with fresh boiling water is repeated at 
least 4 times, for periods of 2 hours. The decomposition of 
the soy fat upon roasting the debittered beans is prevented 
by treating them, before roasting, with a 20-25% hot sugar 
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solution so that the sugar solution penetrates thoroughly all 
the cells of the beans. When a suffi cient amount of sugar has 
entered the cells of the beans, the sugar solution is drawn 
off and the beans are roasted in the usual manner. As a result 
of the roasting a portion of the introduced sugar is claimed 
to be converted into saccharic acid which combines with 
the complex soy-lecithin (Sojalecithin) in the cells of the 
beans to lecithin saccharate. This does not decompose during 
the subsequent roasting process, since a saturated lecithin 
compound is said to be more stable than free lecithin, 
especially more so than soy-lecithin.”
 Note: Soy is mentioned 39 times in this patent in 
the forms “Sojabohnen” (soybeans), “Sojafett” (soy oil), 
“Sojalecithin” (soy lecithin), “Sojabohnenmasse” (the 
mass of soybeans), “Sojabohnenkaffee” (soybean coffee), 
“Sojabohne” (soybean), “Sojaalkaloide” (soy alkaloids), 
“Sojaöl” (soy oil), “Sojabohnenkernes” (soybean kernels) 
and “Sojafettmolekule” (soy oil molecule).
 Note 2. This is the earliest German-language document 
seen (May 2016) that mentions Sojalecithin. Address: PhD, 
Cöln am Rhine [Cologne, Germany].

492. Yungborn. 1913. The organization and establishment 
of the “American Yungborn” (Ad). Naturopath and Herald 
of Health (The) (New York City) 18(9):Unnumbered pages. 
Sept.
• Summary: “The American Yungborn is situated at Bellevue 
in the suburbs of Butler, N.J., in the most beautiful part of 
the Ramapo Mountains, protected from the Northern winds 
in the delightful Grace Valley”
 “The Yungborn is the fi rst institution where the entire 
fruit diet has been introduced. To the various kinds of nuts, 
which must be deemed principal ingredients of human food, 
and to the manifold domestic delicious and aromatic fruit, as 
berries, apples, etc., some imported fruit is added (Oranges, 
Figs, Dates, Grapes, Cocoanuts, Mangos, Alligator Pears 
[Avocados], Bananas, etc. are used).
 “At the Yungborn the fi nest fruit is raised and gathered 
from our own trees.
 “To those, that are not yet used to a strict fruit diet, the 
table offers the following: The richest milk and butter from 
the cows and goats in our pastures, a new plain and natural 
and very palatable bread (Yungborn bread), which is already 
highly in demand; stewed fruit, vegetables, with some 
potatoes; salads (from cucumbers, cabbage, beans, celery, 
asparagus, tomatoes, lettuce), soft pot-cheese, which is much 
liked with fresh berries and stewed fruit; we also serve pure-
malt coffee, German Nutritive Salt Cocoa for breakfast.”
 Note: A photo taken in 1911 shows main recreation 
building at the Yungborn in the Ramapo Mountains near 
Butler, New Jersey. Address: Butler, New Jersey.

493. W. 1913. Die Sojabohne und ihre Verwendung in der 
Naehrmittelbranche [The soybean and its use in food-service 

departments]. Konserven-Zeitung 14(48):377-78. Nov. 28. [4 
ref. Ger]
• Summary: A brief account of the history, nutritive value, 
and utilization of the soy bean. One of the earliest food uses 
of soybeans in the West was in the use of Japanese soy sauce 
in Worcestershire sauce, in England. The soybean was also 
used secretively, unbeknownst to food chemists and experts, 
as a popular coffee substitute until it was exposed in 1912 in 
Weller-Darmstadt (see Chemiker-Zeitung). This substitute, 
made from roasted soybeans, was used to extend coffee at 
levels of up to 33%. It was shown that this soy-extended 
coffee was much richer in nutrients than real coffee.
 In Paris, France, Bergey roasted soybeans and added 
molasses or grape sugar to make a coffee substitute, or he 
added vanilla, sugar, and cocoa-butter (the fat in butter) to 
make a chocolate substitute.
 “As far as we know from the literature, the soybean has 
been used heretofore, with the exception of Worcestershire 
sauce and other sauces and soup seasonings, only as coffee 
or chocolate substitutes. However the real superiority of this 
plant lies in its high nutritional value and therefore it should 
be used directly as a food, as it is in the countries of its 
origin.” Address: Germany.

494. Cooper, Lenna Frances. 1913. The new cookery: A 
book of recipes, most of which are in use at the Battle Creek 
Sanitarium. Battle Creek, Michigan: The Good Health 
Publishing Co. [v] + 298 p. Illust. (10 photos). Index. 20 cm.
• Summary:  This vegetarian cookbook (with strong 
Seventh-day Adventist infl uence), the fi rst book by Lenna 
F. Cooper, advocates a “low-protein” diet based on the 
research of Prof. R.H. Chittenden, dean of physiology, Yale 
University [New Haven, Connecticut]. It uses dairy products 
and eggs, but no meat, poultry, fi sh, shellfi sh or stimulants 
(such as coffee or tea).
 The Foreword states: “Many ‘food reformers’ and 
faddists have attempted to prepare wholesome foods but 
have neglected the almost equally important requirement–
palatability. This combination of wholesomely prepared 
and palatable foods constitutes in a sense a New Cookery... 
which has for its object, effi ciency of body and mind.” 
She thanks “Dr. and Mrs. J.H. Kellogg, who fi rst inspired 
her with a love for the study of foods and their scientifi c 
preparation and who have since been constant sources of 
help and encouragement.” She also thanks Miss Clara B. 
Lambert and Mrs. Estella F. Ritter.
 Recipes call for the use of Minute Brew (p. 10), cereal 
coffee (p. 10), Kaffi r tea (p. 11), Sanitas / Health Koko (p. 
11), yogurt buttermilk (p. 11-13), bran (p. 18), Graham fl our 
(p. 20), Good Health Breakfast Food (Brose, p. 20), gluten 
(p. 20), granola (p. 22), fermented breads (p. 23+), Graham 
bread (p. 26-28), unfermented breads (p. 33+), bran and 
Graham biscuit (p. 41), bran gems (p. 43-44), peanut butter 
sandwiches (p. 49), Protose (p. 49, 71, 77, 79), cream soups 
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made with almonds, lentils, white beans, lima beans, or split 
peas (p. 63-66), Savora (p. 73-74, 78-79).
 Chapter 10, titled “Meat substitutes and entrees,” 
begins (p. 81): “In many homes, meat forms the chief 
part of the meals,...” but this book calls for a “meatless 
dietary,” which requires a “knowledge of the chemistry of 
foods.” Recipes (p. 81-103): Roast Protose [canned] with 
dressing. Boiled Protose. Protose fi llet. Nut fi llet (with 

Protose and Nuttolene). Fillet of nut meat. Panned Protose. 
Nut or Protose cutlets. Braised Protose. Nut and apple pie. 
Normandy or mock veal loaf. Chipped Protose in cream. 
Nut and rice croquettes. Protose hash with rice and peas. 
Nut sausage (p. 87; with ¼ lb Protose, seasoned with “2 
tablespoons Japanese soy [sauce] or 4 teaspoons Savora”). 
Nut and vegetable stew (with Protose). Protose steak with 
onions. Broiled Nuttolene. Nuttolene with mint sauce. 
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Nuttolene cutlets. Nuttolene a la cream. Baked Nuttolene. 
Nuttolene fricassee. Nuttolene croquettes. Nut meat pie (with 
Protose). Pressed vegetable meat (with Protose). Rice a la 
Carolina (with Protose). Nut meat loaf (with Protose and 
Nuttolene). Vegetarian ham (with Nuttolene and Savora). Nut 
patties. Nut chops (with peanut butter). Pine nut roast. Peanut 
roast (with peanut butter). Walnut roast. Cereal roast (with 
granola). Chestnut roast. Creamed chestnuts. Chestnuts with 
tomato sauce. Baked beans (with white beans). Baked lima 
beans. Lima bean loaf. Bean croquettes. Bean souffl e. Savory 
roast or mock turkey (with lentils and granola). Peas patties. 
Baked lentils. Lentil and potato loaf. Hominy croquettes. 
Corn roast. Apple fritters. Prune fritters. Banana fritters. Rice 
patties.
 Note: This is the earliest English-language document 
seen (Oct. 2014) concerning meat alternatives that contains 
the term “Vegetarian ham.” Yet this recipe title (p. 93) is the 
only place the word “vegetarian” appears in the entire book 
(not including the two index entries for “Ham, Vegetarian” 
and “Vegetarian Ham”).
 Chapter titles: 12 Eggs. 15. Salads and relishes (incl. 
Neufchatel or yogurt cheese, p. 168, 176. Salad dressings, 
p. 172+). 17. Fruits and fruit desserts (incl. Baked apples 
with Meltose dressing, p. 186. Vegetable gelatine desserts, 
p. 195+). 19. Frozen desserts (incl. Yogurt buttermilk ice 
cream, p. 215). 20. Pastry and pies (most desserts call for lots 
of white or granulated sugar). 21. Cakes. 22. Cake fi llings 
and icings [icing, frosting]. 23. Hot puddings. 24. Sauces for 
puddings. 25. Canning and preserving. 26. Invalid dishes. 27. 
Balanced menus (breakfast, dinner, supper). Lenna F. Cooper 
was born in 1875.
 After the Index (p. 288-98) are advertisements: 
Perfection Biscuit Co. The Welch Grape Juice Co. 
Horlick’s Malted Milk Co. Winorr Canning Co. (Winorr 
Kerneled Corn). Acme Preserve Co. (White A Condensed 
Tomatoes). Garis-Cochrane Household Dish-Washing 
Machine (motorized). Sprague, Warner & Co. (Richlieu 
Food Products). A.-B. Stove Co. (gas range). Wagner 
Manufacturing Co. (cast aluminum ware). The Kellogg 
Food Co. (“Protose: A vegetable meat.” Minute Brew. Colax 
{relief from constipation}). McGraw Mfg. Co. (Servette 
[Lazy Susan]). Battle Creek Sanitarium School of Home 
Economics. National Onion Salt Co. American Thermos 
Bottle Co. Seely Fasco Fireless Cooker.
 Note 1. This is the 2nd earliest English-language 
document seen (Nov. 2016) that contains the term “Home 
Economics.” How interesting (and progressive) that Dr. 
John H. Kellogg’s Battle Creek Sanitarium had a “School of 
Home Economics.”
 Note 2. This book was advertised in the Dec. 1913 issue 
of Good Health magazine.
 Note 3. Lenna Frances. Cooper (1875-1961) “was a 
leader and innovator in the development of dietetics as a 
science and profession.

 “Originally trained as a nurse, Cooper was a protege 
of Dr. John Harvey Kellogg, director of the Seventh Day 
Adventist sanitarium in Battle Creek, and his wife, Ella. 
Under their tutelage, Cooper took up the study of nutrition 
and became a leading proponent of health care through diet.
 “In 1908 Kellogg established a School of Home 
Economics at the ‘San,’ and Cooper was named its fi rst 
director. A woman of determination and courage, she 
advanced many theories and tenets of diet and health that 
were radical for their time, but eventually became the 
bedrock of sound dietary practices. More than 500 dieticians 
graduated from the Battle Creek program during her 
tenure...” (Source: http://www.michiganwomenshalloffame.
org/). Address: Director of the Battle Creek Sanitarium 
School of Home Economics, Head Dietitian of the Battle 
Creek Sanitarium.

495. Haig, Kenneth George. 1913. Health through diet: A 
practical guide to the uric-acid-free diet, founded on eighteen 
years’ personal experience. London: Methuen & Co. Ltd. x 
+ 227 p. With the advice and assistance of Alexander Haig. 
Index. 20 cm.
• Summary: Advocates a vegetarian diet, but the uric-acid-
free diet does not allow consumption of the following: All 
meat, fi sh, fowl and the yolk of eggs; all pulses, e.g. beans, 
peas, lentils, peanuts, etc.; mushrooms, asparagus, pistachio 
and cashew nuts, oatmeal, entire wheatmeal and brown 
bread containing any husk; tea, coffee, cocoa, or chocolate. 
These foods contain uric acid. The author was born in 1879. 
Address: 7 Brook St., London, W., England.

496. Sornay, Pierre de. 1913. Les plantes tropicales 
alimentaires et industrielles de la famille des légumineuses 
[Edible and industrial tropical plants of the legume family]. 
Paris: Augustin Challamel. xii + 489 p. Illust. Index. 26 cm. 
[77* ref. Fre]
• Summary: This book is dedicated to “Mr. P. Boname, my 
excellent master and friend.” Boname, who wrote the Preface 
and is now director of the agronomic station on Maurice, was 
the soybean pioneer in Maurice.
 The section on the soybean (Le Soja, p. 195-205, 272, 
276, 469, 471, 473, 475) is largely summarized from earlier 
writers, including Aiton, Bonâme, Bloch, Church, Grandeau, 
Joulie, Kaempfer, König, Korentschewski and Zimmermann, 
Lechartier, Li and Grandvoinnet, Paillieux, Paillieux and 
Bois, Pellet, Trimble, and Watt. Most of the section is 
about soybean production, but there are also subsections on 
soymilk, tofu (Fromage de soja), and shoyu (p. 204-05), plus 
soy coffee, soy bread and biscuits for diabetics, and trade in 
soybeans and soybean products (p. 205).
 Also discusses: Alfalfa or Lucerne (Medicago sativa, p. 
309, 453-54, 471, 474). Bambarra groundnuts (Voandzeia 
subterranea, pistache voandzou, 72-75, 277-78, 469, 473, 
476). Kudzu (Pueraria Thunbergiana, p. 429-30). Lupins 
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(Lupinus albus, p. 264, 309, 453-54, 468). Peanuts (Arachis 
hypogæa, arachide p. 47-72, 270, 273, 453-54, 467, 471, 
472, 474-76). Winged bean (Psophocarpus tetragonolobus, 
pois carré, p. 183-94, 273, 276, 468, 471, 473-76). Address: 
Asst. Director, Agronomic Station, Mauritius (Station 
agronomique de l’Ile Maurice).

497. Treue, Dr. 1913. Nur Delwerk’s Soja [Only Delwerk’s 
Soya]. Jahres-Bericht des Staedtischen Untersuchnungsamts 
Bielefeld p. 17-21. [1 ref. Ger]
• Summary: The name of this product printed on the original 
packet is Soja mit Zusatz von Bohnenkaffee or Soja-Kaffee. 
This is a soy-based coffee substitute (Kaffesurrogat) to 
which real coffee beans have been added. Tables show the 
nutritional composition of: The two original substances–
roasted soybeans and roasted coffee beans, separately. (2) 
The water soluble extract of each, separately. (3) The extract 
of packets #1 and #2–separately. The soy coffee is apparently 
made with defatted soybean meal since the resulting soy 
coffee has a very low content of solids, protein, fat, and 
lecithin–and this has low nutritional value.
 Contains the text of fi ve advertisements for this soy 
coffee found in newspapers and shop windows. One says: 
“Soya coffee: With the fi nest coffee beans added. Nutritious. 
Low in caffeine. Therefore better than coffee made from real 
coffee beans.”
 The section on soya is part of a longer article (p. 3-56), 
which also mentions peanuts and sesame seeds. Address: 
PhD, Germany.

498. Friedman, Jacob. 1914. Improvements in or connected 
with the treatment of soya beans and the production of a new 
or improved food preparation therefrom. British Patent 121. 
Date of application: 2 Jan. 1914. 3 p. Complete specifi cation 
left: 8 June 1914. Accepted: 24 Dec. 1914.
• Summary: Pages 1-2 are “Provisional Specifi cation.” Pages 
2-3 are “Complete Specifi cation.”
 Soya beans are treated to remove the unpleasant 
fl avor by decorticating, grinding, and then heating to 
120º-300ºC with dry heat, with continuous stirring, to 
drive off the moisture, which carries off the fl avor. The 
product is employed in making bread, chocolate, and other 
confectionery, soup, etc. Soya bean fl our for bread-making, 
for example, is heated at 155ºC for about 70 minutes. 
Address: Confectionery Expert, 12, Parsons Green Lane, 
Fulham, County of London [England].

499. Grimme, Clemens. 1914. Die Sojabohne und ihre 
Verarbeitung zu Nahrungs- und Genussmitteln [The soybean 
and its processing for food and stimulants]. Konserven-
Zeitung 15(1):1-3, 10-11. Jan. 2. [1 ref. Ger]
• Summary: The author discusses the many food uses of 
soybeans and how they are made and used, drawing heavily 
on Le Soja by Li & Grandvoinnet (1912). He notes that there 

is a steadily rising interest in soyfoods in almost all branches 
of the German food industry [perhaps in anticipation of 
World War I].
 Foods made from natural [unfermented] soybeans 
include: Soymilk (Sojamilch), tofu (Sojakäse), frozen tofu 
(Kori-Tofu), soy fl our (Sojamehl), soy bread (Sojabrot), soya 
confections (Sojakonfekt), soy chocolate (Sojaschokolade), 
soy coffee (Sojakaffee), and green vegetable soybeans (Soja 
als Gemüse). Foods and seasonings made from fermented 
soybeans include: (1) Solid seasonings: Natto (Japan; Tokio 
Natto, Ping-Ming Natto). Tao-tche (China [fermented black 
soybeans]. The process for making this Chinese food is 
exactly the same as that used to make natto in Japan [sic, 
almost completely different]); (2) Seasonings in paste form: 
Miso (4 types), and Tao-tjiung (Doujiang, Chinese miso); (3) 
Liquid seasonings: Shoyu (Schoyou), Tsiang-Yeou (Chinese 
soy sauce), Ketjap (Javanese soy sauce), Tuong (Annamite 
soy sauce, made with rice or corn), Tao-Yu (soy sauce made 
with black soybeans in China and Japan).
 Note 1. This is the earliest German-language document 
seen (April 2013) that uses the word Sojakäse to refer to 
tofu.
 Note 2. This is the earliest German-language document 
seen (June 2009) that mentions green vegetable soybeans, 
which it calls Soja als Gemüse.
 Note 3. This is the earliest German-language document 
seen (Aug. 2013) that uses the term Sojamilch to refer to 
soymilk. As of Jan. 2009 Sojamilch is the modern German 
word for soymilk.
 Note 4. This is the earliest German-language document 
seen (Jan. 2009) that uses the word Sojaschokolade to refer 
to soy chocolate. The German word for “chocolate” is 
Schokolade.
 Note 5. This is the earliest German-language document 
seen (Dec. 2011) that mentions fermented black soybeans, 
which it calls Tao-tche. Address: Dr.

500. Queensland Agricultural Journal. 1914. The soya bean. 
1(1):7-9. Jan. [3 ref]
• Summary: “Much has been written in the Australian Press 
during late years of the Soya bean as a profi table crop for 
farmers, and experiments have been made with it at the State 
Nursery at Kamerunga, but nothing has resulted from the 
experiments beyond proving that the soils and climate of 
some parts of Queensland are well adapted for the cultivation 
of this crop.”
 This article summarizes three articles received by the 
Department of Agriculture and Stock: (1) A communication 
from “Messrs. Thompson and Co., Dalny, South Manchuria, 
giving interesting information concerning the commercial 
possibilities of the [soy] bean, and suggesting that the 
Department experiment with the seed at the State Farms and 
in Western districts like the Marona, where the rainfall is 
comparatively small and uncertain, offering at the same time 
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to supply the necessary seed, and, if the experiments proved 
successful, the fi rm would consider the taking up of a large 
tract of land in Queensland and growing the bean in quantity, 
as there would be no diffi culty in disposing of the product. 
The present price of the beans in Europe is £9 per ton.”
 (2) “Messrs. Thompson and Co. furthermore enclosed 
an extract from the report (for 1912) of the Trades 
Commissioner for the Government of the Union of South 
Africa on the subject, which we summarise as follows,...” 
(see Turner 1914). The Queensland Journal then refl ects: 
Profi tability: “But the question to our mind is, whether, 
under our labor conditions, it would pay as well as it does 
in cheap-labor countries. A 1,000-lb. crop, at the highest 
prices for the beans, would sell for £4 10s. in Europe, and, 
deducting labour for production, freights, commission, &c., 
there would appear to be little in it to attract the attention 
of farmers, who can make far more [profi t] out of dairying, 
sugar-planting, potato, onion, and maize growing. As a 
catch-crop amongst coconut and rubber trees, the Soya bean 
would doubtless prove of great value.
 “As far as the feeding value of the [soy] bean is 
concerned, it is said to be at least twice as valuable for food 
as maize, as it is very rich in protein, but it is best fed in 
conjunction with maize. As a green manure, it is undoubtedly 
valuable in restoring the soil, being a leguminous plant.
 “The expenses per ton for bags, railage, and freight to 
Harbin to Vladivostock [Vladivostok] are set down at £1 
13s.; add ocean freight to England, £1 10s.–£3 3s.
 “The expense of transport from South Africa to England 
is set down in the report we quote from at £1 9s.
 “But Queensland is further from England than South 
Africa; and while it might pay to grow and export Soya 
beans thence to Europe, we cannot see that the crop could be 
profi tably produced in this country.”
 (3) “The following summary of the uses of the Soya 
bean and its products given by Tropical Life [published 
in England], April, 1913 [p. 71-72], is interesting:–For 
dynamite and high explosives, soap, linoleum, India-rubber 
substitute, margarine, paints and varnishes, in place of 
linseed oil, various edible foods, toilet powder, salad oil, 
vegetable cooking oil in place of lard, oil, &c., preserving 
sardines, lamp oil, lubricating, as food in place of peas, fl our 
for soups, biscuits, brown bread, artifi cial milk and cheese 
[soymilk and tofu], substitute for coffee, for sauces; cake for 
feeding cattle, and for manure.”
 Note: In this same Jan. 1914 issue (p. 3) of this journal, 
an article titled “Queensland Agricultural Journal,” states: 
“With this number of the Journal we commence a New 
Series of issue, dating practically from the 1st July 1913, 
on which date the Journal completed its sixteenth year of 
publication.” It fi rst appeared in July 1897, and today some 
60,000 copies a year [5,000 copies a month] are mailed to 
subscribers worldwide. From now on the Journal will accept 
“advertisments having reference solely to productions of the 

land or to manufactured articles needed by rural occupiers, 
thus not interfering in any way with the general run of 
advertisements in the public Press.” Address: Australia.

501. Brainin, David. 1914. Article of food and process of 
producing the same. [Soy beans as meat substitute]. U.S. 
Patent 1,088,875. March 3. 1 p. Application fi led 11 Dec. 
1912.
• Summary: The author is a “chemist, a subject of the 
Emperor of Russia, residing at 61 Leibnitzstrasse, in the 
city of Charlottenburg, in the Kingdom of Prussia, German 
Empire.” He processes “roasted soy beans to serve as a 
substitute for meat and having a nutritive value equivalent 
to that of meat.” “The lightly roasted beans are ground or 
pounded and mixed” with ground rye and oats. Bananas 
or aromatic herbs may also be added. The food made 
with “lightly roasted soy beans” may be manufactured in 
powdered, granular, or tablet form. Address: Charlottenburg, 
Germany.

502. Prager Abendblatt (Prague, Austro-Hungarian Empire). 
1914. Neuer Kaffee [New coffee]. 48(76):5. April 3. [Ger]
• Summary: This long article mentions soy coffee (Soja-
Kaffee) at least four times. It begins: One of the most popular 
domestic women’s magazines has in their second-to-last 
number an extensive, extremely interesting article about the 
new soya bean pearl coffee. (Soja-Bohnen-Perl-Kaffee).
 The magazine describes the undesirable effects of 
strong, real coffee with its high caffeine (plant poison) 
content. It mentions the efforts made to obtain a good, 
healthful coffee substitute, and fi nally tells of attempts to 
make such a coffee surrogate from soybeans.
 Earlier on, the trials did not lead to the desired success, 
because it was not possible to get rid of the bitter fatty 
substance. However, German and French chemists were 
nevertheless successful, as was very recently the Santosa 
Establishment of Royal Vineyards 1573 (Etablissement 
“Santosa” Kgl. Weinberge 1573).

503. Buer, Heinrich. 1914. Verfahren zur Herstellung von 
Sojabohnenkaffee [Process for the manufacture of soybean 
coffee]. Austrian Patent 74,195. July 27. 3 p. Issued 11 
March 1918. [1 ref. Ger]
• Summary: Roasting soybeans removes the bitter alkaloids 
they contain. Mentions Sojabohnen, Sojafett, Lecithin. 
Address: PhD, Cologne am Rhine.

504. Buer, Heinrich. 1914. Verfahren zur Herstellung von 
Sojabohnenkaffee [Process for the manufacture of soybean 
coffee]. Swiss Patent 71,688. July 27. 3 p. Issued 1 Feb. 
1916. [1 ref. Ger]
• Summary: Mentions Sojabohnen, Sojafett, Lecithin. 
Address: PhD, Cologne am Rhine (Germany).
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505. Loomis, Henry M. 1914. Food products from the soy 
bean. American Food Journal 9(8):472-74. Aug.
• Summary: Loomis collected information on soybean 
products while stationed on the Pacifi c Coast. “Probably 
the most interesting and important of these food products is 
soy sauce, or shoyu, as the Japanese call it. It is the only one 
which is used to any extent among Occidental nations, with 
whom it forms the principal ingredient of Worcestershire 
and similar table sauces. It is also used to some extent as 
an ingredient of bouillon cubes. König estimates that the 
consumption of this product in Japan amounts to two or three 
fl uid ounces per day for each person, which would make 
a total consumption for that country alone of three to four 
hundred million gallons. No fi gures are available as to the 
amount of this sauce which is used in China, but all except 
the poorest class eat it habitually on rice and fi sh, which form 
their principal articles of diet.”
 Japanese soy sauce “is prepared on more scientifi c 
principles and it is considered much superior to Chinese soy. 
Each manufacturer of Japanese soy has special brands or 
trade marks under which his products are sold. Japanese soy 
is usually imported into this country in wooden tubs holding 
about three gallons each and sells at wholesale price of from 
75 cents to $1.50 per tub” [i.e. 25 to 50 cents per gallon]. 
A brief description of the Japanese process for making soy 
sauce follows; it mentions Koji.
 Brief descriptions are also given of the following 
foods and their method of preparation: (1) “Soy bean curd, 
or, in Japanese, Tofu, is as its name implies prepared by 
coagulating or precipitating the legumin or vegetable proteid, 
of the soy bean by mineral salts. (2) “The frozen bean curd, 
or ‘Koritofu,’...”
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the word “Koritofu” to refer to 
frozen tofu. (3) [Yuba]. “The liquor or bean milk is the milky 
fl uid produced in the manufacture of bean curd after straining 
and before coagulating. Chinese bean curd [sic], or Toufu-
pi, is prepared by drying the scum produced on boiling the 
bean milk. It is imported in the form of vitreous, brittle, 
yellowish sticks in appearance like dried casein. (4) Soy 
bean oil. (5) “Kinako is prepared by roasting and grinding 
soy beans. It has a very agreeable fl avor and is much used 
in the preparation of confections, particularly as a sort of 
coating powder. (6) Miso, which is made from “Koji, the 
same ferment as is used in the making of soy. There are two 
principal kinds imported into this country, the white and red 
Miso. They differ principally in the rapidity of fermentation 
and in the amount of salt used.”
 “Winton and others have suggested the use of soy bean 
products as foods for diabetics and it appears that there are 
many of the foods mentioned above which would serve a 
useful purpose in this regard. There are a number of fi rms 
now putting out soy bean meal or fl our on a commercial 
scale and notices have appeared recently that soy bean curd 

and milk are to be manufactured on a large scale in Europe.
 A large table contains nutritional analyses of four types 
of soy [sauce] (incl. Kikkoman, Kikkoraku, typical Japanese 
shoyu and Chinese soy) plus each of the foods mentioned 
above, including tofu (8.6% protein) made in Seattle, 
Washington, and “Bean milk (strained bean liquor before 
coagulating; 2.09% protein).
 Mr. J.T. Willard notes: “I remember twenty years ago 
[i.e., 1894] that Prof. Georgeson of the Kansas Agricultural 
College had half a dozen varieties [of soy beans]. He was a 
teacher of agriculture in Japan and I suppose he learned as 
much there as he taught, and he became very enthusiastic 
over the soy bean. I remember there was a great difference in 
the different varieties of the soy bean.”
 A portrait photo shows Mr. H.M. Loomis.
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the term “soy bean curd” to refer 
to tofu. Address: Bureau of Chemistry, USDA.

506. Piper, C.V.; Morse, W.J. 1914. Five Oriental species of 
beans. U.S. Department of Agriculture Bulletin No. 119. 32 
p. Sept. 2. [22 ref]
• Summary: The fi ve beans are the adsuki [adzuki, azuki] 
bean, the rice bean (Phaseolus calcaratus), the mung bean 
(Phaseolus aureus), the urd (Phaseolus mungo), and moth 
bean (Phaseolus acontifolius). Soy is mentioned only briefl y.
 “The adsuki bean (Phaseolus angularis (Willd.) W.F. 
Wight; Pl. I) is much cultivated for human food in Japan and 
Chosen [Korea] and to a less extent in China and Manchuria, 
but is apparently unknown in India and elsewhere in Asia. 
No mention of its cultivation in Europe has been found in 
agricultural literature. Next to the soy bean it seems to be the 
most important legume grown in Japan.” In 1910 345,634 
acres of adsuki beans were grown in Japan, compared with 
1,171,438 acres of soy beans.
 The fi rst knowledge of the adsuki, or atsuki [azuki] bean 
to Europeans is the brief description by Kaempfer (1712). 
Kaempfer’s drawing of the plant was later published by 
Banks (Kaempfer, 1791). This illustration is excellent and 
unmistakable. Willdenow (1801), named the plant Dolichos 
angularis on the basis of Kaempfer’s description and 
illustration.
 The adsuki bean was grown at Arlington Farm, Virginia, 
in 1906 (6 varieties), 1908, 1909, 1912, and 1913 (8 
varieties).
 Use in Japan: In Japan the adsuki commands a higher 
price than any other bean, the varieties with maroon-colored 
seeds being most widely used. “Adsuki-bean meal is 
sometimes prepared simply by grinding the dry beans and 
then removing the seed coats with sieves. More commonly, 
however, a wet process is employed. The wet process seems 
to vary somewhat in different parts of Japan, but consists 
essentially of 4 stages: 1. Boiling the beans until soft, usually 
after a preliminary soaking. 2. Crushing the cooked beans. 
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3. Removing the skins by forcing the mass through sieves or 
by putting the bean paste in cold water, when the skins are 
easily separated. 4. Drying the bean paste. The fresh, undried 
bean paste is called an and the dried product sarashi-an.
 In whatever way prepared, the bean meal is eaten in 
soups and gruels of various kinds, often sweetened. It is also 
used for making various kinds of cakes and confections. 
Adsuki beans are also eaten popped like corn, as a coffee 
substitute, and candied by boiling in sugar. The last product 
is called amanatto. The fl our is also used for shampoos and 
to make facial cream. “The use of beans to make sweetmeats 
seems to be purely a Japanese invention.”
 “Among the seed brought back from Japan by the Perry 
expedition in 1854 was a ‘red-seeded bean.’ (Browne, 1855, 
p. XV.) The identity of this bean has never been defi nitely 
determined, but it was doubtless the most common form of 
adsuki bean.
 “Two varieties of the adsuki bean were tested at the 
Kansas Agricultural Experiment Station in 1891 by Prof. 
C.C. Georgeson (1891). Both of these had red seeds, one 
having the pods ‘white,’ the other ‘black.’ The white-podded 
variety yielded 16.3 bushels per acre; the black-podded, 8.7 
bushels. In thrashing, the beans were found to crack easily, 
and so they were fl ailed. The beans were tested only as 
human food. ‘These beans have been submitted to several 
housekeepers for trial, who all, with two exceptions, give 
them most favorable recommendations.’ The professor of 
household economy, in a letter to Prof. Georgeson, praised 
the beans highly both for use in soups and baked.”
 “S.P.I. No. 226. A maroon-seeded variety from North 
China, March, 1898, under the name ‘wei-tou (vay-do).’ 
No cultural notes.” Address: 1. Agrostologist in Charge; 2. 
Scientifi c Asst., Forage-Crop Investigations, Bureau of Plant 
Industry, USDA, Washington, DC.

507. Postum Co. 1914. Learning things: We are all in the 
apprentice class (Ad). Naturopath and Herald of Health 
(The) (New York City) 19(10):685. Oct.
• Summary: A lady from Springfi eld, Illinois, tells how she 
was “affl icted for years with nervousness and heart trouble.” 
Finally, at the suggestion of a friend, she stopped drinking 
coffee and began to use Postum instead. Her health gradually 
improved until for the past 6 to 8 months she has been 
in good health and entirely free of her former affl ictions. 
“Coffee is the destroyer–Postum is the rebuilder.” Address: 
Battle Creek, Michigan.

508. Neue Hamburger Zeitung (Hamburg, Germany). 1914. 
Zur Preissteigerung der Sojabohnen [On the price increase of 
soybeans [due to infl ation]]. Nov. 13. p. 11, col. 2. [Ger]
• Summary: After the trade in soybeans had nearly come to a 
complete halt for a long time, more interest is presently once 
again becoming noticeable for this bean. This is explained by 
the idea of also using the soybean in the feeding of prisoners 

of war to the extent that the available stocks are suffi cient 
and the importation of additional supplies is possible. The 
home of the soybean is China, in particular Manchuria. 
Its cultivation has spread from there to all of East Asia. In 
China and Japan, the soybean is eaten in a boiled or toasted 
state as a nutritious addition to rice, it is used in the form of 
[roasted] fl our for the production of buns, and in addition for 
the production of fermented products and for bean cheese. 
In order to determine whether the soybean is as digestible 
for Europeans as it is for Asians, systematic trials have been 
repeatedly carried out. A copy of a report is available to us 
which Dr. Durbar of the Hygienic Institute (Hygienisches 
Institut) in Hamburg provided at the instigation of a 
wholesale trading company in Hamburg. The aforementioned 
gentleman, in order to form his own opinion about the 
tastiness and digestibility of the soybean, had a soup, a 
puree, and a porridge with the addition of apples prepared 
from a quantity of soybeans after softening for twenty-four 
hours in water, and he distributed taste tests to forty-three 
people. No unpleasant phenomena occurred after this 
taste test with any of the trial subjects. With respect to the 
thoroughly pleasant taste of the soybean soup in particular, 
though, the acceptance was derived from the fact that the 
soup itself would also gladly be enjoyed over the long term 
with a proportionately more frequent serving, namely, if it 
were provided as a side dish corresponding to that purpose.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

509. Cooper, Lenna F. 1914. That Christmas dinner. Good 
Health (Battle Creek, Michigan) 49(12):645-47. Dec.
• Summary: “A meatless menu.
 “Grape Fruit and Celery Salad
 “Tomato Bisque
 “Celery Radishes
 “Ripe Olives
 “Peanut Roast
 “Browned Sweet Potato
 “Buttered Caulifl ower
 “Macedoine Salad
 “Celery
 “Nut Buns Bread
 “Date Cream Pie Nut Cake
 “Oranges Almonds
 “Cereal Coffee
 “How to Cook It:” A recipe for each menu item is given. 
Address: Battle Creek, Michigan.

510. Chiappini, C. du P. 1914. The trade of the Union: Soya 
beans. In: W.H. Hosking, ed. 1914. South African Year-Book 
1914. London: George Routledge and Sons, Ltd. New York: 
E.P. Dutton & Co. xvi + 702 p. See p. 192-261, especially p. 
247-56.
• Summary: Page 192: “The Annual Report of the Trades 
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Commissioner in London for the Union Government of 
South Africa for the year ending 31st December, 1912, and 
dated 16th April, 1913, was presented to both houses of 
Parliament by command of His Excellency the Governor-
General.”
 Page 247: “Soya Beans: Trials in connection with these 
beans have been, and are being, made by farmers in the 
Union–principally in Natal. During the past nine years many 
useful experiments have been made by the Agricultural 
Department, mainly at the Cedara, Winkle Spruit, and 
Weenen Government Farms (Natal), and also at Skinner’s 
Court, Pretoria. A great deal of knowledge has thus been 
gained and made known to farmers by means of bulletins, 
etc., issued by the Government. I am, however, informed 
that there has been a check in the progress of this industry, 
and that in some parts farmers have been disheartened by 
their fi rst trials, and have dropped the matter. As there can be 
no doubt about the great future of the Soya Bean industry, 
in the many parts it takes in commerce, and as I am much 
encouraged in the belief that South Africa is a suitable fi eld 
for the successful production of the bean I have collected 
some valuable information for inclusion in this Report. I 
submit the [following] details in the hope that they will 
stimulate farmers through the Union to continue their 
experiments and carry them to a successful issue, my object 
being to support Mr. Burtt Davy and other offi cers of the 
Agricultural Department who are doing such good work in 
this direction.
 “I have been fortunate in securing the valuable 
assistance of Mr. A. Grenville Turner, Grain and Oilseed 
Broker, and Assistant Secretary to the Seed, Oil, and Cake 
Trade Association, C 20, Exchange Buildings, Liverpool, and 
of Mr. Harold Beckwith, of Peter’s Buildings, II, Romford 
Street, Liverpool, who is a specialist on the production of 
vegetable oil and on oil milling plant generally. Both these 
gentlemen have unstintingly placed their know- ledge and 
valuable services at my disposal.”
 Pages 249-50: “During the year 1909 experiments 
were conducted in the Argentine Republic, Mr. A. Grenville 
Turner reporting that a crop of beans may be secured there 
in about thirteen weeks, as against six months in Manchuria, 
and ten weeks to fi ve months in South Africa, according to 
zone and climatic conditions. Worldwide interest is now 
evinced in the culture of the Soya bean, and experiments are 
being conducted in practically every British Colony. The 
late Sir Alfred Jones, K.C.M.G., entrusted Mr. Turner with a 
mission to introduce the cultivation of the bean throughout 
West Africa, the result of the experiments being successful. 
On his return from the coast, Mr. Turner was entrusted with 
a mission by Messrs. Lever Brothers, Limited, to encourage 
the cultivation of the Soya bean throughout the Union of 
South Africa. The scheme was enthusiastically taken up 
by the farmers. Large quantities of seed (with descriptive 
pamphlets) were distributed by Messrs. Lever Brothers, the 

result of the experiments proving that South Africa can raise 
a crop of Soya beans equal, if not superior, to those from 
Manchuria...
 “At the Government Experimental Farms in South 
Africa, over 80 varieties have been tested, and as high as 
2,000 lb. per acre was recorded, while in many instances 
the yield was well over 1,000 lb. per acre. In Manchuria the 
yield per acre is from 1,100 to 1,600 lb. per acre.”
 Page 251: “The subject has received the hearty support 
of the Union Government Agricultural Department, the 
Agricultural Unions, and Messrs. Lever Brothers, Limited, 
by whose assistance, through Mr. Turner, seed for the 
planting of three to fi ve acre plots was distributed to over 300 
farmers in all parts of the Union, together with printed report 
forms and descriptive bulletins. One factor was proved–viz., 
the capability of the plant to resist a long sustained drought, 
and to grow under conditions that would probably in many 
instances be too severe even for maize.”
 Page 252: “Extracts from Farmers’ Reports.–Natal.
 “Batstones Post (C. Johnson), altitude 3,600 feet.
 “Quantity sown, 200 lb., on November 20.
 “Quantity reaped, 1,400 lb. on March 20.
 “Yield per acre, 350 lb.
 “Height of plants 3 to 4 feet–drought, critical time in 
January.
 “Nels Rust (W. Mapstone), altitude 2,710 feet.
 “Quantity sown, 100 lb. Quantity reaped, 2,374 lb.
 “They have proved excellent drought-resisting plants, as 
very little rain fell during time of growing. It is quite easy to 
produce two crops of this variety during the year.
 “Extracts from Farmers’ Reports.–Transvaal.
 “Bethal District (Sturges Bros.).
 “Quantity sown, 5 lb. Quantity reaped, 160 lb.
 “Appears to be as hardy as any crop grown on high veld. 
Think 1,200 lb. per acre can be secured under favourable 
conditions. Crop suffered from drought.
 Page 253:
 “Wakerstroom (Meller).
 “Quantity sown, 5 lb. Quantity reaped, 57 lb.
 “Average number of pods on plants, 45; on some plants, 
160 pods.
 “Crop suffered from drought, some plants grew to 3 feet 
high.
 “Consider suitable for this part of country.
 “In the Orange Free State farmers complained of severe 
drought. Growers reported that plants grew from 9 inches 
to 2 feet high. Some farmers reported as low as 12 pods per 
plant, but others as high as 182 pods per plant. Mr. H.R. 
Dean, of Kroonstad, secured 900 lb. of beans per acre.
 In the Cape Province the bean was successfully 
cultivated in the Coastal Districts between rows of cotton 
plants.
 “Mr. Turner suggests that farmers should sow the beans 
on the same ground for two or three seasons, in order that 
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the seed may become thoroughly acclimatized, and the soil 
become naturally inoculated by the bacteria from the root 
nodules of the plants.
 “The oil mills of Great Britain crush annually upwards 
of 1,000,000 tons of oil seeds. This country is the heaviest 
importer of oil seeds in Europe, and is, in fact, after the 
United States of America, the most important manufacturer 
of oils in the world. The English demand is chiefl y for cotton 
seed and linseed. Against the importation of about 600,000 
tons of cotton seed, about 350,000 tons of Soya beans were 
imported. Recently, however, these bean imports have been 
decreasing, owing to Germany having rescinded the import 
duty, and the consequent installation of Soya bean plant in 
their oil mills.
 “Other countries in Western Europe have also been 
importing these beans for crushing, but have, in their 
turn, received a check owing to the erection of oil mills in 
Manchuria and Japan.
 “Owing to the recent developments by the erection 
of large oil mills and soap factories in the Union, it would 
appear that South Africa is rapidly becoming an important 
oil milling centre; and a question which must be decided 
is, whether the cultivation of the Soya bean and other oil 
seed crops should be stimulated, and a trade built up on an 
export basis, or to establish, within the Union, a large oil 
seed crushing industry, from home-grown oil seeds, and the 
consequent local consumption of the manufactured food and 
industrial products derived therefrom.
 “An impending crisis exists re the supply of oil seeds 
in all trades employing, as raw material, large quantities 
of vegetable oil. Soap makers, paint and explosive 
manufacturers, confectioners, and dealers in butter 
substitutes, have been searching the world for new supplies 
of vegetable oils. News is being continually received of 
the acquisition of large concessions in the Tropics of huge 
tracts of land, of the purchase of entire islands in the Pacifi c, 
etc., for obtaining natural products, such as cocoanuts, palm 
oil, and kernels, and the establishment of plantations for 
cultivating the same as adjuncts to individual factories which 
provide a source of wealth to the native population and the 
manufacturers interested in such enterprise.
 “In view of the Union Government’s irrigation schemes, 
farmers could interest themselves in the cultivation of Soya 
beans and other oil seed crops which are somewhat drought 
resistant. Thus they would not have ‘all their eggs in the one 
basket’ in the event of damage or drought to the main crop of 
maize” (Continued). Address: Trades Commissioner, South 
Africa.

511. Chiappini, C. du P. 1914. The trade of the Union: Soya 
beans. In: W.H. Hosking, ed. 1914. South African Year-Book 
1914. London: George Routledge and Sons, Ltd. New York: 
E.P. Dutton & Co. xvi + 702 p. See p. 192-261, especially p. 
247-56.

• Summary: Continued: “It has been proved, as a result of 
the extensive experiments during the season 1910-11, that 
the Soya bean is a crop which can be grown throughout 
South Africa, and would provide a material source of wealth, 
not only to the farmer and the dairy and livestock industry, 
but to the Government railways, agricultural implement 
dealers, merchants, seedsmen, fertilizer dealers, saddlery, 
and harness and wagon manufacturers, and possibly also for 
co-operative companies of farmers, etc., to erect small oil 
mills, as in the case of Manchuria and Japan; apart from the 
many industries which would spring up as the result of the 
Soya bean becoming a staple crop, as witness the following 
list of the many products which can be obtained from the 
Soya bean and oil:
 “The Bean:
 “Human consumption, as a vegetable, like marrowfat 
peas, and in preparation of soups.
 “As a substitute for meat, specially manufactured.
 “Manufacture of a substitute for chocolate.
 “Preparation of macaroni.
 “As fl our for biscuits and brown bread.
 “As artifi cial cream and milk.
 “Manufacture of cheese.
 “As a substitute for coffee.
 “Preparation of plastic substances and artifi cial horn.”
 Diabetic foods, soy sauce, meal for feeding cattle, 
stallions or dairy cows, seasonings, beverages, industrial 
products, and livestock feeds.
 “In China the bean cake is used as a fertilizer in sugar 
plantations and in the rice fi elds.
 “In Japan the cake is used as manure for wheat and 
various other crops, even for cabbages, planted with the seed.
 “In Europe the bean cake is largely used for feeding 
dairy cows and cattle. In Manchuria and Japan it is fed to 
cattle, horses, mules, and hogs.
 “In Japan the beans are grown and ploughed under 
as a green manure crop, as well as being consumed in the 
preparation of human food on a large scale, which practice is 
spreading to Western Europe.”
 “The Oil: Manufacture of
 “Dynamite and high explosives. Soaps. Linoleum. India-
rubber substitute. Margarine. Paints and varnishes in place 
of linseed oil. Edible goods and toilet powder. Waterproof 
cloth, paper umbrellas, and lanterns. Salad oil. Lubricating 
oil, in China, for greasing axles and native machinery. Lamp 
oil instead of kerosene oil. It is used on English railways for 
burning. The Soya oil is also used for preserving sardines, 
and in place of lard, and cotton-seed oil for cooking.
 “Chemical analyses of the beans made in Europe show 
considerable variation in the percentages of the different 
constituents. Thus, moisture percentage varies from 9.10 to 
12.80o; of ash from 4.65 to 6: of albuminoids from 34 to 
41.17; of fi bre from 3.30 to 5.70; of carbohydrates from 19 
to 28.80; of oil from 15.62 to 23.20 per cent., the latter oil 
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content being the highest recorded, the beans being grown by 
Mr. Turner, at Sierra Leone (West Africa).
 “Mr. Turner reports that the next maximum percentage 
of oil was from Soya beans raised at Umtwalumi, in Natal, 
showing 22.19 per cent., from beans grown from Manchurian 
seed, while the average oil content determined from a large 
number of samples from different parts of the Union of 
South Africa was 20 per cent. Besides the oil, the beans 
contain about 30 to 40 per cent. of casein. A sample of the oil 
extracted with ether, by Morawski and Stingl, gave 0.22 per 
cent. of unsaponifi able matter, and 2.28 per cent. of free acid, 
calculated to oleic acid. The proportion of solid fatty acids in 
the oil is approximately 11.5 per cent. of the total mixed fatty 
acids. Lane found 80.26 per cent. of liquid fatty acids. The 
bulk of the solid fatty acids is stated to consist of palmitic 
acid; the liquid fatty acids consist of oleic and linolic acids. 
On exposure to the air it dries slowly, with formation of a 
thin skin.
 “At the latter end of the year 1908 the Soya beans 
started to be exported from Manchuria to Great Britain and 
Europe; the price on the London market being £4 15s. per 
ton, which recently rose to £9 2s. 6d. per ton in England; the 
value on the spot at Hull being now given as £8 7s. 6d. per 
ton; the value of soya oil on the spot, crushed, is £24 10s., 
and extracted, £23 15s. per ton, and of Soya oilcake, £6 15s. 
per ton.
 “The beans are shipped in bags, vessels are well 
dunnaged, and a large number of wooden pipe ventilators 
are placed in the ships’ holds to keep the cargo from getting 
heated. The beans, on a long voyage from Manchuria to 
England, being liable to sweat, are sometimes dried before 
shipment.
 “The beans, when contracted for, are sold on the 
conditions that they are to be of fair average quality of the 
season, at time and place of shipment, and shippers are 
allowed to ship at the contract price, not exceeding 2 per 
cent. of dirt.
 “On arrival in England, the cargo is sampled jointly 
by buyers’ and sellers’ representatives, sealed samples 
being taken for arbitration purposes. I am informed that 
the expenses of bags, railage, and freight, from Harbin to 
Vladivostock, per ton of 2,240 lb. are £1 13 0
 “Add Ocean Freight from Vladivostock to England £1 
10 0.
 “Total: £3 3 0.”
 “It will thus be seen that the South African farmer is 
in a favourable position to compete with the bean growers 
in Manchuria; more especially as the crops in Manchuria 
are cut and thrashed by manual labour, and, being marketed 
during the winter season, have to travel long distances in 
sledges and carts, over ice-bound roads, from the interior 
to the collecting stations. Samples of South African Soya 
beans were valued in England at 2s. 6d. per ton more than 
Manchurian.

 “A Consular Report gives the average value of Soya 
beans at Harbin (Manchuria), in 1911, as 16.29 dollars, 
which equals £3 7s. 11d. per ton of 2,240 lb.
 “It is estimated that Great Britain and the Continent of 
Europe can take 10,000,000 tons of Soya beans per annum, 
in the event of the beans being used for human as well as 
for animal consumption, and for industrial purposes. There 
is thus a huge market for all the beans that South Africa can 
produce, even after meeting local requirements, bearing 
in mind that the total bean crop of Manchuria is estimated 
at 1,600,000 tons per annum–about 350,000 being sent to 
Europe, and the balance to China and Japan.
 “In regard to machinery for dealing with the beans, 
I have received a most interesting and instructive report 
from Mr. Harold Beckwith (to whom reference is made at 
the commencement of this section of my Report), and am 
submitting it to the Agricultural Department in order that 
the details may be available to interested persons in South 
Africa.”
 Note: This is the earliest English-language document 
seen (Sept. 2016) that uses the term “oilcake” or “Soya 
oilcake” to refer to ground, defatted soybeans. Address: 
Trades Commissioner, South Africa.

512. Gillmore, Maria McIlvaine. comp. 1914. Meatless 
cookery: With special reference to diet for heart disease, 
blood pressure and autointoxication. New York, NY: E.P. 
Dutton & Company. viii + 352 p. Introduction by Louis 
Faugeres Bishop. Illust. Index. 21 cm.
• Summary: The author’s Preface begins: “Since auto-
intoxication is now held to be the cause of many of the most 
serious diseases of humanity, too much stress cannot be laid 
upon the immediate necessity of looking into the question of 
diet and removing those foods which are responsible for the 
cause of ill health.
 “In the case of heart trouble and high blood pressure, 
with the accompanying deterioration of other organs, Dr. 
Bishop has found from prolonged observation that the 
offending substance most often appears in meat, eggs, fi sh 
and meat stock soups, but is not the same in all cases.”
 “In a double sense, the way to a man’s heart is by the 
food he is given, and the more elaborate the food, the more 
quickly does his heart succumb to the strain put upon it. So 
it falls upon the women to meet this condition, and without 
delay.”
 The author thanks: (1) The patients of Dr. Bishop (see 
below), who have been kind enough to share the result of 
their successful experience. (2) Dr. C.W. Langworthy, expert 
in charge of Nutrition Investigation at the United States 
Department of Agriculture. (3) Miss Lenna Frances Cooper, 
Head Dietitian of the Battle Creek Sanitarium [Michigan], 
for recipes published in The New Cookery.
 In the Introduction, Dr. Louis F. Bishop, M.D. (Prof. 
of Heart and Circulatory Diseases, Fordham Univ. School 
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of Medicine, New York) begins by describing how diffi cult 
it is to bridge the gap between those of technical education 
and those who have not been so trained. After years of 
research he has found that, “under certain circumstances, 
the cells of the body become sensitive to the protein element 
of certain kinds of foods, and from that time on, as long as 
this sensitiveness lasts, that kind of food acts as a poison 
to the cells of the body. The only way to limit the damage 
is to exclude the offending article of food from the diet.” 
Even small amounts of this kind of food can be as harmful 
as large amounts. Moreover, food damage can be entirely 
independent of any discomfort. “Food poisoning has 
generally existed for fi ve or ten years before the heart is 
suffi ciently damaged to cause distress on exertion... My own 
experience is that heart disease and hardening of the arteries 
have usually existed about fi ve years at the time the sufferer 
comes under observation.”
 “The things that do damage are usually found in the 
group including eggs, fi sh, meat and stock soups, but there 
is no defi nite way of determining which of these things is 
at fault. This has to be accomplished by the study of each 
individual person, by means of the absolute withdrawal of 
all those things until there is an improvement in the action 
of the heart and blood vessels. Now one article of food, and 
then another is added to the diet, and it is discovered by 
experiment which one the person can use without a return of 
the disorder.
 “In the beginning, it may be only eggs, or fi sh, or 
meat, that is a source of irritation to the cells of the body. In 
persons very seriously ill with hardening of the arteries, all 
of these things are a source of irritation.”
 There is a long chapter titled “Meat substitutes” (p. 
81-127). The following recipes are of interest: Cereal 
coffee (p. 1). Almond milk (p. 2). Rice milk (p. 3). Peanut 
butter sandwiches (p. 209). Two charts near the back of the 
book give the nutritional composition of peanut butter, and 
peanuts.
 Note 1. is the earliest document seen (June 2002) which 
states that diet (and specifi cally a meatless or vegetarian diet) 
can reduce the risk of coronary heart disease in humans.
 Note 2. This is the earliest English-language document 
seen (Jan. 2020) that mentions rice milk, or that contains the 
term “rice milk,” which it uses to refer to a recipe.
 Note 2. This is the earliest English-language document 
seen (Nov. 2020) that contains the word “autointoxication” 
(or “auto-intoxication”).
 Note 3. This is not a Seventh-day Adventist cookbook 
and no commercial products made by SDA companies 
are called for in the recipes. Soy is not mentioned. Maria 
Gillmore was born in 1871. Address: Clinical Prof. of Heart 
and Circulatory Diseases, Fordham Univ., Bronx, New York.

513. Koenig, Franz Joseph. ed. 1914. Chemie der 
menschlichen Nahrungs- und Genussmittel. Vol 3. 

Untersuchung von Nahrungs-, Genussmitteln und 
Gebrauchsgegenstaenden. III. Teil. Die Genussmittel, 
Wasser, Luft, Gebrauchsgegenstaende, Geheimmittel und 
aehnliche Mittel... Ed. 4 [The chemistry of human foods 
and delicacies. Vol. 3. Investigation of foods, foods and 
delicacies, and commodities. Part III. Foods and delicacies, 
water, air, commodities, patent medicines and similar 
substances... 4th ed.]. Berlin: Verlag von Julius Springer. xx 
+ 1120 p. See p. 488-89, 610. Illust. Index. 25 cm. [Ger]
• Summary: The section on coffee alternatives from 
legumes (p. 220-21) contains tables that give the nutritional 
composition of peanut coffee, lupin coffee, and soybean 
coffee. Address: Geh. Reg.-Rat, o. Prof. an der Kgl. 
Westfaelischen Wilhelms Universitaet und Vorsteher der 
Landw. Versuchsstation Muenster in Westphalia, Germany.

514. Markham, Russel C. 1914. A message of health. 
Philadelphia, Pennsylvania: Boericke & Tafel. 123 p.
• Summary: Chapter 7, “Pugilist extraordinary,” begins: 
“It is not often possible that we may draw a valuable lesson 
from a professional pugilist. But Freddie Welsh is ‘pugilist 
extraordinary,’ not because he is at this present time the light 
weight champion of England, but because he never eats meat 
when in training for his battles. Here is what he says of his 
system:
 “’I am a strict vegetarian when training because I have 
found I am stronger, swifter and more enduring when I am 
on a non-meat diet. Also I have found that I can control my 
weight better. When I gained my decision over Abe Attell I 
had trained on a strict diet of fruits and nuts, at the same time 
“Fletcherizing” (thoroughly masticating) my food. Usually, 
however, besides nuts and fruits I eat eggs, salads, macaroni, 
beans, peas, cheese, a great deal of olive oil, honey and 
whole wheat bread. I believe in an abundance of fresh air. I 
do not use tobacco, liquor, tea or coffee. I eat only two meals 
a day. The only way to keep fi t is to lead a natural life. That 
is what my system amounts to.’”
 Chapter 10, “The two sides of life,” contains a beautiful 
and inspiring summary of the Christian teachings of Jesus 
and St. Paul. Address: M.D.

515. Postum Company, Inc., Advertising Dept. 1914. This 
journey, through the factories that make you Postum, Grape-
nuts and Post Toasties takes you up-stairs, down-stairs and 
all over the place. There is considerable to see and “There’s a 
reason.” Battle Creek, Michigan: Gage Print Co. 47 p. Illust. 
Port. *
• Summary: Cover title: “There’s a reason.” Address: Battle 
Creek, Michigan.

516. Morse, W.J. 1915. Soy beans in the cotton belt. Special 
(USDA Offi ce of the Secretary) 6 p. Jan. 12 [No. 21]. Later 
issued on 10 March 1917 under the same title, but slightly 
revised and expanded, as USDA Cooperative Extension 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   279

© Copyright Soyinfo Center 2021

Work in Agriculture and Home Economics, States Relations 
Service No. A 85. S.R.S. Doct. 43. Ext. S.
• Summary: Contents: Introduction. Adaptations. Soil 
preparation. Fertilizers. Inoculation. Seeding and cultivation. 
Rotations. Mixtures. Varieties. Soy beans for hay. Soy beans 
for pasture. Soy beans for soiling. Soy beans for ensilage. 
Soy beans for seeds. Storing soy beans. Value for human 
food. Soy-bean oil and cake.
 “The soy bean, also called the soja bean and the 
Manchurian bean, is an erect, rather hairy, leguminous plant, 
resembling somewhat the common fi eld or navy bean... It 
will succeed in the United States wherever corn or cotton are 
cultivated. It is especially adapted to the cotton belt...
 “The use of commercial fertilizers is recommended 
where sandy soil predominates or the soil is of low fertility. 
Where fertilizers are used, good results have been obtained 
by using a dressing of stable manure of 200 to 300 pounds 
of acid phosphate and 100 pounds of muriate of potash... 
Lime has been found almost invariable to increase the yield... 
Inoculation may be almost certainly secured by applying soil 
from an old soy-bean fi eld...
 “Varieties: At the present time about 15 varieties of soy 
beans are handled commercially by seedsmen, the important 
of which are Mammoth (late), Hollybrook (medium late), 
Haberlandt (medium late), Medium Yellow (medium), 
Ito San (early), Guelph (medium), Barchet (late), Ebony 
(medium late), Peking (medium late), and Wilson (medium 
late). All of these varieties, with the exception of Barchet, 
are suitable for hay and seed production. The Barchet is 
especially adapted for hay and green manure in the Gulf 
States. For seed production alone the Mammoth, Hollybrook, 
and Haberlandt are to be recommended, while the Wilson, 
Peking, and Ebony are better adapted for hay” (p. 4).
 “Soy beans for seed: Thus far soy beans have been a 
very profi table crop when grown for seed, but the industry 
has been developed mainly in a few in sections, such as 
eastern North Carolina... For feeding to animals the seed 
is ground and used with some less concentrated feed. 
Experiments comparing soy-bean meal and cottonseed meal 
indicate that soy-bean meal is superior to cottonseed meal 
both for milk and butter production” (p. 5).
 “Value for human food (p. 6): Although soy beans 
have attracted attention from time to time in the U.S., thus 
far they have been but little used. The beans contain but a 
trace of starch and they are highly recommended as a food 
for persons suffering from diabetes. The numerous ways in 
which the soy bean can be prepared as human food should 
encourage its use.
 “The green bean when three-fourths to full grown has 
been found to compare favorably with the butter or Lima 
bean. The dried beans are used like the fi eld or navy bean in 
baking or in soups. When prepared in either of these ways 
the beans require somewhat longer soaking and cooking. 
The soy bean has been sold in this country to some extent 

as a coffee bean. When roasted and prepared it makes an 
excellent substitute for coffee.
 “Soy-bean meal or fl our may be used as a constituent of 
biscuits, muffi ns, and bread; in fact, in any recipe where corn 
meal is used. In the various preparations three-fourths soy 
fl our or meal and one-fourth wheat fl our are recommended.” 
Note 1. Subsequent publications by Morse show that one-
fourth soy fl our or meal and three-fourths wheat fl our are 
recommended”
 “The oil is utilized to a great extent in Europe and the 
United States for culinary purposes, as a paint oil, in soap 
manufacture, and in many other industries” (p. 6).
 Note 2. This is the earliest document seen (June 2009) 
in which William Morse refers to what are now called green 
vegetable soybeans; he uses the term “green bean” and 
compares them with the “butter or Lima bean.” This is also 
the earliest document seen (June 2009) in which William 
Morse refers to “soy-bean fl our,” or to the use of roasted soy 
beans as a coffee substitute.
 Note 3. This is the earliest English-language document 
seen (Sept. 2016) that uses the term “soy-bean meal” to 
refer to ground, defatted soybeans. Address: Scientifi c Asst., 
Forage-Crop Investigations, USDA Bureau of Plant Industry, 
Washington, DC.

517. Morse, William J. 1915. Soy bean (Soja max). USDA 
Bureau of Plant Industry, Forage Crop Investigations, 
[Offi ce Circulars] No. 19. Jan. 13. 4 p.
• Summary: “The soy bean, called also soja bean, 
Manchurian bean, and stock pea (eastern North Carolina), 
is an erect, rather hairy, leguminous plant. It is grown 
extensively in China and Japan, principally as human 
food, but also for forage and as green manure. Within the 
past few years the crop has become of special importance 
because of the large importations of beans, oil, and cake 
from Manchuria to Europe and America. The soy bean has 
a wide adaptation as to soil and climatic conditions, the 
northern limit being that of corn and the southern limit that 
of cotton. Rabbits are exceedingly fond of the young plants 
and sometimes cause serious injury where the plat [sic] 
is small, especially in semiarid regions. Although the soy 
bean is decidedly drought resistant, it is able to withstand a 
greater amount of moisture than corn or cowpeas. The soy 
bean is a valuable crop in many ways and has many points of 
superiority over the cowpea. As a forage it has higher value, 
the seed is easily harvested, and the seed is weevil proof. 
One of its most common uses is for hay, which is comparable 
to alfalfa and red clover in feeding value. The average yield 
of hay is about 2 tons to the acre. The soy bean is valuable 
as pasture for all kinds of stock, but especially profi table 
with hogs and sheep. As a soiling crop the soy bean is of 
value, yielding from 5 to 10 tons of green forage to the acre. 
Satisfactory results have been obtained by mixing soy beans 
and corn as ensilage, using three parts of corn to one part 
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of soy beans. It is better to grow the two crops in separate 
fi elds and mix them in cutting. The soy bean is an excellent 
green-manure crop, greatly increasing the supply of humus 
and nitrogen in the soil. Excellent results have been obtained 
in feeding the grain as meal to dairy cows, substituting it for 
cottonseed meal or oil meal in the dairy ration. It is also a 
very profi table crop to grow for seed, as the supply seldom 
equals the demand. Under ordinary conditions the best 
varieties yield from 20 to 30 bushels of seed to the acre. On 
account of its erect growth and uniform maturity the soy 
bean is easily harvested by machinery. As a food the soy 
bean may be used as a green vegetable [edamamé], the dried 
beans used in baking or in soups, and, when roasted, as a 
substitute for coffee. Soy-bean fl our or meal may be used as 
a constituent of muffi ns, bread, or, in fact, in any dish where 
corn meal is used. In addition to their forage and food value 
soy beans contain a valuable vegetable oil utilized in various 
industries.
 “Inoculation: Soy beans when well inoculated add 
much nitrogen to the soil. Natural inoculation occurs quite 
generally throughout the Southern States, the proper bacteria 
seeming to be widely distributed. In localities where this 
crop has not been previously grown, however, it is advisable 
to inoculate. The inoculation of a new fi eld may be most 
certainly secured by applying soil from an old soy-bean fi eld, 
using about 300 pounds of soil to the acre or dusting the seed 
with some of the soil.
 “Culture: Soy beans succeed best on a thoroughly 
prepared seed bed. If the soil is low in fertility, an application 
of 300 pounds of acid phosphate and 100 pounds of muriate 
of potash to the acre or a dressing of stable manure will 
give the best results. As a rule, soy beans should be planted 
about the same time as corn. For seed production, planting 
in rows 30 to 48 inches apart is the best method, while for 
hay, soiling, or green manure a broadcasted or drilled crop 
furnishes a better quality of forage. Planted in rows, from 20 
to 30 pounds of seed to the acre have been found satisfactory, 
and if broadcasted or drilled, from 60 to 90 pounds to the 
acre. An ordinary grain drill may be used in planting. By 
covering the feed cups not in use, different widths of rows 
can be adjusted. The cotton planter or corn planter can also 
be used to advantage. For small areas the ordinary grain drill 
does well. The planting should be shallow, not exceeding 2 
inches in depth.
 “Harvesting: The matter of harvesting depends primarily 
on the use to be made of the crop. For hay, soy beans may be 
cut at any time from the setting of the seed until the leaves 
begin to turn yellow. The crop is best fi tted for hay when 
the pods are well formed. When grown for grain alone, the 
cutting may be delayed in the case of most varieties until 
nearly all of the leaves have fallen. The harvesting can be 
done best by a mower with a bunching attachment or by a 
self-rake reaper. The early varieties can be harvested with 
a bean harvester to advantage. The later and taller growing 

varieties can be satisfactorily harvested with a self-binder. 
If only a small area is grown, the plants may be cut with 
a sickle, or pulled, tied in bundles, and fl ailed out when 
thoroughly dry. In thrashing, the ordinary grain separator 
does very satisfactory work if run at moderate speed and 
some of the concaves are removed. Special thrashers for soy 
beans and cowpeas are now in the market and do excellent 
work.
 “Varieties: At the present time there are about fi fteen 
varieties of soy beans handled commercially by seedsmen. 
More than 500 distinct varieties are known and have been 
grown by the Department of Agriculture on its testing 
grounds. Several of these have proved very promising in 
various sections of the country and are now either on the 
market or ready for distribution. The varieties are largely 
distinguished by the color and size of seed, though they 
differ in maturity, habit of growth, etc. Variety is a matter 
of prime importance with the soy bean. Soy-bean seed 
should be selected with the idea of getting a variety suitable 
to the locality where it is to be grown, not growing the 
early varieties in the South nor the late ones in the North. 
Following are brief notes on the more important varieties:
 “Mammoth (seeds, straw yellow).–This is the standard 
commercial late variety, more extensively grown at the 
present time than any other. The Mammoth yields well and is 
satisfactory for both grain and forage. It can not be expected 
to mature north of Tennessee and Virginia.
 “Hollybrook (seeds, straw yellow).–A variety about 
two weeks earlier than the Mammoth, which can therefore 
be grown farther north. The seeds and plants are very nearly 
identical with those of the Mammoth. The Hollybrook is not 
especially desirable for hay, but is a good grain producer.
 “Ito San (seeds, straw yellow).–This variety is also 
called Yellow, Dwarf Yellow, Early Yellow, Medium Yellow, 
and Early White. It will mature in about 100 days and can 
be grown well in the Northern States. The Ito San is very 
satisfactory for forage and also produces a good yield of 
grain.
 “Guelph (seeds, green).–This variety is also known as 
Medium Green, Medium Early Green, and Large Medium 
Green. It is about two weeks later than the Ito San. The 
Guelph is grown to a considerable extent in the Northern 
States. It is esteemed for its forage, and although it gives a 
good yield of grain it shatters badly before all of the seed is 
mature.
 “Haberlandt (seeds, straw yellow).–This variety is about 
a week later than the Guelph. The Haberlandt is one of the 
most satisfactory varieties for grain production, but is not 
especially desirable for hay.
 “Medium Yellow (seeds. straw yellow).–This variety, 
sometimes sold as Ito San and Hollybrook, appears identical 
with the Mongol and the Roosevelt. It matures about the 
same time as the Guelph and is satisfactory both for hay and 
seed production.
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 “Wilson (seeds, black).–This variety matures about the 
same time as the Haberlandt. It gives a good grain yield, but 
is most satisfactory for hay.
 “Peking (seeds, black).–This variety has small, fl at seeds 
and matures in about 120 days. The Peking not only gives a 
good yield of grain, but is most excellent for hay.
 “Tokio (seeds, olive yellow).–This variety is about a 
week earlier than the Mammoth. The Tokio has rather a 
stocky growth for forage, but gives a heavy grain production.
 “Manchu (seeds, straw yellow).–An early variety 
obtained from northern Manchuria, maturing a few days 
earlier than the Ito San. The Manchu gives an excellent 
production of forage and seed, excelling the Ito San in both 
respects. Excellent results have been obtained with this 
variety in the Northern States.
 “Black Eyebrow (seeds, black and yellow).–An early 
variety obtained from Manchuria, maturing about the same 
as the Manchu. The Black Eyebrow is very satisfactory for 
both hay and seed production. It is most suitable as a grain 
variety for the Northern States.
 “Barchet (seeds. brown).–This variety requires rather 
a long season, maturing about 10 days later than the 
Mammoth. The Barchet makes a good growth, has fi ne 
stems, and is especially desirable for hay and green manure 
in the Gulf States.”
 Note: This is the earliest document seen (Nov. 2020) that 
mentions the soybean variety Manchu. Address: Scientifi c 
Assistant, Bureau of Plant Industry, USDA.

518. Literary Digest. 1915. Does meat injure athletes? 
50(7):312-13. Feb. 13. [1 ref]
• Summary: “Doctors disagree on this point, it appears.” 
Several issues of The Harvard Alumni Bulletin (Cambridge, 
Massachusetts) have discussed the possible relationship 
between the prevalence of appendicitis among football 
players and the large amount of meat in their diets. Dr. 
Harvey Wiley, founder of the FDA, writes an interesting 
letter in the December 16 issue of the Bulletin: “I have long 
been of the opinion that a diet in which meat predominated 
is not the best for athletes nor for hard physical work of any 
kind. The foods that supply heat and energy, and those are 
the kinds the athlete needs, are fats and carbohydrates. These 
are well represented in cereals with which butter or rich milk 
is served. The emergency ration of the marching soldier 
contains quantities of crystallized lump sugar...
 “An ideal diet for an athlete is plenty of bread or cereal 
made of whole wheat-fl our, whole Indian corn, whole rye, or 
whole oats... The meat part of the diet should be cut down to 
a very small percentage. I would not advocate eliminating it 
altogether. Coffee and tea should not be used; tobacco should 
be abandoned; no alcohol should be allowed.” Address: New 
York.

519. Cooper, Lenna F. 1915. The cost of foods in non-meat 

dietaries. J. of Home Economics 7(3):137-41. March.
• Summary: “The fact that meat is one of the most expensive 
articles of diet is illustrated by a comparison of the costs of 
a mixed diet and of a non-meat diet. The cost of foods given 
here are from the non-meat dietary in use at the Battle Creek 
Sanitarium.” The cost of foods in the guests’ dining room for 
the year 1912 amounted to 67.8 cents per capita per day. A 
copy of one day’s menu is shown in order to give an idea of 
the variety of food in the guests’ dining hall. Breakfast foods 
include: Scotch bran borse. Gluten gruel. Boiled protose. 
Scrambled eggs. Whole wheat bread. Entire graham bread. 
Toasted rice biscuit. Toasted granose (wheat) biscuit. Bran 
biscuit. Nut butter. Palm butter. Malt honey. Malt sugar. 
Yogurt buttermilk. Sanitas cocoa. Hot malted nuts [peanut 
milk]. Minute brew [coffee substitute] with sugar and cream. 
Kaffi r tea. Dinner (afternoon meal) entrées include: Nut 
fi llets. Nuttolene with piquant sauce. Supper (evening meal) 
includes many of the same foods served for breakfast.
 In 1914 the total number of guest days at the Sanitarium 
was 115,590. The cost of vegetarian food for this same 
period was $67,866. Address: Head Dietitian, Battle Creek 
Sanitarium, Michigan.

520. Cooper, Lenna Frances. 1915. Good eating: some 
down-town lunches. Good Health (Battle Creek, Michigan) 
50(3):119-21. March.
• Summary: “Over and over again comes the question from 
the business man and the business woman, ‘What shall 
we eat for our down-town lunch?’ Wide-awake men and 
women realize that the food they eat makes or mars their 
effi ciency. Brain work is the business man’s capital. It is such 
an important asset that he cannot afford to eat any food that 
will detract from his mental alertness. He must think and 
think quickly; he must make decisions promptly. For this 
he must have a clear mind. This means that he must be well 
nourished without detracting from his store of vital energy.
 “Foods that are diffi cult of digestion not only lie in the 
stomach, to the great discomfort of the one who eats them, 
and thereby harass and render concentration of the mind 
impossible, but they also require such an expenditure of 
energy on the part of the body to take care of them that the 
body is robbed of much of the vitality that should go into the 
day’s business.
 “During digestion the blood is to some extent withdrawn 
from the exterior portions of the body and is found in 
greater quantities in the digestive organs. A stomach that is 
overloaded with indigestible food therefore robs the brain 
of needed blood, and makes great activity impossible. 
Hence the business man and woman must select foods that, 
while easily digested, are at the same time nourishing and 
palatable.
 “Pawlow [Pavlov] has shown that relish for food causes 
the digestive juices to fl ow almost, if not quite, as soon as the 
appetite is appealed to. On the other hand, foods for which 
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there is no relish remain in the stomach some time before the 
digestive juices are poured out. The meal should, therefore, 
be appetizing and palatable for digestion to proceed quickly. 
It is quite possible, however, to cultivate an abnormal taste 
and create a desire for foods that are capable of producing 
great bodily harm. Foods rich in hot, peppery spices may 
appeal to the appetite, but at the same time they do serious 
injury to the lining of the stomach and intestinal tract, as well 
as to the liver and kidneys. They are undoubtedly responsible 
for a great many cases of hyperacidity of the stomach, 
cirrhosis of the liver and nephritis.
 “Foods fi ll several important offi ces in the body and this 
should be given consideration, even in the noon-day lunch. A 
dietary must contain a proper relation between the essential 
food constituents, proteins, fats, and carbohydrates. The great 
tendency is to overestimate the value of protein and to use it 
excessively. For this reason meats, cheese and eggs are likely 
to form a chief part of the down-town lunch.
 “This article is written in the hope that it may offer some 
suggestions for the selection of better bills of fare. Fruits, 
both fresh and cooked, and vegetables, fresh and cooked, are 
most excellent. They furnish starches in an easily digested 
form. They also furnish bulk, which is essential for peristaltic 
activity of the intestinal canal, especially for sedentary 
people. Cereals are most excellent, in that they furnish a 
large amount of energy. The toasted cereal preparations are 
for sedentary people preferable to the soft, cooked mushes. 
The dry, thoroughly toasted cereal stimulates salivary 
activity. Concentrated sweets cloy the appetite and irritate 
the alimentary tract. Therefore candies, jams, jellies and rich 
desserts should be avoided.
 “The following menus of foods are selected from 
restaurant and lunch rooms. While the identical articles 
named may not be secured in all lunch rooms and at all 
seasons of the year, yet they are usually obtainable. The 
writer has also taken into consideration that it is not always 
possible to obtain just the things that one would select or that 
are ideal, so far as bodily needs are concerned. Therefore 
we have included in the list some foods that would not be 
recommended if one were in a position always to obtain the 
best.
 “Menus
 “Lettuce Sandwich. Glass of Milk. Graham Crackers.
 “Tomato Soup. Egg Sandwich. Apple, Baked or Raw.
 “Cantaloupe or Orange. Malted Milk Egg-Nog. Wafers.
 “Sliced Bananas with Cream. Oatmeal Crackers. Popped 
Corn. (If popped corn is not served, you can obtain a sack of 
fresh corn on the street.)
 “Grape Fruit. Soft Boiled Egg Toast. Cereal Coffee.
 “Wheat Flakes with Cream. Hot Malted Milk. Apple Pie.
 “Where more elaborate lunches are desired, the 
following menus will be found appetizing and wholesome:
 “Cream of Tomato Soup. Poached Egg on Toast.
 “Baked Potatoes. Green Peas. Rye or Whole Wheat 

Bread–Butter. Rice Pudding. Glass of Milk.
 “Toasted Corn Flakes–With Cream. Sweet Potatoes. 
French Rolls and Butter. Cottage Cheese. Cereal Coffee. 
Orange.
 “Oatmeal with Cream. Mashed Potatoes. Buttered Beets. 
Graham Bread and Butter. Cucumber or Fruit Salad. Grapes. 
Cocoa.
 “Cream of Pea Soup. Boston Baked Beans. Stewed 
Tomatoes. White Bread and Butter. Fruit Salad. Grape Juice. 
Stewed Peaches.
 “Shredded Wheat Biscuit with Cream. Boiled Potato. 
Sugar Corn. Boston Brown Bread–Butter. Orange Ice. 
Malted Milk.
 “Grape Fruit. Potato Croquette. String Beans. White 
Raisin Bread–Butter. Fruit Salad. Cake. Buttermilk.
 “We might add that lunch-room proprietors are always 
glad to supply a regular customer with any special articles 
that he may desire–such as bran bread, or cereal coffee, say. 
He only wants to be reminded of your wishes in the matter. 
There are so many varieties of foods manufactured expressly 
for the health seeker that with the proprietor’s help one can 
choose almost as easily as in his own home.” Address: Head 
Dietitian, Battle Creek Sanitarium, [Battle Creek, Michigan].

521. Kiesselbach, T.A. 1915. Soy beans and cowpeas. 
Nebraska Agricultural Experiment Station, Bulletin No. 150. 
31 p. Distributed April 6.
• Summary: Contents: Introduction. Habits of growth. 
Adaptations and uses for Nebraska conditions. Composition 
and feeding value. Yields in other states. Varieties tested 
and yields at Nebraska Experiment Station. Soybeans and 
cowpeas for hay. Soybeans and cowpeas for silage. Yield 
compared with grain crops at Nebraska Experiment Station. 
Soybeans and cowpeas as soil improvers. Place in the 
rotation. Varieties and seed. Inoculation. Time, rate, and 
manner of planting. Cultivation. Harvesting. Threshing and 
storing. Farmers’ tests with soy beans. Summary.
 “Somewhat extensive experimental tests were made at 
the Nebraska Agricultural Experiment Station by Dr. T.L. 
Lyon, now of Cornell University. Included in these tests were 
nine varieties of soy beans for which yields were determined 
during the years 1903 and 1904.
 “In 1909 this Station secured seed of eight representative 
varieties of soy beans from Mr. C.V. Piper of the United 
States Department of Agriculture. At that time Professor E.G. 
Montgomery, now of Cornell University, again took up the 
testing of soy beans, which has been continued since 1911 
by the writer, thus giving a continuous record of six years’ 
work in recent years. Cooperative tests also have been made, 
during the past three years, with farmers of the State...
 “Experience indicates that at the present time in 
Nebraska their [soybeans’] chief value is as a protein 
concentrate and as hay for cattle, hogs, and sheep, and 
possibly for soil improvement. They deserve more extensive 
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trial as food for man.
 “Indications are that cowpeas never will be a practical 
crop in this state. The yield of seed is relatively very low, and 
in forage production cowpeas are not superior to soy beans... 
Soy beans are the most practicable of any of the annual 
legumes. They are one of the most drouth resistant crops we 
have...
 “Nine varieties were tested in unduplicated plats, one-
tenth acre in size, during each of two years, 1903 and 1904. 
The rows were 32 inches apart and cultivated.” They were 
planted on May 30 and matured on Sept. 20, taking 112 days 
to mature. The varieties tested were Early Yellow, American 
Coffee Berry, Early Black, Ito San, Wisconsin Black, 
Medium Early Yellow, Medium Early Brown, Medium Early 
Black, Medium Green. The average yield was 16.17 bu/acre. 
The highest yielders were Early Black (21.85 bu/acre) and 
Wisconsin Black (20.95).
 “Further testing was discontinued until 1909 when eight 
varieties of soy beans representing a rather wide range of 
types were secured from Mr. C.V. Piper of the Bureau of 
Plant Industry, United States Department of Agriculture. 
These have been tested for six years, 1909-1914, and the 
data are given in detail for each year in Tables 4 to 9...” The 
varieties tested were Habaro, Shingto, Chernie, Haberlandt, 
Nuttall (S.P.I. No. 17,253), Cloud, Amherst, Meyer.
 “Cultivation: It is recommended that the fi eld be disked 
and harrowed just prior to seeding in order to check the weed 
growth as much as possible. A weeder may be run over the 
ground just before the beans come up and again before the 
beans are large enough to cultivate.”
 “Harvesting: Soy beans and cowpeas may be harvested 
with a mower or a specially made bean harvester. We have 
also found it practicable to harvest soy beans for seed with a 
binder. Some varieties are too short and too viny to harvest in 
this manner. In case a mower is used, it is well to have a side 
delivery attachment in order that the horses will not need 
to tramp on the cut swath of beans. This tramping is likely 
to shatter many of the beans... After curing in the windrow 
for a day or two, the beans should be placed in shocks. 
When thoroly [thoroughly] cured it is best to thresh them 
immediately.” Note 1. This is the earliest English-language 
document seen (Oct. 2018) that uses the word “viny” to 
describe the growth habit of soybeans.
 “Threshing and storing: These crops may be threshed 
with an ordinary threshing machine by reducing the speed 
of the cylinder and replacing all or part of the concaves by 
blank concaves. The best adjustment of the thresher is by the 
use of special pulleys which reduce the speed of the cylinder 
without reducing that of the rest of the working parts of the 
machine. Many of the seeds are still likely to be broken in 
threshing, but this does not reduce their feeding value.”
 “Farmers’ tests with soy beans: During the years 1912, 
1913, and 1914 the Experiment Station supplied a number 
of farmers with soy bean seed, together with suggestions 

relative to planting, cultivating, and harvesting the crop. In 
all cases the soy beans were planted in rows and cultivated. 
The farmers either were supplied with both inoculated 
and uninoculated seed for comparison, or were furnished 
inoculating culture from the United States Department of 
Agriculture.
 “Tests in 1912: In 1912 three farmers in southeastern 
Nebraska tested Amherst soy beans for seed with rather 
encouraging results. Their yields were respectively 18, 20, 
and 20 bushels per acre. From two to three acres were grown 
by each man.”
 Results are also given for 1913 (from 10 farmers) and 
1914 (from 19 farmers). A table (no. 18; p. 29) gives results 
of a questionnaire sent to the participating farmers showing 
that they liked the soybeans as a crop. The report concluded: 
“The soy bean is one of those crops which look promising 
and inviting but which nevertheless are not quite suffi ciently 
meritorious to take a place among our standard crops under 
existing conditions.”
 Photos show: (1) A shock of soy beans. (2) A typical soy 
bean plant (p. 6). (3) Nine different varieties of soy beans (p. 
14). (4) A typical fi eld of soy beans (p. 24). (5) A fi eld of soy 
beans ready to harvest for seed (p. 27).
 Note 2. This document contains the second earliest date 
seen for soybeans in Nebraska, or the cultivation of soybeans 
in Nebraska (1903).
 Note 3. This is the earliest document seen (Jan. 1998) 
that uses the word “weeder” in connection with soybean 
production. Address: A.M., Experimental Agronomy, 
Lincoln, Nebraska.

522. Leimdoerfer, J. 1915. Unsere Fettversorgung [Our 
supply of fats]. Oesterreichische Chemiker-Zeitung 18(8):63-
67. April 15. [Ger]
• Summary: This is the text of a lecture presented on 20 
March 1914 at a plenary session of the Society of Austrian 
Chemists; Prof. Leimdörfer discusses the need to cultivate 
oilseeds, especially castor oil seeds and soybeans (p. 65).
 The soybean, which makes a good livestock feed, can 
also be used in the preparation of bread, non-dairy milk, an 
alternative to coffee, and a non-dairy cheese [tofu]. Address: 
Prof., Budapest [Austria-Hungary].

523. Schieber, W. 1915. Die Sojabohne und deren 
volkswirtschaftliche Bedeutung als Nahrungsmittel 
[The soybean and its economic signifi cance as a food]. 
Oesterreichische Chemiker-Zeitung (Vienna) 18(10):85-86. 
May 15. Excerpts from a lecture to the Austrian Chemical 
Society, 24 April 1915. [1 ref. Ger]
• Summary: Includes a summary of information from Li 
Yu-ying (1912) about foods and food adjuncts made from 
the soybean: Soymilk, tofu (Sojakäse), soy fl our (Sojamehl), 
soya bread (Sojabrot), soya confections (Sojakonfekt), soy 
chocolate (Sojaschokolade), soy coffee (Sojaskaffee).
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 Japanese foods from fermented soybeans: Natto (Feste 
Würzen), miso (Pasten), soy sauce (Saucen). Plus original 
nutritional analyses. Address: Austria.

524. Rees, Thomas William. 1915. A new or improved 
process for treating soy-beans, and the utilisation of the 
products of same in connection with the making of edible 
food such as bread, chocolate, confectionery, soup and the 
like. British Patent 7,351. Date of application: 17 May 1915. 
4 p. Complete specifi cation left: 17 Nov. 1915. Accepted: 17 
May 1916.
• Summary: This invention relates to the process for treating 
soy-beans so as “to free them from the objectionable or 
undesirable fl avour of the bean,...” Washed soy beans are 
immersed in water at 75ºF (24ºC) for 3-4 hours, or at a 
higher temperature for a shorter time, with the addition 
of 6-8 oz of sodium bicarbonate for every 28 lb of beans. 
Alternatively, the beans are sprayed with a solution of 
sodium bicarbonate (8 oz to the gallon) at the temperature 
desired and left to stand for the necessary time. After 
completion of the soaking, the beans are washed with water, 
dried, and ground. For making bread, 25% of the bean fl our 
is added to ordinary fl our, and for chocolate 10-15% to 
ordinary hard chocolate. An artifi cial chocolate may be made 
by mixing the bean fl our with cacao butter, or nut butter, and 
sugar. Address: Engineer, 2, Wesley Villas, Walsall Road, 
Cannock, County of Stafford [England].

525. Schieber, W. 1915. Die Sojabohne und deren 
volkswirtschaftliche Bedeutung als Nahrunsmittel 
[The soybean and its economic signifi cance as a food]. 
Seifensieder-Zeitung 42(22):471-72. June 2. (Chem. Abst. 
10:1558). [Ger]
• Summary: Descriptions and nutritional analyses are given 
of a number of different food products prepared from the 
unfermented and the fermented soy bean. Unfermented: soya 
milk, tofu (Sojakäse), soy fl our (“because of its composition 
it can be recommended as a fi rst class food for diabetics 
and vegetarians”), soya bread, soya confections (resembling 
marzipan), soya chocolate, soya coffee, soy grits, whole 
dry soybeans, and soy sprouts ([Soja] Schoten, Bohnen, 
und Keime). Fermented: Solid seasonings such as Japanese 
natto, pastes such as Japanese miso, sauces (in Japan each 
year 10,000 factories make 700 million liters of soy sauce), a 
new German fermented soyfood product is made by a secret 
process; its contains 45% protein, 6% nutritional salts, and 
about 2% lecithin.
 Note. This is the earliest German-language document 
seen (Jan. 2013) that uses the term [Soja] Keime to refer to 
soy sprouts. Address: Dr.

526. Williams, C.B. 1915. Soy-bean growing in North 
Carolina. North Carolina Agricultural Experiment Station, 
Circular No. 31. 8 p. July. Reprint.

• Summary: Contents: History. The growing plant. 
Distribution in North Carolina. Suitable varieties (for seed 
production and for hay production). Selecting and preparing 
the soil. Inoculation essential. Fertilization. Seeding and 
cultivation. Soy beans in mixtures (with cowpeas, sweet 
sorghum, or millet). Harvesting for hay. Soy beans for soil 
improvement. Soy beans for soiling purposes. Soy beans for 
pasturage.
 “The soy bean is probably a native of tropical Africa 
and was introduced into the southeastern part of Asia more 
than 3,000 years ago by ancient travelers between Zanzibar 
and India or Ceylon... The bean was carried to England in 
1790 and was introduced into the United States from Japan 
in 1860. It has been successfully cultivated in the Southern 
States for many years, where it has been grown for soil 
improvement and as a forage crop. In Japan and China it 
is grown chiefl y as a human food. It is also known as Soja 
Bean, Coffee Berry and Japan Pea.”
 In North Carolina, the soy bean “is grown more or less 
from the seashore to the western boundary, but at the present 
time is chiefl y produced in the northeastern part of the 
State.”
 “Inoculation Essential: Soy beans, like other legumes, 
are characterized by their ability to take free nitrogen from 
the air, if the soil is inoculated with the proper bacteria for 
this crop. In growing soy beans on land for the fi rst time, 
especially in a locality where this crop has not been grown 
previously, it will usually pay to inoculate the soil by one 
of the methods generally recommended, either using soil 
from an inoculated fi eld or one of the commercial cultures. 
The latter may now be secured at very reasonable prices. 
In some parts of the State I would say, however, that the 
bacteria suitable for inoculating this crop seem to be quite 
widely distributed in the soil. When soy beans are planted on 
inoculated soil the second year, it will usually be found that 
nodules are present on the roots in large numbers by natural 
inoculation. Experiments have shown that something like 
50 per cent more nitrogen was found in the stems and leaves 
of soy beans which were planted on inoculated soil than in 
those grown on uninoculated soil.”
 Fertilization: If “the soil is poor, it will pay to make an 
application of barn-yard manure or add suffi cient cotton-seed 
meal, dried blood, fi sh scrap, or other commercial carriers of 
nitrogen to give the fertilizer mixture used on the beans 1 to 
2 per cent nitrogen. Ordinarily, from 200 to 400 pounds of 
16 per cent acid phosphate and 25 to 50 pounds of muriate of 
potash will supply the necessary amount of phosphoric acid 
and potash needed by this crop when grown on average soils 
in the eastern part of the State.”
 Photos show: (1) Soy beans drilled in corn rows (p. 1). 
(2) A man standing in a fi eld of soy beans sown broadcast 
on “black land” for hay (p. 3). (3) A fi eld of soy beans with 
two barns in the distance (p. 5). Address: Chief, Div. of 
Agronomy, NCES [North Carolina Experiment Station], 
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Raleigh and West Carolina.

527. Drogisten-Zeitung (Vienna). 1915. Die Sojabohne 
als Volksnahrungsmittel [The soybean as a staple food]. 
30(29/30):152. Aug. 1. [Ger]
• Summary: From Der Drogenhandler: In the course for 
the rations offi cers (Verpfl egsoffi ziere) of the prisoner of 
war camps, practical cooking trials were carried out by 
Professor Backhaus with, among other things, soybean 
meal (Sojabohnenmehl). The result of these was that the 
soybean (Sojabohne), for which enthusiastic propaganda 
has been made for years by botanists and nutritionists 
(Ernährungshygieniker), has now entered the ranks of staple 
foods (Volksnahrungsmittel) during wartime. If there has 
been success in preparing tasty dishes that appeal to the 
European palate out of soybeans (Soja), then they will soon 
become established in the widest circles, since the soybean is 
not only one of the most nutritious of legumes, it also offers 
the advantage of being extremely cheap.
 The cultivation of the soybean is carried out in East 
Asia at the largest scale, for the purpose of obtaining oil 
(Ölgewinnung) as well as for a food and fodder. Next to rice, 
the products that are produced from fermented soybeans for 
human nutrition form the most important food in Eastern 
Asian countries. The fermentation of the beans is achieved in 
such a way that the boiled or soaked beans are allowed to go 
moldy and then subjected to a subsequent fermentation with 
the addition of cereals and salt. In this way, either a thick 
seasoning or pastes are obtained. A large role is played by 
the sauces that are produced from soybeans which are added 
to most dishes. Thus the famous English Worcestershire 
sauce is produced from soybeans according to Japanese 
recipes. It is also possible, however, to produce food from 
the unfermented beans. Soy milk (Sojamilch) differs only 
very little from cow’s milk, and it can even be processed into 
dried milk with the addition of sugar. Cheese can also be 
produced as soy hard cheese (Sojadauerkäse) through the use 
of dairy cultures.
 Soybean fl our (Sojamehl), when mixed with 30% to 
40% wheat fl our, provides a nutritious bread. Because of its 
high protein and fat content and, at the same time, the lack 
of carbohydrates, pure soybean bread (Sojabrot) has been 
prescribed for diabetics with good success. Roasted soybeans 
provide a good coffee substitute which, in comparison to 
decaffeinated coffee, is cheap and nutritious. Almost as 
numerous as the possibilities for the use of soybeans for 
humans are those for the feeding of livestock. Especially 
as fattening feed for pigs and ruminants, superb results 
have been provided, as the use trials by Kellner and in the 
American test station in Wisconsin have shown. As a fi sh 
feed, the soybean vies with the lupine.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

528. Washington Post. 1915. ‘Soy’ bean as war food: 
German dieticians experiment with it in many prison camps. 
Product used in Worcestershire sauce is declared by many to 
be highly nourishing. Aug. 1. p. M8.
• Summary: “Berlin, July 31.–Protracted experiments with 
the Japanese ‘soy’ or ‘soja’ bean, out of which, among other 
things, Worcestershire sauce is made, are being conducted 
with a view to determine whether this vegetable, which can 
be and is raised in Germany, cannot be used in the many 
prison camps.”
 “In the Far East the soja bean is in great demand, both 
for human and animal food products, and also for the oil it 
contains. Next to rice it forms one of the principal articles 
of the food supply in some Eastern countries, especially 
when combined with cereals and salt. It also plays an 
important part in sauces and spices. The milk from this bean 
approximates ordinary milk in nutritive value, and cheese 
can be made from it.
 “When combined with 30 or 40 per cent white fl our, the 
meal of the soja bean lends itself to a tasty and nourishing 
bread which has been found to be especially good for 
diabetics because of the high percentage of albumen and 
fat contained. The roasted soja beans also make a good 
substitute for coffee. The soja plant forms a good fodder for 
cattle.”
 Note: A similar article “New sources of food supply” 
appeared in The Friend Sentinel (Friend, Nebraska) (5 Aug. 
1915, p. 2, col. 1).

529. Los Angeles Times. 1915. Alliance–Japanese beans 
for Germans: The soy and soja said to be valuable foods. 
Experiments are to be made to determine if they can be used 
in the prison camps–together they yield fl our, meal, milk, 
cheese, coffee and fodder. Aug. 8. p. III25.
• Summary: This article, via A.P. [Associated Press] foreign 
correspondence, is very similar to one published a week 
earlier (Aug. 1) in the Washington Post titled “’Soy’ bean 
as war food: German dieticians experiment with it in many 
prison camps.” (p. M8).
 The last sentence in the article, however, is new: 
“Exhaustive experiments with the soja bean have already 
been made at the agricultural station of the University of 
Wisconsin, all tending to bear out, it is said, the contention of 
German dieticians in favor of the bean.”

530. Associated Press 1915. ‘Soy’ bean for bread may be 
serviceable. Honolulu Advertiser (The) (Hawaii). Aug. 15. p. 
3, col. 3.
• Summary: “Protracted experiments with the Japanese 
‘soy’ or ‘soja’ bean, out of which, among other things, 
Worcestershire sauce is made, are being conducted with a 
view to determine whether this vegetable, which can be and 
is raised in Germany, cannot be used in many prison camps.
 “A propaganda for and against this variety of bean 
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has been conducted for years by hygiene food experts and 
botanists. It is the contention of its sponsors that it can easily 
be used as a complement to Germany’s other foods, and that 
from it can be made food that will appeal to the European 
taste.
 “In the Far East the soja bean already is in great demand, 
both for human and animal food products and also for the oil 
it contains. Next to rice it forms one of the principal articles 
of the food supply in some eastern countries, especially 
when combined with cereals and salt. It also plays an 
important part in sauces and spices. The milk from this bean 
approximates ordinary milk in nutritive value. and cheese 
[tofu] can be made from it.
 “When combined with 30 or 40 per cent white fl our, the 
meal of the soja bean lends itself to a tasty and nourishing 
bread which has been found to be especially good for 
diabetis [sic, diabetics] because of the high percentage of 
albumen and fat contained. The roasted soja beans also make 
a good substitute for coffee. The soja plant forms a good 
fodder for cattle.
 “Exhaustive experiments with the soja bean have 
already been made at the agriculture station of the University 
of Wisconsin, all tending to bear out, it is said, the contention 
of German dietitians in favor of the bean.”

531. American Food Journal. 1915. Experiments conducted 
by the United States Department of Agriculture with soy 
bean fl our... 10(8):367. Aug.
• Summary: “... indicate that it may be used in much the 
same way as corn meal. Although the soy bean (also called 
soya bean) has been grown for more than twenty-fi ve years 
in this country, it has been used almost exclusively as a 
forage crop. As a coffee substitute it has been placed on the 
market at various times with but little success, although it 
compares very favorably with some substitutes now used 
quite extensively. In Japan and China the bean, which has 
been extensively cultivated since the earliest times, is used 
principally for human food and is prepared in many different 
ways. Bean curd [tofu] is very common and other products 
with which western people are not familiar.
 “European countries during the past few years have 
imported very large quantities of soy beans from Manchuria, 
principally for the oil and cake, but in Germany and England 
the use of the bean as human food is becoming important. 
In England bakers have put on the market a soy bread 
made from fl our which is twenty-fi ve per cent soy meal 
and seventy-fi ve per cent wheat fl our. Soya ‘biscuits’ or 
‘crackers’ are also for sale all over England and like the 
bread, are very palatable.”

532. Morse, W.J. 1915. Re: Report on visits to makers 
of soy products. Letter to Prof. C.V. Piper, Forage Crop 
Investigations, Bureau of Plant Industry, Washington, DC, 
Sept. 5. 2 p. Handwritten, with signature.

• Summary: “Dear Professor Piper:... At Clayville, New 
York, I looked up the soy bean factory recently started for 
the manufacture of fl our and milk. I had a visit with the 
man in charge, a Mr. Spring/Sjurning (?) of Cussville (?), 
New York. The establishment is under the name of Spring 
(?) Corporation Co. and in addition to the soy products are 
to put out different kinds of breakfast food. The soy beans 
were to be purchased from (?) and Indiana growers, but 
Mr. Spring is going to get in touch with growers in eastern 
North Carolina... They have a patent process for making the 
milk called an emulsifi er. The beans are crushed, put in the 
emulsifi er with water, the mass churned about and the liquid 
drawn up. The bean mass is then dried and ground into fl our. 
The milk is all to be sold to chocolate manufacturers while 
some biscuit concerns agree to take a certain amount of the 
fl our.
 “At Battle Creek, Michigan, the Kellogg concern are 
interested in trying out the soy bean both as a fl our and as a 
substitute for coffee. Mr. Kellogg would like to have us send 
him about a bushel of the Mammoth Yellow for experiments. 
He will give us the results and furnish us some of the 
products made from the beans.” He is at the Toasted Corn 
Flake Co. in Battle Creek.
 Note: This is the earliest document seen (Dec. 2013) that 
mentions Mr. [W.K.] Kellogg or his Toasted Corn Flake Co. 
in connection with soybeans.
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–General Correspondence, 1905-29. Box 
92–Morgan-Morse. Folder–Morse, W.J.–#1 F.C.I.
 Sent to Soyfoods Center by Jacob Jones of Purdue 
Univ., Aug. 1998. Address: St. Paul, Minnesota: Scientifi c 
Asst., Forage-Crop Investigations, Bureau of Plant Industry, 
USDA, Washington, DC.

533. Times of India (The) (Bombay). 1915. Current topics. 
The new war budget. Sept. 24. p. 9.
• Summary: The section titled “Tax and consumption” states 
that the duty on imported coffee and tea have each been 
increased by 50%. “So-called coffee is now frequently a vile 
concoction of things which are not coffee at all. Chicory 
is the most respectable substitute for the real article, but 
cereals, sawdust, bark, cocoa husks, acorns, fi gs, lupine, peas 
and other things all play their parts and lately even the soya 
bean has been adapted. Perhaps it is as well that the masses 
of the British population do not drink large quantities.”

534. Bulletin Economique de l’Indochine (Hanoi). 1915. Les 
exportations du Soja en Mandchourie [The exports of soya 
from Manchuria]. 18(115):773. Sept/Oct. Extract from Echo 
de Chine. [1 ref. Fre]
• Summary: The quantities of soybeans forwarded from 
Dairen to the South China Sea by ships / vessels which offer 
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regular service between Dairen, Shanghai, and Hongkong, 
to be expedited again to other destinations, increase 
signifi cantly each year. The quantities in 1913 attained 
3,061,336 kg; in 1914 they were only 2,976,049 kg, and 
for the year 1915, the quantities already exported rose to 
6,667,000 kg.
 A table shows the imports of soybeans (in million kg) 
at the following ports in 1914 and 1915: Singapore (1.460 
/ 1.426), Hongkong (4.760 / 0.923), southern Chinese ports 
(36.946 / 13.580), Dairen (2.976 / 6.667), and Japanese ports 
(1.503 / 1.060). Note 1. In 1914 southern Chinese ports 
imported 77.5% of the total imports of 47.645. In 1915 the 
total imports dropped to 23,656, and southern Chinese ports 
imported 57.4% of that total.
 The Indies (Les Indes) had exported 49,705 kg to these 
different places in 1913, but since then, no new exportation 
has been done, the Indies sending all available soybeans into 
the city (dans la Métropole).
 In the South Seas (Mers du Sud, in the Pacifi c Ocean), 
mainly in Malaysia and Oceania (les Iles Malaises et les Iles 
Océanique), soybeans are used to prepare Chinese sauces 
and some special types of [roasted] fl our, and the residue 
[from oil mills, soybean cake] is used as fertilizer on sugar 
cane plantations. Address: Hanoi.

535. Kellogg, John Leonard. 1915. Manufacture of beverage 
extracts. British Patent 17,255. Date of application: 8 Dec. 
1915. 3 p. Accepted: 29 June 1916.
• Summary: “I am aware that it has previously been 
proposed to produce a soluble coffee powder in this way 
from an ordinary decoction extract or solution of coffee.
 “I am also aware that British Patent to Reichert No. 
9133 of 1903, describes a soluble beverage powder produced 
in the same way from chicory, the solid soluble extract 
thus obtained consisting of extractive matter in solid water 
soluble form of roasted starchy matter and caramelized 
saccharine matter.
 “I am also aware that British Patent No. 6262 of 1895 
describes a solid soluble beverage powder produced in the 
same way from barley malt fl our and bran, the solid soluble 
extract thus obtained consisting of extractive matter in 
comminuted condition of a roasted cereal or cereal products.
 “I am also aware that since 1895 a liquid beverage 
extract made by percolation from a mixture of roasted wheat 
and bran and caramelized molasses has been in general 
public use throughout the world. In 1909 and subsequently, 
I made a soluble beverage powder of this mixture of roasted 
wheat and bran and caramelized molasses by evaporating to 
dryness in the usual way the solution obtained by percolation 
from this mixture.
 “My present invention consists in the manufacture 
of a beverage extract preferably in solid soluble form by 
evaporating to dryness in the usual way a liquid extract 
or solution obtained from the roasted algaroba bean, in 

combination with, cereals or starch-bearing materials, such 
as wheat, corn, rye, barley, beans, particularly the soy or soja 
bean, peas, nuts, taro, arrow root and kindred materials.” 
Address: 246 Champion St., Battle Creek, Calhoun Co., 
Michigan.

536. Morning Star (The) (Wilmington, North Carolina). 
1915. The soy bean’s day coming. Dec. 31. p. 4, cols. 2-3.
• Summary: “While the production of the soy bean 
in Eastern North Carolina has been given a boost by 
the successful demonstration of the practicability of 
manufacturing oil and meal from these beans in the cotton 
oil mills so numerous in the South, without the addition 
of machinery, the Old World is beginning to attach more 
importance than ever to the merits of the soja, attention to 
which has been particularly augmented by discussion of the 
food blockade against Germany during the war, according to 
a London correspondent of the Associated Press.
 “It is hardly too much to contemplate that the soy bean 
and its products will yet become one of the world’s great 
commercial commodities, staple as cotton seed, oil and meal 
are today.
 “The fact that the soy bean can be manufactured into oil 
and meal, thus developing a new and important industry that 
means so much to agriculture without involving great initial 
expense in providing new machinery is a circumstance that 
gives the bean industry an advantage rarely if ever enjoyed 
by any new line of enterprise. This itself ought to prove 
a tremendous impetus to the soy bean industry in Eastern 
North Carolina and the South.
 “From the standpoint of the cotton oil mills, at present at 
least, the chief importance of the soy bean is that it provides 
raw material for the operation of the oil mills after the annual 
supply of cotton seed is exhausted, thus enabling them to 
operate profi tably during the entire year or a large part of 
the year, whereas, with cotton seed alone, they are able to 
operate only a few months in the year, hardly more than half 
the year, on the average, we should, say. During the balance 
of the year the cotton mills are idle. It is an economic fact 
that idle machinery is a liability and not an asset to its 
owners.
 “At present Manchuria is the world’s center of soy bean 
production, more than 25 per cent of the cultivated area 
of that country being devoted to these beans. Of course, 
they are produced on a comparatively small scale in other 
countries. In the northern portion of Eastern North Carolina, 
soy bean production has been for years a fairly important 
part of the farming operations, the beans being shipped to 
commission houses to be disposed of largely for seeding 
purposes. However, the production this year in that territory 
was greater than the demand for this purpose, hence the 
recent practical investigation for the purpose of fi nding other 
uses and markets for them, resulting in their manufacture 
into oil and meal.
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 “The soy bean is now the second on the list of China’s 
exports and is well known and highly regarded in Germany 
and the Scandinavian countries, but it has hitherto achieved 
small general reputation in the English-speaking countries, 
and even the latest dictionaries dismiss it with the brief 
description: ‘An Asiatic leguminous herb, Glycine Soja, the 
seeds of which are used to prepare sauce called soy.’
 “Although the Chinese have used the soja bean 
extensively for at least two thousand years, the fi rst 
important shipment to Europe was made in 1908, by a 
British fi rm. The Germans almost immediately began to 
experiment with it and fi ve years later were using the major 
part of an importation estimated at over $200,000,000 a year.
 “The secret of the soja bean is its universal usefulness. 
A British government report gives the following list of 
soja products: ‘Vegetable food (like marrowfat peas [green 
vegetable soybeans or edamamé]), soups, meat substitute, 
chocolate substitute, macaroni preparation, fl our, artifi cial 
milk, cheese, coffee substitute, artifi cial horn, biscuit and 
food for diabetic patients, sauce, meal for cattle, oils, oil cake 
for fodder, fertilizer, bean cake.’
 “The same report points out that the oil from the bean is 
used in the manufacture of the following articles: ‘dynamite 
and high explosives; soaps; linoleum; rubber substitute; 
margarine; paints; varnishes; toilet powder; waterproof cloth; 
paper umbrellas and lanterns; salad oil; lubricants; lamp oil; 
preservative for sardines; substitute for lard.’
 “The pod of the soja is about two inches in length and 
the plant has an erect stem two or three feet high. There are 
three principal varieties of the bean–yellow or huangtou, 
green or chingtou, and black or wutou. The yellow contains 
more nutritive ingredients than the others, and this is the 
variety almost exclusively used for export. The quantity of 
oil extracted from the beans runs as high as 29 per cent of the 
total weight.
 “Sweden uses large quantities of the bean cake as food 
for milch cows; Denmark has a large pressing factory at 
Copenhagen; France has a factory built in Paris by a Chinese 
fi rm; and South Africa has recently begun to grow the bean 
in competition to the Manchurian farmers. Germany in 1912 
rescinded her former import duty and installed reduction 
[crushing] plants for the Far Eastern vegetable product in all 
her oil mills, importing the beans directly from Vladivostok 
by the shipload.”

537. Daniel, Florence. 1915. The healthy life cook book. 2nd 
ed. London: C.W. Daniel, Ltd. 114 p. Index. 17 cm. Series: 
Healthy Life Booklets, No. 4.
• Summary: Discusses vegetarianism and English 
cookery. Contains many ads, including Mapleton’s Nut 
Foods (frontispiece, facing the title page), Eustace Miles 
Proteid Foods Ltd. (p. 118; 40-42 Chandos St., London, 
W.C.; Emprote and Popular Proteid), International Health 
Association, Ltd. (p. 122; Stanborough Park, Watford, 

Herts.; Granose [crisp, delicate fl akes], Protose, Avenola, 
Health Coffee [made from cereals], I.H.A. Health Biscuits; 
“Manufactured in the interests of health and NOT merely 
for profi t”), Manhu Food Co. Ltd. (p. 123; Manhu Flaked 
Wheat; Manhu Diabetic Foods). Address: England.

538. Postum Cereal Company, Ltd. 1915. Good things to eat 
from Wellville: Dainty dishes made with Postum Products. 
Battle Creek, Michigan. 48 p. Illust. Index. 17 cm.
• Summary: On the front cover of this color booklet is a 
round illustration of a girl feeding her doll with a spoon. 
On the back cover is a color illustration of a “Portion of 
the administration building of Postum Cereal Co., Ltd.” 
The Introduction states that the company has big factories 
at Battle Creek, Michigan; they are impressive to the many 
visitors. The company’s leading products are: Postum 
(a pure-food drink made from roasted wheat and wheat 
bran plus molasses). Grape-Nuts (a breakfast cereal made 
from whole wheat and malted barley fl ours). Post Toasties 
(a breakfast cereal made from fl aked corn). Post Tavern 
Porridge (made from corn, wheat, and rice).
 Contains recipes for the following (each using a Postum 
product): Soups. Meats and entrees. Vegetable dishes. 
Salads. Salad dressings. Breads & sandwiches. Pastries. 
Cakes. Desserts. Custards. Puddings. Jellies. Sauces for 
desserts. Candies. Drinks. Breakfast dishes. The recipes were 
compiled and tested by Minnie Alice Emmons. Address: 
Battle Creek, Michigan.

539. Charlotte Daily Observer (Charlotte, North Carolina). 
1916. Demand for soy beans. Manufacturers looking to 
eastern North Carolina for a supply. Jan. 4. p. 8, cols. 6-7.
• Summary: “(Special to The Observer). Raleigh, Jan. 
3–C.B. Williams, Chief of the Division of Agronomy, of the 
Experiment Station and State Department of Agriculture. is 
receiving many letters from manufacturers in different parts 
of the country who are engaged in the manufacturing of 
different products derived from the soy bean with reference 
to possible sources of soy beans and soy bean meal. These 
manufacturers have heretofore largely depended upon 
imported beans and meal for their supply, but since they have 
been directed to eastern North Carolina as a source of supply, 
it is believed that in the future they will look to this section 
to supply their needs along this line.
 “The latest inquiry has come from a manufacturer of soy 
bean meal for infants and diabetics whose plant is located in 
New York State. He has recently ordered soy bean meal from 
one of the oil mills in the State that is grinding soy beans on 
an extensive scale and has been doing so regularly for the 
past two weeks or more. He asked, too, to be put in touch 
with some of the leading soy bean growers of this State.
 “’It is interesting in this connection,’ says Chief 
Williams, ‘to learn that one of the leading manufacturers 
of breakfast foods in this country has been interested in 
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the possibilities of the soy bean for making a substitute 
for coffee. As a result of his interest, he has ordered beans 
from eastern North Carolina for some of his preliminary 
experimental trials.’
 “There is no question, says Mr. Williams, but that a very 
palatable substitute for coffee and tea may be made from soy 
beans.”

540. Associated Press (AP). 1916. Nutrition–Find soja bean 
valuable food. Blockade against Germany shows its merits. 
Chinese have used it extensively for the last 2000 years and 
it possesses more universal usefulness than almost any other 
common article of diet. Los Angeles Times. Jan. 13. p. 13.
• Summary: London, Dec. 15.–Discussion of the food 
blockade against Germany has served to bring attention to 
the merits of the soja bean, to which is given up more than 
twenty-fi ve per cent. of the cultivated area in Manchuria. 
Although the soja is well known and highly regarded in 
Germany and the Scandinavian countries and is now second 
on the list of China’s exports, it has hitherto achieved 
small general reputation in the English-speaking countries, 
and even the latest dictionaries dismiss it with the brief 
description: An Asiatic leguminous herb, Glycine Soja, the 
seeds of which are used to prepare sauce called soy.”
 The “fi rst important shipment to Europe was made in 
1908 by a British fi rm. The Germans almost immediately 
began to experiment with it and fi ve years later were 
using the major part of an importation estimated at over 
$200,000,000 a year.
 “The secret of the soja bean is its universal usefulness. 
A British government report gives the following list of soja 
products: ‘Vegetable food (like marrowfat peas); soups; meat 
substitutes; chocolate substitute; macaroni preparation; fl our; 
artifi cial milk; cheese [tofu]; coffee substitute; artifi cial horn; 
biscuit and food for diabetic patients; sauce; meal for cattle; 
oils, oil cake for fodder; fertilizer; beancake.’
 “The same report points out that the oil from the bean is 
used in the manufacture of the following articles: ‘dynamite 
and high explosives, soaps, linoleum, rubber substitute, 
margarine, paints, varnishes, toilet powder waterproof cloth, 
paper umbrellas and lanterns, salad oil, lubricants, lamp oil, 
preservative for sardines, substitute for lard.’”
 “There are three principal varieties of the bean–yellow 
or huangtou [huangdou], green or chingtou [qingdou], and 
black or wutou [wudou]. The yellow contains more nutritive 
ingredients than the others, and this is the variety almost 
exclusively used for export. The quantity of oil extracted 
from the beans runs as high as 10 per cent. of the total 
weight.
 “Sweden uses large quantities of the bean cake as food 
for milch cows; Denmark has a large pressing factory at 
Copenhagen; France has a factory built in Paris by a Chinese 
fi rm [Li Yu-ying]; and South Africa has recently begun to 
grow the bean in competition with the Manchurian farmers. 

Germany in 1912 rescinded her former import duty and 
installed reduction [crushing?] plants for the far-eastern 
vegetable products in all her oil mills, importing the beans 
directly from Vladivostok by the shipload.”

541. Indiana Farmer. 1916. Soy bean fl our a success. 
71(8):16, col. 3. Feb. 19.
• Summary: “Experiments conducted by the Department 
of Agriculture with soy bean fl our indicate that it may be 
used in much the same way as corn meal. Although the 
soy bean has been grown for more than twenty-fi ve years 
in this country, it has been used almost exclusively as a 
forage crop. As a coffee substitute it has been placed on the 
market at various times with but little success, although it 
compares very favorably with some substitutes now used 
quite extensively. In Japan and China the bean, which has 
been extensively cultivated since the earliest times, is used 
principally for human food and is prepared in many different 
ways. Bean curd is very common and other products with 
which Western people are not familiar. In Germany and 
England the use of the bean as human food is becoming 
important. In England bakers have put on the market a 
soy bread made from fl our which is 25 per cent soy meal 
[soy fl our] and 75 per cent wheat fl our, soya ‘biscuits’ or 
‘crackers’ are also for sale all over England, and, like the 
bread, are very palatable. For Americans and Europeans it 
is probable that the bean is most acceptable when made into 
bread, biscuits, muffi ns, griddle cakes, waffl es, etc.”

542. Washington Post. 1916. Uses of soya bean: Merits not 
suffi ciently appreciated, food experts point out. April 3. p. 
10.
• Summary: “The general value of the soya bean has not 
attracted the general attention it deserves, according to 
experts who are bringing it to the attention of the American 
people. The Japan Society Trade Bulletin points out that the 
secret of the soya bean is its universal usefulness. Almost 
more remarkable than the rise of the bean trade itself is the 
number of discoveries of the uses to which it can be put. The 
trades commissioner for the government of South Africa 
gave the following list of soya bean products: Vegetable (like 
marrowfat peas) soups, meat substitute, chocolate substitute, 
macaroni preparation, fl our, artifi cial milk, coffee substitute, 
cheese [tofu], biscuits, [soy] sauce, meal for cattle, oil, 
oilcake, fertilizer, beancake.
 “The oil extracted from the soya bean, he pointed 
out, was used in the manufacture of the following articles: 
Dynamite and high explosives, soaps, linoleum, rubber 
substitute, margarine, paints and varnishes, toilet powder, 
waterproof cloth, paper umbrellas and lanterns, salad oil, 
lubricating oil, lamp oil, preserving sardines, lard substitute.”

543. Kuraz, Rudolf. 1916. Ueber den Anbau einiger 
Oelpfl anzen: 4. Soja hispida Moench [On the cultivation 
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of some oilseeds: 4. The soybean]. Pharmazeutische Post 
(Vienna; later renamed Pharmaceutische Post) 49(33):337-
39. April 22. [5 ref. Ger]
• Summary: Note: This is a good introduction to and 
summary of earlier publications on the soybean, with many 
partial in-text citations.
 The soybean is above all an imported oilplant 
(Oelpfl anze). The seeds contain 13-22%, on average about 
16-18% oil (Sojabohnenöl), which is very similar to sesame 
oil. According to Dr. Petit, this oil in doses of 10 gm is said 
to be a mild laxative (Abführmittel). In contrast Dr. Bloch 
asserts that one can consume up to 100 gm of this oil at once 
without experiencing any laxative effect. Yet it is a fact that 
soy oil (Sojaöl) has been widely consumed in China since 
ancient times with no reported ill effects. This oil is also used 
in large amounts in England in the manufacture of margarine, 
soap and candles. Mixed with linseed oil it is used in making 
paints. It is also used for illumination (burning in lamps) 
and in the lacquer industry. The presscakes (Presskuchen) 
obtained in the production of the oil are used as a mass / bulk 
food (Massennahrungsmittel) or, when minced, a fertilizer.
 The greatest signifi cance of the soybean since ancient 
times in East Asia has been as a source of plant-based 
(Pfl anzliche) foods and condiments (Genussmittel).
 The soybean is a rich source of protein and oil. The 
protein content is about 35% and the fat content about 20%–
much higher than most other legumes. The soybean is also a 
rich source of minerals. And it is a better source of nitrogen 
compounds than meat, although its consumption may not be 
as widely enjoyed as that of meat.
 It can be used to make a type of cheese [tofu]. and it is 
widely appreciated by vegetarians.
 The most important foods and condiments made from 
the soybean are: Soymilk (Sojamilch), soy cheese (Sojakäse, 
in Chinese teou-fou, which is made from soymilk), soybean 
paste (Sojapastete) which is similar in taste and appearance 
to a liver paste, soy sausage (Sojawurst) which is made in 
much the same way as sausage, soy casein (Sojakasein) 
which is also made from soymilk, the Sojalit which is used 
as an isolated mass for electrical apparati, soybean fl our 
/ meal (Sojamehl), of a yellowish-white color is made by 
milling dehulled soybeans; for diabetics it is a food of the 
best type. It can be used to make soy bread (Sojabrot), as 
well as cakes and biscuits that are suitable for diabetics. 
Soybean coffee (Sojabohnenkaffee) is fairy well known.
 The seeds of the soybean (Die Körner der Sojabohne) 
fi nd many important uses mentioned by Prof. Fruwirth and 
Prof. Haberlandt. Mixed with wheat grits and potatoes, soy 
grits (Sojaschrot) give a preparation that is similar to Polenta 
and which Prof. Haberlandt called Sojenta.
 Of even greater signifi cance than these types of use 
that were mentioned briefl y for natural soybean seeds 
(Sojakörner) are the foods and delicacies (Genussmittel) that 
are to be prepared from fermented seeds which are used in 

China and Japan and in which all of the nutrients are already 
completely broken down (aufgeschlossen).
 Of these fermented preparations from the soybean 
(Soja), the butter-like seasoning “miso” and the liquid 
seasoning “shoyu” (“Schoyou”) have the top rank. “Miso” 
is one of the most important Japanese foods of all. It is very 
rich in protein and mineral components, and on top of that it 
is easily digestible. Some 30 million kg of it are consumed 
every year, and in some areas up to 120 g per person per day. 
(In Japan, soybeans {Sojabohne} are grown on an area of 
450,000 hectares according to Li-Yu-Ying. More than half 
of the entire harvest is used for the production of “miso”). 
“Shoyu” (Japanese, Chinese: Pek-sze-You) represents a thin, 
brown, and very salty sauce of a pleasant aroma which is 
already well enough known in Europe and particularly in 
England. It is produced only from yellow-seeded soybeans. 
Up to 720 million liters of “shoyu” are used up in Japan 
every year. The signifi cance of this food or luxury product 
(Nahrungs- bzw. Genussmittels) is evident from the fact 
that in Japan, 10,634 factories deal exclusively with the 
preparation of “shoyu”, of which in Nagasaki alone, ten 
factories produce a total of 1.2 million kg annually.
 However, the soybean is used to an extended degree not 
only for human nutrition, but also as fodder. Either the seeds 
are simply provided to the domesticated animals, for the 
most part coarsely ground (in geschrottetem Zustande) (and 
in Satsuma, Japan, even to horses), or else the entire plant 
is used as green fodder for the preparation of hay (soy hay 
{Sojaheu} has approximately the same nutritional value as, 
for example, alfalfa or clover) and for ensilage purposes, and 
particularly in the United States of North America [sic]. And 
even there, according to Fruwirth, coarsely ground soybeans 
are enlisted for pig fattening with excellent success.
 The pressing residues (soybean cakes 
{Sojabohnenkuchen}) represent a very precious concentrated 
feed and fattening feed for cattle and pigs which is also 
very usable for dairy cows (approximately 3/4 kg per head 
per day). Out of the nutrients that are contained in them, 
approximately 90% are nitrogenous substances, with 
approximately 90% of the fat and around 70% of the non-
nitrogenous extracts being digestible.
 Note: For those interested parties who would like to 
carry out a small agronomic trial on approximately 10 to 
100 square meters with the yellow-seeded soybean, the 
Committee for the State Support of the Cultivation of 
Pharmaceutical Plants in Austria (Komitee zur staatlichen 
Förderung der Kultur von Arzneipfl anzen in Oesterreich) 
at Trunnerstrasse Nr. 3, Vienna II will provide the quantity 
of seeds necessary for that as well as brief instructions for 
cultivation free of charge, under the condition that every 
participant in the trial keeps a record of the vegetation period 
on a form that is made available to him and sends the form 
fi lled in with data back to the committee by no later than the 
end of the year.
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 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

544. Wegner, Ida. 1916. Ueber Anbau und Naehrwert der 
Sojabohne [On the cultivation and nutritional value of the 
soybean]. Deutsche Landwirtschaftliche Presse 43(37):328. 
May 6. [Ger]
• Summary: The high nutritional value of the soybean makes 
it necessary for more and more of it to be cultivated for the 
well-being of the German people. It is actually astonishing 
that thus far, it has not been successful in taking on the place 
that it deserves in German gardens. Perhaps this is due to the 
somewhat harsh fl avor that is typical to the mature beans but 
which is completely lacking in the immature beans which in 
fact come into consideration fi rst and foremost as a food for 
humans.
 Mature beans come into consideration more as livestock 
feed, and for human nutrition only in the form of various 
processed products such as soybean meal, which is obtained 
from the whole bean, and Agumamehl [Aguma meal/fl our, 
a brand name] which is produced from partially defatted 
soybeans. Both soy meal and Aguma meal are suitable 
for the production of any baked goods and have already 
successfully made their way into many households. Aside 
from the two aforementioned types of fl our, soy fat and soy 
milk are also obtained from the soybean both of which are 
fi rst-class products, and everywhere that a test has been done 
with them, they have been esteemed for their full values. 
Furthermore, when the mature soybeans are roasted, they 
provide a tasty, easily digestible coffee.
 But let us fi rst return to the plant and to the immature 
fruit. The stem, leaves, and pods of the soybean are covered 
with rough hair. The leaves are trifoliate (dreizählig), the 
blossoms are axillary (achselständig), white, yellow, or 
purple; they sit on short, ramifi ed (verzweigt) stems and 
form for the most part four pods. The foliage of the soybean 
reaches a height of sixty to one hundred centimeters. The 
pods contain two to fi ve seeds. Several varieties of soybeans 
are distinguished, such as the green, black, yellow, brown, 
and white. The soybean is cultivated in China and Japan 
over large areas and is exported to Europe in great quantities. 
For our purposes, only the yellow soybean comes into 
consideration, the chemical analysis of which is composed 
as follows: 39 parts per hundred [pph] protein, 21 pph fat, 
25 pph carbohydrates, 5 pph ash. Because of its high protein 
content that is easily digestible, it is capable of almost 
completely replacing meat.
 For the kitchen, the beans are harvested as long as they 
are still young and tender but are still fully grown. Beans that 
cannot be evaluated right away are boiled in any canning pot 
and kept for the winter. The small germs of the soybeans, 
which as a rule are broken with the cooking and preserving 
and are unfortunately often discarded, yield a nice tasting 
salad when lightly boiled in salt water and prepared with the 

familiar ingredients.
 The cultivation of the soybean can already take place 
in April, and a new sowing can follow every fourteen days 
in order to always have young, tender beans for the kitchen. 
The soybean is not as sensitive to frost as its German 
sisters and withstands 1 to 1 ½ degrees of frost without 
suffering damage. The sowing takes place best in furrows, 
but the distance [between rows] should amount to 40 to 50 
centimeters. The further handling is as with other beans. 
The soybean loves light types of soils and fl ourishes best 
on a deep, humus-fi lled, sandy clayey, chalky, well-drained 
marshy soil that must be well loosened. It is particularly 
grateful for applications of lime. Cold soils that very much 
stick together (abbinden) have for the most part led to 
failure. But those who are subjected to such a cold, adhering 
soil in their gardens who nevertheless wish to cultivate 
this preferable vegetable are recommended to procure pure 
cultures of nitrogen-fi xing bacteria (Stickstoffbakterien) and 
to inoculate the sowing seeds with it, which will then on their 
part make the soil soft by attracting the nitrogen from the air 
and, through this, making the soil looser, which is a benefi t 
not only for the beans as the current fruit, but also that which 
will follow them. Like all other legumes, the soybean is a 
strong nitrogen accumulator (Stickstoffsammler). But it can 
primarily develop this property on a lighter soil, which it 
also improves through the nitrogen from the air. On a heavy, 
adhering soil, this work is made signifi cantly more diffi cult 
for it, and the attempt was made earlier on to improve those 
types of soils by covering heavy soils with light soils upon 
which legumes got on well, and thus where nitrogen-fi xing 
bacteria were present. This process was very quickly halted 
as laborious and costly, and science was successful in 
culturing the nitrogen-fi xing bacteria. The bacteria cultures 
are on the market as bacteria soil or as a liquid, and they 
can be obtained under the names “Azotogenimpfsstoff” 
[“Nitrogen Inoculant”] from Humann und Teissler in Dohna, 
district of Dresden, and as “Nitragin” from the biological-
chemical laboratory of Dr. A. Kühn in Bonn. It is well known 
that these inoculants are available for all legumes, and it 
must be indicated with a possible order for which species the 
bacteria cultures are desired. The application is extremely 
easy with the instructions that are enclosed.
 The leaves and stems are easily infested by aphids, 
and steps must be taken in a timely manner to kill them. 
Aside from the well-known copper-calcium or Bordeaux 
mixture (Kupferkalk- oder Bordelaiserbrühe), the fruit 
tree carbolineum (Obstbaumkarbolineum), quassia soap 
(Quassiseife), Paris green (Uraniagrün), and tobacco mixture 
(Tabaksbrühe), all of which fulfi ll their purpose, also to be 
taken into consideration are ladybugs as a natural enemy of 
the aphid, and it is a good thing to collect these pretty little 
beetles where they are found and to place them on plants that 
are covered with aphids. The cleaning will be a thorough 
one, since this little red-shelled beetle can demolish very 
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enormous quantities. It is frequently also recommended 
to break off the crown as soon as the pods have formed, 
through which the infestation by aphids is to be avoided. To 
what extent this is correct is beyond my knowledge. But I 
do believe that the breaking off of the crown has a positive 
infl uence on the maturation process of the beans.
 The harvest of the ripe beans occurs by pulling up the 
plant. These are placed in small piles and need a long time to 
dry. Even if they already feel dry, there should not be a rush 
to bring them in, because as a result of their high fat content, 
they heat up very easily if they are not completely dry. The 
dried plant of the soybean is an excellent feed for cattle and 
horses.
 Soymeal which is produced from the whole soybean 
and which contains 17.5 parts per hundred fat on average 
is produced by P. A. Kuhfuss Jr. in Wiesbaden and put on 
the market. Aguma meal, which is prepared from partially 
defatted soybeans, is produced in the Aguma Works 
(Agumawerke) of Thörl and Co. in Harburg an der Elbe, and 
the Soy Works (Sojawerke) in Frankfurt am Main produce 
the already mentioned excellent soy milk. Then there is also 
soy coffee, which may be had from Fischer und Bollmann in 
Dresden or can be obtained from the Soy, Malt, and Coffee 
Factory (Soja-Malz-Kaffeefabrik) of Dr. Richard Schröder 
in Zena-Ziegenhain. In addition, there is also the spicy, 
famous soy sauce which can be obtained from all of the 
better delicatessen shops. All of these lovely and nutritious 
foods come from the soybean which, in its unprepossessing 
appearance, is not at all viewed as being such a great 
treasure.
 Soy oil/fat is used for the most part in the fabrication 
of soap and margarine; but when it is refi ned, as an edible 
oil it confi dently meets the competition from any other oil 
of this type. Soy meal that has not been defatted has an 
average of 45 parts per hundred [pph] raw protein and 5 pph 
fat, the defatted meal has 47 pph raw protein and 2 pph fat 
(Continued).

545. Otautau Standard and Wallace County Chronicle 
(Otago, New Zealand). 1916. The horrors of a German camp: 
Appalling report. Unspeakable cruelty to British prisoners. 
June 6. p. 7.
• Summary: During World War I, British inspectors were 
given limited access to German prisoner of war camps. 
This is a report of such visits to investigate the treatment of 
British prisoners of war. “The food with which they were 
supplied was bad and insuffi cient.”
 “When major Priestly arrived at Wittenberg Camp the 
allowance of bread was one kilo loaf for 19 men. Breakfast 
for the men, he says, consisted of black (acorn) coffee and 
bread. The bread contained a high percentage of potato, and 
was most unpalatable. Sometimes a thin soup was given for 
breakfast in place of coffee. The mid-day meal consisted of a 
soup made of potato fl our, horse beans, soja fl our, some form 

of grease, and a minimum of meat. Men would go for days 
without fi nding any meat in their bowl.”

546. Neuigkeits Welt-Blatt (Vienna). 1916. Kleine Frauen-
Zeitung: Die Sojabohne als Kriegsnahrungsmittel. [Little 
Ladies’ Journal: The soybean as a food during war]. 
43(139):15, cols. 1-2. June 18. [Ger]
• Summary: For our soil and weather conditions, the 
yellow soybean (Sojabohne) comes into consideration. It 
contains 39 percent protein, 21 percent fat, and 25 percent 
carbohydrates. The beans that are not yet mature [edamame] 
may be used almost solely as a food for humans. The mature 
beans, which when unprocessed have a somewhat sharp 
taste, may be used in part as livestock feed and in part also 
for human nutrition in the form of soybean meal (Sojamehl) 
and Arguma meal [sic, Aguma meal] (Argumamehl) which 
can be produced from defatted beans. Both of these types of 
meal are excellently suitable for any kind of baked goods. 
In addition, other valuable products can be obtained from 
the soybean, such as fat (Fett) [vegetable oil], milk, and a 
very good tasting kind of coffee. The soy coffee (Sojakaffee) 
is produced by roasting whole mature beans until they are 
brown. Soy fat (Sojafett) in its purifi ed form can replace 
edible oil (Speiseöl) in any respect.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

547. Kellogg, John Leonard. Assignor to Kellogg Toasted 
Corn Flake Company (Battle Creek, Michigan). 1916. 
Manufacture of beverage extracts. U.S. Patent 1,189,131. 
June 27. 2 p. Application fi led 18 Dec. 1915.
• Summary: This patent is for an alternative to coffee.
 “My invention relates in general to the manufacture of 
beverage extracts quickly soluble in water from the algarroba 
bean, in combination with starch-bearing materials, such 
as wheat, corn, rye, barley and other cereals, beans, peas, 
nuts, taro and arrow root. These extracts are intended to be 
dissolved in water to be used as a healthful beverage in place 
of coffee or other beverages less healthful.”
 “A suffi cient quantity of wheat, rye, the soja or soy 
bean, or other starch bearing material, such as those above-
mentioned or any of them, or a mixture of the same in any 
desired proportions, is then roasted and ground, mixed 
with water and the extractive matter extracted therefrom by 
percolation in the usual way.”
 Soy or soja is mentioned 8 times in this patent in the 
forms “soja or soy bean,” “soy beans,” and “roasted soy 
beans.” Address: Battle Creek, Calhoun County, Michigan.

548. Heinze, B. 1916. Die Entwicklung der Sojabohne oder 
Kaffeebohne (Soja hispida Moench) und ihre Verwendung 
[The development of the soybean or coffee bean (Soja 
hispida Moench) and its utilization]. Naturwissenschaften 
(Die) 4(32):478-80. [5 ref. Ger]
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• Summary: The soybean is extraordinarily rich in two of the 
most important nutrients.
 Also published in Monatshefte fuer Chemie. Address: 
PhD, Halle an der Saale, Germany.

549. Piper, C.V.; Morse, W.J. 1916. The soy bean, with 
special reference to its utilization for oil, cake, and other 
products: Soy-bean meal as human food (Document part). 
U.S. Department of Agriculture Bulletin No. 439. 20 p. Dec. 
22. See p. 11-13. [2 ref]
• Summary: “The meal remaining after the oil is extracted 
from Mammoth soy beans is bright yellow in color when 
fresh and has a sweet, nutty fl avor. The use of the meal as 
fl our for human food has become an important factor in 
several European countries during the last few years and to 
some extent in America as a food of low starch content.”
 “In England, manufacturers have placed on the market 
a so-called ‘soya fl our,’ which is 25% soy-bean meal 
and 75% wheat fl our. This soya fl our is being used by 
bakers in making a soy bread which is very palatable and 
may be found on the market. A similar product has been 
manufactured in Amsterdam [Netherlands] for 25 years. 
‘Soya biscuits’ are also manufactured from this fl our and 
constitute an article of export from England. German millers 
have been experimenting to some extent with soy meal in 
making brown bread by mixing with rye fl our... Soy-bean 
fl our enters largely as a constituent in many of the so-called 
diabetic breads, biscuits, and crackers manufactured as food 
specialties.
 “As a human food, soy-bean fl our has been used 
principally in the U.S. as a special article of diet and is sold 
by a number of food companies manufacturing special foods. 
Extensive tests are being conducted by the USDA with soy-
bean fl our in the making of bread. The fl our or meal can be 
successfully used as a constituent for muffi ns, bread, and 
biscuits in much the same way as corn meal. In these various 
food products about ¼ soy fl our and 3/4 wheat fl our have 
been found to be the proper proportions.” Note: This is the 
earliest document seen (Sept. 2004) which clearly states that 
soy-bean fl our has been used to make bread in the USA.
 “Although soy-bean milk has been used in both the fresh 
and condensed form and in the manufacture of cheese [tofu] 
in Japan and China for centuries, it only recently has been 
considered of possible importance in the United States. Soy-
bean milk, owing to its food value and for sanitary reasons, 
is said to be of the greatest importance for cooking purposes 
and can be used by bakers, confectioners, and chocolate 
manufacturers. In Asiatic countries the whole bean is utilized 
in the manufacture of the milk, but quite recently it has been 
discovered that soy-bean meal, after the oil is extracted, is 
fully as useful for milk purposes as the whole bean.
 “If the milk from the soy bean is used in the 
manufacture of products as a substitute for milk, the labels of 
such products should indicate that the substitution has been 

made, otherwise it would constitute adulteration under the 
food and drugs act.
 “In addition to its uses for fl our and milk, the soy bean 
can be prepared as human food in numerous ways. The green 
bean, when from three-fourths to full grown, has been found 
to compare favorably with the butter or Lima bean... The soy 
bean has been utilized not only in the U.S. but in European 
countries as a substitute for the coffee bean. When roasted 
and prepared, it makes an excellent substitute for coffee.” 
Address: 1. Agrostologist in Charge; 2. Scientifi c Asst. 
Forage-Crop Investigations, USDA, Washington, DC.

550. Williams, C.B. 1916. Soy-bean products and their uses. 
North Carolina Agricultural Experiment Station, Circular 
No. 34. p. 1-7. Dec.
• Summary: Contents: Introduction. First commercial 
crushing from domestic beans (started on 13 Dec. 1915 by 
the Elizabeth City Oil and Fertilizer Company of Elizabeth 
City, North Carolina). Soy-bean oil. Uses for the oil. Soy-
bean meal. Composition and exchange value of the meal. 
Prices paid for beans by the oil mills. Soy-bean oil industry 
in England, Manchuria, and Japan. Importation of oil. Soy-
bean meal as feed. Soy beans and products for human food.
 This Circular begins: “In order that any people may 
maintain their soils in the highest state of productivity in 
an economical way it will be necessary that proper systems 
of crop rotation are used, and in these rotations it will 
be necessary to bring in leguminous crops at as frequent 
intervals as practicable. For North Carolina conditions 
one of the crops of this nature that may be used to good 
advantage in all parts of the State is the soy bean. If properly 
handled, this crop may be used as the means of adding to the 
productivity of the soils as well as to increase the net returns 
from the farm. Recently there has been a marked interest 
throughout this State and the South in the growing of soy 
beans.” A “new outlet for the beans has developed from the 
crushing of the seed by a number of oil mills of the State...” 
The spread of the boll weevil should lead to increased 
interest in the soy bean.
 “This crop was introduced into the State something like 
thirty-fi ve years ago, yet very little was heard of it, outside 
of very limited areas, until quite recently, when a campaign 
was begun to induce the cotton oil mills of the State to use 
beans for crushing purposes in the same general way that 
cotton seed had been used for many years before. This 
campaign not only opened the eyes of the oil crushers to the 
possibilities of the soy bean in a commercial way, but of the 
farmers, also, to the great opportunities of this crop.
 “During the spring of 1915 farmers, particularly in the 
Eastern part of the State, were casting about to fi nd a crop 
or crops that might be substituted, satisfactorily, for cotton, 
as the price of this latter crop during the previous fall had 
been, in many cases, below the cost of production. Many 
farmers increased their acreage of soy beans, and as a result 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   294

© Copyright Soyinfo Center 2021

of this increase at least a million bushels or more of beans 
were produced last year.” Something like 80,000 to 100,000 
bushels of soy beans were used by the cotton oil mills of the 
State during the past fall, winter, and spring.
 “The fi rst commercial manufacture of soy-bean oil and 
meal from domestic soy beans in the United States was 
started on December 13, 1915, by the Elizabeth City Oil and 
Fertilizer Company of Elizabeth City, North Carolina.
 “From the start this mill operated night and day solely 
on soy beans until it had crushed it supply of about 20,000 
bushels. This mill was able to crush about twenty tons during 
each twenty-four hours...
 “It is understood that before the mill had ground a 
single bean they had contracted their entire output of oil 
to one of the leading manufacturers of the country at fairly 
reasonable prices. It, too, had no diffi culty in selling its 
entire output of soy-bean meal, most of it going to a fertilizer 
manufacturer. From a ton of the beans this mill was able 
to secure something like 32 to 35 gallons of oil and about 
1,650 pounds of meal... Other oil mills in North Carolina 
that crushed more or less soy beans during the past season 
were those located at New Bern, Hertford, Winterville, 
Washington, Wilson, Farmville, Lattimore, and at a few other 
places.”
 “Soy-Bean Oil (p. 3): One of the chief products secured 
in the crushing of the beans is the oil. This oil has wide 
usefulness at the present time in the commercial world. The 
amount of oil in the beans amounts to from 17 to 20 per 
cent. This oil, when expressed from good, sound beans is 
practically neutral, and about 95 per cent of it is saponifi able. 
It consists chiefl y of the glycerides of the fatty acids. These 
acids are made up of about 15 per cent palmitic, 56 per 
cent oleic, 19 per cent lenolic, and 5 per cent lenolenic 
acids. The presence of the unsaturated acids (oleic, lenolic, 
and lenolenic) impart to the oil drying properties. The oil, 
although more effi cient in drying properties than cotton-seed 
oil, is less so than linseed oil. It is classed among the semi-
drying oils.
 “In a bushel of Mammoth Yellow soy beans there are 
ordinarily contained about 11 pounds or 1.42 gallons of oil, 
weighing 7.72 pounds per gallon. The oil mills at present 
are able, by expression methods, to get out only 70 to 75 per 
cent of the total amount of oil contained in the beans. By 
the use of appropriate solvents, such as gasoline, practically 
all of the oil might be removed. This latter method has 
never gained much headway in this country as a means for 
extracting oil from cotton seed, and it will probably be some 
time, if ever, before it will generally be used as a commercial 
method. From an economic standpoint the method most 
commonly used with cotton seed by Southern oil mills will 
most likely be the one that will be most generally practiced 
in soy-bean oil extraction. At present those mills that have 
apparently been most successful in manufacturing oil and 
meal from soy beans are those which are equipped with 

expellers or screw presses.
 “Uses for the oil: At the present time the oil is used in 
this country chiefl y in the manufacture of soaps, varnishes, 
paints, enamels, linoleums, and water-proofi ng materials. 
It has entered, also, to some extent in the manufacture of 
edible salad oil and butter substitutes. The untreated oil may 
replace linseed oil completely, with quite satisfactory results, 
in the manufacture of soft soaps; but it can only partially 
take the place of cotton-seed oil in making hard soaps. This 
is because the soap made from soy-bean oil is of a somewhat 
softer nature than that manufactured from cotton-seed oil. 
After hydrogenation the oil has a wider fi eld of usefulness 
and may, in some cases entirely replace linseed oil or other 
drying oils with very satisfactory results. As the untreated oil 
is of a semi-drying nature, it may be used only when mixed 
with linseed oil for the manufacture of paints, varnishes, and 
enamels. In making paints, if the proportion of the soy-bean 
oil to the total oils present does not exceed 20 to 25 per cent, 
there does not seem to be any inferior qualities developed in 
the paint, any more than when linseed oil alone is used. In 
this respect the soy-bean oil is superior to cotton-seed oil, as 
it has not been found that the latter oil can be used for this 
purpose. It is not improbable that with the use of suitable 
dryers soy-bean oil may in the future fi nd more extended 
use for this purpose. When the oil is properly refi ned it will 
yield about 10 per cent glycerine as a by-product in the 
manufacture of soaps. This glycerine has been found to be 
equal in value to that recovered from other soap-making 
fats, such as tallow, cotton-seed oil, cocoanut oil, etc. It is 
signifi cant of the possibilities of the use of this oil that more 
than $5,000,000 worth of it was imported into the United 
States this year from other countries, chiefl y from Asia.
 “Soy-bean meal: The meal secured from crushing the 
beans is the most valuable product and will have the widest 
usefulness. That secured from the crushing of yellow-
colored beans is of a bright yellow color while that produced 
from the brown and dark colored beans is of a somewhat 
darker shade. Meal, too, that has been treated with ordinary 
solvents, employed for this purpose to remove the oil, is of 
a brighter color than are those meals from which the oil has 
been removed by heating and pressure. The oil, however, 
secured by a solvent process would be of a darker color. 
The soy-bean cake secured by expression methods, has a 
pleasant taste, not unlike malted milk, and when ground 
into meal may be used, at the present time, chiefl y for 
feeding to livestock or for fertilizing purposes. The meal as 
a feed is highly concentrated and nutritious, and all kinds of 
stock seem to relish it when fed to them properly. It should 
not be fed in large quantities for any great length of time, 
because of its highly concentrated nature. As a fertilizer it 
acts satisfactorily. Much of the meal produced by the oil 
mills of the State during the past year seems to have been 
sold, without any diffi culty, to manufacturers for the making 
of mixed fertilizers.” Continued. Address: Chief, Div. of 
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Agronomy, North Carolina Agric. Exp. Station.

551. Williams, C.B. 1916. Soy-bean products and their uses 
(Continued–Document part II). North Carolina Agricultural 
Experiment Station, Circular No. 34. p. 1-7. Dec.
• Summary: (Continued): “Composition and Exchange Value 
of the Meal: From the fertilizer standpoint, soy-bean meal 
is richer in plant-food constituents than is cotton-seed meal. 
From available analysis, the meal on an average contains 
7.48 per cent nitrogen, 1.4 per cent phosphoric acid, and 1.83 
per cent potash. All these constituents contained in soy-bean 
meal should be in about as available form-for use by crops 
as they are in cotton-seed meal. Based on these percentages, 
an exchange, purely from the fertilizer standpoint, of about 
1,500 pounds of soy-bean meal of average composition for 
2,000 pounds (33 1/3 bushels) of beans would be about equal 
in money value. Where the farmer makes an exchange, he 
should, however, secure at least enough above this amount 
to cover well the cost of delivery of the beans to the mill. 
The meal, being a very concentrated product, should always 
sell as high, or higher, than cotton-seed meal, as it is usually 
richer in protein than the latter.
 “Prices Paid for Beans by the Oil Mills: The price 
which the mill men can pay for soy beans will be governed 
to a large extent by the prices they are able to secure for the 
soy-bean oil and meal. If these products bring good prices 
the mills ought to be in a position to pay the farmer a good 
price for his beans. During the past fall farmers generally 
were able to secure from the oil mills from $1 to $1.15 per 
bushel. In some cases as high as $1.25 per bushel was paid. 
It may be of interest in this connection to know that during 
1913 and 1914 the British Oil Mills, located mainly at Hull, 
England, paid from $1.00 to $1.17 per bushel for Asiatic 
beans. During 1915 the price paid at the mills at Hull varied 
from $1.04 per bushel in January to $1.82 per bushel at the 
end of the year.
 “Soy-Bean Oil Industry in England, Manchuria and 
Japan: In England, the oil from the soy bean is extracted 
largely by a secret process owned by an oil extracting 
company of Hull. By this process the seed are ground fi nely 
and are then treated directly by means of a solvent, which is 
thought to be benzine. Afterwards the oil is removed from 
the solvent by distilling off the latter, the solvent being used 
over and over again in the extractive process. The meal 
after treatment is dried and ground fi nely. The meal is of a 
bright color, is sweet in taste, and has a pleasant odor. By 
this process not more than 1 per cent of oil is left in it, the 
remaining meal running from 43 to 45 per cent of protein. 
It has practically the same number of feeding units as has 
meal derived directly from soy-bean cake, and it sells in 
Europe for practically the same price per ton. This industry 
in Manchuria and Japan is one of the most important and 
profi table. In 1911 more than 1,500,000 tons of oil were 
exported from these countries. Most of the oil is secured 

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

552. Williams, C.B. 1916. Soy-bean products and their uses 
(Continued–Document part III). North Carolina Agricultural 
Experiment Station, Circular No. 34. p. 1-7. Dec.
• Summary: (Continued): “Soy Beans and Products for 
Human Food: “Soy beans, before crushing, and the meal 
secured by crushing, seem to have great possibilities in the 
way of different human foods. They are not only rich in food 
nutrients, but when properly prepared make very appetizing 
products.
 “From the soy beans themselves, or from meal after 
the oil has been largely removed, macaroni, milk, cheese, a 
coffee substitute, and fl our for making biscuits and muffi ns 
may be secured. The soy-bean fl our gives best results when 
mixed in the proportion of 1 to 3 with wheat fl our or corn 
meal.
 “In China and Japan the soy bean has been largely used 
for human consumption from the earliest times. In Europe 
and America it has been used to some extent, in recent 
years, for this purpose. In this country some enterprising 
manufacturers are putting out prepared pork and beans, part 
of all of the beans being soy beans. A regular preparation of 
these which the writer has tried proved to be of as high grade 
as could be desired.

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

553. Cooper, Lenna Frances. 1916. The new cookery. 3rd ed. 
Revised and enlarged. Battle Creek, Michigan: The Good 
Health Publishing Co. 412 p. 22 cm.
• Summary: This is a vegetarian cookbook with a strong 
Seventh-day Adventist infl uence. Dedication: “To my 
mother.”
 Poem facing the table of contents: “No fl ocks that roam 
the valley free,
 “To slaughter I condemn;
 “Taught by that Power that pities me,
 “I learn to pity them;
 “But from the mountain’s grassy side,
 “A guiltless feast I bring;
 “A scrip [small bag] with herbs and fruits supplied,
 “And water from the spring!”
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 - Oliver Goldsmith [1728-1774, Ireland]
 Contents: 1. Food values. 2. The art of preparing 
foods. 3. Beverages. 4. Cereals. 5. Fermented breads. 6. 
Unfermented breads. 7. Sandwiches. 8. Dairy products. 
9. Cream soups. 10. Plain soups. 11. Meat substitutes and 
entrees. 12. Macaroni and Italian pastes. 13. Eggs. 14. 
Gravies and sauces. 15. Vegetables. 16. Salads and relishes. 
17. Toasts. 18. Fruit desserts. 19. Custards and cold desserts. 
20. Frozen desserts. 21. Pastry and pies. 22. Cakes. 23. 
Cake fi llings and frostings. 24. Hot puddings. 25. Sauces for 
puddings. 26. Canning and preserving. 27. Special dishes for 
invalids. 28. Balanced menus.”
 In the Foreword, the author states: “We are indebted 
to Professor Ivan Pawlow [Pavlov], of Russia, for 
demonstrating the relation between appetite and digestion.” 
“Many food reformers and faddists have attempted to 
prepare wholesome foods but have neglected the almost 
equally important requirement–palatability.” “The author 
wishes to express her indebtedness to Dr. and Mrs. John 
Harvey Kellogg, of the Battle Creek Sanitarium, who fi rst 
inspired her with a love for the study of foods and their 
scientifi c preparation and who have since been constant 
sources of help and encouragement. She would also 
acknowledge her indebtedness to Miss Clara B. Lambert, 
who for several years was associated with the author and has 
contributed to this volume both by helpful suggestions and 
by numerous recipes.”
 Soy is not mentioned in this Seventh-day Adventist 
vegetarian cookbook. The following commercial products 
are mentioned: Minute Brew (cereal coffee [coffee 
substitute], p. 32). Cereal coffee (p. 33). Kaffi r Tea (p. 33). 
Sanitas Health Koko (p. 33). Yogurt buttermilk (p. 33-34). 
Sterilized bran (p. 44). Gluten mush (p. 47). Graham bread 
(p. 54). Bran bread (p. 62). Bran gems (p. 76). Protose (p. 
129-35). Gluten fl our (p. 136). Nuttolene (p. 138-41). Peanut 
butter (p. 144-145). Nut chops (p. 144, with peanut butter). 
Savora (p. 145). Granola (p. 147). Mock turkey (p. 152). 
Salted almonds (p. 300). Strawberry gelee (p. 306, with 
Vegetable Gelatin and egg whites). Yogurt ice cream (p. 
307). Meltose dressing (p. 361). Hot Malted Nuts (p. 386. 
Pour 3/4 cup boiling water into ¼ cup dry Malted Nuts, 
stirring while so doing. Add salt if desired. It is ready to 
serve at once. Calories in the recipe: 34 from protein, 88 
from fat, 61 from carbohydrate. Total 183. Note: Malted 
Nuts was a dry powder or meal. The resulting beverage was 
almost certainly a mixture of peanut milk and almond milk). 
Almond ice (p. 389, with “almond butter”). Gluten bread (p. 
390). Gluten puffs (p. 391).
 Note 2. This is the fi rst edition of this cookbook with a 
summary of the number of calories in each recipe (a unique 
feature), and the relative percentage of protein, fat and 
carbohydrates contained. There is also a new chapter on food 
values.
 Note 2. This cookbook calls for abundant use of dairy 

products (milk, cream, butter), eggs, and sugar (up to 2 cups 
in some recipes).
 Note 3. Consider the poem expression compassion by 
Oliver Goldsmith at the front of this book. This is the fi rst 
edition of this vegetarian cookbook in which it appears. If 
Lenna Cooper put it there of her own free will and volition, it 
seems likely that she was deeply committed to vegetarianism 
at this time. Address: Director of the Battle Creek Sanitarium 
School of Home Economics, Head Dietitian of the Battle 
Creek Sanitarium [Battle Creek, Michigan].

554. Emmons, Minnie Alice. 1916. Good things to eat from 
Wellville: Dainty dishes made with Postum products. Battle 
Creek, Michigan: Postum Cereal Co., Ltd. 45 p. Illust.
• Summary: This is a book of recipes. Many are not 
vegetarian.

555. Fuerstenberg, Maurice. 1916. Die Einfuehrung der Soja, 
eine Umwaelzung der Volksernaehrung [The introduction of 
the soybean, a revolution in the people’s nutrition]. Berlin: 
Paul Parey. 30 p. Foreword by Dr. Gottlieb Haberlandt, 
Director of the Plant Physiology Institute, Univ. of Berlin. [5 
ref. Ger]
• Summary: This interesting little book is diffi cult to 
translate since it has no subdivisions (A-level heads) and 
is written in the old German Fraktur script. It begins with 
a Foreword, by Gottlieb Haberlandt, son of Friedrich 
Haberlandt, the famous soybean pioneer in Vienna / central 
Europe in the 1870s.
 Foreword: If in spite of its extraordinary nutritional 
value, the soybean (die Sojabohne)–for the introduction 
of which into Central Europe my father made such a great 
contribution–is still not a generally widespread cultivated 
plant with us, then this is connected to the fact above all else 
that, as the author of this work correctly remarks, after the 
far too early death of my father, the promotional activity of 
this newcomer waned completely. In the present diffi cult 
time of war [World War I], the attention of additional circles 
has now once again been drawn to this so curious legume. 
The author of this work lines up with those who stand up 
with enthusiasm for the “miraculous stranger” without 
exactly asserting substantially new aspects or new facts. But 
such agitators are also welcome in the interest of our feeding 
the people, because it is necessary for many to work together 
in order to overcome the tenacious inertia of the entire 
population of both the producers and the consumers. The 
quiet explanations of the man of science need to fi nd their 
echo in the loud call of the educated laypeople.
 It is in that sense that I have been pleased to fulfi ll the 
request of the author to provide a foreword for his work on 
the soybean. May the following pages acquire new friends 
for my father’s protégé.
 Berlin-Dahlem, Christmas 1915.
 Page 5: Necessity is the mother of invention. It has also 
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often been the cause of radical inventions and discoveries in 
the area of nutrition, above all else during periods of great 
wars which had resulted in privation and even often famine. 
Two inventions that were of drastic signifi cance for the 
nutrition of the people more or less have “war” to thank for 
their existence or at least for their general distribution: beet 
sugar and artifi cial butter (Kunstbutter).
 Even though the chemist [Andreas Sigismund] Marggraf 
had already discovered the sugar content of the beet in 1747, 
this discovery remained unutilized for nearly half a century. 
Only in 1786 did the physicist and chemist [Franz Karl] 
Achard occupy himself with the cultivation of beets and the 
obtaining of sugar from them at his estate Kaulsdorff near 
Berlin. After the experiments led to extremely favorable 
results, King Friedrich Wilhelm II granted Achard a loan 
of 150,000 thalers for the purchase of the estate Kunern in 
Silesia [today’s Konary in Poland], upon which he built the 
fi rst beet sugar factory in 1801. This was, however, later 
destroyed in the war. Only when the Continental Blockade 
[of Britain by Napoleon] completely prevented the import of 
cane sugar did the production of beet sugar develop which, 
in the meantime, had experienced a further improvement 
through the process of separation by means of lime, and beet 
sugar found general distribution.
 The artifi cial butter that today is likewise generally 
widespread under the name of “margarine” was produced for 
the fi rst time during the Franco-Prussian War at the impetus 
of Napoleon III by [Hippolyte] Mège-Mouriès in order to 
procure a good substitute for butter for the navy and for the 
poorer population.
 Things went similarly with the introduction of the 
potato in Europe. The potato, which originated in South 
America, was a cultivated plant there before the discovery of 
America by Europeans. The historian [page 6] Peter Martyr 
d’Anghiera must have been one of the fi rst Europeans to 
have mentioned the potato in a book, specifi cally in his work 
De Orbe Novo which appeared in 1516.
 The potato was to be brought to Ireland as early as 1565. 
It occurred a second time in 1584 and a third time in 1610, 
although always without having found particular attention. 
In 1560 and 1570, it came to Italy and Burgundy through 
the Spaniards, where at the end of the 1580s cultivation 
experiments [note: Anbauversuche–same German word 
as “agronomic trials,” but at this point in history probably 
less formal than that] were to have taken place. But only 
as a result of a famine were the fi rst serious experiments 
undertaken to introduce the potato into Europe. In 1663, 
in order to take steps against the famine in Ireland that had 
been caused by the battles against England that had lasted 
for years, the attempt was made to support the cultivation 
of the potato there, namely by the Royal Society in 
London. The severe famine that was a result of the ravages 
and devastation of the Thirty Years’ War also caused the 
population of Western, Northern, and Central Germany to 

pay more attention to the potato as a food. But only the great 
famine that was a result of the Seven Years’ War but above 
all else also of the Napoleonic Wars had as a consequence 
the general dissemination of the potato.
 It is not uninteresting that in contrast to the potato, 
tobacco, which became known in Europe at approximately 
the same time, became established much more quickly. 
In spite of various ordinances and edicts by European 
governments that made the smoking of tobacco more 
diffi cult, such as the prohibition, which existed in most of 
the countries of Europe up to 1848, of smoking in public 
places and on the streets, tobacco very quickly experienced 
a spread. With reference to this peculiar relationship of the 
potato and tobacco, Alexander von Humboldt remarked, 
“Like an ignorant child to whom bread and a glowing coal 
is offered who then grabs the coal, that is what people are 
doing in Europe.”
 When still around the middle of the nineteenth century, 
the perfection of the process for the obtaining of alcoholic 
spirits then resulted in the development of an undreamt-of 
production of spirits, the cultivation of the potato began to 
become one of the most important branches of agriculture, 
which then went on to experience larger and larger growth 
from decade to decade.
 After the most varied of compulsory rules, as well as 
famine and wars, and fi nally after the prejudice broke which 
the people had shown against the potato, it became the most 
important food for the people in the nineteenth century. 
There are indeed entire areas of the land and provinces 
whose population subsists almost exclusively on potatoes.
 Page 7: While the yield of potatoes in the German 
Empire in the years 1878-1880 amounted to 20,654,539 
metric tons, during the years 1898-1900 it rose to 38,597,376 
metric tons and in 1910 to 43,468,395 metric tons. The 
average of the harvest yield of the years 1912-13 amounted 
to 52,165,306 metric tons. Thus potato production in 
Germany has more than doubled since 1878-1880, and in 
fact nearly tripled. In Austria, the yield of potato production 
in 1904 amounted to 108,399,000 metric hundredweights 
[10,839,900 metric tons]. In 1906, the production in 
Europe and the United States of America is estimated at 
approximately 200 million metric tons.
 It just goes without saying that within the large circles 
to which we are witnesses, the endeavor to bring economic 
forces to the highest level of development manifests itself to 
an even greater degree than in the earlier wars.
 Thus Prof. Delbrück in Berlin proposed the breeding of 
so-called “mineral yeast” on a large scale for the purpose of 
obtaining protein substances. Through his grinding of straw, 
Prof. Friedenthal attempted to produce a feed, and reference 
was made by Prof. G. Haberlandt in Berlin to the nutritional 
value of wood, and specifi cally of living sapwood. A feed 
experiment carried out by him together with Prof. Zuntz 
resulted in more than 50% of the dry substance of fi nely 
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ground birch wood being digested by ruminants. Finally, 
Professor Lindner raised a yeast-like fungus, Endomyces 
vernalis, which has 18% fat in the dry substance [on a dry 
weight basis].
 The endeavor to raise the nutrition of the people that 
is impaired by the complete halt of the supply of food from 
abroad also gave rise to the competent authorities making 
all sorts of attempts to increase the nutrition possibilities, 
among which the agronomic trials with soybeans are 
befi tting of the greatest importance. The Austrian Ministry 
of Agriculture was the one to seize the initiative on these 
agronomic trials by allocating a certain quantity of soybeans, 
with the provision to also pick up these experiments, to 
the “Committee on the State Support of the Cultivation 
of Medicinal Plants in Austria” (Komitee zur staatlichen 
Förderung der Kultur von Arzneipfl anzen in Österreich), 
which had already done a great service to the dissemination 
of the cultivation of medicinal plants within the monarchy 
and already undertook other experiments with great success.
 With its nutritional value, the soybean exceeded all other 
seeds and fruits that we may cultivate... Continued.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California. Address: Frohnleiten, Steiermark 
[Austria].

556. Fuerstenberg, Maurice. 1916. Die Einfuehrung der Soja, 
eine Umwaelzung der Volksernaehrung [The introduction 
of the soybean, a revolution in the people’s nutrition 
(Continued–Document part II)]. Berlin: Paul Parey. 30 p. 
Foreword by Dr. Gottlieb Haberlandt, Director of the Plant 
Physiology Institute, Univ. of Berlin. [5 ref. Ger]
• Summary: (Continued): Page 8: by a considerable 
amount, as is shown by a comparison of an analysis of the 
soybean with the chemical analyses of the other species of 
leguminous plants that are practicable with us which thus far 
were regarded as the most nutritious vegetables:
 A table follows. The six columns are Soybeans, Green 
Beans, Peas, Lentils, Broad Beans, and Yellow Lupins, 
and the six rows are Water, Protein, Fat, Nitrogen-free 
Extractable Substances, Raw Fiber, and Ash.
 If, however, the nutritional value of the potato, which 
up until now has been regarded as the most important food 
for the people, is compared with the nutritional value of the 
soybean, then one fi rst sees what a sweeping signifi cance is 
ascribed to this bean for the nutrition of the people:
 A table follows. The six columns are Water, Nitrogen-
containing Substance, Fat, Starch and Dextrin, Raw Fiber, 
and Ash. The four rows are Potato: Minimum, Maximum, 
Mean, and Soybean.
 The value of the potato as a food is based almost 
exclusively on its content of starch fl our which, however, 
is not as high by far as, for example, with wheat bread. The 
former contains 21% starch and the latter contains 47.8 to 
55.8%. One researcher has furthermore calculated that if a 

working man is to cover the amount of protein substances 
that are required for him daily in the form of potatoes, which 
he could obtain from 614 g of ox meat, he would have to eat 
10 kg of potatoes. But since a person can hardly partake of 
half of that quantity of potatoes daily, then one can get an 
approximate idea of how the nourishment of those people 
has to be obtained whose diet consists primarily of potatoes. 
Wherever the population is dependent upon the nearly 
exclusive consumption of potatoes, as in the Ore Mountains 
(Erzgebirge)
 Page 9: in a large part of Silesia, in Northern Bohemia, 
or in Ireland, the abnormally high mortality and the 
numerous illnesses demonstrate the sad consequences of this 
form of nutrition. The high mortality rate of the industrial 
population of the large cities is also to the largest part to be 
traced back to such a malnutrition–for these classes of the 
population, too, the potato is in fact also the main food. What 
is interesting are the results of numerous studies which have 
all concurringly shown that the consumption of potatoes 
is always in inverse proportion to income. Families with 
a high income use on average fewer potatoes than those 
with a low income. That was only recently established once 
again in Düsseldorf by a survey. The potato consumption 
was determined there for the week from August 2 through 
8, 1915 for a number of families from the most varied of 
employment groups. The results were as follows:
 For each family member, a daily potato consumption 
applied with:
 A table follows. The seven rows are Top offi cials, 
Mid-level offi cials, Lower-level offi cials, Employees 
and auxiliary offi ce staff, Technical supervisory staff, 
Skilled laborers, and Unskilled laborers, followed by the 
corresponding weight of potatoes consumed in grams.
 The instinct of the person who manages it with the 
selection of food allows him, when his fi nancial situation 
permits it, to in fact restrict the consumption of potatoes 
to a minimum amount. On the table of the well-to-do, the 
potato plays a very subordinated role, and in fact from time 
to time it serves only as a garnish to the roast, while for the 
poor, it has to substitute for meat and bread. But the potato 
is only a low-quality substitute for meat and bread. It would 
therefore be of the absolute greatest signifi cance if aside 
from the potato, another cultivated plant would be introduced 
as a food for the people that exceeds the nutritional value 
of the potato several times over. It is in any case the highest 
time for the governments to dedicate greater attention to 
the feeding of the people, because a large portion of the 
population is undernourished in a manner that is frankly 
disturbing for the development of the entire body of people, 
and specifi cally not only during war, but also in times of 
peace. Specifi cally after the war, it will be the
 Page 10: obligation of the governments to seek to heal 
the wounds that have been struck by the war on the body 
of the people by sparing no effort to make the coming 
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generation a healthy and powerful one; to do so, meat must 
be made more accessible to the people, because without 
overestimating its nutritional value, it cannot be denied that 
meat forms an important component of the nutrition of the 
growing human of the middle zones that is not to be done 
without. This does not change anything about the fact that 
the introduction of a new cultivated plant with the value of 
the soybean would virtually mean a radical change in the 
area of public nutrition, and specifi cally not only on account 
of its high protein content, but also because of its versatile 
usability. As a result of its fat content, it replaces animal 
fat or at least reduces the need for it very substantially, 
through which it would above all else have the consequence 
of a reduction in the cost of nutrition. It can be used as 
an additive to coffee, and if a mixture of coffee beans is 
made with half or a quarter soybeans, then this people’s 
drink becomes signifi cantly healthier in that the harmful 
effect of the caffeine, if not exactly paralyzed (paralysiert 
[counteracted?]), is thus very much reduced. An excellent 
fi ne fl our can also be obtained from the soybean, and a fi ne-
tasting oil can also be pressed out of it.
 Just as the soybean is of the greatest value for humans, 
soybean straw is, however, of the greatest value for 
agricultural livestock.
 The analyses (footnote: See Friedrich Haberlandt, The 
Soybean (Die Sojabohne), Vienna, 1878.) of the straw, the 
harvest of which incidentally exceeds that of the seeds on 
average by double, yielded an extremely favorable result 
and causes it to appear to be an extraordinarily nutritional 
livestock feed. One hundred units of weight of air-dried 
substance and substance dried at 100º C. contained the 
following:
 A table follows which compares the nutritional 
composition of the straw dried in two ways. The two 
columns are Air-dried (100%) and Dried at 100º C. The six 
rows are Moisture, Protein, Ether extract, Nitrogen-free 
extract substances, Raw fi ber, and Ash.
 According to these determinations, the protein content 
of soybean straw is equal to the maximum protein content of 
pea and vetch straw and nearly twice as high as that of the 
maximum with lupin straw.
 Page 11: The fat content of the straw of the soybean 
exceeds the maxima in the fat content with pea, bean, vetch, 
and lupin straw, but the same also holds true with the content 
of nitrogen-free extract substances. For that reason, the raw 
fi ber content is likewise reduced in favor of the nutritional 
value of the soybean with respect to the other leguminous 
plants in a very considerable manner.
 Soybean straw specifi cally contains the mixture 
proportion of nitrogen-free nutrients to nitrogen-containing 
nutrients, which has been found by animal physiologists to 
be necessary for animal feed, to a degree that hardly any 
other natural animal feed possesses. The possibilities for the 
utilization of the soybean have not been exhausted with this 

by far. The soybean, once it is introduced, can fi nd the most 
varied of use in industry as well, above all else in the food 
industry.
 In Europe, the soybean already became known at the 
beginning of the 18th century, and specifi cally through 
travel accounts. The fi rst time that the soybean must have 
been mentioned was by the famous traveler [Engelbert] 
Kämpfer, who also did a great service to, among other 
things, research on Japan in his major work that appeared in 
1712, Amoenitatum exoticarum politico-physico-medicarum. 
The fi rst agronomic trials of a larger type were carried out by 
Prof. Friedrich Haberlandt in the 70s [sic, 1870s]: he is the 
same one whom we have to thank for a very instructive work 
on the soybean and its merits for cultivation, from which the 
material indicated here has also been derived for the most 
part. (Footnote: Friedrich Haberlandt, The Soybean: Results 
of the Studies and Trials on the Merits of Cultivating This 
Newly Introduced Crop Plant (Die Sojabohne. Ergebnisse 
der Studien und Versuche über die Anbauwürdigkeit dieser 
neu einzuführenden Kulturpfl anze), Vienna: 1878, Carl 
Gerold’s Sohn.) Isolated agronomic trials had already been 
carried out around the middle of the last century. Thus 
according to Haberlandt, agronomic trials were carried out 
in Hohenheim, but the experimental plants hardly matured 
as far as the formation of the blossoms. In other locations, 
the same experience was had. Haberlandt reported about 
yet another experiment which had been done several years 
before his and which, in contrast to this previous one, was 
accompanied by great success. During the war in the 70s 
[sic, 1870s], an artillery captain of the German Empire, 
D. Wehrhan, had seen soybeans in the botanical garden in 
Montigny near Metz [today’s Montigny-lès-Metz], which 
he liked so much that he brought four or fi ve seeds home 
with him, planted them in the spring of 1872 at his estate 
near Meissen, and harvested eighty to a hundred seeds in 
the autumn. In the next years, he carried out... (Continued). 
Address: Frohnleiten, Steiermark [Austria].

557. Fuerstenberg, Maurice. 1916. Die Einfuehrung der Soja, 
eine Umwaelzung der Volksernaehrung [The introduction 
of the soybean, a revolution in the people’s nutrition 
(Continued–Document part III)]. Berlin: Paul Parey. 30 p. 
Foreword by Dr. Gottlieb Haberlandt, Director of the Plant 
Physiology Institute, Univ. of Berlin. [5 ref. Ger]
• Summary: (Continued): Page 12: the sowing somewhat 
earlier, in approximately the middle of April, and achieved 
a very good harvest. In 1874, he suspended cultivation 
since he knew his assessment of the harvested beans. In the 
meantime, though, they had stimulated the interest of his 
neighbors, and for that reason, he decided to cultivate them 
once again in 1875. In that year, he harvested three liters 
of seeds, which he once again completely planted in April 
1876. As a result of the great, long-lasting drought in that 
year, though, the plants withered, and before the majority 
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of the pods had yet achieved complete ripeness, an early 
frost occurred which completely destroyed the planting. The 
quantity of seeds that was harvested was not as large as that 
which was sown, and the quality was far lower, which is 
why the captain gave up on further agronomic trials with this 
variety of soybean.
 In France, from which the seeds in fact originated 
with which the captain carried out his agronomic trials, the 
soybean had at the time already been cultivated as an oil pea 
(Ölerbse)–pois oleagineux–in some localities of the Ariège 
and Haut-Garonne departments. In the south of Austria, the 
soybean was also already distributed here and there at that 
time without it having become well known in larger circles. 
Thus it was to be planted in several localities in South Tyrol 
for the obtaining of a coffee substitute. Haberlandt also 
reported about a teacher in Capo d’Istria in Istria (today’s 
Koper, Slovenia) who had informed him that soybeans were 
also found in Istria and that they were likewise used there as 
a coffee substitute. A friend of this teacher supposedly even 
assured him that there was no difference in fl avor between 
the soybean and the actual coffee bean.
 The soybeans which Haberlandt used for his fi rst 
experiments that were conducted in 1875 in Vienna had 
been acquired at the Vienna World Exhibition in 1873; they 
originated in part from Japan and China and in part from 
Mongolia, from Transcaucasia, and Tunis. In total, there 
were no fewer than twenty varieties, among which were:
 5 yellow-seeded from China,
 3 black-seeded from China,
 3 green-seeded from China,
 2 brownish-red-seeded from China,
 1 yellow-seeded from Japan,
 3 black-seeded from Japan,
 1 black-seeded from Transcaucasia,
 1 green-seeded from Tunis.
 Page 13: As early as the fi rst year of the trials (1875), 
it came to light that some varieties were especially 
recommended for further agronomic trials because of their 
early maturity. Among these were one of the yellow-seeded 
varieties from each of Mongolia and China, and a reddish-
brown variety from the latter empire. One black variety 
from each of China, Japan, and Transcaucasia only matured 
meagerly, while the other varieties either did not make it 
to blossoming at all or else only began to blossom in late 
autumn. Yet other varieties arrived only at the development 
of a sparse number of immature or barely mature seeds and 
atrophied seeds that were incapable of germinating.
 From the brownish-red variety from China, 27 plants 
produced a yield of seeds with a weight of 249.8 g; from the 
light yellow variety from China, 25 plants produced a yield 
of seeds with a weight of 336.5 g; from the light yellow 
variety from Mongolia, 15 plants produced a yield of seeds 
with a weight of 196.9 g. Thus, according to this, a yield of 
seeds per hectare can be calculated, and specifi cally:

 No. 1 for the brownish-red variety from China of 2,769 
kg
 No. 2 for the light yellow variety from China of 3,739 
kg
 No. 3 for the light yellow variety from Mongolia of 
2,177 kg.
 In spite of the unfavorable conditions under which 
the fi rst trials were conducted–the experimental garden 
was surrounded by tall-growing clusters of trees and was 
bordered to the east, south, and west by tall buildings, 
through which the direct exposure to sunlight (Besonnung) 
of the experimental plants during the vegetative period was 
reduced in a substantial way–it was nevertheless already 
shown in the fi rst year that the soybean fl ourishes splendidly 
in Central Europe and has a capability for an extraordinarily 
high yield. Individual plants were full of mature pods from 
top to bottom, and with some of them, up to eighty and even 
more could be counted, which were fi lled on average with 
two to three seeds. The negative circumstance that so often 
occurs with green beans and broad beans that the blossoms 
which form continuously always remain unfruitful and 
unproductive was not to be observed with the soybean with 
even one single plant.
 Also interesting is the fact that the reproduced seeds 
were larger and heavier than the original seeds. An 
investigation in this regard yielded the fact that the absolute 
weight in grams of one thousand seeds amounted to:
 A table follows. The two columns are With the Original 
Seeds and With the Reproduced Seeds, the three rows are: 
With No. 1, With No. 2, and With No. 3
 Page 14: which, in turn, equals an increase in weight of 
54.7%, 47.1%, and 60%. The specifi c gravity of the seeds 
that were obtained also increased across the board.
 A table follows: the three columns are Maximum 
Specifi c Gravity, Minimum Specifi c Gravity, and Average 
Specifi c Gravity; the six rows are No. 1 with the Original 
Seeds, No. 2 with the Original Seeds, No. 3 with the Original 
Seeds, No. 1 with the Reproduced Seeds, No. 2 with the 
Reproduced Seeds, No. 3 with the Reproduced Seeds.
 The volumetric weight of the seeds that were harvested 
in Vienna was also correspondingly a greater one. One 
hectoliter weighed:
 A table follows: the two columns are Original Seeds and 
Reproduced Seeds and the three rows are With No. 1, With 
No. 2, and With No. 3.
 Even though this fi rst agronomic trial was only 
conducted on a very modest scale, Haberlandt did in fact 
harvest a suffi cient quantity of seeds to devote a portion of 
the harvested seeds to chemical studies and to not only repeat 
the agronomic trials on a larger scale in 1876, but also to 
allow others to participate with small seed samples: eight 
people took part in the trials in 1876, and these trials also 
yielded an extremely favorable result. The observation is 
worthy of mention that the specifi c gravity of the reproduced 
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seeds had only increased substantially in the fi rst year, in 
1876 it remained virtually unchanged, as can be seen from 
the following compilation:
 A table follows: the three large column headings are 
Original Seeds and Reproduced Seeds, the latter of which 
is subdivided into 1875 and 1876, and all three columns are 
each further subdivided into the three subcolumns Min., 
Max, and Mean; and the three rows are Yellow Variety from 
Mongolia, Yellow Variety from China, and Brownish-red 
Variety from China
 Page 15: The protein and fat content of the reproduced 
beans also did not have any decrease, but rather for the 
most part an increase was recorded, as emerges from the 
following comparison of the analyses which were carried 
out in the Chairman’s Laboratory of Chemical Technology 
at the College of Agriculture in Vienna (Laboratorium der 
Lehrkanzel für chemische Technologie an der Hochschule für 
Bodenkultur in Wien).
 A table follows: the two large column headings are 
“In 100 parts of air-dried substance are contained:” and 
“Calculated with a water content of 10%”, each of which is 
subdivided into the three subcolumns, In the Original Seeds, 
In the Seeds of the 1st Reproduction, and In the Seeds of the 
2nd Reproduction; and the eighteen rows are Water, Protein, 
Fat, Nitrogen-free Extracts, Raw Fiber, Ash; the heading 
Yellow Variety from China and then Water, Protein, Fat, 
Nitrogen-free Extracts, Raw Fiber, Ash Component, and the 
heading Brownish-red Variety from China and then Water, 
Protein, Fat, Nitrogen-free Extracts, Raw Fiber, and Ash. 
(Continued). Address: Frohnleiten, Steiermark [Austria].

558. Fuerstenberg, Maurice. 1916. Die Einfuehrung der Soja, 
eine Umwaelzung der Volksernaehrung [The introduction 
of the soybean, a revolution in the people’s nutrition 
(Continued–Document part IV)]. Berlin: Paul Parey. 30 p. 
Foreword by Dr. Gottlieb Haberlandt, Director of the Plant 
Physiology Institute, Univ. of Berlin. [5 ref. Ger]
• Summary: (Continued): Page 16: In the agronomic trials 
that were conducted in 1877, 118 people already participated. 
This time, the trials extended to all of the provinces of 
Austria as well as to Hungary, Croatia, Germany, Holland, 
Switzerland, and Russian Poland (Russisch-Polen). In 
consideration of the extremely unfavorable weather–a late, 
chilly, and damp spring, a summer that was only hot in brief 
periods with a dry period that lasted all the longer, a cold, 
rainy autumn, which brought the unusually premature early 
frosts which substantially damaged the sensitive plants or 
completely destroyed them–the result of these agronomic 
trials can also be called a satisfying one. Indeed, many 
participants in this year’s agronomic trials felt themselves 
to be obliged to very specially emphasize in their reports to 
Haberlandt the resistance of the soybean to drought and to 
frost.
 Instead of quoting the various reports, the wish is to list 

here the conclusions that were summarized by Haberlandt in 
fi fteen points which he obtained from the agronomic trials 
that were conducted during three years as well as from the 
chemical studies:
 I. The acclimatization of the early-maturing soybeans 
can be indicated as completely successful in Central Europe.
 II. Out of all of the varieties that achieved cultivation on 
an experimental basis over the three years, the yellow-seeded 
variety, and possibly also the reddish-brown-seeded variety, 
served as the decidedly preferable ones.
 III. The yellow variety as the earliest maturing variety 
noticeably exceeded the northern distribution boundary for 
the corn plant, competing with regard to its capability for 
distribution at minimum with the earliest maturing corn 
varieties.
 IV. With the continued cultivation of the soybean, there 
is reason to fear a degeneration of it in the sense that, for 
instance, the anatomical-physiological qualities of the seeds 
and the chemical properties that are associated with them 
could experience a substantial change.
 V. On the other hand, it is [verb missing–possessed?] 
of an extraordinary capacity for adaptation, both to the soil 
and to the climate of an area. As is expressed in the height of 
its growth, in the number and size of its leaves, in the stiffl y 
upright or sarmentous (raukend) growth of the stem, in the 
denser or sparser hair covering of the leaves
 Page 17: and in the longer-lasting beginning of the 
blossoming or an interruption of it that occurs early.
 VI. It resists frost far better than corn or green beans, its 
seeds do not freeze, even if they winter over in frozen soil 
or are intentionally left to freeze. Likewise, the sprouts are 
also less sensitive than green bean plants which, like soaked 
green beans, are certainly destroyed by frost. As a result of 
this greater hardiness of soybeans, it is already possible to 
move their cultivation to the second half of April, as long 
as it is not pushed past May 1. VII. It is capable of resisting 
summer drought to a greater degree than the other legumes, 
and in fact in that respect it hardly meets its match among 
our local cultivated plants, perhaps only with corn, sorghum 
(Moorhirse), and foxtail millet (Mohar).
 VIII. Corresponding to its wealth of blossoms is always, 
with almost absolute certainty, an extraordinarily rich 
setting of pods which is emphasized with praise by all trial 
participants and which can be designated as incomparable. 
At the same time, the pods keep the seeds well and almost 
never let them drop on their own.
 IX. Both the seeds and the straw of the soybeans have 
an excellent nutritional value. As a green fodder plant, there 
is no other that is comparable to it with regard to nutritional 
value. With the high content of its seeds in the most precious 
components, no seed of any other food plant of the temperate 
zones can even distantly be compared with it.
 X. Not only do the products of the soy plant 
(Soyapfl anze) have a very high nutritional value, with dishes 
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that are prepared from the seeds also pleasing the palates of 
people, the straw and the green plant are eagerly eaten by 
every type of livestock.
 XI. For the plant farmer, it has the special advantage 
that it can be planted in almost any soil, even if it equally 
fl ourishes superbly on all types of light soils and specifi cally 
matures earlier. The planting [page 18] takes up a small stock 
of seed, its care requires little trouble and cost, it shades the 
soil in an excellent manner, it does not allow any weeds to 
develop, and it can be left in the fi elds in stooks / shocks 
(Puppen) to dry in the autumn without risk, as long as there 
is no fear of it being eaten by mice.
 XII. One decisive advantage of the soybean in 
comparison with all other legumes consists of the fact that 
with respect to all of the parasitic fungi (Schmarotzerpilze), it 
enjoys an infallible immunity, as has been the case thus far.
 XIII. But the soybean is not simply an extraordinarily 
important acquisition for the farmer, it will also achieve a 
great signifi cance for industry.
 XIV. In the end, the soy plant will also form a valuable 
subject for plant physiologists for the purposes of numerous 
studies, since prior experiments have shown that it can 
also easily be used in nutrient solutions for complete 
development.
 XV. It will prove itself to be one of the most suitable 
plants for the study of the infl uence with the formation of 
new varieties, and it will do so not simply for the household 
of people, but it will also be of great service for scientifi c 
research.
 In his book, Haberlandt prophesied that soy (Soja) 
“will one day play a great role in the huts of the poor, it will 
mean more to potatoes than salt, with its fat it will be like 
drippings, and with its protein it will provide energy. As 
fl our, though, it will also gain its entry into the palaces of the 
wealthy, and in fact the soy sauce that is currently imported 
from India and China will form a constant item in their 
cakes.” Haberlandt closes out his study about the merits of 
cultivation of soy by saying, “Farmers will therefore only be 
taking their own interests into consideration if they include 
this miraculous stranger within the circle of their protection 
and, in so doing, along with their own advantage and the 
general good of the people, they also promote the well-being 
of the Fatherland.”
 Many will thus pose the question: where does it come 
from that the soybean, if it has such outstanding properties, 
[page 19] will fi nd its further dissemination? If Haberlandt 
had not unfortunately been torn away from the midst of 
his publicity activity–he died in 1878, right when his book 
The Soybean (Die Sojabohne) had been published in which 
he set down the results of the studies and trials about the 
merits of the cultivation of the soybean–then the soybean 
would have already taken on fi rst place long ago among the 
cultivated plants of Europe. Haberlandt was in fact mistaken 
about one thing: namely, in his view that the soybean 

“will achieve general recognition only as a consequence 
of the advantages which are associated with its cultivation 
and which would be the only thing capable of dispelling 
mistrust which every newly recommended useful plant 
encounters in the all too often shrewd circles of practical 
farmers.” Haberlandt was certainly not incorrect when he 
indicated that the praise which he wrote and spoke extolling 
the soybean in those days would have died away without 
a sound and would have remained completely unnoticed if 
it had not recommended itself through its advantages to all 
those who thus far have become acquainted with it. But no 
new cultivated plant can be disseminated without publicity. 
It was possible for the potato to be introduced in part only 
through force and cunning. In Prussia, after the Seven Years’ 
War [1754-1763], Frederick the Great [ruled 1740-1786] 
had it required of every tenant farmer to till one fi fteenth of 
the fi eld with potatoes, clover, and caraway. In France, the 
famous pharmacist and agronomist Parmentier could once 
again only introduce the potato into his fatherland by means 
of a ruse. Namely, he made it known that any farmer who 
dug up the tubers would be subjected to severe punishment. 
The forbidden fruits are the ones that always taste the best: 
the potatoes were stolen and planted and in this way acquired 
their civil rights in France.
 Things went completely differently for the soybean. 
Farmers showed the greatest interest in it from the very 
beginning. And thus Haberlandt was able to say that he was 
aware of no case in the history of crop farming in which a 
cultivated plant that was to be newly introduced had won for 
itself the general interest and the participation of farmers in 
so few years at such a high degree as that which the soybean 
had succeeded in doing in recent years. In this year, 1877, it 
was already possible for 148 farmers to carry out agronomic 
trials, most of them appreciatively emphasized the great 
fertility of the new bean, and Haberlandt was bombarded 
from all sides with requests. After the death of Haberlandt, 
the great advocate and champion for the introduction of the 
soybean, the movement which he initiated with indeed such 
great enthusiasm waned, and in fact the soybean sank... 
(Continued). Address: Frohnleiten, Steiermark [Austria].

559. Fuerstenberg, Maurice. 1916. Die Einfuehrung der Soja, 
eine Umwaelzung der Volksernaehrung [The introduction 
of the soybean, a revolution in the people’s nutrition 
(Continued–Document part V)]. Berlin: Paul Parey. 30 p. 
Foreword by Dr. Gottlieb Haberlandt, Director of the Plant 
Physiology Institute, Univ. of Berlin. [5 ref. Ger]
• Summary: (Continued): Page 20: ... into oblivion so 
much that it virtually had to be rediscovered for us. The 
presumption would have been obvious that the cause of 
soy not being naturalized after the agronomic trials that 
turned out so favorably was a taste that was perhaps not 
appealing to the palates of Europeans. But that is also not 
correct because, as Haberlandt reports, nowhere had the 
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palate rebelled against soy as food, and not one single 
unfavorable opinion about the fl avor of the soybean came 
to his knowledge. In fact, many of those who did taste 
tests with soybeans found that they were better tasting and 
fi ner than green beans and even than lentils and peas. One 
disadvantage which was generally noted is that soybeans 
require a very long time to be cooked until soft (footnote: 
as far as cooking the soybeans until soft is concerned, I 
have had the experience that they can be cooked until soft 
with the addition of a pinch of sodium carbonate, like other 
legumes): Haberlandt also considered the soybean, when 
prepared by itself, to be a concentrated food. In order to 
remedy the fi rst evil which at any rate causes an expenditure 
in time and money, he used the soybeans fi nely ground, and 
he further recommended to mix the soybeans with other 
foods that were less concentrated. The Chinese and Japanese 
had instinctively been very correctly led there, they add 
their “miso” or their soy paste (Sojabrei) to most of their 
other foods in a mixed proportion without ever consuming 
it by itself. Haberlandt had such soy grits (Sojaohnenschrot) 
added to foods prepared from potatoes, such as potato puree, 
as well as rice that had been cooked until halfway soft; he 
mixed soy grits (Sojaschrot) with wheat semolina, in order 
to prepare so-called “milk semolina” or “water semolina”; 
and he had a food produced with boiled, mashed potatoes 
and also mixed with semolina that was analogous to polenta, 
which he called “soyenta” (Sojenta). As an experiment, soy 
grits (Sojaschrot) were also mixed with wheat fl our, and 
bread was prepared without adding milk, and in all cases 
the dishes that were mixed that way tasted excellent to him 
and his family. However, this opinion about the taste of soy 
was also formed by all others who happened to have the 
opportunity to participate in taste tests.
 It would only be superfl uous to repeat an opinion which 
the famous Prof. Wenzel Hecke, a friend of Haberlandt’s, 
had about the usability of the soybean as a food for people 
and which is likewise to be deduced from Haberlandt’s work: 
“With its high content of nitrogenous nutrients
 Page 21: soy obviously has too close of a relationship 
for it alone to serve the nutrition of people: since with its sole 
use, a loss of fat would occur. For the production of a normal 
relationship of nitrogenous and nitrogen-free nutrients, it for 
that reason appears that the addition of another food that is 
low in nitrogenous substances and fat would be appropriate, 
and along those lines, it seems that in those countries where 
the cultivation of potatoes is carried out, the potato above 
all else would be recommended, which has already assumed 
such a large share in the nutrition of the people. Without 
wishing to provide a recipe for general imitation, I only note 
that a dish can be produced from soy and potatoes which 
tastes really good to myself and my family, big and small, 
and specifi cally also in comparison with the `mamaliga’ 
(polenta or corn mush) which they got to know as a general 
food for the people in Radautz (today’s Radauti, Romania). 

In this case, one part soy fl our or soy meal and two parts 
fresh potatoes are used. The potatoes and the soy are each 
boiled separately, then mixed together into a moderately 
thick paste. The necessary amount of salt is added to the 
soy, and as a seasoning and perhaps also otherwise for 
dietetic purposes braised onions are added to the dish. 
This combination offers to those who have to save on food 
the content of nitrogenous nutrients that are necessary 
for nutrition, since the ratio of those to the nitrogen-free 
nutrients, in consideration of the higher respiration value of 
the fat, hardly amounts to 1:4. The fat, which is otherwise 
used with the use of the potato, is saved, since the soy 
contains enough of it, and the addition of milk with regard to 
the content of casein and fat is also not necessary. This also 
was not done in the experiments described above.”
 As can be seen from these opinions, the “fl avor” 
was therefore also not a reason for the soybean not being 
introduced, and so nothing else remains to be viewed as the 
only cause except the lack of organization of the movement 
after the death of Haberlandt. Following the demise of this 
researcher, it appears as though no on at all looked after 
the soybean any more, and hundreds, or even thousands, 
of farmers whose agronomic trials had been brilliantly 
successful did not know of any utilization for them and 
therefore gave up on further cultivation: because anyone who 
carried out taste tests was scared away by the lengthiness 
[Landwierigkeit–sic: Langwierigkeit?] of the boiling. But 
in that respect, it was in fact the absence of a clarifi cation of 
the further preparation of the soybean which got in the way. 
Nevertheless, soybeans have remained in some areas where 
they fi nd use as a coffee substitute.
 Page 22: All good things come to fruition in this world 
and will fi nally achieve recognition, however and whenever 
that may be. It has now been a full forty years since 
Haberlandt undertook his agronomic trials with soybeans 
with such great success, and it has been almost exactly as 
long since the soybean has been sleeping in its Sleeping 
Beauty slumber. But soy, too, shall awaken from it to a 
new life–the World War is what will cause it to once again 
blossom forth and be fruitful.
 Just like forty years ago, the trials that were carried 
out at the initiative of the Austrian Ministry of Agriculture 
(Österreichisch Ackerbauministerium) also yielded 
a sparkling result, as the author can attest to, having 
been a participant in these trials. The committee which 
was mentioned at the beginning, which the Ministry of 
Agriculture entrusted with the agronomic trials and with 
which the author has been in contact for some time now 
because of similar trials, also turned to him specifi cally 
with the inquiry as to whether he would be inclined to begin 
agronomic trials with soybeans.
 For years now, the soybean has aroused my attention, 
above all else because of its such multifaceted usability, 
which nearly all travel descriptions from Japan and China 
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know well enough to report. I was already contemplating 
at the time the idea of carrying out agronomic trials 
with soybeans, and for that purpose, I turned to various 
personages, all of whom, though, advised me against it. 
When the committee then turned to me, I did not hesitate for 
a moment to realize my old plan.
 For the trials that were carried out by the committee, 
some beans of Hungarian provenance were used and 
some beans that were the descendants of a variety that 
had been planted at the committee’s Korneuburg grounds 
(Korneuburger Anlagen) in 1904 which had been obtained 
from the Dresden [Germany] company Gehe & Co. after 
a report from them that originated from China. Excellent 
experiences have especially been had with the latter variety: 
thus at the Korneuburg experiment station (Korneuburger 
Versuchsstation), the harvest could already be carried out 
in the third week of September. The author also received a 
reproduction of this Chinese variety. I used the three kg of 
soybeans that I got not only for agronomic trials, but I also 
carried out all kinds of taste tests with them which satisfi ed 
me extraordinarily, and I gave seeds to seven other people. 
For my agronomic trials, I selected the most varied of types 
of soil, and I had the same experience as Haberlandt that the 
most suitable type of soil is a deep loamy one. The soybean 
does not like garden soil or compost soil or else manured 
soil: although the development of the foliage is extremely 
strong and the plants can from time to time reach a height of 
1.5 meters, the development of the fruit was... (Continued). 
Address: Frohnleiten, Steiermark [Austria].

560. Fuerstenberg, Maurice. 1916. Die Einfuehrung der Soja, 
eine Umwaelzung der Volksernaehrung [The introduction 
of the soybean, a revolution in the people’s nutrition 
(Continued–Document part VI)]. Berlin: Paul Parey. 30 p. 
Foreword by Dr. Gottlieb Haberlandt, Director of the Plant 
Physiology Institute, Univ. of Berlin. [5 ref. Ger]
• Summary: (Continued): Page 23: ... very sparse. The 
sowing was carried out by myself and by those to whom I 
gave the seeds in the time period from May 13 to June 15. In 
Frohnleiten (Upper Styria), where the author carried out his 
trials on his small estate, seeds that were sown in late May 
and early June no longer reached maturity, while those that 
were sown in mid-May yielded a nice harvest, even though 
the sowing that was carried out at that time also turned out 
to be absolutely too late. With the agronomic trials that were 
carried out by me in Graz and vicinity–which, however, lies 
only thirty km further south–the seeds that were also sown 
in late May and early June in part reached maturity. Here as 
well, though, the cultivation should have taken place much 
earlier.
 The harvest of the beans was carried out from late 
September to late October. With some plants, I counted up to 
270 pods; there were clusters of eight to twelve pods. Most 
of the pods had three seeds, but it was not rare to fi nd those 

with four seeds.
 The objection that the yield capability of the other 
legumes would be so much greater than that of the soybean 
demonstrates an ignoring of the facts. According to König, 
the soybean delivers on average a yield of 2,000 kg per 
hectare, and this also corresponds to the calculations of 
Haberlandt; the yield of beans and peas is also approximately 
that large. The smallness of the soybean is among other 
things compensated for by its proportionally large volumetric 
weight in comparison to other legumes. Thus, the weight per 
liter is:
 A table follows: the four rows are Peas, Lentils, Bush 
beans, and Soybeans and their corresponding weight in dkg 
(1 dkg = 1 decagram = 10 grams).
 As can be seen, the soybean does not need to shy away 
from a comparison of its yield capability with that of the 
other legumes. Within that context, though, it needs to be 
taken into consideration that the yield in protein and fat, 
those two nutrients that are so important, is a signifi cantly 
higher one per hectare with soy. E. Wein calculates the yield 
of protein and fat as follows:
 A table follows: the last two of the three columns are 
Protein per Hectare and Fat per Hectare; and the rows are 
Beans, Peas, and Soy.
 Weighings that were carried out by myself of 1,000 of 
the original seeds yielded a weight of 200 g; for 1,000 of 
the harvested [page 24] seeds, 215 g. That would equal an 
increase in weight of 15 g with 1,000 seeds. As can be seen, 
the results of the latest trials are analogous to those that 
were achieved by Haberlandt forty years ago. Incidentally, 
a comprehensive report by the committee on the results of 
its agronomic trials will soon be published to which I will 
make reference here. No sooner had I sown the soybeans 
then it emerged that one of my neighbors had already been 
cultivating such beans for twenty-fi ve years, although he 
planted them only on a limited scale since he uses them 
exclusively as an additive to coffee. Little by little, more 
and more people have found each other who were familiar 
with soybeans, and specifi cally under the name “coffee 
bean” and who knew to be able to say that they were being 
cultivated here and there. I was interested in it, researched it, 
and made the discovery that in some areas, the soybean has 
virtually become naturalized, and specifi cally everywhere 
for the exclusive use as a coffee additive. It is interesting 
that a cultivated plant could fi nd such a comparatively large 
distribution without being generally known and without 
fi nding particular attention. Indeed, it must virtually raise 
astonishment that in consideration of this fact, in polemics 
that take up from an article (footnote 1: G. Haberlandt, 
“Legumes in Wartime” (“Die Hulsenfrüchte in der 
Kriegezeit”), Vossische Zeitung [a newspaper in Berlin], 
January 17, 1916) by the famed botanist Prof. Gottlieb 
Haberlandt (footnote 2: Son of Friedrich Haberlandt.) in 
which he most warmly advocated for the soybean, the 
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assertion would be made that the soybean would not thrive in 
our areas.
 In this remarkable essay, the aforementioned botanist 
speaks up for an increased cultivation of legumes. With the 
treatment of this issue, G. Haberlandt did indeed for the 
most part have the abnormal wartime conditions before his 
eyes, but his ideas are worthy of also fi nding consideration 
in times of peace. As Prof. Haberlandt explained, German 
agriculture in the coming vegetation periods must be 
concerned about supplementing our protein supplies above 
all else by means of the cultivation of those useful plants 
which distinguish themselves through especially protein-
rich seeds and fruits and which, at the same time, place 
the smallest possible demands upon fertilizer with bound 
nitrogen. These conditions are fulfi lled to the highest degree 
by the legumes, since with the help of certain bacteria, 
they are capable of also acquiring the free nitrogen from 
the atmospheric air and utilizing it for the conversion into 
proteins. This living community (Lebensgemeinschaft) of 
leguminous plants and bacteria that is based upon benefi t 
(Leistung) and return benefi t (Gegenleistung) [page 25] is 
commonly referred to as “symbiosis.” The gain in bound 
nitrogen that is achieved by means of this “symbiosis” is an 
extremely immense one: it has thus been determined that, 
for example, lupins with the assistance of the bacteria are 
capable of producing up to 200 kg of nitrogen per hectare, 
which is more than is contained on average in 30,000 kg 
(300 Doppelzentner) of barn manure.
 Even more interesting is a comparison of the quantities 
of protein that are produced from the grain species of wheat 
and rye with those which the leguminous plants store in 
their seeds, as well as a comparison of the yield of seeds per 
hectare in kilograms:
 A table follows. The last three of the four columns 
are Seed yield per hectare in kg, Protein content in %, and 
Protein yield per hectare in kg; the thirteen rows are Winter 
wheat, Summer wheat, Winter rye, Summer rye, Barley 
(two-row) (zweizeilig), Oats, Corn, Peas, Lentils, Green 
beans (French {or green} beans; Gartenbohnen {Fisolen}), 
Broad beans (Pferdebohnen), Vetch (Platterbsen), and 
Soybeans. The soybeans give a protein yield of 663 kg per 
hectare–by far the greatest, followed by 522 kg for broad 
beans. Summer rye gives the lowest: 146 kg/ha.
 The yields did in fact fl uctuate between very broad 
limits, and thus for example with winter wheat between 
800 and 4,800 kg; with winter rye between 1,000 and 3,300 
kg; with lentils between 400 and 1,800 kg; and with broad 
beans between 800 and 4,700 kg; nevertheless, the fi gures 
that are listed permit some very interesting comparisons. 
It can be deduced from them, for instance, that the yield of 
one hectare of winter wheat (2,200 kg) is approximately 
just as large as the yield of broad beans (2,100 kg) but that 
the protein content of the beans (24.88%) amounts to nearly 
twice as much as that of the wheat (12.66%). A wheat fi eld 

consequently provides an average of 279 kg of protein per 
hectare; a bean fi eld, on the other hand, 522 kg. The yield 
capability of the winter rye approximately equals that of 
the green beans (1,500 kg). The protein yield of the former 
comes to 200 kg per hectare and of the latter to 315 kg per 
hectare, which signifi es an increase of 57%.
 Page 26: What is most important, and what F. 
Haberlandt especially made reference to, is that these protein 
yields of the legumes which are so conspicuously higher 
are only shown in their true light as a result of the fact that 
for the purpose of their production of protein, the species 
of grains have to completely and totally rely upon bound 
nitrogen in the form of fertilizers, while the legumes obtain 
a large part of–and in some circumstances, even all of–the 
nitrogen that they need from the air with the help of root 
nodule bacteria. That which is said here about the beans, 
lentils, and peas of course also holds true for the soybeans.
 The assertion that soybeans do not thrive in Central 
Europe is also found in the Meyer’s Encyclopedia (Meyers 
Lexikon). In it, it is in fact especially emphasized that the 
soybean possesses a great capacity for adaptation to soil and 
climatic conditions, immunity against parasitic fungi, and a 
fertility that can never be denied, but immediately after that, 
the assertion is made, “In Central Europe, it has not yielded 
any satisfying results, since the vegetation period amounts 
to more than 150 days and therefore the seeds will not 
mature with us.” Even more peculiar is to see listed in fi rst 
place under the source material that is indicated the work by 
Haberlandt the father, The Soybean (Die Sojabohne) which 
is virtually an enthusiastic apotheosis of the soybean and in 
which the author sets down the so favorable experiences of 
several years of trials concerning the merits of the cultivation 
of this bean.
 The fact that the soybean has maintained itself in some 
areas is indeed proof enough that it thrives with us, and it 
is furthermore a guarantee that today, its introduction does 
not have to encounter any great diffi culties. In fact, what is 
indeed concerned in many areas is only to put on a broader 
basis the cultivation of soybeans that is already carried out 
on a small scale. Even in those areas of Austria and Germany 
in which it is not known, its introduction today where 
everything is endeavored to increase the possibilities of 
nutrition does not cause any great troubles.
 Since it has now been shown that the soybean thrives 
in Central Europe, and specifi cally without a reduction in 
its nutritional value, the central authorities are faced with 
the obligation of bringing to life a generous campaign for 
the introduction of this bean. Of course, corresponding 
explanation has to go hand in hand with the promotion. And 
specifi cally, the explanation has to not be limited to the type 
and manner of cultivation, but rather the attention of farmers 
has to be directed above all else to the manifold possibilities 
of assessment of this bean, and in addition, instructions have 
to be provided for the various preparations. The explanation 
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can take place in part through fl iers,... (Continued). Address: 
Frohnleiten, Steiermark [Austria].

561. Fuerstenberg, Maurice. 1916. Die Einfuehrung der Soja, 
eine Umwaelzung der Volksernaehrung [The introduction 
of the soybean, a revolution in the people’s nutrition 
(Continued–Document part VII)]. Berlin: Paul Parey. 30 p. 
Foreword by Dr. Gottlieb Haberlandt, Director of the Plant 
Physiology Institute, Univ. of Berlin. [5 ref. Ger]
• Summary: (Continued): Page 27:... the preparation of 
which ought to take place through the agricultural societies 
and cooperatives, and in part through explanatory posters 
that would be affi xed in the rural communities. Specifi cally 
during the war, the latter type of explanation was already 
applied by the authorities more frequently, and specifi cally 
with visible success. But the schools also have to be 
enlisted for the instruction of the agricultural population. 
Particular attention should be paid in the rural elementary 
schools for girls (ländliche Mädchen-Volksschulen) to the 
ways of preparing the soybean. At this point, reference 
may in fact be made to the idea that it would be in the 
highest interest of public nutrition for obligatory cooking 
and housekeeping courses to be affi liated with the girls’ 
schools, elementary schools, and secondary schools, that is, 
courses the attendance of which would be as compulsory 
as the attendance of elementary school already is in all 
cultural states. A large part of the fault of the malnutrition 
of some parts of the population is due to the lack of 
cooking knowledge in women. That which is to be seen 
on the lunchtime table of an industrial laborer or a farmer 
often resembles animal feed more than a dish for humans. 
Good, tasty, and effi cient cooking has to be learned just as 
much as, for example, sewing or knitting–it also requires 
certain chemical and nutritional-physiological knowledge 
which is taught without diffi culty to intellectually bright 
girls. Cooking should therefore be the subject of especially 
thorough instruction.
 After the instructing has taken place, the soybeans 
would be provided, once again by the agricultural societies 
and cooperatives, at cost to those farmers who are interested 
in them.
 One really cannot think of a better moment for the 
introduction of a new cultivated plant than at the present 
time, in which everything is being tried, in order to ruin 
the starvation policy of our enemies. In addition, during 
these times of the reevaluation of all values, conservatism, 
that impediment to any development, does not play that 
role which it plays in normal times. Even if the fruits 
of the introduction of the soybean to our people cannot 
yet be completely of benefi t during this bloody struggle, 
the criminal attempt of starvation will nevertheless have 
provided the inducement to elevate the entire public nutrition 
and, as a result of that, the health, the force, and along 
with this the productivity of our people to a higher level. 

Incidentally, in his essay that was published as early as 
January 17, 1915, G. Haberlandt expressed the opinion that 
perhaps as many seeds were available in order to already 
productively allow the cultivation of soy during the wartime 
period.
 Page 28: The physical and mental capabilities of a 
people are to a large extent dependent upon its nutrition, 
and there is no doubt that the power of resistance and the 
toughness of the Japanese people is also to be traced back 
to its hearty diet, among the main components of which is 
in fact the soybean. The introduction of the soybean can be 
viewed without exaggeration as a radical change in the area 
of public nutrition. One need only consider what it means if 
the nutritional value of the diet of entire classes of the people 
increases so extraordinarily, as would be the case through the 
introduction of soy in those areas in which the population is 
nourished almost exclusively by potatoes, as in some areas 
of Silesia and Bohemia, or by Sterz [a mush made from 
buckwheat or other fl our], as in the Alpine regions of Austria, 
above all in Styria [a state located in the southeast of Austria; 
the capital city is Graz]. Of course, the soybean can only 
take on that signifi cance for public nutrition if, as in Japan, 
it is added to all dishes and, so to speak, has an infl uence 
upon the entire nutrition. It is possible to imagine one’s 
ideal diet, for example, from the standpoint of the nutritional 
physiologist as a dish produced from three fourths potatoes 
and one fourth soybeans. If to produce it, for example, 300 
g of potatoes and 100 g of soybeans are used with as much 
water as necessary in order to prepare a thick mush, then 
with an adult male laborer, such a meal could amply cover 
one half of his daily requirement for protein (44 gm), one 
third of his daily requirement for fat (18 gm), and nearly one 
fourth of his daily requirement for carbohydrates (starch). 
It therefore goes without saying that the introduction of the 
soybean will not drive away the potato as a human foodstuff, 
but rather will indicate those limits that are due to it. For 
that reason, the not inconsiderable quantities of this tuber 
which will become redundant can be put to other purposes, 
such as animal feed and the production of potato starch. 
Specifi cally with the obtaining of starch, it would be very 
desirable if the grain that thus far was used for this could 
be replaced by potatoes. In the exposé which was edited by 
Paul Eltzbacher, German Public Nutrition and the English 
Starvation Plan (Die deutsche Volksernährung und der 
englische Aushungerungsplan), a prohibition against the 
production of starch from wheat is demanded, and reference 
is made to the fact that with the production of potato starch, 
nutrients are not destroyed to the degree as with grain starch. 
Also speaking for the use of potatoes for the manufacturing 
of starch is the circumstance that potatoes do not keep as 
long. Therefore, through their processing into starch [page 
29] in the fi rst months after the harvest, substantial quantities 
of nutrients can be obtained in a form that keeps which, 
when keeping the potatoes until the following summer, 
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would to a large extent be lost as a result of respiration and 
as a result of rot. Even though this exposé does in fact treat 
the issue of nutrition from the point of view of the abnormal 
dietary conditions which the war has brought along with 
it, we nevertheless also have an interest during peacetime 
in as little nutritional value as possible being destroyed. 
Likewise, through the introduction of soy, a savings in 
animal fat is made. With no foodstuff is the waste so great 
as with fat; this publication also makes reference to this fact 
which is otherwise little heeded. The amount of fat which 
is left behind on pans, plates, and containers is enormous. 
A study by Rubner yielded that Berlin runoff water contains 
20 g of fat daily per person of the Berlin population, and 
thus 100 g of fat daily for a family of fi ve. If the soybean 
had in fact been introduced earlier, then this would have 
at least contributed to the reduction of the fat predicament 
which has now been felt so severely. Soybean meal [soya 
fl our] will also gain signifi cance with time. It has not at 
all been a relatively long time that fi ne fl our was produced 
for the market from legume seeds. Today, a series of food 
preparations and preserved foods are already being produced 
from legume fl ours with all sorts of additives, and according 
to König, their use may even surpass that of pure fl ours. 
Among the better-known mixtures should be mentioned 
Erbsenwurst [pea sausage], the mixture of legume fl our with 
meat or else with meat extract and fat, as well as the mixture 
of legume fl our with malt extract which is marketed under 
the name “Maltolegumin” or “Maltoleguminose”, the so-
called “children’s fl ours” (Kindermehle).
 Several analyses that were carried out on legume fl ours 
yield the following on average:
 A table follows: the last seven of eight columns are 
indications as percentages of Water, Nitrogenous Substance, 
Fat, Carbohydrate, Fiber (Holzfaser); the last three then 
grouped under the heading In the Dry Substance: Ash, 
Nitrogen, and Carbohydrate; and the four rows are Bean 
fl our (Bohnenmehl), Peas, Lentils, and Soy.
 Page 30: While bean fl our (Bohnenmehl), pea fl our, 
and lentil fl our can be viewed as essentially equal in their 
composition, soybean fl our, corresponding to the chemical 
composition of the soybean, is distinguished in addition to 
its higher protein content by, at the same time, a high fat 
content. As König says, “Soybean fl our therefore deserves 
all the more attention for nutrition, since the diet of the great 
masses is without exception lacking in fat.”
 The soybean can fi nd yet another use in the foodstuffs 
industry, and that is for the production of imitation butter. 
In fact, the “miso” of the Japanese–which, because of its 
consistency, they add to all of their dishes instead of butter 
(since that is somewhat unknown in the Land of the Rising 
Sun)–is nothing other than a mixture of soybeans and 
“dough” (“Moos [sic, Koos = koji]) that is, hulled rice. As 
has already been mentioned repeatedly, the soybean will also 
achieve great importance as a surrogate for coffee. In fact, 

the soybean is to be enjoyed as a complete substitute for 
coffee, and specifi cally, as I myself have been convinced, the 
difference in taste between the soybean and regular coffee is 
a smaller one than that between malt coffee, which today is 
so widely distributed, and regular coffee. The difference in 
fl avor can be compared to that which exists between goat’s 
milk and cow’s milk. It goes without saying that aside from 
its nutritional value, “soybean coffee” (Sojabohnenkaffee) 
would also end up signifi cantly cheaper.
 Thus the soybean is capable of also achieving in Europe 
that importance as a foodstuff which it has already possessed 
in Japan for centuries. May it then fi nally take on that place 
among our cultivated plants which it is due by virtue of its 
high nutritional value, and may it make the prophecy of 
Friedrich Haberlandt a reality!
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California. Address: Frohnleiten, Steiermark 
[Austria].

562. Heinze, B. 1916. Ueber den Anbau der Sojabohne und 
deren mannigfache Verwendungsart [On the cultivation 
of the soybean and its various uses]. Jahresberichte der 
Vereinigung fuer Angewandte Botanik 13(Part II):56-76. For 
the year 1915. [12 ref. Ger]
• Summary: This 21-page article begins: The soybean 
(Sojabohne) (Soja hispida Mönch), which is also called the 
coffee bean (sic!–Kaffeebohne) and which already came to 
us from East Asia as early as several decades ago, has thus 
far still not been able to fi nd any considerable spread. It has, 
however, also gained an increased signifi cance with us in 
Germany in some aspects, particularly now. And the planting 
of it as trials has once again been warmly recommended 
from many sides. Some older and newer experience may 
therefore be reported and discussed about the development 
of this extremely valuable legume, its cultivation at the fi eld 
level, and the manifold ways of using it.
 The soybean is extraordinarily rich in two of the most 
important nutrients. According to Blomeyer (footnote: 
Blomeyer, Die Kultur der landwirtschaftlichen Nutzpfl anzen 
[The Cultivation of Agricultural Crops], vol. 1, p. 353), it 
contains in parts per hundred:
 Table goes here,
 With regard to the manifold ways of using the soybean, 
it should fi rst of all be mentioned that it can be prepared in 
a similar way to usual beans, as a salad or a mush. But these 
dishes supposedly do not always taste as good. Above all, 
according to some observations, the beans themselves are 
diffi cult to boil. But a dish consisting of two parts potato 
mush and one part soybean fl our (Sojamehl) is supposed to 
be very appealing. Then the soybean can also be used as a 
good substitute for coffee and is more frequently grown for 
this purpose especially in South Tyrol [today also known 
as Alto Adige, Italy] and in Istria [the Istrian peninsula, 
today divided between Croatia, Slovenia, and Italy]. On our 
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European markets, the seeds of the soybean (Sojasame) are 
in any case not yet available in larger quantities, but they 
are in fact already available in North America. The most 
important way of using the soybean (Soja) in East Asia in 
the form of a superb sauce with the most varied of dishes is 
still known by us at a level as good as not at all. Of course, 
its preparation is also not easy. (Footnote: Incidentally, the 
most superb sauces are supposedly the oldest ones, that 
is, those sauces that have only achieved their full maturity 
after fi ve years of fermentation and post-fermentation.) 
With all soybean dishes (Sojabohnengerichte), the fl avor of 
course always also plays a certain role before one gets used 
to it. In any case, some dishes can be prepared to be very 
tasty even for our palates as a mixture, such as soybeans 
with peas or with rice and potatoes, once we have also 
just dealt with this bean more in the kitchen. The fl avor of 
the dishes made with soybeans is supposedly remarkably 
reminiscent of almonds and chestnuts, and also of green 
beans. (Footnote: For the infl uencing of the fl avor, roasted 
onions and all sorts of kitchen herbs, among other things, 
ought to be excellently suitable.) There is also already a fl our 
from soybeans (Sojabohnen) for use in the kitchen, similar 
to pea fl our and bean fl our. In East Asia, two types of cheese 
are obtained from the soybean: “miso” and “natto”, which 
in any case play a very important role as a milk substitute. 
The preparation of them is of course not very easy, but 
incidentally it is very instructive. Furthermore, soybeans are 
prepared into oil by means of pressing. The pressing residues 
may be used as a fertilizer, similar to the way oil cakes used 
to be used in our area earlier on. They are extraordinarily rich 
in nitrogen. According to J. König, they contain 13.4% water, 
40.3% protein, 7.5% fat, 28.1% nitrogen-free substances, 
5.5% crude fi ber, and 5.2% ash. For overall nutrition, the 
high ash and salt content [what is probably meant is mineral 
salts] of the soybean and probably also its calcium content 
are very important.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This is the earliest article seen (Feb. 2021) by 
B. Heinze from Haale. Address: PhD, Halle an der Saale, 
Germany.

563. Sornay, Pierre de. 1916. Green manures and manuring 
in the tropics, including an account of the economic value of 
leguminosæ as sources of foodstuffs, vegetable oils, drugs, 
etc. Translated from the French by F.W. Flattely. London: 
John Bole, Sons and Danielson, Ltd. xvi + 466 p. Illust. 26 
cm. [12 soy ref]
• Summary: This book is dedicated “To my esteemed Master 
and Friend M.P. Bonâme. A token of deep gratitude and 
sincere admiration.” It “was awarded a gold medal by the 
Société Nationale d’Agricole de France.” The translator 
is from the International Institute of Agriculture, Rome, 
and the Dep. of Zoology, University College of Wales, 

Aberystwth. In the introduction H. Pellet states (p. viii) 
“M. de Sornay, who for a number of years has been a 
member of the Agronomic Station of Mauritius, had already 
published, some time ago, in the Bulletin of the Station, a 
short treatise on the Leguminosæ.” This volume is a major 
expansion of that work. The author was one of the fi rst to 
study intercropping of sugar cane with legumes. Working in 
Mauritius, he found that legumes used in mixed cultivation 
with sugar prevented the growth of weeds and retained the 
soluble salts which would have been washed away by rain. 
A trailing variety of peanut was used. He also suggested 
soybean as an intercrop because “it does not interfere in 
any way with the small canes; the soybean may be used 
on a mixed cultivation and may even be sown in two rows 
in interspaces of canes” (p. 184). Also includes concise 
information about the cultivation and yield of soybeans.
 Chapter 1, “General remarks” (p. 1-9) begins: “The 
family of the Leguminosæ, which numbers not less than 
7,000 species distributed over every portion of the globe, 
contains, according to Van Tieghem, 430 genera.” “The 
Leguminosae are generally divided into three great sub-
families: Cæsalpineæ, Mimoseæ, and Papilionaceæ.” The 
fi rst two sub-families prefer tropical climates, whereas the 
Papilionaceæ “adapt themselves to every climate and are 
found distributed from the Equator [Ecuador] to the Poles.” 
The Papilionaceæ are divided into eleven tribes; a table 
shows these and the subtribes or genera they contain. The 
genus Glycine is in the tribe Phaseoleæ, subtribe Glycina.
 Chapter 2 is an “Account [history] of the theories on 
the absorption of nitrogen from the air by the leguminosæ.” 
Chapter 3 (p. 9-46) is a “Description of the various 
leguminous plants of agricultural value.” The 37 species 
discussed include the peanut (p. 47-70), Bambarra ground-
nut or Voandzou (p. 70-72, native of Madagascar), pois carré 
[winged bean] (Psophocarpus tetragonolobus), and Soja, or 
Soy bean (p. 182-92).
 The rambling treatment of the soy bean discusses bits 
and pieces of its history, botany, and yields in India, South 
Africa, and Mauritius. Nineteen tables show its composition. 
Concerning uses: “The seed of the soy bean is eaten as a 
vegetable by the majority of Chinese and Japanese, and they 
make numerous other uses of it.” The chief ones are: Soy 
milk, soy cheese [tofu], and shoyu. “The roasted seeds of 
the soy bean are used in the United States and Switzerland 
as a substitute for coffee. Not containing any starch, these 
breads are used in the manufacture of breads and biscuits 
for people suffering from diabetes. They are found on the 
European market... The seeds are pressed in order to extract 
the oil, the oil resulting from the fi rst expression being used 
in the manufacture of soap, whilst that from the second is 
used as machine oil. The cake is given to cattle mixed with 
other nutriments of lower nitrogen content. The trade in soy 
has increased considerably during the last fi ve years.” Trade 
statistics (exports of soy beans from Manchuria and imports 
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to Europe) and prices on the London market (of soy beans, 
oil, and cake) are given.
 Chapter 7, “Starch in the leguminosæ” (p. 246+) 
discusses the “Characters of the principal starches in the 
Leguminosæ.” It contains an illustration (line drawing) of 
the starch in Soja hispida (Fig. 42, p. 251), and a description 
(p. 255) as follows: “Soja hispida.–Soy contains very little 
starch. The shape of the grains is fairly uniform, whilst 
their size is very variable. All the grains polarize clearly. 
The hilum is linear, occasionally stellate, but of rather rare 
occurrence. The striations are only visible at the edges 
and are very close together. Starch only very slightly 
homogeneous.” Address: Chemist, Ex-Asst. Director of 
the Station Agronomique of Mauritius, Laureate of the 
Association des Chimistes de Sucrerie et de Distillerie de 
France et des Colonies, Laureate of the Société Nationale 
d’Agriculture de France.

564. Cooper, Lenna F. 1917. Feeding the growing child. 
Good Health (Battle Creek, Michigan) 52(1):34-35. Jan.
• Summary: “Almost no part of home economy is more 
sadly neglected than the feeding of the junior members of 
our households. The fault is not that the feeding and eating 
habits of children are deliberately mismanaged, but that we 
have not suffi ciently appreciated their importance.
 “The key to the whole problem lies in the word ‘growth.’ 
During the years of childhood all activity is especially 
pronounced. The boy and girl (especially the former) are 
playing much in the open air and so combustion of food is 
especially rapid–more so, even, than in the case of the adult 
doing sedentary work.
 “But a fact of still more vital importance is that the 
process of growth involves the continual production of new 
cells–millions of them. This is made possible by suffi cient 
food of the right kind.
 “The demand for cell-forming food is greater in the 
case of the child than in the adult, because he is constantly 
growing whereas the only need of the adult body so far as 
tissue cells are concerned is to replace those cells that are 
destroyed in the course of ordinary activities.
 “For cell building purposes, proteins, or the nitrogenous 
elements, are necessary–such as are found in large quantities 
in eggs, milk or nuts and in the legumes–beans, peas, and 
lentils.
 “To maintain its vital fi res the body depends upon fats, 
found in butter, cream, and egg yolks.
 “The child is a bundle of energy, constantly on the 
move. For this reason he requires a liberal supply of starchy 
foods, or the carbohydrates, as found in vegetables, fruits and 
cereal foods.
 “The child’s body must also have plenty of water and 
mineral salts, particularly lime salts, since it is lime that 
enters most largely into bone-building.
 “In planning the child’s menu, avoid an excess of fatty 

foods, as well as foods diffi cult of mastication.
 “Children usually ‘take to’ vegetables better if served 
with a milk gravy. Boiled spinach, for example, should be 
creamed.
 “Milk should be freely given to children–provided, 
of course, it is clean and wholesome. About a quart a day, 
including that used in the preparation of food, will usually 
supply the needs of the child.
 “A child of three or four years of age will require from 
1,200 to 1,500 calories per day according to his activity–
boys usually require more than girls do, because they are 
more active. Usually four meals a day is the best plan–one of 
them a light lunch of bread and milk either in the forenoon or 
afternoon.
 “Remembering that the calory is merely a unit used for 
measuring the value of food, and knowing the number of 
calories that various foods contain, it is a simple matter to 
plan a balanced ration for the child. A breakfast for a fi ve-
year-old child, for instance, can consist of rolled oats, orange 
juice or prune pulp, with top milk, buttered toast, and a cup 
of milk. The rolled oats with cream contain 125 calories, 
buttered toast approximately 125 calories. One glass of milk 
contains 50 calories. This makes a total of 300 calories.
 “Dinner may be planned in the same manner. Cream 
of rice soup is very nourishing and contains 67 calories for 
the ordinary serving. A slice of bread and butter will add 
approximately 125 calories, and baked potatoes will give 50 
calories with 50 more added for butter and sauce. Another 
vegetable may be added, such as spinach or mashed parsnips. 
Cake or other desserts will add another 100 calories. The 
total of a dinner of this kind will be 392 calories.
 “Supper should be simple and consist of easily digested 
foods. An orange is an excellent appetizer for the evening 
meal and contains 19 calories. Milk toast will give 100 
calories; rice pudding 112 calories; and a cupful of cereal 
coffee with cream and sugar, approximately 50 calories. This 
gives a total of 331 calories.
 “These menus indicate the general nature of the day’s 
diet for children of any age. They are simple, nourishing, 
easily digested, and furnish in proper proportion all the 
various food elements that the child’s body needs for 
growth and symmetrical development. To aid the mother in 
preparing the menus given above, we produce the following 
recipes, and shall give others in succeeding issues of Good 
Health:
 Recipes are given for: Rolled oats. Boiled spinach. 
Creamed parsnips. Creamed toast. Rice pudding. Cream rice 
pudding.
 “We wish to caution the mother against permitting the 
older children to ‘piece’ between meals. The appetite should 
be disciplined and trained to expect three meals a day and 
the child should be given these regularly. Also, encourage 
the free drinking of water between meals. Some fresh 
fruit should be eaten every day–an orange, an apple or a 
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grapefruit.
 “Serve whole-wheat bread rather than the fi nely milled 
white bread, since the latter lacks entirely the salts so 
necessary to the child’s health.
 “Encourage thorough chewing. Explain to the children 
how much sweeter and better any food is when it is chewed 
thoroughly than when it is swallowed in large pieces. A child 
who chews his food carefully is not as likely to overeat as the 
child who bolts his food.” Address: B.S.

565. Weekly News Letter (USDA). 1917. Soy bean useful 
crop. May be utilized in greater number of ways than almost 
any other agricultural product. 4(27):3. Feb. 7. [1 ref]
• Summary: “The soy bean... may be utilized in a greater 
number and a greater variety of ways than almost any other 
agricultural product...
 “In Japan the soybean forms one of the most important 
articles of food in use. It is one of the principal ingredients 
in the manufacture of shoyu (soy sauce), miso (bean cheese), 
tofu (bean curd), and natto (steamed beans). The beans are 
eaten also as a vegetable and in soups; sometimes they are 
picked green, boiled, and served cold with soy sauce, and 
sometimes as a salad. A ‘vegetable milk’ is also produced 
from the soy bean, forming the basis for the manufacture 
of the different kinds of vegetable cheese. This milk is used 
fresh, and a form of condensed milk is manufactured from 
it.”
 In several European countries and to some extent in 
America, soy-bean “fl our enters largely as a constituent in 
many of the so-called diabetic breads, biscuits, and crackers 
manufactured as food specialties.
 “Soy-bean milk... has been produced in small quantities 
in the United States, and recently a factory has been 
equipped to make this product.” In Europe and America 
soybeans are roasted to make “an excellent substitute for 
coffee. In Asia the dried beans, especially the green-seeded 
varieties, are soaked in salt water and then roasted, this 
product being eaten after the manner of roasted peanuts.”
 Soy-bean meal (for use as a stock feed) and soy-bean oil 
are also discussed. “In addition to its availability as a food, 
soy-bean oil has found important uses in the markets of the 
world for making paints, varnishes, soaps, rubber substitutes, 
linoleum, waterproof goods, and lubricants. It is also used 
in the Orient for lighting and in the manufacture of printing 
ink.”
 Reprinted in Jersey Bulletin and Dairy World 36:323. 
Feb. 28; Ohio Farmer 139:377. March 10; and Journal of 
Home Economics 9:183-4. April. Address: Washington, DC.

566. Mairin, C. 1917. Le Soja hispida [Soja hispida]. 
Annales Africaines 24(6):71. March 15. New Series. [24 ref. 
Fre]
• Summary: Praises the many benefi ts of the soybean. From 
it one can make soy milk (which is equivalent to animal 

milk), cream and butter and cheese (tofu). Combined with 
wheat fl our, it can furnish, at a low price, a complete bread–
and, I would add, one that is good for diabetics. This fl our 
can be used to make all the different types of pastries and 
cakes. Finally, roasted like coffee, it makes an excellent 
alternative–with all the aroma of mocha.

567. Morse, W.J. 1917. Soy beans in the cotton belt. USDA 
Cooperative Extension Work in Agriculture and Home 
Economics, States Relations Service No. A 85. 7 p. S.R.S. 
Doct. 43. Ext. S. Originally published in Jan. 1915 under the 
same title as a USDA Offi ce of the Secretary Special.
• Summary: Contents: Introduction. Adaptations. Soil 
preparation. Fertilizers. Inoculation. Seeding and cultivation. 
Rotations. Mixtures. Varieties. Soy beans for hay. Soy beans 
for pasture. Soy beans for soiling. Soy beans for ensilage. 
Soy beans for seeds. Storing soy beans. Value for human 
food. Soy-bean oil and cake.
 “This circular is intended especially for farmers in the 
cotton belt who desire to diversify their farming by partly 
replacing cotton as the sole money crop with other profi table 
crops.”
 “The soy bean, called also soya bean, soja bean, and, in 
North Carolina, stock pea, is an erect, rather hairy, summer 
legume, resembling somewhat the common fi eld bean, but 
usually much taller and not twining...
 “Although the soy bean as an article of food has 
attracted attention from time to time in the U.S., thus far it 
has been used but little. The beans contain only a trace of 
starch and are highly recommended as a food for persons 
requiring a food of low starch content. The numerous ways 
in which the bean can be prepared as human food should 
encourage its greater use. The dried beans may be used 
like the ordinary fi eld or navy bean in baking or in soups. 
When prepared in either of these ways the beans require a 
somewhat longer soaking and cooking. The immature bean 
when from three-fourths to full grown compares favorably 
with the butter or lima bean. Roasted and prepared soy beans 
make a substitute for coffee which has been found pleasing 
to those fond of cereal beverages. In Asiatic countries the 
dried beans are soaked in salt water and then roasted, this 
product being eaten after the manner of roasted peanuts. 
Soybean meal or fl our may be used as a constituent of 
biscuits, muffi ns, and bread, or in any recipe in which corn 
meal is used. In the various preparations one-fourth or one-
third soy bean fl our or meal and the remainder wheat fl our 
are recommended.”
 Note: This is the earliest English-language document 
seen (June 2009) that uses the term “immature” in 
connection with green vegetable soybeans. Address: 
Scientifi c Asst., Forage-Crop Investigations, USDA Bureau 
of Plant Industry, Washington, DC.

568. Williams, C.G.; Park, J.B. 1917. Soybeans: Their 
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culture and use. Ohio Agricultural Experiment Station, 
Bulletin No. 312. p. 577-600. March. [3 ref]
• Summary: This bulletin consists of two articles: “Soybean 
Culture” by Williams, and “Uses of Soybeans” by Park. The 
latter, which contains extensive information on soyfoods, 
is an extract of Park’s paper titled “Soybeans as Human 
Food. Palatable Dishes Made from a Comparatively New 
Legume”; it was printed in Ohio Agricultural Experiment 
Station Monthly Bulletin 2(9, whole no. 21):299-303. Sept. 
1917.
 Contents: I. Soybean culture. Introduction: Production 
in Ohio, place. Climate and soil requirements: Climate, soil, 
fertilizers, inoculation. Seeding and cultivation: Seed bed, 
time of seeding, manner of seeding, depth seeding, rate of 
seeding, cultivation. Harvesting: For hay, for silage, for seed 
(“The best implements for cutting soybeans for seed are the 
mowing machine with side-delivery attachment, the self-rake 
reaper and the grain binder.”), threshing. Varieties: For seed 
production, for hay. The effect of soybeans in crop rotations.
 Tables show: (0) Acreage planted to fi ve legumes 
in Ohio. Red and alsike clover: 880,676 acres (No. 1). 
Soybeans: 4,921 acres (No. 4). (1) Rate of seeding and yields 
of soybeans in Ohio from 1909 to 1916. Best rate–3 pecks/
acre–gave 6-year average yield of 3,540 lb/acre of beans. (2) 
Description of 25 varieties: Amherst, Auburn, Cloud, Ebony, 
Elton (Chestnut)* (* = The Elton was fi rst sent out by the 
U.S. Department of Agriculture under the name of Chestnut), 
Habaro, Hollybrook, Ito San, Ito San 17268, Manchuria, 
Medium Green, Mongol, Mikado, Ohio 7491, Ohio 7496, 
Ohio 9001, Ohio 9016, Ohio 9035, Ohio 9100, Ohio 9110, 
Sable, Shingto, Taha, Wing’s No. 1, Yosho. The fi ve highest 
yielders of grain are: Ohio 9016 (29.22 bu/acre, 5 year 
average), Ohio 7496, Elton, Ito San 17268, and Shingto.
 (3) Yields of grain and straw of these 25 varieties. (4) 
Variety tests at the county experiment farms (yields of 8 
varieties). (5) Soybean hay test (yields of 10 varieties, 1912-
1916). (6) Wheat yields following crops of corn, soybeans 
(the highest), potatoes, or oats.
 Part II. Uses of soybeans. Introduction. Use for animal 
food: Hay, grain, soiling crop. Special uses and products: 
Soybean meal, soybean oil. Use for human food: Soy sauce, 
soybean milk, use of the whole beans.
 Concerning soymilk and tofu (p. 300): “If a small 
amount either of acid or of magnesium or calcium salts is 
added to the liquid [soybean milk], or if it is allowed to stand 
until sour, a curd is formed which settles out, leaving a clear, 
yellowish, watery liquid. The grayish white curd can be 
drained, pressed and eaten like cottage cheese. When salted 
and fried it is palatable, and can be used as a salad. This bean 
curd is the tofu which is so extensively eaten in the Orient. It 
is made fresh every day, and is as staple an article of diet of 
Oriental peoples as bread is of ours. As used by the Japanese 
these cakes contain 83 to 88 percent of water, 7 to 11 percent 
of protein and 4 to 5 percent of fat.”

 Concerning use of the whole beans: “When properly 
roasted and prepared, the ripe soybean makes a good 
substitute for coffee, equal to many of the cereal preparations 
on the market” (p. 302).
 Photos show: (1) A soybean plant with its leaves 
removed to show pods (front cover). (2) A fi eld of soybeans, 
with about half the leaves fallen, ready to be cut for seed 
(opposite p. 581). (3) Root system of a soybean plant with 
“numerous nodules in which nitrogen-fi xing bacteria live” 
(p. 583).
 Tables show: (7) Percentage composition and 
digestibility of soybean meal (pressed, or extracted) and 
other foodstuffs [oil meals and feed grains] for comparison. 
(8) Quantity and value of imports of soybeans, soybean cake, 
and soybean oil into the United States, 1910-1915.
 Bar charts show (p. 600): (1) Pounds of digestible 
protein in 100 pounds of 14 food materials; soy beans are 
highest at 28.3 lb. (2) Pounds of digestible protein and 
digestible carbohydrate that one dollar will buy in the form 
of the same 14 food materials; in the form of soy beans, 
it will buy the most digestible protein (9.43 lbs at 3 cents/
pound) and the 4th most digestible carbohydrate (after corn 
meal, rice, and wheat fl our). Address: Wooster, Ohio.

569. Li, Yu-ying. 1917. Procédés et dispositifs pour la 
transformation intégrale du soya [Processes and technology 
for the transformation of whole soybeans]. Chemisch 
Weekblad 14(15):348-51. April 14. Included within a longer 
paper in this journal by de Waal, p. 344-56. [Fre; dut]
• Summary: This lecture, delivered in French on 11 Nov. 
1911, includes a description of an interesting, complex 
diagram showing the basic processes by which the many 
food and industrial uses of the soybean are created. “In the 
soybean industry, it is not only the whole seed / bean which 
constitutes the usable raw material, but also its derivatives 
such as soy fl our, milk, etc., and even the by-products 
(cakes), which can, themselves, serve as the basis for a 
large number of products.” A table (p. 349) shows these 
raw materials in fi ve degrees: 1st. Whole soybeans. 2nd. 
Dehulled soybeans, cellulose/fi ber, cakes, oil-rubber, milk, 
cakes. 3rd. Flour, cakes, oil, milk, cakes. 4th. Flour, milk, 
cakes, casein (caséine), fl our. 5th. Casein, fl our. “These 
fi ve groups are composed of 19 products which can be 
considered as the raw materials which derive from a series of 
transformations leading up to the complete utilization of the 
bean.
 “The course of operations to obtain the announced 
products comprises the following phases which are 
represented in fi gure 1.
 “Dehulling of the beans. Grinding of the dehulled 
product, of oilcakes (tourteau d’huilerie), cakes for [soy] 
dairy production (tourteaux de laiterie), of casein.
 “Pressing to obtain oil, or to obtain sojalithe (an 
industrial soy casein resembling ivory or horn).
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 “Drying of the casein, of the soymilk cake [okara] 
(tourteaux de lait), of the powder for preserves (confi ture) 
[such as chestnut cream (crème de marron)].
 “Cooking for the production of preserves, or for making 
sauce.
 “Roasting / grilling for the manufacture of [soy] 
chocolate or [soy] coffee.
 “Wet-grinding to obtain milk [from soybeans], or to 
obtain milk from okara (lait provenant de tourteaux).
 “Fermentation for the manufacture of sauce [jiang or soy 
sauce], cooked soybeans, or milk.
 “Concentration for the manufacture of milk, [okara] 
(torteaux de lait), or sauce.
 “Desiccation / drying to obtain powdered [soy] milk, 
powdered [soy] milk cake [okara] (poudre de lait de 
tourteaux), powdered soy sauce.
 A chart (fi g. 2, p. 350) describes the progress and 
combination of different necessary operations to obtain these 
products.
 “You can see that the soybean is fi rst dehulled so that it 
can be cooked or ground either dry or with the addition of 
water. The dry-ground products, made into fl our, are used for 
baking, pastry-making, and the fabrication of pasta (pâtes 
alimentaires).
 “Dehulled soybeans treated by wet-grinding yield 
soymilk, which can itself be transformed into fermented 
milk, concentrated milk, powdered milk, or it can serve for 
the production of fresh or fermented cheeses, of [soy] sauce 
(by fermentation), as well as to obtain casein that can be 
dried or powdered; by pressing casein one obtains ‘sojalithe.’ 
The oilcakes [okara] resulting from the fabrication of milk 
are pressed and ground and can be used to make casein.
 “Soybeans are pressed to obtain oil which can itself 
serve as a base to make candles, soaps, paint, artifi cial 
rubber, etc. Oilcakes remaining as by-products can be ground 
to make milk or pulverized to obtain fl our.
 “Cooked soybeans are also used to make condiments, 
fermented [soy] sauce, liquid sauce, solid [sauce], [sauce] 
concentrated into a paste or in dry powder. Cooked soybeans 
are also used to make pasty preserves (confi tures pâteuses) or 
in powder.
 “Cooked and grilled soybeans again serve to make [soy] 
coffee and chocolate.” Address: Seine, France.

570. Waal, A.J.C. de. 1917. Over soja-producten [On soy 
products]. Chemisch Weekblad 14(15):344-56. April 14. 
(Chem. Abst. 11:2001). [22 ref. Dut]
• Summary: Describes the work done by men in different 
countries on various soybean preparations and includes 
a paper by Li Yu Ying (cited separately) titled “Procédés 
et Dispositifs pour la Transformation Intégrale du Soya,” 
including food and industrial uses of soybeans. A complex, 
full-page French-language diagram (p. 350) shows the basic 
processes by which the many food and industrial products 

that can be derived from the soy bean, and summarizes 
patents related to many of these. By milling and baking: 
soya meal (soja-meel) and soy bread (soja brood). Soya milk 
(soja-melk) and Western-style cheeses. Coffee and chocolate 
substitutes: Soy coffee (soja-koffi e) and soy chocolate (soja-
chocolade). Pork-butcher products, incl. soy sausages (soja-
worst) in which one can use soy cheese (soja-kaas). Soy 
protein (soja-eiwit). Worcestershire sauce (Worcestershire-
saus). Li is a resident of Seine France. This paper was 
presented on 11 Nov. 1911, and published on 20 Jan. 1912.
 Note 1. This is the earliest Dutch-language document 
seen (March 2001) that used the term soja-koffi e to refer to 
soy coffee.
 Note 2. This is the earliest Dutch-language document 
seen (Aug. 2013) that uses the term soja-melk to refer to 
soymilk.
 Note 3. This is the earliest Dutch-language document 
seen (Nov. 2014) that mentions a meat alternative, which it 
calls soja worst (soy sausages). Address: s’ Gravenhage (The 
Hague), Netherlands.

571. Davis, Oscar King. 1917. How the food situation shifted 
in Germany: Prisoners, in 1915, got more to eat than the 
soldiers did at beginning of 1917. New York Times. April 17. 
p. 15.
• Summary: This is the 17th in a series of articles written 
about the author’s stay in Germany. The amount of food 
available in Germany is decreasing and is now very limited. 
But the government is trying to conceal this fact.
 For prisoners of war: Sundays and Thursday were the 
great days of the week so far as breakfast was concerned. On 
those days the allowance was 30 grams of soya bean meal, 
sixty grams of cornstarch, and ten grams of margarine. If a 
man saved his ten grams of margarine for two or three weeks 
it might at the end of that time make enough to spread half a 
slice of bread. Used as supplied, twice a week, it might serve 
to fl avor the cornstarch and soya bean meal a little.” “’The 
Social Democratic Fieldpost,’ said the formal announcement, 
has inadvertently published a false account of the rations 
furnished to the soldiers at the front. In order to prevent 
unfounded complaints that the supply of provisions is not 
suffi cient, the correct account is given.
 “’The soldiers receive as follows: Potatoes, 300 grams; 
potato fl akes, 50 grams; evaporated potatoes, 60 grams; 
vegetables, 125 grams; dried fruits, 125 grams; coffee 15 
grams and 6 grams of coffee substitute; butter or lard or fat 
pork in tins, 55 grams on the West, 65 grams on the East; 
cheese, 200 grams per week; brandy, one tenth of a liter, but 
only on the special recommendation of a superior offi cer on 
account of the weather; fruit salt, two one-hundredths of a 
liter; meal up to 40 grams.’” The author notes that neither 
meat nor bread are mentioned. Yet at the great abattoir 
at Magdeburg he saw large numbers of big cattle being 
slaughtered.
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 “One part of Germany’s food troubles undoubtedly 
comes from the effort she is making to compel two 
diametrically opposite economic laws to operate quietly side 
by side. The law of supply and demand never did and never 
will run parallel with fi xed maximum prices. Germany has 
been stoutly endeavoring to make them do so for more than 
two years, and now England is making efforts in the same 
direction.” The writer discusses this problem at length.

572. J. of Home Economics. 1917. The soy bean. 9:183-84. 
April.
• Summary: “The soy bean, already one of the most 
important crops of Asia, promises to take an important place 
in the agricultural industry of the United States. It is said that 
it may be utilized in a greater number and a greater variety 
of ways than almost any other agricultural product. Not only 
are the beans, and the oil expressed from them, available as 
food, but soy bean oil is used for making paints, varnishes, 
soaps, rubber substitutes, linoleum, waterproof goods, and 
lubricants, besides its use in the Orient for lighting and other 
purposes.
 “In Japan the soy bean is one of the principal ingredients 
in the manufacture of shoyu (soy sauce), miso (bean cheese), 
tofu (bean curd), and natto (steamed beans). The beans are 
eaten also as a vegetable and in soups; sometimes they are 
picked green, boiled, and served cold with soy sauce, and 
sometimes as a salad. A ‘vegetable milk’ is also produced 
from the soy bean, not only forming the basis for the 
manufacture of the different kinds of vegetable cheese, but 
used fresh, while a form of condensed milk is also made 
from it. All of these food stuffs are used daily in Japanese 
homes, and for the poorer classes are the principal source of 
protein.
 “Soy bean oil resembles that of cotton seed in many 
ways. The meal remaining after the oil is extracted from 
the beans has become important during the last few years 
as a food of low starch content, and so adapted to the use of 
diabetic patients.
 “Soy bean fl our enters as a constituent into many 
of the so-called diabetic breads, biscuits, and crackers 
manufactured as food specialties. The fl our or meal may 
be used successfully in the household as a constituent of 
muffi ns, bread, and biscuits in much the way in which corn 
meal is used.
 “An artifi cial milk like that manufactured in the 
Orient has been produced in small quantities in the United 
States, and recently a factory has been equipped to make 
this product. Such milk may be used for cooking in the 
household, and by bakers, confectioners, and chocolate 
manufacturers. Such products must, of course, be properly 
labeled.
 “The soy bean has also been utilized as a substitute for 
the coffee bean. When roasted and prepared, it makes an 
excellent substitute for coffee.”

573. Morse, W.J. 1917. Re: Soy bean cheese and recipes. 
Roasting soy beans. Soy coffee. Letter to Prof. C.B. 
Williams, Experiment Station, Raleigh, N.C., May 4. 2 p. 
Typed, without signature.
• Summary: “Dear Prof. Williams: With reference to our 
conversation at Raleigh, I am taking pleasure in inclosing 
the soy bean recipes. These, as you will recall, I obtained 
from the Iowa station, and they were adapted from the fi eld 
bean recipes from the New York Cornell Domestic Science 
School.
 “I am also sending you a small sample of soy 
bean cheese which I told you was obtained through the 
agricultural explorer, Mr. Meyer, in China. Vol. 3, No. 3, pp. 
227-249, 1914.
 “You also asked that I write you, concerning the method 
used in roasting soy beans. The beans are soaked overnight 
in a 10 per cent salt solution. This salt water is then drained 
from the beans and the beans boiled slowly in another water 
for about one hour. The water is then drained off from the 
beans and the beans may be roasted in an oven or in a peanut 
roaster.
 “In roasting, one should be careful that the beans are not 
burned. They should be watched from time to time and when 
the cotyledons begin to turn brown the beans may then be 
removed.
 “Where the beans are to be used for coffee, simply take 
a small amount of beans and roast until the seed are coffee 
brown. Here also the beans should not be allowed to become 
burned as it gives a bitter taste to the dish.
 “As yet I have had no opportunity of selecting out the 
six best Oliver cowpea hybrids, but will do so in the near 
future. I will be sure to include the white seeded variety 
concerning which I said Prof. Piper might want a few acres 
grown. In talking the matter over with him, however, he 
advised that the hybrid should be grown on a fi eld basis 
so that we might get some idea of it under fi eld conditions 
before growing it for distribution.
 “With regard to the effect of soil, climate, fertilizers, 
etc., on the yield of oil with the soy bean, I refer you to the 
Agricultural Research Bulletin.
 “Very truly yours,... Scientifi c Assistant.”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–Correspondence with State Agricultural 
Experiment Stations, 1899-1928. North Carolina. Box 26. 
P.I. 66, Entry 68.
 Sent to Soyinfo Center by Matthew Roth, Dec. 2016. 
Address: Scientifi c Assistant [Bureau of Plant Industry, 
Washington, D.C.].

574. Cooper, Lenna F. 1917. Diet for brain workers. Good 
Health (Battle Creek, Michigan) 52(5):214-15. May.
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• Summary: “The great mistake made by brain workers is 
in following a diet suitable for the development of muscular 
effi ciency rather than mental effi ciency.
 “The body makes no great demand for heat and energy 
when one follows a sedentary occupation and the long line of 
business and professional people, men and women students, 
teachers and others who use their brains for giving service 
and getting a living often eat in one day, food suffi cient for 
three days.
 “A Day’s Ration: An adult doing muscular work requires 
about three thousand food calories a day. One-tenth of this 
amount should consist of the proteins or the body-building 
and repairing element; one-third of the remainder should be 
fats and the rest carbohydrates. The fats and carbohydrates 
are both heat and energy producing groups.
 “Now one following a sedentary occupation–and nearly 
all brain workers are sedentary in their habits–does not 
require more than two-thirds of the amount needed for those 
engaged in muscular work.
 “The size and weight of the individual of course have a 
bearing on the daily ration. The larger and heavier the person 
(with the exception of the obese), the more food he requires.
 “Age is also a factor. A person beyond middle life 
should be especially careful not to overeat.
 “These are the considerations which should determine 
the amount and kind of food; but the average person gives 
no thought to these but eats what he wants, when he wants it, 
and as much as he wants.
 “What Becomes of the Surplus: When one takes into 
his stomach more food, especially the foods rich in protein, 
than is required to supply the needs of the body, the surplus 
must be eliminated by the excretory organs. In a perfectly 
healthy body these organs are already doing suffi cient work 
in casting off the poisons which result from the chemical 
changes that take place in the digestion and assimilation of 
food.
 “If, in addition, the stomach is fi lled with food which 
cannot be utilized as energy and heat, the surplus is thrown 
upon the various organs for elimination with the result that 
they weaken, sometimes, under the additional load.
 “The Brain Worker’s Bane: Added to the overeating 
and poorly balanced diet of the brain worker is his lack of 
exercise. A suffi cient amount of exercise each day would 
take care of the surplus food. The bane of the sedentary man 
is constipation and the resulting autointoxication, with its 
long train of disordered functions and fi nally organic disease.
 “The diet that is suitable for the brain worker is also 
laxative and antitoxic so that a correct diet will not only 
develop mental effi ciency, but later prevent disorders of the 
body. A suitable diet will be about the same at all seasons of 
the year; in the winter, when some of the fresh vegetables 
and fruits are lacking, properly canned varieties are 
wholesome and may be liberally used.
 “Fruits, vegetables and the dextrinized cereals should 

form the bulk of the diet.
 “The beverages should include fruit juices and fresh 
buttermilk. One should drink about eight glasses of water 
daily, taken at bed time, in the early morning and between 
meals. A half glass of water with meals is quite suffi cient. 
Cereal drinks are harmless but tea and coffee are especial 
enemies of the man who does brain work.
 “One should be careful each day not to take too much of 
foods that are rich in protein. Bulky vegetables are especially 
advised, and also the uncooked vegetables as well as the 
fruits should be liberally eaten in order to get the necessary 
vitamines.
 “Celery, lettuce, spinach, turnips, onions, caulifl ower, 
cabbage, sprouts, cucumbers and tomatoes are most desirable 
foods for one following a sedentary life. When nuts are 
eaten, they should be chewed until they are a cream in the 
mouth before swallowing. Some fresh and cooked fruits (not 
much sweetened) should be taken at each meal. Bran in some 
form, either in bread or cereal, should be taken daily.
 “The daily number of meals is largely a matter of 
habit; but two meals a day is undoubtedly the best rule for 
the majority of brain workers. A fruit breakfast with some 
dextrinized cereal with cream or milk about nine o’clock, 
and an afternoon meal about fi ve, has been found to be a 
most satisfactory arrangement.
 “It is absolutely impossible to concentrate the thoughts, 
to think clearly and do effi cient mental work if one has a full 
stomach, and especially if the food is the kind required by a 
trench digger.” Address: B.S.

575. Harper, W. 1917. It’s not too late to plant soys: The 
South needs them to feed men, animals and the soil. Country 
Gentleman 82(22):957. June 2.
• Summary: “’In addition to its uses for fl our, the soy bean 
can be prepared as human food in numerous ways,’ say 
experts in the Department of Agriculture. ‘The green bean, 
when from three-fourths to full grown, has been found to 
compare favorably with the butter or lima bean. The dried 
beans may be used in the same way as the fi eld or navy bean 
in baking or in soups. When prepared in these ways the dried 
beans require a somewhat longer soaking and cooking.
 “’Roasted and prepared, the soy bean makes an excellent 
substitute for coffee. In Asia the dried beans, especially the 
green-seeded varieties, are soaked in salt water and then 
roasted, this product being eaten after the manner of salted 
peanuts.’”
 A photo shows the roots of a soybean plant, with 
nodules. Note: This is the earliest English-language 
document seen (Sept. 2006) with the word “soys” in the title.

576. Rees, Thomas William. Assignor to The Eastern Flour 
Company, Ltd. 1917. Improved process of, and apparatus for, 
treating soya beans. British Patent 116,158. Application date: 
8 June 1917. 5 p. Complete left: 10 Dec. 1917. Complete 
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accepted: 6 June 1918. 1 drawing.
• Summary: Soy beans are cleaned, then sprayed with an 
alkali solution, roasted, cooled, crushed by a rolling process, 
and freed from the husks by sifting or blowing. The resulting 
“kernels” are pressed to remove all but 5-6% of the oil, and 
the press-cake ground to a fl our, which may be mixed with 
wheat fl our in suitable proportions. Automatic apparatus for 
carrying out this process includes a cleaning and brushing 
machine, a roasting chamber in which the beans are made to 
pass through a fl ame, a storage hopper and spraying device 
between the cleaning machine and the roaster, and means 
for cooling and crushing the beans, for separating the husks, 
and conveying the kernels to a press. An illustration shows a 
diagram of the equipment used; each part is labeled.
 Note: The resulting product is partially-defatted roasted 
soy fl our. Address: Both: Millers, 61, High Street, Staines, 
Middlesex [England].

577. Cooper, Lenna F. 1917. What the desk man should eat. 
Good Health (Battle Creek, Michigan) 52(6):265-66. June.
• Summary: “There is a prevailing idea that a man needs 
more substantial food, and more of it, than a woman. As a 
matter of fact, sex has little to do with determining the diet. 
To be sure, a man and woman of the same height differ in 
weight and extent of body surface. A man is slightly heavier 
and has more square inches of surface.
 “According to standard tables the difference is as 
follows, when the height is 68 inches:”
 Man 157 pounds weight. 17.76 square feet. 2360 
calories. Woman 151 pounds weight. 17.34 square feet. 2270 
calories.
 “This shows the very slight foundation for the common 
custom of serving so much larger portions of food to men, 
even when the occupations of men and women are the same.
 “It is occupation and physique that should largely 
control the kind and amount of food eaten. Age is also a 
factor, as a person beyond middle life requires less food.
 “Weight and Diet: The height and weight of the 
individual are important considerations in planning a suitable 
diet. The taller and heavier the body is, the more food it can 
utilize.
 “A woman nearly six feet tall and weighing one hundred 
and seventy pounds needs more food than a man several 
inches shorter whose weight is one hundred and fi fty pounds, 
both engaged in the same kind of work. But if the man did 
heavy muscular work and the woman worked at a desk, then 
their food requirements would be about the same.
 “A man or woman at the desk does not need the same 
food that the muscular worker requires. Less of the fat and 
carbohydrate elements are required, and the total number of 
food calories needed is not so great. That is, the desk worker 
does not require so much of the energy producing foods, and 
the protein, or body building tissue repair foods are also not 
so much needed.

 “When to Eat: It is better for the desk worker to have his 
most substantial meal after work hours, and it should be at 
least four hours before retiring so that the digestive process 
will not interfere with restful sleep.
 “The noon meal should be light, as it is impossible to do 
good brain work after a full meal.
 “What to Eat: Tea and coffee are not wholesome 
beverages at any time, but are especially bad for sedentary 
workers, as they quickly attack and poison the tissues most 
used by the desk worker–the brain and nervous system.
 “An abundance of pure water during business hours, and 
fruit juices at the table are the healthful beverages for desk 
workers.
 “Milk is a poison for some people, but if it is well 
borne it may be taken at any meal. However, milk is not a 
beverage–it is a food of the body building, bone making 
class; it is rich in protein, and when taken, other protein 
foods should not be taken at the same meal, such as cheese, 
eggs, nuts, beans, peas, etc. Fresh raw milk is also very rich 
in vitamines. Buttermilk and yogurt milk are among the best 
of foods for sedentary workers who can take milk.
 “Fruits of all kinds, fresh and cooked, should form a 
large part of the desk worker’s diet. They should be eaten 
at every meal. Fruit juices instead of milk or cream may be 
eaten with any of the fl aked or dry cereals.
 “All the fresh green vegetables are needed by the desk 
worker; he needs bulky foods to stimulate bowel activity. 
Bran bread and bran with cereals will furnish bulk and also 
the highly prized vitamines at the same time.
 “Nuts should be chewed until they are a cream in the 
mouth, before being swallowed.
 “A Day’s Menu: A breakfast for a desk worker may 
consist of orange juice, Scotch bran brose with cream and 
stewed prunes, or some fl ake cereal with a tablespoonful of 
bran instead of the brose, and grapefruit.
 “Luncheon may include lettuce, thin graham bread 
sandwich with peanut butter, and some juicy fruits, or a 
luncheon may consist of fruits with zwieback.
 “The dinner menu may consist of a soup, salad, several 
vegetables including potato. and a fruit dessert or simple 
pudding.
 “The desk man must make a daily practice of exercising 
and walking, because the most carefully planned diet will not 
keep him in health unless he does get suffi cient outdoor life 
to compensate for the hours he sits at work.” Address: B.S.

578. Virginia Department of Agriculture and Immigration, 
Bulletin. 1917. The soy bean. No. 118. p. 4-6. June.
• Summary: Contents: Introduction. Soil and climate 
requirements. Culture. How soy beans are harvested. When 
to cut soy beans. Varieties (those that have succeeded 
in Virginia are Ito San, Hollybrook, and Mammouth 
[Mammoth]). Soy bean and products for human food (soy 
beans sold commercially as “pork and beans–part or all of 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   317

© Copyright Soyinfo Center 2021

the beans being soy beans,” soy fl our, and bread made from 
soy fl our).
 “The soy bean is probably a native of Africa, and was 
introduced into the southeastern part of Asia more than 3,000 
years ago by ancient travelers between Zanzibar and India, 
or Ceylon... It is also known as Soja Bean, Coffee Berry and 
Japan Pea.”

579. Hartford Courant (Connecticut). 1917. The case of the 
soy bean. July 21. p. 10.
• Summary: That the soy bean “will become forthwith an 
article of food for New England folk is very unlikely even 
though the National Emergency Food Garden Commission is 
now urging the public to can the beans.
 “The strange campaign for the introduction of this new 
article of diet has moved W.P. Brooks of the Massachusetts 
Agricultural Experiment Station to publish a fairly 
conclusive statement upon the matter. He says the advocates 
of the soy bean say something like this about it: -
 “’The soy bean is a very rich food; it can be successfully 
grown in Massachusetts and will give a large yield; it is 
palatable prepared and served in similar ways to those 
employed in the cooking of ordinary fi eld and garden beans. 
The last statement is, I believe, absolutely incorrect, and the 
others require qualifi cation. The fact that I have had unusual 
opportunities of observation and experience with this crop 
leads me to ask space for this article since I hope it may be 
the means of preventing discouragement and disappointment. 
I lived for twelve years in Japan. In that country the soy 
bean has for many hundreds of years been an important crop. 
The Japanese made practically no use of it as a vegetable 
prepared by ordinary methods of cooking. They are very 
largely vegetarians, and if it were adapted to such use there 
can be no doubt they would so employ it.’
 “Then Mr. Brooks goes on to say that since coming 
to this country he has tried baking the soy bean and the 
members of his family were a unit in agreeing that it was 
nowhere near as desirable as the native varieties. He had 
roasted and ground the bean and used it as a substitute for 
coffee and found it a trifl e less worse than when baked.
 “He says that the bean is rich in protein and fat but 
he adds that it is much too rich to be palatable. While the 
Japanese do not use it as a cooked food they contrive to 
make a cheese [tofu] of it, but this they do not prepare in the 
family but buy it of manufacturers. They also use the bean 
in preparing a sauce [soy sauce] and make extensive use of 
it as a food for cattle. Finally he says that while he does not 
wish to discourage experiments he does not think it will be 
regarded as useful as an article of food.
 “The most productive varieties, he says, are not likely to 
mature in Massachusetts but several varieties will generally 
produce a crop. They need, he says, a season a little longer 
than the larger sorts of fi eld corn and they will produce from 
twenty to twenty-fi ve bushels to the acre. Do Connecticut 

people care to raise soy beans with this outlook, especially 
when it is considered desirable to inoculate the soil with a 
certain bacteria before attempting to get a crop?”

580. Veritas. 1917. Feuilleton [Feature]. Wiener Sonn- und 
Montags-Zeitung (Vienna) 55(30):2-4. July 23. [Ger]
• Summary: This is a series of little features. The part about 
soybeans is at the bottom right on page 3 and lower left on 
page 4.
 Supported by these numerous tests and his own, 
he comes to the conclusion that just because of its high 
nitrogen and fat content, the soybean (Sojabohne) represents 
a food that by itself is too dense, but when mixed with 
other foods (according to the models of the Chinese and 
Japanese), it is excellently suited as a food for the people 
(Volksnahrungsmittel). The numerous expert reports 
about this are those which Professor W. Hecke took 
from Haberlandt’s book. According to him, the potato is 
particularly suited as an addition to the dense food. He says, 
“Without wishing to provide a recipe as a general example, 
I would like to establish that a food can be made from 
soybeans (Soja) and potatoes that tasted very good to me 
and my family, big and small. One part of soybean meal or 
grits (Sojamehl oder -schrot) is to be added to two parts of 
fresh potatoes: the potatoes and soy (Soja) are each boiled 
by themselves, and then they are added together to form 
a moderately stiff paste, salt is added, and slightly braised 
onions are added as seasoning. This composition offers 
substantial nutrition to those who have to save on their food. 
The soybean contains enough fat to leave out the additions 
that are otherwise usual with potatoes.”
 Page 4: In Germany, they have been working for 
a long time at making use of soybeans (Sojabohne). In 
1915, practical cooking experiments with soybean meal 
(Sojabohnenmehl) were carried out by Professor Backhaus 
in a course for the mess offi cers (Verpfl egsoffi ziere) of the 
Prisoner of War Camp in Berlin. It turned out there that 
soybean meal (Sojamehl) (with 30 to 40 percent wheat fl our), 
soy milk (Sojamilch), soy cheese (Sojakäse), soybean coffee 
substitute (Sojakaffee-Ersatz), soy sauces (Sojasossen), and 
soy seasonings (Sojawürzen) were as tasty as they were 
inexpensive and nutritious.
 Within that context, the soybean, and specifi cally the 
early-maturing yellow variety can be cultivated nearly 
everywhere for us, even in locations where the average 
annual temperature is three degrees [Celsius] below that of 
Vienna. And what is more, it does not place any particular 
requirements upon the soil. There is therefore no reason 
at all that is present why we are not strolling between 
soybean fi elds (Sojabohnenfelder) which could offer us 
an excellent substitute for meat and butter! According to 
the Bern Bund of July 28 and August 1, 1916, the soybean 
was the cause of a dispute between the French government 
and the Swiss Department of Economics (Schweizer 
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Volkswirtschaftsdepartement).
 Something unheard of contributed to this: French 
soybeans passed into German possession indirectly via 
Switzerland!
 In early 1915, France shipped 6,000 metric tons 
of soybeans to Switzerland (as an alternate route). And 
among the 3,800 train car loads of various goods allotted, 
Switzerland delivered (likewise as an alternate route) peas 
and beans to Germany. These beans included 2,800 metric 
tons of soybeans. The Swiss customs authorities allowed 
these to pass through without diffi culties since soybeans do 
not yet have a specifi c entry in the registers, and all the more 
so since the entire exchange of goods took place before the 
eyes of the “S.S.S.”, the French society for the monitoring of 
Swiss trade (Societé de Surveillance Suisse).
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

581. Ladies’ Home Journal. 1917. The most nourishing of all 
beans. Plant soy beans: They will come in handy next winter. 
34(7):29. July.
• Summary: “The soy bean which is being so widely planted 
in America for later use has been employed as a staple food 
in China and Japan for hundreds of years. During the past 
century we have used it in the United States for cattle forage. 
Now that we are taking stock of our food resources we fi nd 
these beans a palatable, nutritious food. They furnish our 
bodies with fat and muscle-building material; they make an 
emergency addition to our daily food and, most important 
of all, they can be used as a meat substitute. The fact that 
they contain no starch makes them valuable for invalids who 
cannot eat starchy foods.
 “Soy beans may be made into soup; baked, with pork 
or without, for they contain much fat in the shape of oil, and 
served as the main dinner dish; made into a soy-bean meal 
or fl our, and used in bread, muffi ns or biscuits, puddings, 
pies or cake; they may be boiled and served as a vegetable, 
roasted like peanuts and made into soy-bean coffee and soy-
bean cheese. There is a soy-bean milk rich in protein, which 
makes an excellent substitute for condensed milk and is 
particularly valuable in cooking. There is also a soy-bean oil, 
which is valuable as a food product.
 “The beans may be grown easily in practically all 
sections of the country where corn is grown, and they will 
give heavier yields than most other beans. They will thrive 
through long periods of drought and of rain and, besides, will 
‘improve the soil.’ In the North they should be planted from 
June 20 to July 1; in the South from July 1 to July 15. The 
crop can be gathered from September to October, and the 
beans may be eaten fresh [as a green vegetable], or canned or 
dried.
 “The dried beans may be purchased now in some 
markets in various parts of the country, often under the name 
of togo beans, or Manchurian or Chinese or black beans, but, 

with the increased acreage which will be given to raising 
them this summer, will be more generally available. Soy-
bean meal, too, will no doubt come into more general use. 
Where dried soy beans are available they may be baked with 
or without pork, like navy and other beans. They should 
be soaked overnight, or for sixteen hours at least, in order 
to loosen the tight jackets which they wear, and should 
be cooked longer than other kinds of beans. The cooking 
may be done economically in a fi reless cooker of the sort 
provided with heating stones or plates; or on the ledge of the 
fi re box, inside the furnace.
 “A mixture of one part navy beans to three parts soy 
beans, supplemented by a juicy piece of pork, makes a dish 
that surpasses the famed Boston baked beans.
 “Soy beans have been canned in considerable quantities 
during the past season, baked with pork, and are on sale in 
this form in numerous markets. Canned green soy beans, 
which may be compared with lima beans, also are on the 
market in some sections of the country. Both these canned 
products yield as high a proportion of energy, and a higher 
proportion of protein, as the canned beans with which they 
are most closely comparable, and so are more nourishing.
 “Soy-bean fl our [kinako] has been used in Japan 
for centuries. The fl our, like the bean itself, is low in its 
proportion of starch. When bread, biscuit, muffi ns or 
griddlecakes are to be made, use one part of soy-bean fl our to 
three parts of wheat fl our. It may also be combined with rye 
fl our in the making of brown bread.
 “There are several varieties of bean cheese made from 
the soy bean. ‘Natto’ is made from soy beans that have been 
boiled for several hours until soft, then formed into cakes 
and wrapped, while still hot, in bundles of straw. It is then 
placed in a heated, tightly closed cellar for twenty-four 
hours. An agreeable change in taste occurs and the cheese is 
used as an important Oriental food.
 “For ‘tofu.’ the soy bean, after soaking and crushing, 
is boiled in considerable water and fi ltered through a cloth. 
Salted water is added to the strained liquid and a junket-like 
mass results. This is pressed into tablets, cooked in peanut oil 
and eaten hot.
 “Soy Beans With Bacon and Molasses: Wash one cupful 
of dried beans and soak them for at least sixteen hours. Boil 
them until the skins crack and they are soft. Fry a quarter of a 
pound of salt pork and boil it with the beans. Drain and turn 
them into an earthen beanpot, putting the pork in the center; 
to a quarter of a cupful of water in which the beans were 
boiled add half a teaspoonful of salt and one tablespoonful of 
molasses; mix well and pour over the beans. Cover and bake 
in a moderate oven for six or eight hours, adding bean water 
as necessary. If desired add molasses when serving.”
 Note 1. This article, published about 3 months after the 
United States entered World War I, is based in part on USDA 
Weekly News Letter (11 April 1917, p. 7).
 Note 2. This is the earliest English-language document 
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seen (Sept. 2021) that uses the term “soy-bean coffee” to 
refer to soy coffee.
 Note 3. This is the earliest article on seen (July 2018) in 
Ladies’ Home Journal that mentions tofu.

582. Cooper, Lenna F. 1917. August breakfasts. Good Health 
(Battle Creek, Michigan) 52(8):389-90. Aug.
• Summary: “Less attention is usually paid to breakfast, so 
far as health is concerned than any other meal of the day. It is 
usually eaten in a hurry, in order that the various members of 
the family may get to business or to school, or to other daily 
tasks.
 “It is too often an unsocial affair, each eating by himself, 
and likely as not bent over the morning paper.
 “The Meal That Starts the Day: Yet in many ways the 
breakfast is the most important meal of the day, because it 
is the meal that gets the day started. It should not be eaten 
hurriedly, and all the family, so far as possible, should 
partake of it together. And above all, it should be made up 
of easily digested foods, and balanced in such a way that the 
various food elements are present in the right proportions. It 
should not be a heavy meal, consisting of over fi ve to seven 
hundred calories.
 “Here is an economical menu, for example, that may 
be taken as a good example of how a breakfast should be 
balanced:”
 The menu items are: Orange. Hominy grits. Toasted 
white bread. Cereal coffee. Cream. Butter.
 For each menu item is given the number of calories of 
protein, fat, carbohydrate, and total. The total calories is 528.
 “Economy should also be sought during these times of 
war, and for this reason the following menus will be found 
serviceable as examples of what can be easily planned for in 
any household:” Seven “specimen menus” are given.
 “Recipes for the unfamiliar foods named above are as 
follows:” Graham gems. Breakfast rolls. Address: B.S.

583. New-York Tribune. 1917. A Chinese bean that takes the 
place of meat, milk, fl our and eggs. Sept. 30. p. 34.
• Summary: “Prepared by Division of Intelligence, Columbia 
University.” Contents: Introduction. Real meat substitute. 
They even yield milk. Flour from soy beans. Baked soy 
beans. Broth. Muffi ns.
 “The soy beans are imported in large quantities from 
China, and they may be purchased cheaply in quantity at 
Chinese supply stores. If you have a friend in a chop suey 
restaurant, ask him and he will tell you where to buy soy 
beans. He will probably tell you some good recipes also, and 
he will name some ready-made soy products which come 
cheaply to hand.
 “As to the second point, no one need lose the benefi t 
of soy beans because of lack of guidance as to how they 
may be used in any kitchen. Here are some recipes for their 
preparation:

 “Baked Soy Beans: Soak the beans in cold water 
overnight. In the morning boil them in the water in which 
they were soaked, adding a pinch of soda. Pour off the water, 
but do not throw it away, because it may be used in excellent 
bean soup.
 “Then put the beans in a baking dish, cover with water, 
add two level teaspoons of salt and bake from six to eight 
hours. During the last hour keep the dish uncovered. If the 
beans are preferred without their skins, boil them for ten 
minutes before soaking them and rub off the skins.
 “Broth: Add from one to eight ounces of soy fl our to 
one quart of beef, mutton, veal or chicken broth. Boil fi fteen 
minutes. Or boil the same amount of soy fl our in water to 
which a piece of ham, bacon or salt pork has been added.
 “When roasted and prepared, soy beans also make an 
excellent substitute for coffee. The dried beans, especially 
the green-seeded varieties, may be soaked in salt water and 
then roasted, and are like roasted peanuts. Green soy beans 
may be prepared like butter or lima beans, and the fl our of 
soy beans may be substituted in any recipe where cornmeal 
is used.
 “Muffi ns: Take one and a quarter teacups of soy bean 
fl our, one-quarter teacup of wheat fl our, one-half teaspoon 
of salt, and two eggs, one teacup of milk, two teaspoons of 
baking powder, one and a half tablespoons of melted (not 
hot) butter. Beat well together, adding the butter last. Bake in 
gem pans in a hot oven. This will suffi ce for twelve muffi ns.”

584. Park, J.B. 1917. Soybeans as human food: Palatable 
dishes made from a comparatively new legume. Ohio 
Agricultural Experiment Station, Monthly Bulletin 2(9):299-
303. Sept. Extract from Ohio Agric. Exp. Station, Bulletin 
No. 312, “Soybeans: Their Culture and Use.” [2 ref]
• Summary: For details, see Williams and Park. 1917. 
“Soybeans: Their Culture and Use.” Address: Ohio.

585. Stoddard, William Leavitt. 1917. Soy: The coming 
bean. Good Housekeeping 65:77, 126-28. Sept. [4 ref]
• Summary:  “Good Housekeeping asked the Department 
of Agriculture to tell its readers the truth about the soy 
bean. This article is the department’s answer. In the [Good 
Housekeeping] Institute Kitchen new recipes and methods 
of using the soy bean were evolved and tested. These recipes 
will be found at the end of this article. A list of dealers 
in various sections of the country who carry a supply of 
soy beans will be mailed upon request accompanied by a 
stamped addressed envelope.
 “’The soy bean, also called the soja bean, is a native 
of southeastern Asia, and has been extensively cultivated 
in Japan, China, and India since ancient times... The beans 
are there grown almost entirely for human food, being 
prepared for consumption in many different ways. Their 
fl avor, however, does not commend them to Caucasian 
appetites and thus far they have found but small favor as 
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human food in either Europe or America.’ Thus declared a 
bulletin of the Department of Agriculture [Piper and Nielsen. 
1909. Farmers’ Bulletin 372] before the war. Less than three 
months after our entrance into the war–and the entrance of 
the United States as a nation for the fi rst time into a food 
moderation and conservation campaign–this same authority 
stated that ‘the soy bean has already reached a place of high 
economic importance in America and Europe as a foodstuff... 
During the past season the demand for seed by food 
manufacturers has resulted in greatly increased prices.’ The 
soy is a coming bean if not the coming bean.”
 Sold in some American markets under the name Togo 
bean, the soy bean “now fl ourishes in an increasingly large 
acreage in Tennessee, North Carolina, Virginia, Maryland, 
Kentucky, and the southern parts of Illinois and Indiana. The 
earlier varieties even mature in Ontario [Canada] and our 
Northern states.”
 The American housewife probably does not care “that 
there is a factory in New York is making a ‘vegetable milk’ 
of soy beans; the “fl our or meal [okara] which remains after 
the milk is manufactured is valuable both as a stock for feed 
and for human consumption; that soap manufacturers and 
paint manufacturers are using the oil of soy beans to replace 
more expensive oils; and that the substitute butter makers are 
using the fat of the soy bean in products which thousands of 
consumers are using all unwitting of its true nature.
 “The thing that the American housewife wants to know 
today is where soy beans can be bought and what are the 
simplest uses of them... Probably the easiest and commonest 
method of cooking soy beans is to use them either for soup 
or to bake them.”
 Eight recipes are given; all but two call for “soy beans.” 
Soy-bean bread (containing 20% of the fl our in the form of 
“soy-bean meal” [a full-fat soy fl our]), Soy beans and rice 
(with “1 tablespoonful Worcestershire sauce”), Soy-bean loaf 

with tomato sauce, Vegetable 
roast (baked), Savory baked 
soy beans, Soy-bean soup, Soy-
bean muffi ns (with “1 cupful 
cold baked soy-bean pulp”), and 
Salted soy beans (deep fried).
 Photos show: (1) 
“The uses of the soy bean are 
literally legion.” Muffi ns made 
with soy-bean meal. (2) Soy-
bean meal ground at the Good 
Housekeeping Institute; the 
hand-turned mill and two small 
piles of soy beans are shown. (3) 
A dish of soy beans and rice. (4) 
A soy bean plant. (5) “Vegetable 
roast of which soy beans are an 
ingredient.
 Note 1. Theodore 
Hymowitz writes (12 Feb. 

1990): “I have no idea if William Leavitt Stoddard was 
related to Illinois soybean pioneer William Hoyt Stoddard. 
William Hoyt had one brother named Charles Lumas 
Stoddard.”
 Note 2. This is the 2nd earliest document (April 2015) 
seen concerning soybeans in connection with (but not yet in) 
Togo.
 Note 3. This is the earliest English-language document 
seen (Dec. 2012) that uses the term “Salted soy beans” to 
refer to soynuts. It is also the earliest document seen in 
any language describing the frying or deep-frying of whole 
soybeans to make soynuts. Previously soynuts had always 
been dry roasted.
 Note 4. This is the earliest article on soy seen (Aug. 
2002) in Good Housekeeping magazine.
 Note 5. In the recipe for Soy-bean muffi ns the meaning 
of the ingredient “1 cupful cold baked soy-bean pulp” is 
not completely clear. This is the earliest document seen 
(June 2013) that uses the term “soy-bean pulp” (regardless 
of hyphenation). It probably refers to whole soybeans that 
have been baked then ground or mashed to a pulp and 
allowed to cool. However, the writer discusses okara earlier 
in this article, and this recipe may be calling for okara as 
an ingredient. If it is, this would be the earliest English-
language document seen (June 2013) that calls for okara as 
an ingredient in a recipe. Address: [Macoupin Co., Illinois].

586. Fruwirth, C. 1917. Antworten und Briefwechsel: 
804 u. 805. Die Soja as Kaffeesurrogat [Replies and 
correspondence: Nos. 804 and 805. The soybean as a coffee 
substitute]. Wiener Landwirtschaftliche Zeitung (Vienna) 
67(80):569-70. Oct. 6. [Ger]
• Summary: G. S. in K., Slavonia [part of today’s Croatia]. 
(Replies to Question 198.) It may in fact not be the simplest 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   321

© Copyright Soyinfo Center 2021

thing at fi rst to remove the fat content from soybeans 
(Sojabohne) completely not by pressing, but rather through 
extraction and then to add it to the residues from the oil 
that has been obtained to the extent that it can be combined 
together again with the intended purpose. Reference stations 
with green-seeded and yellow-seeded soybeans (Soja) 
provided information about this in a notice. Seeds could also 
possibly be provided by a seed dealer.
 -er [perhaps an indication of the editor]
 With the structure and with the content of oil that is 
relatively low with respect to other oilseeds (Oelfrüchte), 
the oil cannot be obtained from soybean seeds (Sojasamen) 
through small presses which, for instance, may be present in 
the household. It is only successful after the crushing of the 
seeds in hydraulic presses or through pressing and extraction. 
In Germany, both the oil and the meal that is received with 
the obtaining of the oil are now used for human nutrition. 
Soy coffee (Sojakaffee) is produced there at the factory level 
by Fischer und Bollmann (Dresden) and Schröder (Jena-
Ziegenhain). In those places where soybeans are used in the 
household for the production of ersatz coffee, such as here 
and there in the Alpine provinces and in Southern Austria, 
the roasting takes place without defatting (Entölung).
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

587. Hartford Courant (Connecticut). 1917. Mrs. Allen urges 
food conservation:... Explains usage of soy beans. Oct. 13. 
p. 13.
• Summary: “’What would you do if you had had all the 
world for your larder,’ asked Mrs. Ida Bailey Cogswell Allen 
yesterday afternoon at ‘The Courant’ Westfi eld Domestic 
Science School in referring to Herbert C. Hoover’s food 
conservation pledge, as its purpose was outlined by a 
member of the Connecticut Committee of Food Supply of 
the Connecticut State Council of Defense, in opening the 
session yesterday.”
 Mrs. Allen “fi rst demonstrated the making of coffee, 
tapioca and soup from soy beans. Upon asking the audience 
how many used the latter variety of beans in preference for 
[sic] the more expensive kinds, sixteen out of the probable 
1,200 present answered in the affi rmative.”
 Contains a recipe for Stewed soy beans, with baking 
soda, tomato, onions, and shredded green peppers. Cook for 
about one-third longer than for ordinary beans.

588. Kellogg, John Leonard; Kazmann, Boris. 1917. Food 
beverage and process of producing same. British Patent 
120,121. Application date: 15 Nov. 1917. 4 p. Complete 
accepted: 31 Oct. 1918.
• Summary: “This invention relates to a coffee substitute 
beverage and process for producing the same.” Among 
the ingredients are “fat-bearing beans, such a Soja beans, 
peanuts.” The steps in the process are: 1. Cleaning. 2. 

Grinding. 3. Blending. 4. Water mixing (to produce a suitable 
dough). 5. Loaves (the dough is divided into loaves). 6. 
Dextrinization (subjecting the loaves to about 15 pounds 
pressure in a steam retort for about 2 hours to 2 hours and 
50 minutes). 6. Air drying (in an open room for about 24 
hours). 8. Pulverizing. 9. Heat drying (until the granulated 
product contains about 10% moisture). 10. Sifting (into 
various size particles). 11. Roasting (to a dark brown color 
in an ordinary coffee roaster). 12. Cooling. 13. Percolation. 
14. Vacuum evaporation. 15. Vacuum drying (to produce the 
desired dry extract in the form of a thick porous cake from 
2 to 2½ inches thick). 16. Granulation. Note that no sugar 
is added. The resulting product has a very agreeable taste, 
“capable of replacing caffeine-bearing and other more or less 
harmful beverages.” Address: 1. Manufacturer; 2. Chemist. 
Both of Porter and Stiles Streets, Battle Creek, Calhoun Co., 
Michigan.

589. Cooper, Lenna F. 1917. Diet for women of leisure. 
Good Health (Battle Creek, Michigan) 52(11):588-89. Nov.
• Summary: “This term in its present connection designates 
society women or those who do not engage in house-wifely 
duties or do any regular remunerative work.
 “Such women are anything but idle, in fact they 
probably work hard at their self-imposed tasks more hours 
out of the twenty-four than business women do. Social, civic, 
charitable and at the present time, Red Cross activities, keep 
the woman of leisure going from morning until midnight, 
and it is a serious problem to keep her physical powers at 
par, with suffi cient reserve strength to meet all the demands 
upon her, season in, and year out. She must needs look 
rested, smiling, and serene, whenever she appears in public 
in order not to lose caste because she is ‘dull, faded, and 
worn out.’
 “Because sleep is what she most requires and does not 
get, the woman of leisure lives at high nervous tension and it 
is to keep at constant pitch that she falls into one of the worst 
habits–the use of such narcotics as tea, coffee and other 
injurious beverages. Strong coffee morning and after dinner, 
with many cups of afternoon tea will tear down any nervous 
system and weaken the heart’s action besides causing 
disorders of other organs.
 “The theobromin [theobromine] in ordinary cocoas 
and chocolate is also a poison alkaloid, and chocolate used 
either as confectionary or beverage is a very bad thing 
for digestion. The purest of water and an abundance of 
it–eight or ten glasses daily–and fruit juices of all kinds are 
wholesome and most truly refreshing for the hard worked 
woman of ‘leisure.’ The juice of grapes, oranges, lemons, 
grapefruit, pineapples, the loganberries and other berries, are 
all delicious. Some juices can be combined or diluted with 
carbonated waters by way of variety.
 “The soda fountain habit should not be encouraged as 
many of the sirups [syrups] and fruit drinks are compounded 
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in the chemical laboratories and never saw a fruit tree or 
berry bush. The heavy corn and cane sugar sirup spoil the 
natural fl avor of the berry and are also very irritating and 
cloying.
 “When it comes to food, a woman’s diet will vary 
somewhat according to the amount of energy she expends. 
If she sits many hours daily and spends the greater part of 
her time indoors or sitting in an automobile when she takes 
the fresh air, her diet is that of a sedentary person. If she 
follows any of the athletic sports, or dances a great deal, or 
is accustomed to walking much, either indoors or out, she 
will require more calories daily and more of the carbohydrate 
foods.
 “The most important thing is to keep the digestive 
apparatus working in a normal way with regular and 
suffi cient bowel movements to remove all waste products on 
schedule time so that poisons may not be reabsorbed from 
the colon.
 “Two or three bowel movements daily are really 
necessary to health. Normally, the bowels should move after 
every meal. The putrefaction of undigested food remnants in 
the colon is the cause of many chronic diseases.
 “In nine cases out of ten constipation is due to defi cient 
bulk in the food. Various foods are possessed of laxative 
qualities, and one which is especially favorable is wheat 
bran. The woman of leisure will do well to make bran a 
feature of every meal in her own home. She may use it with 
cereals, in bread or muffi ns, or she may stir the bran in water 
and drink it before meals. Bran is really delicious eaten as a 
porridge with cream or with fruit and fruit juice.
 “A generous fruit diet is recommended and fruits 
should be eaten several times daily, either fresh or cooked, 
preferably fresh. When dinner is eaten at night, as is usually 
the case, it should be lighter than in customary, and it is a 
great mistake to partake of a late night lunch.
 “One of the most active of society women describes the 
diet to which she attributes her good health, endurance, and 
freedom from pain of all kinds: ‘A glass of water on rising, 
with a breakfast consisting of a glass of fruit juice, some 
ready-to-eat cereal with cream, some fruit and two slices 
of crisp bran toast. For luncheon, fruit, some coarse grain 
bread, two or three vegetables including a moderate sized 
baked potato. Bran is eaten in spinach, squash, or some other 
vegetable. The evening meal includes soup, vegetables, fruit 
and some simple dessert.’ The woman avoids rich dishes of 
all kinds and never eats meat. She volunteered the remark 
that it takes very much less tact in these days to follow her 
diet than some years ago when it was more customary to eat 
heavily of meat and rich foods than it is now. She also fi nds 
no trouble in avoiding tea drinking at afternoon functions 
and makes a mere pretense of eating at very late suppers.
 “A general dietetic rule for women of leisure is to eat 
only fruits, vegetables and cereals, and to be as regular in 
their meals as is possible.

 “The two great sins against health committed by women 
of leisure are irregularity in eating and too few hours devoted 
to sleep.” Address: B.S.

590. Cooper, Lenna F. 1917. For meatless days–and 
wheatless days. Good Health (Battle Creek, Michigan) 
52(12):644-47. Dec.
• Summary: “The phrase, ‘meatless days,’ is likely to 
frighten the housewife who has not been used to preparing 
a non-meat menu. It sounds hard and mysterious, when 
as a matter of fact, a meatless day is just what the phrase 
implies–a day when meat foods are dropped from the regular 
bill-of-fare.
 “That is about all there is to it. Elaborate substitutes are 
not necessary. The only care necessary is to serve at each 
meal a dish–one is enough–of a food in which protein plays 
the leading part. An egg or a side dish of beans (any kind), 
dried peas, or lentils, will answer the purpose. Also a serving 
of cheese is good, a glass of milk, or a dish of nuts.
 “Plan Simple Menus: By all means, the housewife 
for her meatless days–and why should not every day be 
a meatless day–should seek to avoid complicated menus. 
Have each bill-of-fare as simple as possible–a precaution 
that is especially valuable in these days when we need to be 
economical of all kinds of foodstuffs.
 “Breakfast
 “Orange
 “Hominy (Granulated)
 “Eggs in cream
 “Toasted whole-wheat bread
 “Cereal coffee, with milk
 “Butter
 “Dinner
 “Tomato soup
 “Boston baked beans
 “Mashed potato
 “Asparagus
 “Banana and walnut salad
 “Apple pie
 “Bread
 “Butter
 “Luncheon
 “Creamed toast
 “Baked potato
 “Yogurt cheese
 “Oaten gems
 “Butter
 “Here is another combination:
 “Breakfast:
 “Grape fruit
 “Toasted rice fl akes
 “Potato cakes
 “Rye puffs
 “Buttermilk
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 “Dinner:
 “Macaroni with eggs
 “Mashed sweet potatoes
 “Spinach
 “Fruit salad
 “Rice pudding
 “Corn puffs
 “Luncheon:
 “Green lima bean toast
 “Breaded tomatoes
 “Banana dessert
 “Hominy gems
 “- and Wheatless Days.
 “American people should not regard the war as an 
unmixed evil if it makes them acquainted with corn meal, 
rice, rye, oats, and barley.
 “Bread is the staff of life, but this does not mean bread 
made out of fi nely milled fl ours. When it refers to wheat 
bread, it refers to bread from the whole grain, with the bran, 
to promote intestinal action and the mineral salts to build up 
vital structures of the body.”
 Recipes are given for: Bread from acorns. Rye gems. 
More rye gems. Rye and corn gems. Rye bread. Corn puffs. 
Hoe cake. Corn cake. Corn pones. Rye bread. Rolled-oats 
bread. Oaten cakes. Rice muffi ns. Address: B.S.

591. Carqué, Otto. 1917. The folly of meat-eating: How to 
conserve our food supply. A plea for saner living. Chicago, 
Illinois: Kosmos Publishing Co. 18 p. Illust. 21 cm. 25th 
Thousand.
• Summary: The fi rst 16 pages of this interesting book are 
as described by the author and title above. Copyright 1904 
by Otto Carqué, this booklet is quite similar to the booklet 
titled An appeal to common-sense: The folly of meat-eating. 
A reply to an editorial of the New York and Chicago Evening 
American and San Francisco Examiner. 3rd ed., by the same 
author, except for the following: (1) The fi rst and last parts of 
the title have been omitted. (2) All the ads on the inside front 
cover are different (see below). (3) All the text on page 3 and 
the fi rst 2 paragraphs on page 4 are different. Thereafter, all 
the text to the end of page 16 is different.
 Page 17 is titled “Food preservation and fruitarianism: 
The social and economic aspects of the meatless diet,” by 
Henry E. Lahn, M.D.
 The top two-thirds of page 18 contains many 
circle charts showing the value (in dollars), supply and 
consumption of fruits, imported food, vegetables, meat foods 
[animal products] (incl. dairy products, honey, fi sh, oysters) 
and grain foods (incl. peas and beans). The bottom one-third 
contains two graphs: (1) Meat supply: 1850-1900. Animals 
per 100 persons. All have decreased–hogs from 118 to 43, 
sheep from 94 to 50, and cattle from 25 to 20. (2) Vegetable 
foods: 1850-1900. Bushels per 100 persons. All have 
increased–wheat from 430 to 600, potatoes from 283 to 356, 

corn from 252 to 333, and oats from 90 to 362. In short, just 
what a vegetarian would have hoped for.
 The last three pages are titled “Books on natural life 
and rational cure.” Book categories: Diagnosis. Diseases. 
The medical question. Fasting. Mental therapeutics and new 
thought. Naturopathy. Miscellaneous. Sexology. German-
language publications (by F. Anlicker, Bilz, Bunge, A. Ehret, 
A. Erz, Dr. J. Heininger, Elbert Hubbard, Dr. K. Kabisch, A. 
Just, E. Koehler, Father Seb. Kneipp, Dr. Henry E. Lahn, Dr. 
B. Lust, R. Richter, Dr. F. Schoenberger and W. Siegert, D. 
Spohr, and A. Uhlig). All are available from The Nature Cure 
Publishing Co., Butler, New Jersey, Benedict Lust, N.D., 
M.D., Proprietor. Branches in New York City and Orange 
County, Florida.
 The back cover is a full-page advertisement for Carque’s 
Pure Food Co., 1605-1607 South Magnolia Ave., Los 
Angeles, California. They specialize in sun-dried black 
mission fi gs, and have a complete line of selected California 
dried fruits, nuts, nut butters, fruit juices, olive oil, olives, 
honey, natural whole rice, etc. These foods “have been 
selected and prepared with especial care... to which Mr. 
Carqué has given years of study and research.”
 On the inside front cover are four more ads: (1) J.H. 
Heisser, Minneapolis, Minnesota. Dealer in natural products, 
such as: “Natural brown rice.” Natural brown rice polish. 
“Stone ground w.w. [whole wheat] fl our. Stone ground corn 
meal. Unsulphured black fi gs, prunes, peaches, raisins, etc. 
Minnesota wild rice. Alfalfa products. Malt and banana 
coffee. Banana products... Nut oils. Grinding mills. Fruit 
presses. Shredders. Honey. Fruit driers. Bottle cappers. Water 
stills. Books on diet, health, salt, sugar. Vegetarian cook 
books, etc.” (2) The book Unfi red Food and Trophotherapy, 
by George L. Drews. (3) Hercules Hygienic Supply House, 
Chicago, Illinois. “General clearing house for health foods, 
books, appliances and apparatus.” (4) Carqué Pure Food Co. 
(Inc.) “Carque’s pure natural food products” (1605-1607 
South Magnolia Ave., Los Angeles). The company sells 
unsulphured fruits, black mission fi gs, white fi gs, calimyrna 
fi gs, almonds, nut butters, olive oil, honey, fruit juices, 
natural whole rice, whole wheat fl our, nut and grain mills, 
literature on dietetics and hygiene. Otto Carqué lived 1867-
1935.
 Note 1. This is the earliest document seen (July 2021) 
that gives the address of Carque’s Pure Food Co. as 1605-
1607 South Magnolia Ave. in Los Angeles.
 Note 2. This is the earliest document seen (July 2015) 
that mentions a food product or products (“Alfalfa products”) 
made from alfalfa. Unfortunately no details are given. 
Address: Los Angeles, California.

592. Fuerstenberg, Maurice. 1917. Die Soja, 
eine Kulturpfl anze der Zukunft und ihre 
Verwertungsmoeglichkeiten [The soybean, a cultivated plant 
of the future, and possibilities for its utilization (Continued–
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Document part II)]. Berlin: Paul Parey. 40 p. 28 cm. [59 ref. 
Ger]
• Summary: Continued on p. 14. Ways of using the soybean 
in its homeland (East Asia, especially Japan and China): 
Note: In this section, starting on p. 15, the author repeatedly 
uses the word Sojaspeisen meaning “soyfoods.” The soybean 
probably originated in India. The Chinese and Japanese used 
it to fortify their rice-based, protein-poor diet. The practice 
came before the theory. The author says (incorrectly, p. 15) 
that all the basic soyfoods are fermented. He then gives a 
long description of koji and how it is made.
 Shoyu or soy sauce (Shoju oder Soja-Sauce) (p. 15-17): 
In Japan, 540-720 million liters are manufactured each year 
so each Japanese uses 60-100 ml/year. The fermentation time 
is 8 months to 5 years. The best soy sauce is fermented for 
3 to 5 years. He explains how, as soy sauce is fermented, 
the protein is broken down into amino acids such as leucine, 
tyrosine, and members of the “Xanthin” group.
 Miso (vegetable cheese, p. 17-18): Miso is widely used 
in soups. More than half of the yearly Japanese soybean 
harvest is used for making miso. This is 30 million kg 
per year. Types of miso include shiro miso and Sendai 
miso. Winkler, in his small work titled “The Soybean of 
Manchuria,” mentions two other types of miso: Aka or red 
miso and nuka miso. Kellner investigated fi ve types of miso; 
a table shows their composition. Loew reports that this 
vegetable cheese (miso) is consumed either raw or in soups. 
Kellner, Nagasaka and Kurashima report that, based on their 
investigations, the amount of amino-nitrogen increases 3-fold 
and the quantity of carbohydrates is signifi cantly diminished 
through lactic acid and alcoholic fermentation. The carbonic 
acid created thereby rises signifi cantly during fermentation 
(Loew).
 Natto (p. 18): Discusses the fi ndings of Yabe.
 Japanese tofu or Chinese Tao-hu (p. 18-20): This is 
the so-called “bean cheese” (Bohnenkäse). A table (p. 
19, from König) shows the nutritional value of fresh tofu 
(84.8% moisture) and frozen tofu (17.0% moisture). E. 
Senft studied frozen tofu, a Japanese military preserved food 
(Militärkonserve) that is not canned; he found it had a beige 
color and a unique, slightly sour aroma which was at times 
reminiscent of dextrin. It has a uniform texture throughout, 
with many tiny pores. Winkler refers to fi ve other types of 
soy cheese. Concerning the military preserved foods, they 
were highly regarded during the Russo-Japanese War and 
(according to Senft) played a key role in the war. (Footnote: 
The descriptions of the various preparations made from 
soya make E. Senft’s treatises {1906 and 1907} valuable; 
in them he published his investigations of a number of 
Japanese vegetable foods and military preserved foods 
or conserves). The well-known Maggi food factory in 
Kempttal, Switzerland, has tried for many years to introduce 
a commercial miso-like product, but it was not well received. 
As a result it completely ceased further production of this 

soy preparation. It is to be hoped, however, that despite this 
fi rst unsuccessful attempt, further attempts in this area will 
be made.
 The soybean as an oil plant (p. 20-26): Winkler, in his 
brochure, discusses the uses of soybeans in Manchuria. After 
1908, soybeans were sold in Europe at incredibly low prices 
which resulted in the expansion of imports and production. 
Then tariffs were levied on soybeans. There were some 
major problems in the Austrian oil industry.
 Soybean fl our (Sojabohnenmehl; p. 26-28): In 
recent years, various processes have been patented. One 
manufacturer is Soyamewerke in Frankfurt am Main, which 
makes Soyama Kraftmehl. Yellow soybeans are mechanically 
cleaned, washed, dried, and dehulled according to the 
process of Dr. Fritz Goessel. Agumawerke in Harburg also 
makes soy fl our.
 The soybean as a coffee substitute and extender (p. 28-
31): Coffee is known to be detrimental to good health and 
void of nutrients. Rye, for example, has been used since the 
17th century as a coffee substitute. Barley also plays a major 
role, especially as malt. A table (p. 30) shows the nutritional 
composition of ten coffee substitutes, including chicory, fi gs, 
lupin, and carob. Soy coffee tastes remarkably similar to real 
coffee. In Istria (Istrien), in the Austrian alps, in Switzerland 
as well as in Alsace (Elsass), the soybean has been used 
since its introduction as a coffee substitute. Haberlandt 
reported in his work that a teacher from Capo d’Istria told 
him that the soybean was used as a coffee substitute in Istria, 
and a friend told him that there was no difference between 
the fl avor of the two.
 Just as with other legumes that are used as a surrogate 
for coffee, the soybeans also can only be roasted after fi rst 
having been boiled and dried. At the large-scale operation, 
the quality of the soybean coffee (Sojabohnenkaffee) ought 
to experience a signifi cant improvement through the use 
of the Thun process. With this procure, which actually 
represents a careful cleaning process, With this procedure, 
which actually represents a careful cleaning process, [end of 
fi rst box] the beans are placed in a drum / trommel in contact 
with water, are [truncated word–energetically?] brushed 
at 65 to 70º [C]. And as a result of that, they are freed of 
a great quantity of impurities, substances that taste burnt 
such as fi bers, membranes, dust [truncated word–acids?], 
fats, etc. which very signifi cantly affect the good fl avor. 
As recent research has shown, the effect of genuine coffee 
that is harmful to the health is to be traced back less to the 
caffeine than to the products produced by the roasting of 
the caffeine (Röstprodukte des Koffeins). According to the 
results of this research, these products do not consist of 
caffeine, or consist only to a small degree of caffeine, since 
roasted coffee contains nearly as much caffeine as raw coffee 
does. They are products that are produced by decomposition 
(Zersetzungsprodukte) from other components of the 
beans that are reduced by the aforementioned process to a 
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minimum level. The coffee that has been purifi ed in that way 
also demonstrates a greater degree of digestibility. The aroma 
of soybean coffee can also be improved even more by means 
of an impregnation with an extract from the low caffeine 
pulp of the coffee berry.
 In addition to the great benefi ts of not containing 
any substances that are harmful to the health and being 
remarkably similar in fl avor to coffee, soybean coffee 
would also be a comparatively nutritious drink. According 
to the fi gures from Dr. Schieber, soybean coffee contains 
2,060 nutritional units (Nährwerteinheiten), regular coffee 
1,120, and cocoa 2,100. It would therefore be in the interest 
of public nutrition (Volksernährung) as well as the entire 
national economy if it were possible for soybean coffee to 
become established. Indeed, every year enormous sums go 
out of the country for coffee. For example, the importation of 
raw coffee into the German economic area in 1910 amounted 
to 1,708,550 metric hundredweight [each of which equals 
100 kg, and thus a total of 170,855 metric tons] with a value 
of 176,478,000 marks.
 Pages 32-33: Soybean milk (Sojabohnen-Milch). The 
most popular vegetable milk is Dr. Lahmann’s Vegetable 
Milk (Lahmannsche Vegetabile Milch), an emulsion made 
from almonds and nuts. In Japan, they make milk from 
soybeans; he describes the process, inaccurately, based on 
information from Winkler. This milk is also used to make 
cheese [tofu]. Also in Europe there have been successful 
attempts to make a soymilk adapted to European tastes, as in 
France by the Caseo-Sojaine at Vallées near Asnieres, and in 
England by the Synthetic Milk Syndicate. Using the process 
of Dr. Fritz Goessel, the latter company has a factory in 
Liverpool; it makes 100 liters of soymilk from: 10 kg ground 
soybeans plus 5 gm sodium phosphate, 2.4 kg lactose, 2 kg 
sesame oil, 6 gm common salt, and 60 gm sodium carbonate. 
Also the Soyamawerke in Frankfurt makes a soybean milk, 
named Soyama, as mentioned above (fresh and dried milk 
and cream). Recently Prof. Melhuish developed a new 
method using soybean, peanuts, and added coconut milk fat.
 Soy meat substitutes (Soja-Fleischersatz; p. 33): 
Soyamawerke makes a product named Soyama-Fleisch-
Ersatz.
 Soybean as a chocolate substitute (p. 34): Haberlandt 
reports such a product.
 Soya rubber substitute (p. 34): Goessel and Sauer have 
developed a rubber substitute made from soybean oil.
 The utilization of soya in agriculture (p. 34-38): Use as 
fodder for cows. In 1880 Blascowicz [Blaskovics], Assistant 
at the Royal Hungarian Academy in Hungarian Altenburg, 
conducted fodder tests, whose results are given in various 
tables.
 Conclusions (p. 38).
 Note: This is the earliest document seen (Dec. 2020) 
that uses the word Ersatz or the word Fleischersatz. They 
mean “artifi cial or inferior substitute” and “meat substitute” 

respectively. Though often associated with World War I, the 
word “ersatz” (which means simply “substitute” in German) 
was actually adopted into English as early as 1875, in 
reference to the German army’s “Ersatz reserve,” or second-
string force, made up of men unqualifi ed for the regular 
army and drawn upon only as needed to replace missing 
soldiers. Hence the meaning “inferior substitute.” Address: 
Frohnleiten, Steiermark [Austria].

593. Fuerstenberg, Maurice. 1917. Die Soja: 
eine Kulturpfl anze der Zukunft und ihre 
Verwertungsmoeglichkeiten [The soybean: a cultivated plant 
of the future, and possibilities for its utilization]. Berlin: Paul 
Parey. 40 p. Illust. No index. 21 cm. [59 ref. Ger]
• Summary: Dedicated to Prof. Friedrich Haberlandt, 
who introduced the soybean to Central Europe. Contents: 
Foreword. Introduction: The soybean. Ways of using the 
soybean in its homeland (East Asia, especially Japan and 
China). Shoyu or soy-sauce. Miso (vegetable cheese). Natto. 
Tofu of the Japanese or Tao-hu of the Chinese (bean cheese). 
The soybean as an oilseed. Soybean meal (and fl our). Soy 
as a coffee substitute or extender. Soybean milk. Soy meat 
substitutes. Soybeans as a chocolate substitute. Soy rubber 
substitute. The utilization of the soybean in agriculture: As 
cow fodder. Summary. Bibliography.
 Photos show: (1) A fi eld of soybeans (p. 6). (2) A 
soybean plant with the leaves removed to show the pods 
(p. 12). (3) Soy beans and pods from inoculated and 
uninoculated plants (p. 13).
 Contains numerous tables, most without captions and 
mostly from other sources–See pages 11, 16-17, 19, 25, 
27, 30, 35-37. Contains one of the most extensive early 
European bibliographies on the soybean; unfortunately this 
bibliography contains quite a few errors and incomplete 
citations.
 Foreword: The author wrote this book during World War 
I. In his fi rst book, published one year earlier in 1916 and 
titled “The Introduction of Soya, a Revolution in the Food 
of the People,” he discussed what he believed to be the great 
agricultural and nutritional value of the soybean. He uses two 
terms, Die Soja and Die Sojabohnen to refer to soybeans. He 
concludes the Foreword with these words:
 In all areas, preparations are already being made for the 
transition to the peacetime economy. It would be desired 
that with these preparations, which are just as necessary in 
the area of agriculture as in that of industry and trade, the 
introduction of soy in the interest of general nutrition would 
fi nd attention that corresponds to its importance. May this 
publication contribute to this.
 Chapter 1 (p. 5-7): In 1908 England started to import 
large quantities of soybeans; in 1909 these increased 
to 400,000 tonnes and in 1910 to 800,000 tons. Also in 
Germany, in the years just before World War I, imports 
of soybeans climbed in an unexpected way, reaching 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   326

© Copyright Soyinfo Center 2021

43,500 tonnes in 1910, 90,600 tonnes in 1911 and 125,200 
tonnes in 1912. Note: These units are given in dz. One dz 
(doppelzentner) = 100 kg.
 The fi rst manufacture of soyfoods in Europe took place 
in France, at Valees near Asnieres, where they made fl our, 
bread, cakes, cheese [tofu], and soymilk (Mehl, Brot, Kuchen 
und Käse, vegetabilischer Milch)–though only in small 
quantities and, above all, for diabetics. In England, soy fl our 
has been used for a long time in the preparation of cakes (p. 
5-6).
 However it was in Germany that the utilization of 
soybeans for food took place on a large scale; this began 
shortly before the war. The supply of foods to Germany was 
almost completely cut off during the war, so general attention 
soon turned to the new foods prepared from soybeans and 
people quickly became aware of their great nutritional value. 
Thus, in the middle of the war, a soybean industry was 
built in Germany. Unfortunately this youngest twig of the 
food industry was left crippled due to lack of raw materials. 
However one can predict that this industry has a bright 
future because of the great encouragement given to these 
products in so short a time. For example, in October 1914 
the Agumawerke (Aguma Works) located in Harburg (near 
Hamburg) on the Elbe, fi rst began mass production of a soy 
fl our according to its own process. During the next few years 
it made many thousands of tonnes of this meal, until the 
production had to be stopped for lack of raw materials (p. 6).
 Equally gigantic sales of soy products were made by the 
Soyamawerke (Soyama Works) in Frankfurt am Main; this 
company made only soy food products. In addition to a meal 
(fl our), it also produced a meat substitute (Fleischersatz), 
and, largely from soybeans, fresh and dried milk (Frisch- 
und Trockenmilch) as well as a fresh and dried cream 
preparation (ein Frisch- und Trockenrahm-Präparat). 
Likewise, this fi rm had to cease production of most of its 
soy products because of diffi culties in soybean procurement, 
and concentrate only on the production of meat substitutes 
(Fleischersatz). These articles likewise entered all classes of 
the population splendidly as is seen from the large demand 
for them. Within 3-4 weeks this fi rm had orders for more 
than 1½ million pound cans, of which unfortunately it was 
able to satisfy only a small part. In addition to these two 
well-known fi rms, there are in Germany still a number others 
that are occupied with the production of foods from the 
soybean.
 In Austria [the Austro-Hungarian empire], there exists 
a unique fi rm, the food factory Santosa in Prague [in the 
Czech Republic as of March 2015], which is still processing 
soybeans. They introduced soy coffee into commerce. I 
understand that in Austria a large-scale soy processing 
venture is now being planned.
 Certainly the soy processing industry fi nds itself in a 
beginning state and, like all young industries, in need of 
improvement. Remember the sugar-beet industry was also 

once young but it made improvements and went on to great 
success, as will be expected of this new twig on the food 
industry. In any case, the beginning of utilization of the 
soybean as food for the people has been made, and in the 
foreseeable future the soybean may, as in China and Japan, 
become an indispensable part of our people’s food.
 It is different with the introduction of the soybean as a 
cultivated plant in Central Europe. Forty years ago Friedrich 
Haberlandt showed (and after him countless others have 
shown) that the soybean grows well in Central Europe. 
Although additional new tests verify this, there are still those 
who object to soybean culture. One objection is the long time 
required by the soybean to come to maturity; the answer is 
the development of new varieties. Another is the relatively 
low yield compared with other beans; the answer lies in the 
use of inoculation. The author then discusses nutrient yield 
per acre and per unit of money, showing both to be high for 
soybeans.
 Pages 10-11: It is well know that legumes possess the 
ability to transform and fi x free nitrogen from the air. In 
1886 Prof. Hellriegel discovered that this capability is due 
to certain bacteria that live in the soil and move through the 
root hairs into the root, where they cause nodule formation. 
The nitrogen-fi xing bacteria living in the nodules nourish the 
plant. The author then talks about inoculation using either 
soil from a previous planting or “Nitragin,” a pure culture 
of root bacteria, which is well known and has recently been 
improved. Dr. Kuehn of Berlin-Grunewald showed that 
soil inoculated with Nitragin gave a 3- to 4-fold increase 
in yield, plus an increase in protein in the roots and leaves. 
He then discusses improved cultural practices. Winkler says 
that transplanting improves yields. Continued. Address: 
Frohnleiten, Steiermark [Austria].

594. Robbins, Wilfred W. 1917. The botany of crop plants: 
a text and reference book. Philadelphia, Pennsylvania: P. 
Blakiston’s Son & Co. xix + 681 p. Illust. Index. 20 cm. 
[300+* ref]
• Summary: The soy bean is discussed on pages 455-58.
 “Soja (Soy Bean): Generic Description.–The soy beans 
are prostrate or erect herbs with pinnately three-, rarely fi ve- 
or seven-, foliate leaves. The fl owers are in short axillary 
racemes, and are purple or whitish. The pods are linear or 
falcate, and two-valved. The seeds are globular and pea-like.
 “There are between 15 and 20 species of Soja, natives of 
tropical Asia, Africa, and Australia. There is only one species 
of any economic importance. This is Soja max.
 “Soja Max (Soy Bean, Soja Bean, Coffee Bean): 
Description. This is an erect, bushy appearing, hairy annual, 
varying from 1½ to 6 feet in height (Fig. 192). Unlike the 
cowpea, it has a defi nite growth, that is, reaches a certain size 
and matures its seed. All the pods of the soy bean mature at 
one time. In the cowpea, new pods are formed as long as the 
plant lives. The tap root is short and strong. The leaves are 
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trifoliate. Usually they have withered and fallen by the time 
the pods are mature, but in some varieties remain green and 
stay on the plant for sometime after the pods mature. The 
fl owers are borne in axillary clusters; they are small, and 
either white or purple in color. The fl owers are self-pollinated 
as a rule, and are completely self-fertile. Occasional cross-
fertilization occurs in the fi eld when varieties are planted 
very close together. The pods are from 1 to 2½ inches long, 
yellowish or brown, and covered with short bristly hairs. As 
many as 300 to 400 pods have been found on one plant, and 
each pod usually contains two or three seeds. In fact, the soy 
bean is the greatest seed producer of any legume grown in 
temperate climates. The seeds vary greatly in color; there 
are shades of cream, white, yellow, green, brown, and black; 
they also vary in shape from globose to elliptical. Under the 
most favorable conditions, soy bean seeds do not retain their 
viability for more than fi ve or six years.

“Soja max is a native of China and Japan, The cultivated 
varieties are adapted to the warmer sections of the United 
States; they are intolerant of cool nights. However, there are 
several very early maturing varieties which may be grown in 
the northern tier of States. The soy bean will grow in moist 
climates, and also manifests drought-resistant propensities. 
The plant is grown on a variety of soil types, and will even 
produce a fair crop on poor soils of a sandy nature.
 “Uses.–The soy bean is the most important legume in 
Asiatic countries, and is becoming of increasing value in the 
United States. The chief product of the bean is the oil which 
is expressed from the seeds. It is used in the manufacture 
of soaps, lubricants, water-proof goods, linoleum, rubber 
substitutes and printing ink; also in the preparation of 
varnishes and paints, as a substitute for linseed oil. After the 
oil is expressed from the seed, the ‘cake,’ either unground 
or ground into a meal, is used as stock feed or as a fertilizer. 
Soy-bean meal is of considerable value as human food. 
Soy-bean fl our is an important constituent in many food 
specialties such as diabetic breads, crackers and biscuits. 
Soy-bean fl our is very low in carbohydrates, that made from 
soy-bean cake having a carbohydrate content of 33.85 per 
cent. (1) as compared with 75.35 per cent. in wheat fl our. 
The protein content of fl our made from soybean cake is 
given as 47.3 per cent., whereas that of wheat fl our is but 11 
per cent. Soy beans are also utilized to make a so-called soy-
bean milk, which is valued for cooking purposes by bakers, 
confectioners and chocolate manufacturers. The seeds of 
soy beans are sometimes used as a substitute for coffee. 
Soy-bean hay has a comparatively high feeding value. It is 
recommended as a pasture for hogs. The plant is recognized 
as a valuable soiling and ensilage crop. Nitrogen-fi xing 
bacterial nodules occur on the roots of the soy bean.”
 References are at the end of each chapter. Address: PhD, 
Prof. of Botany, Colorado Agricultural College.

595. Hall, George W. 1917? Food in war time–Vegetarian 

recipes for 100 inexpensive dishes. London: G. Bell and 
Sons, Ltd. 48 p. Reprinted in 2006 by Read Books. *
• Summary: This book retails for only one penny. Page 
41: Ad by the “The International Health Association, Ltd., 
Stanborough Park, Watford, Herts.” They make Granose, 
Protose, Avenola, Nuttolene, Health Coffee (made entirely 
from cereals), I.H.A. Biscuits. “Everybody who studies his 
health should become acquainted with our Health Foods, 
for they are manufactured in the interests of health and not 
merely for profi t. For sale at all Health Food Stores and 
leading Grocers.”
 “I.H.A. foods are the very basis of food reform. They 
were the pioneers of the movement in this country and still 
stand unrivalled.”

596. Hori, S.; Bokura, U. 1918. Soy bean cake as a 
substitute for peptone in the preparation of the nutrient 
media. Nippon Shokubutsu Byori Gakkaiho (Annals of 
the Phytopathological Society of Japan) 1(1):27-31. Jan. 
Summarized in Experiment Station Record 42(4):334. March 
1920. [3 ref. Eng]
• Summary: “Since the outbreak of the present European 
war, the importance of peptone, indispensable in the 
preparation of the nutrient media for the culture of fungi 
and bacteria, has been checked and the price has risen to 
about eight or ten times its former fi gure; even the home 
made peptone is actually sold at present at the high price 
of ¥ 15 per lb. Thus the cost of preparing the culture media 
in mycological and bacteriological laboratories has greatly 
increased.”
 “This led one of the authors to investigate some 
economic material as a substitute for peptone in the 
preparation of the nutrient media.” After experiments with 
ammonium sulphate, Kinako powder, and soy bean cake, 
“it was found that pulverized soy bean cake gives the most 
satisfactory results, 30 grams of which (for 1 liter of water) 
may be substituted for 20 grams of peptone... Thus since 
1915, the soy bean cake extract has come into general use in 
our laboratory as media for the culture of fungi and bacteria, 
except for some special investigations, and the said media 
are now almost universally employed for the culture of 
mouse typhus bacteria throughout the country.” Information 
is furnished regarding the preparation and expense of this 
medium. “Soy bean cake is largely imported every year 
from China as a nitrogenous fertilizer. In 1916 it reached the 
amount of 760,000 tons valued at 34,500,000 Yen. One cake 
weighs about 59 pounds and costs about 1½ Yen.”
 Note 1. This is the earliest publication seen on the use of 
soybeans to make cultural media, as for bacteriological use.
 Note 2. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “Kinako powder” to 
refer to roasted soy fl our. Address: Phytopathological Lab., 
Imperial Central Agric. Exp. Station, Nishigahara, Tokyo, 
Japan.
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597. Howell, E.V. 1918. Soy beans and soy bean oil. J. of the 
American Pharmaceutical Association 7(2):159-63. Feb. [14 
ref]
• Summary: “This bean is a native of southeastern Asia. 
It is at present the most important legume grown in China 
and Japan, where it is grown almost exclusively for human 
food. It has been cultivated from a remote period, each 
district having its own distinct variety, some two hundred 
kinds in all... The bean was introduced into England in 
1790. Apparently the fi rst mention of soy beans in American 
literature was in the New England Farmer, October 23, 1829, 
in an article by Thomas Nuttall.” There follows a summary 
of this article and several other early U.S. documents that 
mention the soy bean.
 “Importance: I think the soy bean is the most important 
plant introduced into the South within a hundred years. This 
opinion is based on the range of the plant, the value as a 
soil improver, and the numerous uses of the seed and oil, 
together with the fact that the present cottonseed oil mills 
can produce the oil with practically no change in machinery 
and thus double their mill season. The beans can be stored, 
as they are practically immune to insects. Especial emphasis 
is placed on this statement in the present demand for food on 
account of the war. In Japan the bean forms one of the most 
important articles of food, by nature a meat, to go with the 
starch of rice. The Chinese make from the beans a cheese 
resembling our own cheese, while the Japanese make the 
well-known sauce for rice or fi sh, soy or suey sauce. It is 
one of the principal ingredients in ‘Tofu’ (bean curd), natto 
(steamed beans), and white and brown miso, which is like 
our molasses brown bread.”
 “A factory for the production of this [soy] milk has 
recently been established in America. This can be used 
in cooking, by bakers, confectioners, and chocolate 
manufacturers. I have before me the following food articles 
in which soy bean meal is the principal ingredient: Egg 
substitute No. 1, egg substitute No. 2, colored cocoanuts, 
coffee substitute, cocoa substitute, roasted malted nuts, 
coloring curry powder, cutlet powder, soy and navy beans 
with pork, the equal of any pork and beans.
 “The use of the soy meal for soups, for proportional 
use in muffi ns, cookies, fritters, croquettes, biscuit, and loaf 
bread is unlimited. Its use is checked only by our prejudice 
for certain customary fl avors, just as northern people and 
Europeans do not use corn meal. In other words, North 
Carolina, if forced to by war conditions, could largely exist 
on the soy beans crushed in the State this year, including 
the imported and native beans crushed, the oil from which I 
estimate to yield this year 400,000 gallons. This oil can be 
used for frying, and for a salad oil in French dressing or in 
mayonnaise. I fried a partridge in the crude unrefi ned oil, and 
found it delicious.
 “While the chief use, so far, of the oil has been for 

soaps and paints, the particular object of this paper has 
been to call attention to the use of soy oil in pharmaceutical 
preparations.”
 Tables show: (1) The specifi c gravity, saponifi cation 
value, and iodine for three samples of Manchurian soy oil 
purchased in New York. (2) The chemical composition of soy 
bean meal (8.77% fat), compared with the meal of fi ve other 
seeds (including cottonseed, linseed {old and new process}, 
decorticated peanut, and sunfl ower seed). (3) Four chemical 
constants of seven samples of domestic and imported soy 
oils (from L.P. Nemzek). (4) The food values (nutritional 
composition) of soy beans and six other foods, including lean 
beef, milk, and eggs.
 Because of World War I: “During the past six or 
seven months there has been produced in this country in 
the neighborhood of one hundred thousand gallons of soy 
oil. The largest part of this quantity has been produced in 
North Carolina by the Elizabeth City Oil & Fertilizer Co., 
Winterville Cotton Oil Co., and the New Bern Cotton Oil & 
Fertilizer Mills. Samples from the different crushings have 
been examined in comparison with the imported oil.”
 “Medicinal use: In England a diabetic biscuit is 
manufactured. In this country an infant’s food from the 
soy bean is on the market. The enzyme in the bean is also 
attracting attention and opening a fi eld for investigation.”
 Note 1. This paper was presented at the Scientifi c 
Section, American Pharmaceutical Assoc., Indianapolis 
meeting, 1917.
 Note 2. This is the earliest English-language document 
seen (Oct. 2008) that contains the word “crushings.”
 Note 3. This is the earliest English-language document 
seen (Oct. 2016) that contains concept of “new process” and 
“old process.” But it is applied to crushing linseed rather 
than to crushing soybeans.

598. Roberts, Lydia J.; Miller, Elizabeth W. 1918. A 
cheap homemade soy-bean meal for diabetics. J. of Home 
Economics 10(2):64-70. Feb. [9 ref]
• Summary: “There is no food which diabetics fi nd it so 
diffi cult to do without as bread.” “Soy-bean meal” can be 
used to make acceptable bread and muffi ns, however the 
price of the commercial brands is prohibitive, costing from 
50 to 75 cents a pound.
 The authors then list three commercial manufacturers 
of soybean fl our or meal (Waukesha Health Products Co., 
Waukesha, Wisconsin [Hepco Flour]; Theo. Metcalf Co., 
Boston, Massachusetts [Soja Bean Meal]; Cereo Co., 
Tappan, New York [Cereo Gruel Flour]), then describe three 
methods for making soy meal at home from whole soy-
beans. They found that the simplest and best method, which 
got rid of the “raw ‘beany’ taste,” was to “grind the raw 
beans, spread the resulting meal thinly and evenly in pans, 
and brown [roast] it lightly in a moderate oven, stirring often 
to prevent scorching.” “It would seem that this homemade 
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soy-bean fl our has solved our problem, since” it is “palatable, 
cheap, and low in available carbohydrates.”
 The following recipes, each containing “soy-bean 
meal” [whole soy fl our] are given: Soy-bean muffi ns. Soy-
bean griddle cakes. Breakfast food. Fried soy-bean mush. 
Soy-bean crisps. Whole soy-beans. Baked soybeans. Salted 
soy-beans [soy nuts]. Mashed soy-beans. “A number of 
these recipes were suggested by, or adapted from, a series 
of soy-bean recipes worked out by Miss Ethel Kolbe at The 
University of Chicago two years ago.”
 Note 1. This is the earliest English-language document 
seen (Dec. 2012) that uses the term “Salted soy-beans” to 
refer to soynuts.
 Note 2. This is the earliest English-language document 
seen (June 2013) that contains the term “Whole soy-beans” 
(regardless of hyphenation). Address: Univ. of Chicago, 
Illinois.

599. Worden, Alton M. 1918. Soy beans for profi t, forage 
and food crops. Atlanta Constitution (Georgia). March 10. p. 
A15.
• Summary: Nearly 20 years ago [i.e., about 1900] I 
introduced soy beans as a forage crop in Coffee and Franklin 
counties, Tennessee. After a short trial I predicted ‘That in a 
few years soy beans would be raised by millions of acres for 
forage and oil.’ That prophecy has been amply fulfi lled and 
today soybeans are looming up large also as an ideal article 
of food to those who know how to prepare them. Browned 
and ground it makes a fi ne coffee and far more healthful 
(and very nourishing) than Java and Brazilian berries and 
free from the slow poisons of the drug, caffeine. Through 
the courtesy of Mr. W.L. Henderson of the Southern railway, 
I was shown the coffee, also the beans processed, parched 
and salted, a fi ne dinner dessert dish as any salted nuts, also 
rival split peas for soups. Well cooked, they are as desirable 
and palatable as the famous ‘Boston baked,’ and canned are 
equaled by few and surpassed by none as a table delicacy. 
Also a desirable dish eaten fresh and green from the garden 
as string or stringless beans, besides furnishing one of the 
fi nest table or salad or cooking oils in use today... As a 
source of oil soys are far superior to any other vegetable that 
I am familiar with, unless it is peanuts. A table shows the 
composition of fi ve seeds, starting with the percentage of 
oil and protein contained in cow peas (1.72%, 20.72%), soy 
beans (20.48%, 36.75), cotton seed (15%, 36%), velvet beans 
(5.54%, 22.21%), and peanuts (34.43%, 23.00%).
 “Soy beans are good for all kinds of stock.” One part 
soy oil can be mixed with two parts linseed oil to make high-
grade paints. Soy fl our can be used as an extender for wheat 
fl our.
 Also discusses soy beans used as a forage crop and 
to make hay. How to sow and cultivate soy beans. How to 
save seed and to cure soys using a rack made of four stakes. 
Address: “Range,” Tullahoma, Tennessee.

600. Botanical Journal (The) (England). 1918. The soya 
bean: its uses and the romance of its cultivation in England. 
5(6):84-85. March. [1 ref]
• Summary: “The story of soya bean cultivation in this 
country, with a single brilliant exception, may be summed-
up in one word–failure. Before we discuss the botanical 
characters and technical uses of the plant, let us survey 
the history of its introduction and attempted cultivation in 
Britain. The soya bean was brought to England in quantity 
for the fi rst time in 1908, and a few tentative experiments 
were made to grow it during its fi rst season. In the following 
year the Board of Agriculture obtained the seed of sixteen 
varieties from Japan, together with some of the soil in which 
they had been grown. These specimens were sent to the 
Midland Dairy Institute and Cambridge University Farm; the 
plants grew well, but formed no fl owers. The next attempt 
was a year later, the seed being obtained from Manchuria 
and distributed to the same centres, with the result that the 
Cambridge plants actually formed seed. These seeds were 
sown in 1911, but ‘the crop made little growth, and in spite 
of the hot season no seed was produced.’ In the year that 
marked the advent of the Manchurian seed some experiments 
were carried out at the South Eastern Agricultural College, 
Wye, with a variety known as ‘Early Tennessee,’ obtained 
from Quebec. These seeds produced fairly well-fi lled pods 
when grown on inoculated soil, but the Board of Agriculture 
reported that the experiment had failed. This, in brief, is the 
history of the soya bean plant in Great Britain up to the end 
of 1911. In 1913 the Royal Botanic Society took the matter 
up, and have had very great success. The story of their 
association with the soya bean is somewhat of a romance. 
The agent of a German cultivator visited this country with a 
view to forming a syndicate to grow the bean. He called at 
the Society’s offi ces and saw the Curator, Mr. North. In the 
course of the negotiations that followed, a dried soya bean 
plant was sent to the Society for inspection. This specimen 
was one of an acclimatised race and, despite the fact that 
the pods had not been cut away, they had, with German 
astuteness, apparently all been emptied of their seeds. We 
say apparently advisedly, for on subsequent examination one 
or two very minute pods were discovered containing seeds, 
which, from their very minuteness, had been overlooked. 
Thirteen precious seeds, little larger than pins’ heads, was 
the harvest vouchsafed. Good fortune attended the Society’s 
efforts from the start, for the thirteen seeds produced thirteen 
plants and 440 seeds. In the following year, despite various 
set-backs, thirty-three plants were raised, yielding 1,000 
seeds. In the year 1916 two-thirds of the seeds failed to 
germinate, and matters looked anything but rosy. Was the oft-
repeated prediction, that the soya bean would fl ourish for one 
or two seasons and then fail, to come true? Early in the year 
it certainly appeared so, but appearances were deceptive, for 
the society’s original stock of thirteen undersized seeds had 
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increased to the gratifying total of 12,500 fully-developed 
seeds before the end of the year. With such a harvest to their 
credit–many of the plants bore 150 pods–it is not surprising 
that the Society decided to cultivate the plant on a more 
extensive scale. There is one matter that was ever in the 
mind of the grower during the experiments: he learned to his 
cost that the bean ‘holds fast to the habits impressed upon 
it by thousands of years of unchanging culture, and to get 
the best results it is necessary to go as close to them as the 
differences of climate and country will allow.’ Where failures 
resulted they could be traced in every case to laxity in 
carrying out the method of culture that experience had shown 
to be necessary. The importance of the Society’s success can 
hardly be over estimated. We have no cultivated oleaginous 
seeds in this country, with the exception of rape and linseed, 
which are but little grown. The soya bean will fi ll the want.
 “The uses of the soya bean and its oil are many and 
varied. The oil is obtained from the seeds of Dolichos soja, 
L., Soja hispida, Sieb and Zuc., Soja japonica, Savi., Glycine 
hispida, Maxim., Glycine soja, L., a plant indigenous to 
China, Korea, Manchuria, Japan, Formosa, and Indo-China. 
The bean has been cultivated in China for 4,700 years, the 
Emperor Shen Nung having planted the fi rst seeds about 
2800 B.C. To this day the production of the oil is one of the 
most important manufacturing industries of Manchuria and 
Japan. In China four varieties of soya bean are known: the 
white, yellow, green, and black. In Manchuria the beans are 
soaked in water overnight, then crushed and boiled with 
water, to burst the oil cells, Then the oil is expressed in very 
primitive fashion, but, owing to the long time the beans are 
in the press, the yield of oil is about 13 per cent., whereas 
with modern machinery rarely more than 10 per cent. is 
obtained. The expressed meal is made into bean cakes and 
bean cheese, staple foods and important articles of export 
in the Far East, as may be gathered from the export fi gures 
for 1903, when from Newchwang alone 196,680 tons of 
beans, 6,000 tons of oil, and 273,000 tons of bean cake were 
exported.
 “In Japan the cultivation of the soya bean is equally 
extensive; there are at least 11,000 installations, in which 2½ 
million hectolitres of beans are expressed and treated each 
year, by a kind of fermentation in which Aspergillus oryzae 
plays a part, for the preparation of Shajon [sic, Shoyu] and 
Misu [sic, Miso], liquid condiments in much request by the 
Japanese. The demand, in fact, is so great that the home 
production of 7,000,000 hectolitres of beans does not suffi ce, 
and large quantities are imported from Manchuria and Korea.
 “The early efforts to import the bean into Europe were 
abandoned because the seed deteriorated on the long voyage, 
and also because the bean cakes could only be disposed 
of with diffi culty. Later efforts, after the conclusion of the 
Russo-Japanese War, were more successful. Enormous 
quantities were shipped, and the export of the beans from 
Manchuria was fi rmly established and developed into a trade 

of huge proportions. The early shipments to Europe nearly 
all came to this country, mainly on account of the heavy 
duties imposed by continental countries. Soon, however, 
these countries realised their folly, abolished the duties, and 
the major part of the trade passed out of our hands. Efforts 
were made to cultivate the soya bean in various parts of 
the world, with the result that it has been grown in Ceylon, 
India, West Coast of Africa, British Guiana, Natal, Transvaal, 
Australia, North America, and elsewhere.
 “The average composition of the bean is: Oil, 18 
per cent.; water, 10 per cent.; albuminoids, 40 per cent.; 
carbohydrates, 22 per cent.; crude fi bre, 5 per cent.; ash, 5 
per cent–which compares favourably with that of similar 
seeds. The high content of albuminoids renders it valuable as 
a cattle food, but it should be fed along with undecorticated 
cotton cake, being distinctly laxative when given in excess. 
In the early days of the industry soya bean cake commanded 
a higher price than cottonseed cake; it was considered 
especially valuable, by reason of the fact that milch cows fed 
upon it gave a richer yield of milk even than those fed upon 
cottonseed and linseed cake. As we have said, when the oil is 
expressed, cake prepared therefrom is sold as cattle food; the 
ground cake has even been used as an adulterant of coffee to 
a very large extent” (Continued).

601. Itano, Arao. 1918. Soy beans (Glycine hispida) as 
human food. Massachusetts Agricultural Experiment Station, 
Bulletin No. 182. 10 p. March. [16 ref]
• Summary: Contents: Introduction. Chemical composition 
and digestibility. Human food prepared from soy beans 
(practical recipes for making Japanese foods at home; 
names in parentheses indicate the Japanese name). Soy bean 
milk (Toniu): The ordinary method employed in Japan, 
toniu from soy bean meal (made by grinding soybeans in a 
wheat fl our mill or fi ne coffee mill), author’s method [from 
soy bean meal, plus inoculation with Bacillus coli and B. 
lactis aerogenes], synthetic toniu, condensed soy bean milk 
(condensed toniu). Evaporated soy bean milk (yuba).
 Soy bean curd (tofu): Fresh curd (tofu), frozen tofu (kori 
tofu), fried tofu (abura-age).
 Baked beans. Boiled beans. Roasted beans.
 Powdered beans–Roasted: 1. Roast as in the roasted 
beans [either in an oven or in an ordinary corn popper]. 2. 
Let them stand until cool to harden them. 3. Grind them in a 
coffee mill or any other suitable grinder. Note.–The powder 
can be used as a salad dressing or cooked with cookies like 
peanuts or other nuts, or employed as a substitute for coffee.”
 Powdered beans, raw (soy bean meal). Green beans. Soy 
bean pulp (kara). Fermented boiled beans (natto). Ripened 
vegetable cheese (miso; discusses koji). Soy bean sauce 
(shoyu). Vegetable butter, ice cream, oil (table use) and lard 
(cooking):
 “The manufacture of these articles from soy beans needs 
further investigation.” How to make “Evaporated soy bean 
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milk (Yuba)” at home (p. 5): “1. Boil the soy bean milk until 
a fi lm is formed on the surface. 2. Collect the fi lm and cut it 
into any shape desired. Note.–The fi lm consists of coagulated 
albuminoids and fat. It may be used as an article of food, 
cooked in soup, etc.”
 Note 1. Even though it is very brief and inadequate, 
this is the earliest document seen (Oct. 2012) that contains a 
description of how to make yuba at home.
 How to make “Baked beans” at home: (p. 7). “1. Soak 
the beans, suspended in a cloth bag, in a large quantity of 
hot water over night. (Soaking for twenty-four hours in 
ice-cold water which is changed occasionally will give the 
same result.) Change the water, when hot water is applied, 
in the morning and an hour or two before cooking. 3. Add 1 
teaspoonful of soda [sodium bicarbonate] per quart of beans 
and boil until the beans become soft. 4. Bake like other 
beans. Note.–The characteristic strong fl avor of the beans 
is removed by soaking before cooking; the addition of soda 
[sodium bicarbonate] makes the beans soft. Cooking with 
salt pork, potatoes, onions, molasses and other substances 
makes the beans more palatable to some tastes.”
 Concerning the “Roasted beans” (p. 7). “1. Roasting can 
be done either in an oven or in an ordinary corn popper. 2. 
Roast until the skin of the bean is burst by popping. Note.–
The beans can be kept soft by immersing them in a syrup 
while they are hot. Thus very wholesome candy is prepared.”
 Concerning the “Powdered beans: Roasted” (p. 7). “1. 
Roast as in the roasted beans. 2. Let them stand until they 
cool to harden them. Grind them in a coffee mill or other 
suitable grinder. Note.–The powder can be used as a salad 
dressing or cooked [baked] with cookies like peanuts and 
other nuts, or employed as a substitute for coffee.” Note 2. 
This is the earliest English-language document seen (Sept. 
2021) that uses the term “Powdered beans: Roasted” to refer 
to roasted soy fl our.
 Page 8: Concerning “Green beans: 1. Pick them when 
the beans are three-fourths to full grown. 2. Boil them in salt 
water. 3. Discard the pods. 4. Serve the beans with butter 
or milk. Note–The pods are tough and they can be removed 
easily on boiling.”
 Concerning “Soy bean pulp (kara): 1. This is the residue 
after the milk is extracted in the process of preparation of soy 
bean milk. 2. Cooked like any other vegetable with proper 
seasoning. Note.–Makes a very rich dish; an addition of 
green onions, cabbage or parsnip may improve it.”
 Concerning “Fermented boiled beans (natto): 1. Boil 
beans for fi ve hours. 2. Wrap inside of a straw bundle. 3. 
Smoke them in a closed cellar by building a wood fi re and 
closing the door. 4. Let them ferment in a warm, moist 
atmosphere at 40º C. for twenty-four hours. Note.–In 
making the bundle rice straw is preferred. This may not be 
suited to American palates on account of its peculiar fl avor, 
which is due to the ripening protein. This recipe may also 
be undesirable on account of the diffi culties involved in the 

process.”
 Concerning “Ripened vegetable cheese (miso): “1. 
Preparation of “mother miso,” or koji (footnote 2). 2. Steam 
soy beans for twenty-four hours. 3. Rub into a thick, uniform 
paste. 4. Add proper amount (footnote 1) of koji, salt and 
water. 5. Mix well and store in a vat at 15º to 20º C. 6. Let it 
ferment for a certain period of time according to the variety 
of miso.
 “Note.–Preparation of miso at home is not easily done 
because of the complexity of the technic, although it is very 
often practiced in Japan. Koji is sold in Japan on the market 
from special factories. It can be used very extensively for 
preparing soups, cooking vegetables, making sandwiches, 
etc. Different kinds of miso are produced through the use of 
different manipulations and components.
 “(1) K. Yabe: Bull. Vol. 2, 72, 1894-97, College of 
Agriculture, Tokyo. Japan.
 “(2) Koji used for manufacturing miso is similar to 
that used in making sake,–Japanese rice wine. It consists 
of barley or rice with a culture of certain forms of fungi, 
chiefl y Aspergillus oryzae. It contains diastatic, inverting and 
proteolytic ferments [enzymes].
 Six tables contain non-original analyses of the chemical 
composition of each of the basic foods discussed. For 
example: (1) Chemical composition of dry, ripened soy 
beans–from China, Hungary, France, United States, Japan 
(Source: M. Inouye, Bull. 2, 209, 1894-97, College of 
Agriculture, Tokyo, Japan).
 Note 3. This is the earliest English-language document 
seen (Sept. 2013) concerning soy ice cream, which it calls 
simply “ice cream.” This is also the earliest document seen 
(Sept. 2013) concerning the etymology of soy ice cream.
 Note 4. This is the earliest English-language document 
seen (June 2013) that uses the term “soy bean pulp” to refer 
to okara.
 Note 5. This is the earliest English-language document 
seen (June 2013) that describes how to use okara in a recipe.
 Note 6. This is the earliest English-language document 
seen (Aug. 2013) that uses the word “toniu” to refer to 
soymilk; the Japanese word is tônyû.
 Note 7. This is the earliest document seen (Dec. 
2020) that describes the many ways koji can be used at 
home in cooking–preparing soups, etc. Address: Amherst, 
Massachusetts.

602. Stopanski Pregled i Domakinstvo (Economic Revue 
and Management) (Turnovo, Bulgaria). 1918. Soiia (Soja 
hispida) [The soybean (Soja hispida)]. 6(2):25-27. March. 
[Bul]
• Summary: The soybean was fi rst cultivated in Japan and 
China, and from there introduced to Europe. “Because 
it required a lot of warmth and a long growing season, it 
was not widely grown among us. Recently they began to 
plant it in our country [Bulgaria], especially in Turnovo 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   332

© Copyright Soyinfo Center 2021

and elsewhere, and it is used instead of coffee” [as a coffee 
substitute].
 Note 1. Turnovo, known in July 2014 as Veliko Turnovo 
[“Great Turnovo] (also spelled Tirnovo, Tirnova, or Trnovo), 
is just north of the center of today’s Bulgaria.
 Note 2. This is the earliest document seen (April 2020) 
concerning soybeans in Bulgaria, or the cultivation of 
soybeans in Bulgaria. This document contains the earliest 
date seen for soybeans in Bulgaria, or the cultivation of 
soybeans in Bulgaria (1918). The source of these soybeans is 
unknown.
 Note 3. This article is not signed, but the author is 
probably Iv. N. V-ov, who is also the author of the article on 
the next 2 pages of this issue. Address: Priv., Bulgaria.

603. Gurschner, M.A. 1918. Die Soja-Bohne und ihre 
Verwertung [The soybean and its utilization]. Innsbrucker 
Nachrichten (Innsbruck, Austria) 65(90):6. April 6. [Ger]
• Summary: As a result of the publication of several articles 
about the enormous value of the soybean (Sojabohne), I have 
been successful in interesting large circles in its cultivation. 
Because of that, it is my endeavor to collect as many tested 
recipes as possible for the utilization of this crop. With 
the publication, I have thus relied upon the many years 
of experience of the rightful champion of the soybean in 
Central Europe, Professor Friedrich Haberlandt, as well as 
Maurice Fürstenberg, who is currently active in Styria in the 
same endeavor with great success.
 Coffee
 I have already publicized the value and the treatment 
of the soybean (Soja) as a coffee substitute in my last 
publication. And all that is needed to be added is that the 
necessary coffee surrogates, such as coffees made from 
chicory, fi gs, chestnuts, beets, grape seeds, almonds, 
beechnuts, rose hips, and the various grain coffees all exceed 
real coffee in nutritional value, but none of them even 
approaches the nutritional value of soybean coffee. This is 
aside from the fact that its fl avor is the most similar to that 
of coffee, even deceivingly similar. But in order to achieve a 
full fl avor, the beans must fi rst be boiled and then roasted.
 Soy Meal [sic, Soy Milk?]: The Japanese, for whom 
the production of an artifi cial milk is especially important 
because of the lack of cow’s milk, have been using the 
soybean for this for many centuries now. The production 
occurs in the following manner: the soybeans are soaked 
for some time, boiled in the same water until they take on 
the appearance of fresh milk. Then potassium phosphate 
and sugar are added and everything is boiled until the liquid 
is similar to condensed milk. With the addition of water, a 
milk is obtained which hardly differs from cow’s milk and, 
according to Winkler, can also be used for the production of 
cheese [probably tofu].
 Koja-Mehl [sic, Soja-Mehl = Soy Meal]: Out of all of 
the most varied ways of using soybeans, the production of 

fl our is defi nitely the most important. Although this will in 
fact interest the growers in our region less, since the breaking 
down (Aufschliessen) of the protein of soybeans, without 
which all of the meals of pulses are diffi cult to digest, is 
carried out at the factory level according to several patented 
processes and cannot be carried out well on a small scale. On 
the other hand, the unprepared soy meal (Sojamehl) is very 
well suited to the production of cakes (Kakes) and sponge 
cakes.
 Oil: In general, we are not in a good position with 
plants that supply oil, and for that reason, we are in every 
respect dependent upon foreign countries, which is currently 
very perceptible. Through the importing of soybeans, a 
great need will be remedied in that respect. The profi t from 
soybeans in their homeland is still achieved in a primitive 
way, namely through pressing, while in England, it is 
carried out through extraction. Soybean oil (Sojaöl) is an 
excellent edible oil which is also suitable for artifi cial butter 
(Kunstbutter) [margarine] and the preparation of cooking fat 
(Speisefettbereitung), it yields a very good oil for burning in 
lamps (Brennöl), is also very superb for lubrication purposes 
(Schmierzwecke) as a result of its neutrality, and it also 
provides a cheap raw material for the soap maker.
 Cheese: According to “Jabe”, the preparation of this 
cheese, known as “natto” in the homeland, takes place in 
the following way: the beans are boiled for fi ve hours in a 
cooking salt solution. Then half kilo portions are wrapped 
in straw and left in a warm location for one or more days, 
during which time through the effect of some strains of 
bacteria, the mixture takes on a tough consistency combined 
with a curious odor and is ready to be enjoyed raw or for 
the preparation of soups. Another type of bean cheese 
(Bohnenkäse) called “tofu” is prepared in such a way that 
soaked soybeans are ground, extracted with water, the 
strained liquid is mixed with concentrated mother liquor 
(Mutterlauge) and the protein that precipitates out with 
this process is pressed into the shape of tablets. This bean 
cheese, which contains primarily protein substances and fat, 
must still be enjoyed on the day of its preparation, because 
otherwise it spoils.
 Sauce
 For the production of soy sauce, wheat is coarsely 
crushed and softened in steam. One fourth of the quantity 
to be used is inoculated with “koji” (a mold culture with 
rice and Aspergillus oryzae) and thereupon left to ferment. 
The other three fourths of the wheat is lightly roasted a light 
brown on iron pans and ground. The soybeans are steamed 
until soft and then coarsely pressed. When the soybean mush 
has cooled, the roasted wheat is added and the mixture is 
left to mature for three days at a temperature of 25 degrees 
[Celsius]. During this time, the mold (Aspergillus) develops 
heartily. The mixture that is prepared in this way is then 
mixed with water and cooking salt, it is placed in a tub, and 
it is stirred once a day. As a result of the salt content, the 
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fermentation proceeds very slowly, the mixture becomes a 
thin fl uid (dünnfl üssig), it turns a dark brown color, and it 
takes on a very pleasant smell. Finally, the liquid is strained 
through linen pouches and the sauce is ready to be enjoyed 
(after approximately eight months).
 Soybeans as a Chocolate Substitute
 Friedrich Haberlandt already indicates that soybeans that 
are boiled, roasted, and rubbed with sugar can be used for the 
manufacturing of a cheap but still good chocolate.
 And various other types of use for the soybean will not 
be kept secret from growers with a further publication.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. As of Jan. 2019 we can fi nd no Rosenhof-
Mühlau. However Mühlau [Muehlau] is located southwest of 
Zürich / Zurich, Switzerland.
 Note 3. Twice, the author misspells Aspergillus as 
Alpergillus. Address: Rosenhof-Mühlau [Switzerland?].

604. British Medical Journal. 1918. A vegetable milk. 
i(2889):430. April 13.
• Summary: “From a correspondent: In these days of 
agalactia [failure of the secretion of milk in mammals] any 
reasonable substitute for milk is certain of a welcome, so 
that particular interest attaches to the soy bean, an alimentary 
plant grown on a very large scale in China, and imported 
into this country [Britain] by hundreds of thousands of tons 
annually for the sake of the oil it contains, which is utilized 
in the manufacture of soap, margarine, etc.
 “More interesting from the alimentary point of view 
is the fact that it can be made to yield a substitute for 
milk, which in respect of appearance and composition so 
nearly approximates the familiar article as to be wellnigh 
indistinguishable therefrom.
 “The process is simple. Five ounces of the bean are 
soaked overnight in a quart of cold water; it is then coarsely 
ground, mixed with the water in which it has been soaking, 
and fi ltered through muslin [coarse cotton fabric]. The result 
is a milky fl uid with a rather strong smell of haricot bean, 
which disappears after it has been raised to boiling point. 
Infants take it readily, and, mixed with tea or coffee, the 
taste is imperceptible. Fresh soy bean milk has a fairly acid 
reaction; it is quite homogeneous under the microscope, and 
its physical properties are those of cow’s milk; rennet causes 
it to curdle, lactic acid germs cause it to undergo lactic acid 
fermentation. When boiled it ‘rises’ like ordinary milk and 
forms a pellicle [yuba] on the surface.
 “Its composition is: Casein 3.13 per cent., fats 9.89, 
but it lacks carbohydrates, a shortcoming which can easily 
be remedied. As the fatty constituent is an oil, butter cannot 
be made from soy bean milk, but it can be made to provide 
cheese (120 grams of the bean yields 184 grams of cheese), 
and the cheese [fermented tofu] can be made to resemble any 
of the popular cheeses in the market; it is merely a question 

of employing the proper fl avouring ferment. Soy-bean 
milk can be retailed at 3 centimes a litre. The residue, after 
making milk, is still very rich in alimentary principles, and 
can be worked up into very palatable ‘almond’ cakes and 
biscuits. Being practically free from starch, these cakes are 
especially suited for consumption by diabetics.
 “Roasted, the bean provides a colourable imitation of 
coffee, just as do barley and oats, to what a satisfactory 
degree only those who make use of these substitutes will 
understand.”
 “A practical idea of its alimentary value may be formed 
by contrasting the cost of this as compared with other 
albumins: 100 grams of albumin, at before-the-war prices, 
would cost–from egg 1s. 8d. [1 shilling 8 pence], from meat 
1s. 4d., from pork 8d, dried peas 3d., and from soy bean 2d. 
The bean contains four times as much mineral constituents 
as meat, and is twice as rich in phosphoric acid.” A table 
compares the nutritional composition of soy beans (water 
plus 5 nutrients) with lentils, haricot beans, peas, and broad 
beans.

605. Bulletin Bi-Mensuel, Offi ce de Gouvernement Général 
de l’Algérie. 1918. La culture et l’utilisation du soja [The 
cultivation and utilization of the soybean]. 24(4):54. April 
1-15. [3 ref. Fre]
• Summary: This article appears in the section on 
“Agriculture” (p. 51-55). We reproduce the following 
note published by “Algerian Information” (Informations 
algériennes) on a question that presents a reality and an 
interest of the fi rst order for Algeria:
 “We can hope to see taken up, from this year forth, 
the cultivation of soybeans (graine de soja) even more as 
a letter received from Palestro gives us full confi dence; the 
movement was already begun two years ago.”
 Having found a letter on this subject in the July issue 
of the Bulletin of the Society of Agriculture from Mr. Aimé 
Zurcher, of Zaatra near Courbet, we wrote him and he 
responds to us:
 “I have, in fact, cultivated soybeans for 7 years from 
the point of view of industry. For, as you know, this precious 
bean furnishes several food products: milk, cheese [tofu] 
that is equal to meat, confections, oils, coffee, etc. I ate 
all these foods that I ordered from Paris where a company 
[founded by Li Yu-ying] makes them. And it was with the 
goal of selling my products to this company that I cultivated 
soybeans. I had distributed many grains and beans.
 “The war having cut off my relations with this company, 
a certain quantity of soybeans remained. At the end of 3 
years, they no longer germinated. I abandoned cultivation.
 “I occupied myself with yellow soybeans with round 
seeds. I have had very high yields, even in nonirrigated, 
plowed soil and in slightly humid soil with ordinary labor.
 “The lively, robust plant adapts to almost all terrain and 
completes its entire development in 3-4 months; it attains 
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a height of 1-1.4 meters. It requires the same care as the 
ordinary haricot bean and more especially the dwarf haricot 
(haricot nain). It is then in March, even at the end of March 
and April that it should be sown (2 seeds/hole; but too much 
humidity can damage it).
 “Nothing is lost of this precious plant. After threshing, 
the leaves and stems are very esteemed by livestock.”
 “... We also remark that for a liter of milk, that has 
nothing in common in taste with cow’s milk but which is just 
as nourishing, 100-200 g [of soybeans] is used [to make the 
milk]; little matter, it’s an insignifi cant expense. In any case 
the remains [okara] that the mincer (hâche-viande) (business 
M.F.G. Co., Philadelphia [Pennsylvania]) leaves must be 
used to obtain the result. We believe that we should give the 
recipe furnished by an ingenious experiment:
 “[To] the okara (drèche, which originally meant dregs) 
that produced the milk [sic, that is a by-product of producing 
soymilk] is added half its weight in sugar and enough water 
to dissolve this sugar; it is then cooked to have confections 
that you can fl avor.
 “These confections, instead of being consumed as is, 
can be mixed with an egg, 4-5 bitter peeled almonds, [or] 2 
spoonfuls of fl our and divided into small cakes, macaroons, 
that are cooked in the oven again on a lightly buttered pan. 
These cakes are delicious, a true luxury product rivaling the 
best petits fours (a small cake cut from pound or sponge cake 
and frosted) of pastry-makers.”
 Two more articles on soy are cited, both published in 
Nature, in 1907 and 1910.
 Note: Spine title on bound volumes: “Bulletin de 
L’Offi ce du Gouvernement General.” Address: Govt. of 
Algeria.

606. USDA Bureau of Plant Industry, Inventory. 1918. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from January 1 to March 31, 
1915. Nos. 39682 to 40388. No. 42. 123 p. April 17.
• Summary: “39724 to 39726. “From Tientsin, China. 
Presented by Dr. Yamei Kin, Peiyang Woman’s Medical 
School and Hospital. Received January 8, 1915. Quoted 
notes by Dr. Kin.
 39724. Brassica Pekinsis (Lour.) Skeels. Brassicaceae. 
Pe-tsai.
 “’Seed from Shantung of the fi ne, specially white pai 
tsai. It is grown in the same way as the Chihli pai ts’ai, but is 
larger, not so tall, and said to be of better keeping quality.’
 “39725 and 39726. Cucumis melo L. Cucurbitaceae. 
Muskmelon.
 ‘White melon that is very delicate in fl avor and easily 
grown.’
 “39725. Larger seeds. 39726. Smaller seeds.”
 Soy bean introductions: Soja max (L.) Piper. Fabaceæ. 
(Glycine hispida Maxim.)
 “39967-39982. From Soochow, China. Presented by 

Mr. N. Gist Gee, Soochow University. Received February 
11, 1915. Quoted notes by Mr. Gee, except as otherwise 
indicated. “39967-39972.
 “39967. ‘(No. 1. Kua shu tou (Kwa zoh). Melon-ripe 
bean.) This is so named because of its time of ripening. 
Seeds are sown about the fi rst of May and cropped late in 
June when melons are ripe. Used only as a vegetable.’
 “39968. ‘(No. 2. Chia chia san tou (Kah kah sen). 
Pod pod three bean.) Planted in the middle of May and 
reaped during September. Used as a vegetable and for 
manufacturing of oil.’
 “39969. ‘(No. 3. Hung hsiang chih tou (Ong sing 
sze). Red familiar bean.) These are “Loving beans,” as 
the characters suggest. Planted in the middle of May and 
harvested about September. Used both as vegetables and in 
the manufacture of oil.’
 “39970. ‘(No. 4. Hei tou (Huk). Black bean.) Owing to 
their color, these are called “Black beans.” Planted in the fi rst 
part of June and reaped in the middle of October. Used as a 
vegetable and in the manufacture of oil.’
 “39971. ‘(No. 5. Ku li ch’ing (Kwa lea ching). Bone 
inside green.) Planted early in June and harvested in late 
October. Used only in making oil.’
 “39972. ‘(No. 6 Shih tzû ho tou (Zee tee ‘ah). 
Persimmon-seed bean.) Planted in the fi rst part of June and 
cropped in the middle of September. They are largely used as 
vegetables.’
 “39974-39977.
 “39974 ‘(No. 8 Pa yüeh pai tou (Gee buh). Eight-month 
white bean.) The combined meaning of its color and its time 
of ripening indicates the name. Planted in May and harvested 
in September, which is the eighth month of the Chinese 
calendar. Used to make oil. This and No. 9 [S.P.I. No. 39975] 
are the best two for oil manufacture.’
 “39975. ‘(No. 9. Shui pai tou (Gee buh). Water white 
bean.) Planted in late May and reaped in September. Used to 
manufacture oil; one of the best two for oil manufacture.’
 “39976. ‘(No. 10. Niu t’a pien (Nue duh pea). Cow 
crush fl at.) Its use and time of harvesting are the same as 
those of the Gee buh [S.P.I. No. 39975]. The beans are 
trodden out by cows; hence the name.’
 “39977. ‘(No. 11. Wu ch’iao tou (Oh tsah). Sparrow’s 
cackling (or magpie) bean.) Planted about the last part of 
June and cropped in mid-October. Used largely to make 
oil.’”
 “39982. ‘(No. 16. Lü tou (Loh). Green bean [mung].) 
Planted in the early part of June and cropped early in 
September. Used the same as the Ch’ih tou [S.P.I. No. 
39980]. Called “green bean” because of its color, probably.’”
 “40106/40138. From Wakamatsu, Iwashiro, Japan. 
Presented by Rev. Christopher Noss. Received March 8, 
1915. Quoted notes by Mr. Noss. ‘From an exhibition in 
Kawamata, near Fukushima City.’
 “40106-40127.
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 “40106. ‘Mochidaizu (dai, large; zu, bean [daizu = 
soybean]), used in mochi (glutinous rice boiled and pounded 
in a mortar).’
 “40107. ‘No. 2. Nakatedaizu (second early), used in 
miso (beans, etc., pickled in salt and made into soup), tofu 
(bean curd).’
 “40108. ‘No. 3. Shichi-ri-korobi-daizu (20-mile rolling), 
used for tofu, soy, and miso.’
 “40109. ‘No. 4. Yuki-no-shita-daizu (under the snow), 
used for tofu, soy, and miso.’
 “40110. ‘No. 5. Wasedaizu (early), used for tofu, soy, 
and miso.’
 “40111. ‘No. 6. Misodaizu.’
 “40112. No. 7. Ko-tsubu-daizu (small grain), used for 
miso and natto (buried, fermented, and eaten as a relish).’
 “40113. ‘No. 8. Kinako-daizu, made into kinako (a fl our 
used in cooking) and also natto. Said to have been brought 
by soldiers from Manchuria.’
 “40114. ‘No. 9. Tamazukuridaizu (name of a country 
near Sendai), used boiled.’
 “40115. ‘No. 10. Asahidaizu (morning sun), used for 
natto.’
 “40116. ‘No. 11. Darumadaizu (Dharuma 
[Bodhidharma], whose image was a roly-poly, can not be 
upset), used boiled and for tofu.’
 “40117. ‘No. 12. Taiwandaizu (Formosa), used boiled.’
 “40118. ‘No. 13. Hato-koroshi-daizu (dove killer), used 
boiled.’
 “40119. ‘No. 14. Usu-ao-daizu (light green), used for 
kinako and boiled.’
 Note 1. This soybean and the Ao-daizu, below, might 
give naturally greenish kinako.
 “40120. ‘No. 15.

Ao-daizu (green), used for kinako and boiled.’ Note 2. 
This is the earliest English-language document seen (Nov. 
2012) which states that green soybeans are used to make 
kinako.
 “40121. ‘No. 16. Aka-kuki-daizu (red stalk), used for 
natto and miso.’
 “40122. ‘No. 17. Fuku-shiro-daizu (clothing white), 
used for tofu.’
 “40123. ‘No. 18. Hachi-ri-han-daizu (21 miles), used 
boiled. The name Hachi-ri-han-daizu involves a curious play 
on words. Hachi-ri-han-daizu means “eight ri (a ri is 2.5 
miles) and a half,” which is just a little short of ku-ri. Now 
ku-ri means nine ri, and ku-ri also means chestnut, so the 
expression in question means that the beans so named are 
almost equal to chestnuts.’
 “40124-40127. ‘Beans are used boiled.’
 “40124. ‘No. 19. Yoshiwaradaizu (harlot quarters in 
Tokyo).’
 “40125. ‘No. 20. Chadaizu (tea, alluding to the color 
[brown]).’
 “40126. ‘No. 21. Kichidaizu (lucky).’

 “40127. ‘No. 22. Kurodaizu (black).’”
 “40370-76. From Wakamatsu, Iwashiro, Japan. 
Presented by Rev. Christopher Noss. Received March 27, 
1915. Quoted notes by Mr. Noss.
 “40370. ‘No. 33. Hikagedaizu (shade), produces in 
shady places; used for miso.’
 “40371. ‘No. 34. Dekisugidaizu (excessive yield); used 
for miso.’
 “40372. ‘No. 35. Kurodaizu (black); eaten boiled and 
sugared.’
 “40373. ‘No. 36. Nakatedaizu (medium early); used for 
miso.’
 “40374. ‘No. 37. Hishidaizu (water caltrop, alluding 
to the fl attened shape); eaten parboiled and seasoned with 
shoyu and salt.’
 “40375. ‘No. 38. Name unknown, cultivated from 
ancient times in Soma County, Fukushima Ken; used for 
miso.’
 “40376. ‘No. 39. Hakodate-nishiki-daizu (Hakodate 
brocade); used for miso.’” Address: Washington, DC.

607. Trabut, Louis. 1918. Le Soja: Soja Max (L.) Soja 
hispida Savi [The soybean]. Algerie, Service Botanique, 
Informations Agricoles. Bulletin No. 55. 16 p. April. [7 ref. 
Fre]
• Summary: One cannot say that the soybean has been 
introduced to the Western world only relatively recently; 
it has been cultivated at the Jardin des Plantes since 1779. 
There the soybean has always produced seeds, which have 
been distributed to botanical gardens and amateurs interested 
in plants. It would be unjust to say that for 138 years no one 
has been involved in the utilization of soya in Europe. In 
fact, there have been a number of fervent popularizers and 
propagators of the plant. A history of this work is given, 
including the Vienna Exposition of 1873, the work of Prof. 
Haberlandt in Austria disseminating and testing soybeans 
and his remarkable book on the soybean published in 1878, 
the work of the Society for Acclimatization in France from 
1855 (they made the vegetable cheese, tofu [To-fou]), and 
exports from Manchuria to Europe.
 Since 1898, Manchuria, which can no longer cultivate 
the opium poppy, has greatly expanded its cultivation of 
soybeans and has looked for outlets in European markets. In 
1909 Manchuria exported 410,000 tonnes of soya, a fi gure 
which rose to 650,000 tonnes in 1912.
 A that time, according to Mr. Brenier, Director General 
of the Chamber of Commerce at Marseilles, the industry of 
Marseilles, confronted with a infl ux of new oilseeds, tried to 
obtain soya but ran into customs problems. It wasn’t clear 
whether soya should be classifi ed as a legume (because 
it is a bean) or as an oilseed (graine oléagineuse). While 
the matter was being debated, all the available beans had 
been purchased by Hull, England, and Hamburg, Germany 
(Académie d’Agriculture de France, 1917, p. 189).
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 “As the Director of the Chamber of Commerce of 
Marseilles informs us, in England, Germany, and the 
Netherlands, the industrial use of the soybean has been 
growing in importance for several years. In Germany there 
even existed an important manufacture of soymilk.
 “A Chinese factory [run by Li Yu-ying] was installed 
a few years ago near Paris to enable the soybean to realize 
its full potential and to introduce various commercial food 
products made from this seed. In 1912 Messrs. Li Yu-
ying and Grandvoinnet published a work on the soybean, 
recommending its cultivation in France.
 “In 1917 Mr. Balland notifi ed the Academy of Sciences 
of the utilization of soya in war bread, biscuits, etc. All these 
products, said the knowledgeable chemist, can contribute to a 
good diet because of their rich nutrient content.
 “The Swiss, who consume many coffee substitutes, roast 
the soybean seeds to make a coffee.
 In Algeria, starting in 1894, soybean agronomic trials 
were started at the botanical station of Rouïba. The results 
were communicated to the other French colonies in 1898 [by 
Louis Trabut] in Bulletin No. 16 of the Botanical Service.” 
The results of these and subsequent trials in 1896 and 1897 
in Algeria are summarized.
 In 1896 a soybean with a green seed coat yielded 2,980 
kg/ha of soybeans.
 Pages 7-11 include discussions of the nutritional value 
of soybeans, their use in diabetic diets, the fact that soybeans 
are rarely consumed as such but are almost always processed 
into more sophisticated foods (including fermented foods). 
Following these trials, that were focused on a very important 
collection (80 soybeans in number) received [in France] 
from a missionary in China through the intermediary of Mr. 
H. de Vilmorin, the seeds were distributed and the results of 
their cultivation were generally good. There follows a letter 
from a person in Bou-Medfa [Bou Medfaa, Algeria]. Also 
discusses the availability, benefi ts, and method of producing 
soybean milk which the Chinese prefer to animal milks, 
and which is free of bacteria that can cause tuberculosis. 
In Algeria, soybean yields range from 12 to 30 quintals 
per hectare. Note: 1 quintal = 100 kg. The Arabs consume 
soybeans boiled in salted water. In England a Soya Flour 
is sold which contains 75% wheat fl our and 25% soy fl our. 
This fl our is used commercially to make a soy bread. A Soja 
Biscuit is made in the Netherlands.
 Pages 12-14 list 26 soybean varieties in order of their 
earliness. Synonyms and characteristics are also given: 
Soja très hatif à grain noir (Extra Early Black; Vilmorin 
or Ogema [Ogemaw] of Michigan. Matures in 80-90 
days). Brun précoce (Early Brown from Indiana). Vireo 
(Tokyo). Chernie (Khabarovsk, Siberia; black seed). Auburn 
(American selection). Merko (Mekoechofka of Siberia; 
brown seed). Elton (Khabarovsk, Siberia; yellow seed). 
Chestnut (American selection 1907; brown seeds). Jaune 
d’Etampes (Yellow Etampes, or Ito San in America; One 

of the earliest varieties introduced to Europe and America). 
Vert de Samarow (Green Samarow, or Guelph in America; 
green seeds, matures in 120 days). Butterball (or Jaune 
géant {Yellow Giant} from Dammann, from Tokyo; yellow 
seeds. Matures in 110 days). Soja noir de Podolie (Black 
Podolia [Podolia is in today’s Ukraine], or Buckshot in 
America; black seeds). Wilson Black (Manchuria). Meyer. 
Austin. Haberlandt. Huang-Tou (Yellow Bean, from 
Ningouta {Ninguta, see Ning’an}). Bhetmas (from India; 
seed chocolate and yellow). Medium Yellow. Shingto (From 
Tieling {T’ieh-ling or Tiehling, Liaoning prov.}, Manchuria). 
Swan (from Canton). Soja tigré (Striped, spotted, or speckled 
soybean from Peking; seeds are grilled and eaten like 
peanuts). Brooks (Manchuria and China). Maculata gigantea 
(Large spotted, sold under this name by Dammann; probably 
the same as the American variety Meyer). Mammoth 
(American selection). Riceland (From China).
 The importance of inoculation with bacteria is 
emphasized. Soybeans can be cultivated with cowpeas for 
forage. An illustration (line drawing) on the cover shows the 
soy bean plant, with a close-up of the pods.
 Note 2. This is the earliest document seen (Nov. 2020) 
that mentions the soybean variety Wilson Black. Address: 
Director of the Botanical Service for the Government of 
Algeria.

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

609. Atlanta Constitution (Georgia). 1918. Fine 
cooking exhibit feature at convention: Interstate oil mill 
superintendents and oil mill exhibitors will meet here. May 
26. p. 5.
• Summary: “Delicious biscuit, served piping hot from the 
oven, bread with a tempting fl avor all its own, cooked as fi ne 
as were ever baked, and muffi ns that melt in your mouth, all 
made from peanut fl our and soybean fl our, will be a feature 
of the annual joint convention of the Interstate Oil Mill 
Superintendents’ Exhibition association to be held at the 
Auditorium in Atlanta May 29, 30 and 31.
 “In addition to the cooking exhibit,... there will also 
be a display of the food products of the cotton seed, peanut 
and soya bean mills of the south. Soybean cheese [tofu] 
and vegetable coffee made from soybeans will be also be 
on exhibit, together with cotton seed oil, peanut oil, peanut 
meal, peanut fl our and soybean fl our.
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 “The annual convention of the two associations which 
was held last year...” in Atlanta June 13-15 “brings together 
hundreds of delegates and visitors from all parts of the 
south.” Lists the offi cers of each association.

610. Lust, Benedict. 1918. The principles, aim and program 
of the nature cure system. Herald of Health and Naturopath 
(New York City) 23(5):423-29. May.
• Summary: “The naturopathic program of cure: (1) 
Elimination of evil habits, or the weeds of life, such as over-
eating, alcoholic drinks, drugs, the use of tea, coffee and 
cocoa that contain poisons, meat eating, improper hours of 
living, waste of vital forces, lowered vitality, sexual and 
social aberrations, worry, etc.
 “(2) Corrective habits: Correct breathing, correct 
exercise, right mental attitude. Moderation in the pursuit of 
health and wealth.
 “(3) New principles of living: Proper fasting, selection 
of food, hydropathy, light and air baths, mud baths, 
osteopathy, chiropractic and other forms of mechano-therapy, 
heliopathy, steam or Turkish baths, sitz baths, etc.”
 “Natural healing is the most desirable factor in the 
regeneration of the race. It is a return to nature in methods 
of living and treatment... The diet of civilized man is 
devitalized, is poor in organic salts. The fact that foods are 
cooked in so many ways and are salted, spiced, sweetened 
and otherwise made attractive to the palate, induces people 
to over-eat, and over-eating does more harm than under 
feeding. High proteid food and lazy habits are the cause of 
cancer, Bright’s disease, rheumatism and the poisons of auto-
intoxication.
 “There is really but one healing force in existence and 
that is Nature herself, which means the inherent power of the 
organism to overcome disease.” Photos show: (1) Adolph 
Just, famous author of ‘Return to Nature’ and founder of the 
original ‘Jungborn’ in Germany. (2) Dr. Carl Strueh, one of 
the fi rst Medical men [M.D.] in this country who gave up 
medicine and operation for Natural Healing. Established 
in 1897 the fi rst Drugless Institute in Chicago, and in 1906 
the now famous Youngborn [Yungborn] and Nature Cure 
Institution at McHenry, Illinois. (3) A 3-story building of 
55 rooms, all of which was used by Dr. Benedict Lust’s 
Naturopathic Institute, Clinic and Hospital and American 
School of Naturopathy in New York City from 1907 to 1915.
 An illustration gives a aerial (“bird’s eye”) view of 
the American “Yungborn” at Butler, New Jersey, founded 
in 1896 in the wilderness. Home of the American School 
of Naturopathy since 1915. “For fi ve years the annual 
convention of the American Naturopathic Association (ANA) 
took place at this beautiful and ideal spot for Natural Life.” 
Address: Dr.

611. Thurston, Azor. 1918. Soya bean oil. Midland Druggist 
and Pharmaceutical Review 52(5):202-03. May. [3 ref]

• Summary: This oil is called huile de soja in French, 
Sojabohnenoel in German, and olio di Soia in Italian. “Soya 
beans are cultivated in Russia, Japan, China and the Southern 
part of the United States. Constants: Refractive index at 
20ºC, 1.4768; specifi c gravity at 25ºC, 0.9194; solidifi cation 
value, -15 to -16ºC; saponifi cation value, 191 to 194; iodine 
value, 130 to 135; Reichert-Meissl value, 0.45 to 0.69. 
Principal components: Glycerides of oleic, linolic, stearic 
and palmitic acids.” After discussing the oil’s preparation, 
properties, and tests of purity, the author describes its 
uses: “Soya bean oil is used in soap making, in paints and 
varnishes as well as in making waterproof clothing. It is used 
as an edible oil in the manufacture of lard substitutes and 
oleomargarine. It is used to a limited extent as a lubricant 
and burning oil. ‘German Coffee Berry’ is a species of soya 
bean the seed of which, being parched and ground, is used 
as coffee. As a by-product the soya-bean meal is a valuable 
stock food.” He then discusses natto, based on a 1912 article 
by S. Muramatsu. He adds, incorrectly, that “Tofu is a liquid 
preparation resembling cow’s milk and manufactured from 
soya beans.”
 Note: Azor Thurston lived 1861-1922. Address: Ohio 
State Univ.

612. Abbot, J. Lloyd. 1918. Why I am planting over 400 
acres of orchard to soy beans in preference to cowpeas or 
velvet beans. Bean-Bag (The) (St. Louis, Missouri) 1(2):11. 
July.
• Summary: “On ground as good as ours, velvet beans are 
out of the question after the fi rst year, as it is impossible to 
keep them off the trees to a suffi cient extent to prevent them 
from ruining the trees. This eliminates the velvet bean to start 
with, leaving only the cowpea and soy bean to consider for 
our own conditions, and both of them have done well in the 
past in our orchards.
 “The soy bean can be planted both earlier and later than 
the cowpea, as it will germinate in weather too cool for the 
cowpea to germinate, and will mature a big crop of grain if 
planted late, in weather too cool for the cowpea to make a 
satisfactory yield. Light frosts suffi cient to kill cowpeas and 
other tender plants do not affect the soy beans, either when 
young or old. The more fertile the soil and the greater the 
rainfall, the more apt the cowpea is to make big growth of 
vine and little grain, while under those favorable conditions 
the soy bean will make still greater grain yields than 
normally; this in addition to being a drought-resisting plant. 
The large rainfall is a condition which we are likely to hit 
every season.
 “Soy beans which average 25 per cent protein and 20 
per cent oil, as compared with 25 per cent protein and 1.7 
per cent oil for the cowpea, are not equalled by any other 
grain as a supplement to the corn and roughage of the farm, 
and may even be substituted for that exceptionally rich feed, 
cotton-seed meal.
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 “The oil mills will pay a profi table price for the soy 
bean, and will not buy the velvet bean or the cowpea.
 “The seed is not attacked by weevils and other insects, 
as in the case of the cowpea.
 “The seed may be threshed from the hay with a common 
grain thresher, while the cowpea requires a special machine. 
This after the crop has been cut with a mower or binder.
 “The soy bean may be harvested directly in the fi eld by 
any one of the three soy bean harvesters (the Gordon, the 
Prichard, and the Scott, all three manufactured in Elizabeth 
City, North Carolina), while the cowpea crop cannot be 
picked by machinery, and if the grain is to be picked by 
hand, which is the practice in this section, where there are 
so few threshing machines. If the cowpea grain is harvested 
by a mower, or any other machine, preparatory to being run 
through a thresher, only the ripe grain is secured, while the 
grain which would have matured from the blossoms at the 
time of cutting is lost. These soy bean harvesters can harvest 
about fi ve acres a day, and cost only about $125.00. A grain 
yield of only 25 bushels to the acre, 125 bushels to 5 acres, at 
a price of $4.50 per bushel, will pay for itself in one season, 
with money saved over hand picking.
 “The soy bean seed decay slowly when left on the 
ground, and hence are suitable for winter hog pasture.
 “The soy beans ripen together, hence the total yield 
can be obtained by machine picking or harvesting, while to 
obtain the total yield of cowpeas the expensive hand picking 
has to be resorted to, and the picking has to be done several 
times instead of just once, as with the soy bean.
 “The soy bean grows erect instead of a vine, hence the 
diffi culty of controlling it is not an item in its culture.
 “In planting a row of soy beans and a row of corn, over 
my entire corn plantings, I get almost as much corn, just as 
with the velvet beans planted in this way, but I can harvest 
the corn at any time I wish, as well as harvest the soy beans 
at the proper time, neither interfering with the other, and I 
can get the crop off the land in time for a fall or early spring 
crop, which is extremely diffi cult with the velvet bean when 
It is pastured, and the velvet bean is only most profi table 
when pastured.
 “The soy bean is superior to cowpeas or velvet beans for 
silage with corn.
 “The grain yield of soy beans is about the same as the 
yield of corn in this section, although Citronelle growers 
made as high as 34 bushels of soys to the acre, and that only 
after one year’s previous experience with growing the crop. 
Thirty-four bushels is far above the average corn yield of the 
section.
 “The soap manufacturers and the paint manufacturers 
are beginning to use the soy bean oil very extensively. The 
refi ned soy bean oil is being used for table purposes, just as 
some of the other vegetable oils. The Europeans are several 
years ahead of us in this latter respect.
 “The soy bean meal, the by-product of the oil mills, is a 

valuable stock feed, competing with peanut meal and cotton-
seed meal.
 “The soy bean may be used as a human food: It makes 
the following delicious dishes: Roasted soy beans; soy bean 
soup; boiled soy beans; soy bean muffi ns; baked soy beans; 
soy beans cooked with tomato sauce; baked soy loaf; soy 
bean crust; soy bean coffee. In this time of food scarcity, 
we need every staple food we can grow. The soys can be 
harvested and kept for food for years. What better insurance 
is there against a food shortage than to grow soy beans?
 “Canning factories are using the soy beans instead of the 
navy beans to put up canned pork and beans. Try a sample of 
the ‘Dyer’ or ‘Alice’ brands of ‘Pork and Beans’ put up by 
the Dyer Packing Co., of Vincennes, Indiana.
 “Soy beans are much richer in protein than lima beans 
or sirloin steak. In fact, they contain double the amount of 
protein contained by these two staple food products. The soy 
bean contains about the same amount of fat that Is contained 
in lima beans. The full value of the soy bean as a food 
product is slightly higher than sirloin steak and lima beans. 
It has been stated by food experts that for men who are 
engaged in hard manual labor, where they burn up a lot of 
their tissues in the effort, soy beans are as suitable for food 
as is steak.
 “Summary: The soy bean makes more grain per acre; it 
can be harvested by machinery, hence more cheaply; it fi ts 
into intensifi ed farming better; there are a greater number 
of uses for the grain, hence greater demand; and it is worth 
more per bushel when harvested than either the cowpea or 
the velvet bean. In addition to all these advantages, it is a 
delicious human food and meat substitute.
 “Can you afford not to grow soy beans?” Address: 
Mobile, Alabama.

613. Morse, W.J. 1918. The soy bean: Its culture and uses. 
Farmers’ Bulletin (USDA) No. 973. 32 p. July. Superseded 
by Farmers’ Bulletin 1520. [27 ref]
• Summary: Contents: Summary. Commercial importance. 
Climatic adaptations. Soil requirements. Preparation of the 
seed bed. Fertilizers. Inoculation. Time of planting. Depth of 
planting. Rate of seeding. Method of seeding. Cultivation. 
Varieties (22): Barchet, Biloxi, Black Eyebrow, Chiquita, 
Early Brown, Elton, Guelph (“also known as Medium Green, 
Early Green, Medium Early Green, and Large Medium”), 
Haberlandt, Hahto, Hollybrook, Ito San (“has been known 
under the names of Japan Pea, Yellow, Medium Yellow, 
Dwarf Yellow, Early Yellow, Early White, and Coffee 
Berry”), Lexington, Mammoth, Manchu, Medium Yellow 
(“has been grown under the names Early Yellow, Mongol, 
Banner, and Roosevelt”), Mikado, Peking (“In variety tests 
the Peking, Sable, and Royal varieties appear to be identical, 
and it is quite evident that the latter two are selections from 
the Peking.”), Shanghai (“has been grown in North Carolina 
under the name of Tarheel Black”), Tokyo, Virginia, Wilson-
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Five [black seeded], Yokotenn [Yokoten].
 Soy beans in rotations. Soy beans in mixtures: With 
cowpeas, corn, sorghums, or Sudan grass. Soy beans for 
seed: Yields of seed, feeding value, for human food, for oil 
and meal, viability of soy-bean seed, cost of production, soy-
bean straw. Soy beans for hay: Time of cutting, curing soy-
bean hay, feeding value of soy-bean hay, yields of soy-bean 
hay. Soy beans for soiling. Soy beans for pasture. Soy beans 
for ensilage. Soy beans for soil improvement. Enemies of the 
soy bean: Rabbits, root-knot caused by a nematode, cowpea 
wilt due to a Fusarium, caterpillars, and black blister beetles.
 “Commercial importance: The soy bean, also called the 
soya bean, the soja bean, and in North Carolina the stock 
pea, is an annual leguminous plant, a native of southeastern 
Asia. It has been cultivated in China, India, and Japan for 
more than 5,000 years and in extent of use and value is the 
most important legume now grown in these countries.”
 “The soy bean was introduced into the United States as 
early as 1804, but it is only during the last decade that it has 
become a crop of much importance. At the present time it is 
most largely grown for forage. In many sections, especially 
southward and in some parts of the corn belt, a very 
profi table industry has developed from that growing of seed. 
During the past few years the acreage has increased to a very 
considerable extent. The large yield of seed, the excellent 
quality of forage, the ease of growing and harvesting the 
crop, its freedom from insect enemies and plant diseases, 
and the possibilities of the seed for the production of oil and 
meal and as a food all tend to give this crop a high potential 
importance and assure its greater agricultural development in 
America” (p. 3).
 Concerning the variety Hahto (p. 14): “This variety 
recently introduced from Japan is a large producer of seed 
and forage, and the seeds when from three-fourths to full 
grown make an excellent green vegetable, similar to the 
Lima or butter bean. Plants stout, erect, maturing in about 
135 days; pubescence tawny; fl owers purple; seeds olive 
yellow, with a black seed scar, much fl attened, very large, 
about 75,000 to the bushel; oil, 14.8%; protein, 40.6%.” Note 
1. This is the earliest English-language document seen (May 
2003) that uses the term “butter bean” to refer to the lima 
bean.
 Uses for human food (p. 22-23): “Until 1916 the soy 
bean had been used but little in the United States for food 
and only as a special diet for persons [diabetics] requiring 
foods of a low starch content. Much interest has been shown 
during the last two years in the possibilities of the soy bean 
for food. The United States Department of Agriculture 
and many schools of cookery and domestic science have 
conducted successful experiments in utilizing the dried 
beans in the manner of the navy bean and the green beans 
when three-fourths grown to full grown as a green-vegetable 
bean. The variety and palatability of the forms in which the 
bean can be served make it a very desirable article of food, 

and undoubtedly it will grow in favor as it becomes better 
known. Soy-bean meal or fl our may be used as a constituent 
of bread and muffi ns and in pastry.”
 Photos show: (1) A man standing in a fi eld of soy beans 
(front cover). (2) A typical mature soy-bean plant (p. 4).
 (3) Roots of a soy-bean plant with abundant 
development of nodules (p. 7).
 (4) Cultivating soy beans. Cultivation should begin as 
soon as the seedling plants appear. Two horses pull a man on 
a harrow or weeder. (5) A fi eld of the Biloxi variety of soy 
beans in Mississippi (p. 13). (6) A fi eld of the Black Eyebrow 
variety of soy beans in South Dakota. (7) Plats of the 
Mammoth and Virginia varieties of soy beans at Arlington 
Farm, Virginia (p. 15). (8) A man standing in a fi eld of the 
Peking variety of soy beans grown in 24-inch rows. (9) A 
fi eld of soy beans and corn grown for ensilage (p. 17). (10) A 
fi eld of soy bean and Sudan grass grown in mixture for hay 
(p. 22).
 (11) Opened pods of Hahto variety soy beans on a plate, 
showing the large seeds (p. 23). (12) Soy-bean hay on frames 
(p. 25).
 A diagram (p. 5) shows 67 different ways in which soy 
bean plants and seeds are utilized. The plants are used for 
green manure, forage (hay, ensilage, soiling), and pasture. 
The seeds are used to make oil, meal, and food products. 
The oil is used to make various non-food industrial products 
(glycerin, explosives, enamels, varnish, waterproof goods, 
linoleum, paints, soap stock {for hard or soft soaps}, 
celluloid, rubber substitute, printing inks, lighting oil 
{illuminants}, and lubricating oil), and four food products 
(butter substitute, lard substitutes, edible oils, and salad oils). 
Food products include dried beans and green beans. From 
dried beans are made soy sauce, boiled beans, baked beans, 
soups, coffee substitute, roasted beans, breakfast foods, 
and vegetable milk (from which is made soy cheese {fresh, 
dried, smoked, or fermented}, condensed milk, fresh milk, 
confections, and casein). The green beans are used as green 
vegetables, canned, or in salads.
 An outline map of the United States (p. 6) shows the 
areas to which the soy bean is especially adapted, as to 
varieties and purpose. The eastern half of the country is 
divided horizontally into 3 zones: Southern, for later and 
larger varieties for seed production; Central, for medium and 
medium-late varieties for seed and the same varieties and 
later varieties for forage; Northern (the line runs through 
central Ohio, Indiana, and Illinois, and southern Iowa) for 
very early varieties for grain production and the medium and 
medium-late varieties for forage and ensilage.
 Note 2. This is the earliest document seen (Nov. 2020) 
that mentions the soybean varieties Hahto, Yokoten, or 
Wilson-Five.
 Note 3. This is the earliest document seen (June 2009) 
that describes a vegetable-type soybean variety (Hahto), 
or says that a specifi c variety makes an excellent “green 
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vegetable.”
 Note 4. This is the earliest English-language document 
seen (June 2009) that contains the term “green-vegetable 
bean.” Address: Scientifi c Asst., Forage-Crop Investigations, 
USDA Bureau of Plant Industry, Washington, DC.

614. Balland, M. 1918. Hygiène alimentaire–Sur quelques 
préparations de café proposées pour les armées [Food 
hygiene–On some coffee preparations recommended for the 
armies]. Comptes Rendus des Seances de l’Academie des 
Sciences (Paris) 167(11):423-25. Sept. 9. [1 ref. Fre]
• Summary: Coffee was introduced into the French army 
in 1798 during the expedition to Egypt, by the top general 
and future emperor. A table titled “Coffee substitutes” 
(p. 425) gives the nutritional composition of three such 
substances. No. 3, made from roasted soybeans (graines de 
soja torréfi ées) and called Café au soja, or chinafé, is a rich 
source of nutrients, containing: Water 4.94%, nitrogenous 
materials (proteins) 45.60%, oils and fats 21.73%, sugars: 
3.10%, extractives: 19.43%, and ash: 5.20%. About 18.96% 
of these nutrients can be extracted by water. Address: France.

615. Bean-Bag (The) (St. Louis, Missouri). 1918. Products 
secured from a ton of soybeans (Diagram). 1(5):37. Oct.
• Summary: This diagram shows all the things that can be 
made from 2,000 pounds of soybeans: Meal 1,650 lb. Oil 32 
gallons. Trash and moisture: 120 pounds.
 From the meal: Food (animal or human), fertilizer, and 
cellulose. Human foods include macaroni, fl our, soy sauce, 
milk [soymilk], cheese [tofu], coffee, lard [sic].
 From the oil: Food (cooking oils, butter [substitute, lard 
substitute]), paints, enamels, blown oil (linoleum, varnishes, 
India rubber substitutes), soap stock (soaps, glycerine).

616. Heinze, B. 1918. Einiges ueber die Oelbohne, ihren 
Anbau, den volkswirtschaftlichen Wert und ihre besondere 
Bedeutung als Heil- und Gewuerzpfl anze [The soybean, 
its cultivation, its economic value, and special importance 
as a medicinal- and culinary spice plant]. Heil- und 
Gewuerzpfl anzen 2(4):82-91. Oct.; 2(6):129-34. Dec. (Chem. 
Abst. 14:786). [22 ref. Ger]
• Summary: A discussion of the economic value of the 
“Chinese oilbean or soya bean” (chinesische Oelbohne oder 
Sojabohne), its culture, and special uses as a medicinal 
and aromatic plant. In the preparation of soy sauce, wheat 
and soy beans, after the addition of sodium chloride, are 
fermented by koji (rice impregnated with a culture of 
Aspergillus oryzae) for a period of 8 months to 5 years. 
The solid material is separated from the liquid. Vegetable 
cheese is prepared in a similar manner. Address: PhD, 
Bakteriologische Abteilung der agrikultur-chemischen 
Versuchstation Halle an der Saale [Germany].

617. Fruwirth, C. 1918. Die Sojabohne [The soybean]. 

Oesterreichische Garten-Zeitung (Zeitschrift fuer Garten und 
Obstbau, Vienna) 13(3):81-86. [Ger]
• Summary: When I am asked to write about the cultivation 
potential of the soybean plant as well as preparation of the 
soybean seeds, I feel uncomfortable. As far as the fi rst topic 
is concerned, I have already written repeatedly about it. 
As for the second subject, for the reason that I become the 
antipode of those kindly ladies, who in the present time feel 
the need, without having until then devoted themselves to 
the practice and theory of agriculture, or one of them, to 
express views on agriculture. In the fi rst point I apologize 
for the request made to me, the second, as well as factual 
judgment in a foreign fi eld–in this case the art of cooking–is 
in question, not to apologize at all, I avoid without such 
activity, by making the remarks to share with my wife and 
only adjudicate judgments about this enjoyability.
 The soybean (Die Soja) has been attracting a great deal 
of attention for some years now, after the former professor 
at our College of Agriculture (Hochschule für Bodenkultur), 
Friedrich Haberlandt, had come to us once before, in the 
1870s. In Germany, the new attempts to draw attention to the 
soybean came from two sides on the part of some physicians, 
in particular Dr. med. Neumann, of Potsdam, and Privy 
Councilor (Geheimrat) Kalle in Wiesbaden, in Austria by M. 
Fuerstenberg, to know the value of soybean as inexpensive 
food for the people.
 Until then, soybean seeds had been imported to 
Germany in large quantities, but the use of them for human 
consumption was not commonplace; they served as cheap 
raw material for the extraction of oil, the residues, soybean 
cakes and meal, being used for feeding livestock. Given the 
high content of soybean seed in nitrogenous constituents 
(about 40%), and the rather considerable amount of fat 
(about 18%), the description of them is certainly justifi able 
as inexpensive foods for the people at the then prices of 
about 14-16-20 Marks per dz [doppelzenter = 100 kg] since, 
as Haberlandt had already stated, enjoyability is undeniable 
and, according to Neumann’s experiments, the enjoyment is 
present.
 Furstenberg had emphasized in a document only the 
value of soya recognized as a foodstuff on the basis of what 
was known, as was evident from what was said, but had 
also come to us for the cultivation of the soybean. Exactly 
on the starting from this side attempt came now also often 
notes in the daily press and did not let the question come 
to rest. As far as this possibility of fi eld cultivation is 
concerned, there are two questions to answer to which the 
answer has not been given, that of the natural and that of 
the possibility of economic cultivation. With regard to the 
economic opportunity to cultivate in the fi eld, I would like to 
say only that there is no need for special explanations, that 
it is impossible to harvest soybean seeds per hectare at the 
previously mentioned price of 14 to 20 Marks per dz–or for 
us to produce this price more for the rate of duty for soy–
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since the more profi table pea in normal times is evaluated at 
about 60 Marks per dz.
 With this, however, the “cheap” and “popular” in the 
cheap folk food continues, compared to other forms. That it 
remains a contentious food even then is certain. Cholesterol-
free seeds with added fat by another food have always been 
rightly called meat cheaper and good food, the soybean 
seeds compared to other oilseeds that are eaten with us, the 
fat in itself. Cropping potential: I have recently indicated 
the cultivation possibilities for agricultural holdings offered 
by the natural conditions in the newspaper Osterreichischen 
Landwirtschafts-Gesellscaft 1917, Issue 3. Higher-yielding, 
medium-late to late varieties can thereafter be warmed up 
in areas in which the grapevine provides a treasured drink 
and regularly ripens long-living varieties of corn (not horse-
tooth-corn) built for the production of corn. The short-lived, 
low-yielding varieties can still be successful where wine can 
just be built to win the wine and mature the earliest maize. In 
warmer areas, these varieties give higher yields. That it was 
right for me and always to put heat conditions fi rst, when I 
had to assess the ability of soya to be cultivated, is now also 
evident from the results of extensive research undertaken 
by Forman in North America and his results recently 
communicated. With mature warmth, even larger amounts of 
moisture are well utilized.
 If it is not about culture in the fi eld, but about those in 
the garden, in which the moment of economy does not have 
to play a role, then the cultivation possibilities expand. Under 
such circumstances, it is possible to considerably improve 
even less favorable climatic conditions, albeit sometimes 
with greater effort and with resources which the business 
enterprise can not apply.
 Achieving such an improvement by laying down the 
seed time, as the apostles of soy, in addition to breeding, 
especially recommend, has little value. This was already 
apparent from Haberlandt’s experiments, which showed 
that a variety of soya prolongs its life the sooner it is sown. 
Too long against the winter months, the extension may not 
be made because the soy is less susceptible to low frosts 
than the green bean (Fisole), but if unprotected exposed to 
those of less than -2.6º, it dies. Some fi gures on the infl uence 
of the shift in seed time, which I received in 1917, the 
exceptionally favorable year for the ripening of soy, again 
show how little the advancement of sowing time makes use 
of it. Soya of the same breed sowed on the 15th of March, 
1st of April, 15th of April and 4th of May, matured on the 
20th of August, the 20th of August, the 22nd of August and 
the 22nd of August!
 The cultivation in the home garden or elsewhere in a 
small space, which takes place incidentally–for the sake of 
interest or just existing seeds, if possible, or around yourself 
now, albeit with great effort and under normal circumstances, 
not worthwhile to procure a good food–but can use another 
means of prolonging the growing season, he can postpone 

the harvest time and thus prolong the growth season. In 
autumn, sharp frosts often occur very early and cut off the 
growth of plants that can not survive. On small areas in the 
garden etc. a protection by cloths, newsprint, etc., can be 
offered which is suffi cient for the most short time exposure 
to such frosts and continue to make use of the following 
times. Even more frequently, however, can funds be used 
under such circumstances, which the farm can not use for the 
sake of cost, usually because of the lack of suffi cient space. 
The soybeans with the maturity with us, in unfavorable 
situations even with the earlier varieties, very late in the fall 
out, in humid times, in which a fi eld-wide contribution of the 
harvest is often not or hardly possible. From the small area 
the plants can be taken out with the root can also be hung up 
under the roof for ripening or drying, and even they can be 
dried in artifi cially heated rooms, which is hardly necessary.
 Now, I would like to take this opportunity to explain 
what I said in 1917, that it was a particularly favorable one 
for the apostles of soy. I put the life of the same soybean for 
1916 and 1917 for the same location, my breeding nursery at 
(N.-Ö.) [lower Austria] against each other:
 A table has 3 columns: (1) Name of soybean variety. (2) 
Amstetten (a town in Lower Austria): 1916 planted 1 May; 
days. (3) Amstetten: 1917 planted 4 May; days.
 Soja d’Etampes: 167, 135
 Yellow-seeded soybean from Grabovo, 159, 125
 Yellow-seeded soybean from Hochschule f. Bodenkultur, 
153, 123
 Soybean from Podolie [in today’s Trencin Region of 
western Slovakia; see Podolia for the historic region of 
Ukraine], 146, 108
 Black-seeded soybean 145, 108
 Brown-seeded Breed A, 119, 102
 Brown-seeded Breed B & H, 118, 103 As far as 
agricultural conditions are concerned, since only normal 
crops can be considered–excluding the south of Austria–153 
days for cultivation between 1 and 15 May have been 
described as just the extreme extent that could be granted 
to soy. Now in 1917 none of the varieties, among which 
exceptionally long-lived ones are not at all, exceeded this 
period. However, it is not possible to use only the results of 
this very favorable year, as it should be harvested normally 
every year! The mentioned varieties are, as mentioned, 
consistently not late, such as were also not mature in 1917. 
(Continued). Address: Prof.

618. Fruwirth, C. 1918. Die Sojabohne [The soybean]. 
Oesterreichische Garten-Zeitung (Zeitschrift fuer Garten und 
Obstbau, Vienna) 13(3):81-86. [Ger]
• Summary: (Continued): I had occasionally used such 
experiments in earlier years, and this year I saw a number 
of them at Prof. Baur in Potsdam in September, and they 
suggested that normal maturation was out of the question.
 In order to avoid mistakes, I expressly point out that I 
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have no–including no single–soybean seeds to give away. 
After all, I gave up the later varieties after the attempts, the 
above-mentioned medium-early and early years, I have not 
been in line for several years, and from my soy cultivation 
years ago I sent the selective seed to Count Eltz’s domain 
Vukovar for further breeding and exclusive distribution for 
Hungary, in the previous year by the German Agricultural 
Society for Austria a Moravian domain for Austria and just 
now delivered to a job in Bavaria for Bavaria.
 I do not want to spread the cultivation technique again. 
For the garden it can be said that the soya can be treated in 
the same way as bush-beans (Buschfi solen), as far as those 
for the production of mature seeds are built there. In the 
early-ripening varieties soya, which in north and for garden 
arrangements, 20 cm row distance and 5 to 10 cm row 
spacing are appropriate for garden conditions, 30 cm row 
distance and 10 to 15 cm row spacing in the South-Austrian 
area. A distance of 50:50 cm is much too far with the early 
ripening, yet it is still possible with the late ripening, if one 
does not consider the area yield, but wants to obtain as many 
seeds as possible from each seed. In any case, the garden 
is protected against the most dangerous enemies of soy, the 
hares, but mice can also be quite damaging.
 When using the seeds of soya for human consumption 
so here, of course, only those are discussed, which is 
possible when cultivated on a small scale. All dishes made 
with milled, dehulled soybeans, with factory should be 
prepared from moderately defatted or non-defatted soybean 
meal, should be considered as little as the usual foods and 
ingredients in Japan, in which the soybean is made digestible 
by fermentation processes or as the vegetable milk, the 
diabetic preparations and the like.
 Germany had considerable amounts of soy in the 
country at the beginning of the war, as in recent years there 
has always been a very signifi cant import of soybeans for the 
purpose of oil production. The use of this stock for human 
consumption, which until then was common in Germany, 
was brought to the public attention in the Illustrierte 
landwirtschaftliche Zeitung (Illustrated Agricultural 
Newspaper) of 1914. Later, the soy was also used in German 
prison camps for nutrition, but, since the fat had come, in the 
form of defatted fl our. There was soy soup (30 g soy fl our, 60 
g potato rolling fl our, 5 g fat) and barley (roll barley), soup 
(50 g barley, 50 g soybean meal, 400 g potato, 10 g soybean 
oil, 5 g of spice).
 I have repeatedly used the remnants of the harvest that I 
have obtained for tasting and was quite satisfi ed with them. 
Anyone who does not trust seeds of legumes at all–presently 
such people are quite rare–will, of course, also reject 
soybeans. I could not determine why whole dry soybeans 
were so hard to cook. If the seeds were soaked in cold 
water for 12 hours, then they softened after about 2 hours of 
boiling, both when seeds of the last harvest were used and as 
those of the next-to-last harvest.

 Various ways of preparation were tried:
 Soybeans cooked in salt water: This preparation is the 
simplest possible; the seeds are boiled in salt water until they 
have softened, the taste of the beans is–at least to us–very 
pleasant. In order to make a mixed diet, we have enjoyed 
soybeans, which served as meat substitutes on meatless days, 
with red beetroot salad.
 Soybean salad: The soybeans, boiled until soft in 
salted water, while still warm, have a little vinegar poured 
over them. The fat content of soybean makes adding oil 
superfl uous, and other ingredients can be added as with other 
types of salad.
 Soy Puree (Sojabrei): The soybeans, boiled until soft 
in salted water, while quite hot, are driven through a sieve. 
At the same time, the digestibility of the food is increased, 
but much is lost in the way of nutritional value for human 
consumption, since the seed kernel is only imperfectly [sic] 
squeezed out of the shell. The porridge is then mixed with 
a little “burn-in” (Einbrenn; roux), after being ground with 
some of the water. Haberlandt has already shared an attempt 
by Professor Hecke, in which Soy Puree was enjoyed mixed; 
this dish is, of course, very good in taste and the low fat 
content of the potato here is an addition to the fat content of 
the soybeans.

Eingebrannte (burned-in) Soybeans: Prepared like 
eingebrannte green beans / French beans.
 Soya Soup: The soybeans, which are cooked very soft in 
salted water, are added to fl our which has been chilled with 
cold water or, if present, milk, followed by another boil.
 Soya coffee: As is the case with all leguminous seeds, 
soybean seeds can also be used to prepare coffee substitutes. 
These are at least as good for us in the Alps for producing 
such often used seeds of the narrow-leaved lupine as 
alkaloids and are good for human nutrition without using 
anything else; it may seem appropriate to use lupine seeds 
instead of soybean seeds as a coffee surrogate. The seeds are 
roasted in both cases like coffee beans; with lupine, some 
prefer to let the seeds stand in fl owing water for 24 hours to 
partially debitter them.
 Note: Translated (Dec. 2019; with a little help) by 
Google Translate–with our apologies Address: Prof.

619. Morse, W.J. 1918. The soy-bean industry in the United 
States (Continued–Document part II). Yearbook of the United 
States Department of Agriculture p. 101-11. For the year 
1917. See p. 106-10. Contains many photographs by Frank 
N. Meyer.
• Summary: Continued from p. 106. “Soy beans for human 
food: In Asiatic countries, especially China and Japan, 
the soy bean and the various food products made from it 
are so largely consumed that it is second only to rice in 
importance as a food crop. The soy bean is eaten only to a 
very small extent like other beans, but in China and Japan 
it is elaborated into a great variety of products, all having a 
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high percentage of protein and making a well-balanced diet 
when eaten in connection with the staple food, rice. Some of 
these products are said to be eaten at every meal and by rich 
and poor alike. Of these numerous preparations, only one, 
‘shoyu,’ or ‘soy sauce,’ has been introduced to any extent 
in other countries. It is quite possible that some of these 
products would appeal to the American taste and with proper 
exploitation become established on the American market.
 “Although the soy beans as an article of food has 
attracted attention from time to time in the United States, 
thus far it has been used but little except as a special food 
for invalids. The beans contain only a trace of starch and are 
highly recommended as a food for persons requiring a diet 
of low starch content. During the past year, however, much 
interest has been manifested in the possibilities of the soy 
bean as a staple food.
 “Many schools of cookery and domestic science 
throughout the country have conducted experiments rather 
successfully, utilizing the dried beans in the manner of the 
navy bean. As a result, the dried beans can now be purchased 
in the markets in nearly all of the large cities. The variety 
and palatability of the forms in which the bean can be 
served make it a very desirable article of food, and it may 
be expected to grow in favor as it becomes better known (p. 
107).”
 “Dried beans:... During the season of 1916 about 
100,000 bushels of American-grown soy beans were 
packed as baked beans by several canning companies in 
the Central and Eastern States.” Properly roasted, the dried 
beans “make a good coffee substitute. Those fond of cereal 
beverages pronounce it equal to many of the preparations 
on the market. In China, the beans are soaked in water and 
roasted, the product being eaten after the manner of roasted 
peanuts. This method of preparing the beans is improved 
by soaking the beans for about twelve hours in a 10 per 
cent salt solution, boiling slowly for about 30 minutes, and 
then roasting to a light-brown color. The yellow-seeded and 
green-seeded varieties are preferable, as they make a product 
of better appearance.
 “Green beans: When soy beans are three-fourths or more 
grown, the seed makes a most palatable and nutritious green 
vegetable. As such it may be used much as is the green pea 
or the Lima bean. The pods are somewhat tough and not 
desirable to eat. The green beans are rather diffi cult to shell, 
but after cooking in the pods for about fi ve minutes, they 
shell out very easily.”
 “Soy-bean milk:” If dried soy beans are soaked, 
crushed, and boiled “a milky emulsion is obtained which 
is very similar in appearance and properties to cow’s milk. 
This liquid, separated out by means of a very fi ne sieve or 
through a cloth fi lter, is the soy-bean or ‘vegetable’ milk 
used so extensively in China.” “Soy-bean milk has a rather 
strong characteristic taste and odor which may be masked 
by the addition of a small quantity of coumarin or vanillin. 

This ‘vegetable milk’ can be used in numerous preparations, 
such as breads and cakes, in creaming vegetables, in milk 
chocolate, and in custards. If allowed to remain in a warm 
place the milk becomes sour, like animal milk, and in that 
form may be employed just like sour milk or buttermilk...
 “After separating the milk from the solid material, the 
residue [okara] is still very rich in nutritive substances. It can 
be dried and used for cattle feed or possibly made into a meal 
or fl our for human consumption.”
 “Soy-bean cheese: “The addition of magnesium or 
calcium salts (about a 1 per cent solution) to soy-bean 
milk when hot precipitates some of the proteid substances, 
forming a grayish white curd which settles out, leaving 
a yellowish watery liquid. This curd, after being drained 
and pressed, represents the tofu, or bean curd, which is 
so extensively eaten and forms the basis of numerous 
fermented, smoked, and dried cheeses in China and Japan 
(Plates III and IV). Tofu is made fresh daily and is a staple 
article of diet of oriental peoples. In many cities of the 
United States having a large Asiatic population, fresh 
bean curd generally may be found in the Chinese markets. 
Although the fresh curd, or tofu, is tasteless, it is a highly 
nutritious food and no doubt could be elaborated by the 
American housewife into a variety of palatable dishes.
 “Soy sauce: Soy or shoyu sauce is a dark brown liquid 
prepared from a mixture of cooked and ground soy beans, 
roasted and pulverized wheat (barley is sometimes used), 
salt and water. This mass is inoculated with a culture known 
as rice ferment (Aspergillus oryzae) and left in casks to 
ferment from six months to a year and sometimes longer 
(Plate V)... This product may well serve as the basis of 
sauces of the Worcestershire type... The manufacture of soy 
sauce is conducted on a large scale in China and Japan, and 
to some extent in India. The yearly production of Japan is 
said to amount to nearly 2,000,000 barrels. The brewing of 
this sauce has also become a well established industry in 
Hawaii. Although there are no factories in the United States, 
considerable quantities of the sauce are imported annually, 
and it can be obtained at Chinese stores in most of our 
cities.”
 “Soy-Bean sprouts: Several species of beans are 
sprouted and used as a green vegetable by the Chinese (Plate 
VI). Soy beans are used to a very considerable extent for this 
purpose, as these sprouts are larger and fi rmer than those 
of most other legumes. Bean sprouts can be used as a home 
winter vegetable, for the dried beans are sprouted easily in a 
short time under proper conditions of heat and moisture. It 
is quite possible that sprouted soy beans utilized in various 
vegetable dishes would appeal to the American taste.”
 Note 1. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “sprouted soy beans” (or 
“sprouted soy bean”) to refer to soy sprouts.
 A table (p. 111) shows the “Quantity and value of soy 
beans, soy-bean cake, and soy-bean oil imported into the 
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United States, 1910-1917, inclusive.
 Photos on unnumbered pages show: (1) A typical soy 
bean plant. (2) A fi eld of the Biloxi soy bean grown at Biloxi, 
Mississippi. (3) Pods and seeds of 7 common varieties of soy 
beans. 
 (4) “Large blocks of freshly made bean curd, ‘tofu’ [on a 
round wooden table], ready to be cut up into squares and sold 
to the housewife.”*
 (5) “Large bamboo tray of various kinds of soy-bean 
cheese of the drier type” [pressed tofu sheets].* 
 (6) “A dark room of even temperature where wooden 
trays, full of bean curd [tofu] are piled. This is another 
method of preparing soy-bean cheese” [fermented tofu].* 
 (7) “Large earthen jars full of squares of bean curd, 
which are covered with spiced brine and soy sauce. After 
several months’ curing a bean cheese [fermented tofu] is 
formed, which can be kept for many years.”*
 (8) A “courtyard full of covered pots of fermented soy 
beans and brine from which soy sauce is made.”*
 (9) The basket on the left contains “sprouted soy beans, 
which are sold and used as a green vegetable” [in China]* * 
= Photographed by Frank N. Meyer, Agricultural Explorer, 
USDA.
 Note 2. This is the earliest published document seen 
(Jan. 2021) that contains photos of soyfoods by Frank. N. 
Meyer. Most of the photos appear to have been taken in 
China.
 Note 3. This is the earliest document seen (Jan. 2013) in 
which William Morse describes “soy-bean sprouts” or “soy-
bean cheese” (tofu).
 Note 4. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “soy-bean cheese” to 
refer to fermented tofu.
 Note 5. This is the earliest English-language document 
seen (May 2005) that uses the term “masked” (or any other 
form of that verb) in connection with the undesirable taste or 
odor of soyfoods (soy-bean milk) or soy beans.
 Note 6. This is the earliest document seen (June 2013) 
that gives statistics for the amount of whole soybeans used 
as food in the United States, or that gives a fi gure (about 
100,000 bushels) for the amount of soybeans canned in 
the USA in 1916–the fi rst time they are known to have 
been canned. Address: Scientifi c Asst. in Forage-Crop 
Investigations, Bureau of Plant Industry, USDA, Washington, 
DC.

620. Morse, W.J.; Hendrick, H.B. 1919. Illustrated lecture 
on soy beans. USDA Syllabus No. 35. 16 p. Jan. 23. 
Accompanied by 50 lantern slides. [16 ref]
• Summary: Discusses the increasing importance of soy 
beans in the United States. Contents: Introduction. Feeding 
value of soy beans: For sheep, for hogs, its use as pasture, 
silage, and hay. Value of soy beans other than for stock feed: 
Value of planting the beans for seed and for oil, use of soy-

bean meal as a fertilizer, soy beans and soy-bean meal as 
human food. Requirements for successful production: Soil 
and climate, soil preparation, fertilizers, inoculation, seeding 
and cultivation. Varieties: Mammoth, Guelph, Haberlandt, 
Tokio, Ito San, Medium Yellow, Manchu, Wilson, Peking, 
Black Eyebrow, Biloxi, and Barchet. Place in the cropping 
system: Mixtures, special rotation. Harvesting and storing: 
Cutting soy beans for seed, storing. Soy beans and cowpeas 
compared. The talk is accompanied by 50 lantern slides; a 
description of each is given in the Appendix.
 “Extensive tests are being conducted by the United 
States Department of Agriculture with soy-bean fl our in the 
making of bread. The fl our or meal can be successfully used 
as constituent for muffi ns, bread, and biscuits in much the 
same way as corn meal. In these various food products about 
one fourth soy-bean fl our and three-fourths wheat fl our have 
been found to be the proper proportions. When a special 
food of low starch content is desired, as for diabetic persons, 
a larger proportion of soy fl our is used and some form of 
gluten is substituted for the wheat fl our...
 “The green bean when from three-fourths to full grown 
can be prepared like green peas, or green Lima beans and 
compares favorably with these in palatability... Soy beans are 
now being sold on the market in the form of baked pork and 
beans. Several large canners are now putting up this product 
and the industry seems to be established on a permanent 
basis. In addition to other uses given, the soy bean has 
been utilized not only in the United States but in European 
countries as a substitute for the coffee bean. When roasted 
and prepared it makes an excellent substitute for coffee. In 
Asia the dried beans, especially the green-seeded varieties, 
are soaked in salt water and then roasted. This product is 
eaten after the manner of roasted peanuts” (p. 6-7).
 “Mixtures: Soy beans can be grown satisfactorily in 
combination with other crops, thus affording a greater 
variety and a larger yield of forage. A mixture of soy beans 
and cowpeas makes a very satisfactory hay. Soy beans may 
also be grown either for hay or ensilage in a mixture with 
sorghum. Sudan grass is also excellent for growing with 
soy beans, both the yield and the quality of the forage being 
improved by the mixture. Soy beans are more generally 
grown with corn, however, than with any other crop. This 
mixture is planted in different sections in various ways; 
namely, in alternate hills with the corn in the same row, in 
alternate rows of each, in alternate series of two rows of 
each, or broadcast in mixture... Mixed fi elds may also be 
profi tably utilized by pasturing to hogs. Early and medium 
varieties of soy beans are sometimes planted in between the 
corn rows at the time of the last cultivation. Silage made 
from a crop of corn and soy beans in combination is an 
excellent succulent feed. The larger late-growing varieties 
are most desirable for this purpose” (p. 11). Address: 1. 
Scientifi c Asst., Forage-Crop Investigations, Bureau of Plant 
Industry; 2. Specialist in Agricultural Education, States 
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Relation Service, USDA, Washington, DC.

621. Balland, M. 1919. Hygiène alimentaire–Sur les soupes 
et potages militaires [Food hygiene–On military soups and 
potages]. Comptes Rendus des Seances de l’Academie des 
Sciences (Paris) 168(8):383-86. Meeting of Feb. 24. [2 ref. 
Fre]
• Summary: These soups are consumed by army soldiers. 
Many ingredients were used in soups during the last war 
[World War I], including various grains and legumes from 
different countries (such as chickpeas, soja, and voandzou 
[bambarra groundnuts]). Starting in 1915, because of an 
absence of indigenous haricot beans, the soybeans from the 
French colonies were used advantageously.
 “Despite the restricted supply of fats, the food value of 
the soups consumed by the French troops has not undergone 
the depreciations [decline] observed in similar German 
products.”
 A table (p. 385) gives the nutritional composition of 
two dry soups prepared in France under the control of the 
War Administration; one is made using regular beans (aux 
haricots) and the other using the soy bean (au soja). The 
latter contains signifi cantly more protein (24.90% to 21.78% 
for soy vs. 14.26% to 19.25%). and fat (30.60 to 32.70% vs. 
14.42 to 33.68%). Address: France.

622. Herre, -. 1919. Gemuesebau. Einiges über die 
Soja-, Oel- oder Haberlandbohne, ihre Kultur und ihren 
wirtschaftlichen Wert [Vegetable gardening: Some words 
on the soybean, oil bean or Haberlandt bean, its culture and 
economic value]. Gartenwelt (Die) 23(9):65-66. Feb. 28. 
[Ger]
• Summary: A two-page article about all aspects of the 
soybean.
 This bean is also know as the fat-bean or coffee bean 
(Fett- oder Kaffeebohne) and also as the fat-pea because 
of its round seeds. Its botanical names are Soja hispida 
Mönch, Glycine Soja L., Dolichos Soja Jaquin [Jacquin], 
Soja japonica, etc. The soybean is a native of China, where 
it has been cultivated for thousands of years. For its full 
development, this bean needs a rather warm, free, and sunny 
place.
 A large photo shows a fi eld of soybeans being tested in 
Wörlitz.
 Note: This garden is probably related to today’s Dessau-
Wörlitz Garden Realm. Also known as the “English Grounds 
of Wörlitz,” is one of the fi rst and largest English parks 
in Germany and continental Europe. It was created in the 
late 18th century under the regency of Duke Leopold III of 
Anhalt-Dessau (1740-1817). It is a UNESCO World Heritage 
Site. Address: Court gardener, Woerlitz (Hofgaertner, 
Woerlitz in Anhalt).

623. Balland, M. 1919. Ueber einige fuer die Armeen 

empfohlene Kaffeepraeparate [On some coffee preparations 
recommended for the armies (Abstract)]. Chemisches 
Zentralblatt II(11/12):431-32. March 19. [1 ref. Ger]
• Summary: A German-language summary of the 
following French-language article: Balland, M. 1919. 
“Hygiène alimentaire–Sur quelques préparations de café 
proposées pour les armées” [Food hygiene–On some coffee 
preparations recommended for the armies]. Comptes Rendus 
des Seances de l’Academie des Sciences (Paris) 167(11):423-
25. Sept. 9.

624. Los Angeles Times. 1919. Cookless food city’s latest: 
“Restauraw” serves unbaked bread and unfi red pie. Wilson 
and Debs vis-a-vis in mural decorations. Delicate appeal to 
all of “unperverted taste.” April 7. p. II3.
• Summary: “The genuine ‘restauraw’ has been discovered. 
Just what there may be in common between raw food and 
revolution it would probably require a logician of the fi rst 
order to determine. Nevertheless the two seem to have gone 
into partnership at a raw-food dining room on South Olive 
street. At this unique cafe, at which coffee is never served, 
the patron is provided with uncooked soup, fruit and fl ower 
salads, unbaked brawn bread and unfi red pie.”
 On one wall is a large photograph of President Woodrow 
Wilson. On the opposite is a picture of Eugene V. Debs. On a 
third wall is a leafl et entitled “The Truth About Russia.”

625. Schelle, -. 1919. Feldbau. Die Oelbohne (Soja) [Field 
crops. The oilbean (Soja)]. Gartenwelt (Die) 23(20):157-59. 
May 16. [Ger]
• Summary: At last it seems that the veritable cultivation 
of the oilbean [soybean], this extremely valuable bean, has 
gained a solid foothold in Germany, after half a century has 
passed since its introduction [i.e., in about 1869].
 As a highly important food crop in China and then 
in Japan, with more than 500 varieties grown for over a 
thousand years, it still came only in the last century via 
Transcaucasia and Egypt, into the countries of southern 
Europe, from there to us.
 Note 1. The word “Transcaucasia” refers to a region 
lying to the south of the Caucasus mountains, between the 
Black Sea and the Caspian, and comprising the present-day 
republics of Georgia, Armenia, and Azerbaijan.
 Several decades ago, in different varieties and in various 
parts of Germany, its cultivation was undertaken–even I have 
been cultivating it for about three decades–but it was only 
partially successful because mostly late-maturing varieties 
were cultivated. In Germany the frost-free period generally 
lasts from mid-May to mid-September, so most of these 
soybean varieties did not have time to mature.
 Of course many farmers refused to grow this “new 
bean.” Only where one of the early-maturing varieties had 
success and its seeds were recovered promptly, did it begin 
to win praise.
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 The rest of this excellent, long article describes how to 
grow and to use soybeans in Germany.
 The yield of oilbeans is about 30-40 hundredweight, 
depending on the variety, approach, and favorable year. 
Hares and rabbits like the green plants, and mice are greedy 
for the seeds, a point to consider while drying them.
 When planting the seeds, use about 20 to 25 kg per 
hectare.
 Japan, for example, with its 68-70 million inhabitants 
produces about 385,000 metric tons of oilbeans; we should 
be able to do likewise. In a typical nonwar year, Germany 
will import from Japan about 25 million marks worth of 
soybeans and use them for the manufacture of oil, fl our, 
bread, vegetarian meat, cheese, biscuits, milk, butter, jelly, 
coffee, condiments, dips and sauces. We already have in 
Germany moderate-sized enterprises, including especially 
the larger Sojama-works in Frankfurt am Main which 
transform imported soybeans into various foods.
 The two main constituents of the soybean or oilbean are 
protein and oil, and these two nutrients place it at the top of 
our food plants.
 It is still mandatory to note that in 1875 the Professor 
of plant cultivation at the College of Agriculture in Vienna, 
Friedrich Haberlandt, grew even early varieties and 
distributed the oil-bean. Address: Superintendent, Tuebingen, 
Germany.

626. Guillin, R. 1919. Rapport sur les opérations effectuées 
au Laboratorie en 1917 et 1918 [Report on operations 
conducted at the Laboratorie in 1917 and 1918]. Bulletin 
de la Societe des Agriculteurs de France: Revue Agricole 
Mensuelle. June. p. 170-75. See p. 173. [Fre]
• Summary: This is a report on work done in the Laboratory 
of the French Farmers’ Society in 1917 and 1918. A table 
titled “Feeding products of good quality” (p. 173) gives 
nutritional analyses of concentrated animal feeds used during 
the war. These products are divided into four categories: 
Oilseed cakes, bran and milling residues, various vegetable 
products (incl. seaweed, kelp, whole chestnuts, husks of 
chicory {used as coffee}, and dried beet pulp), animal 
products (fi sh meal), and mediocre / poor food products 
(incl. rice bran, buckwheat bran).
 Under “Bran and milling residues,” soy bran (soybean 
hulls; son de pois de soja) has the following composition: 
Protein 9.90%. Fats 1.00%. Carbohydrates 32.09%. 
Cellulose 40.56%. Minerals 4.70%. Water 11.75%. Note: 
This is the earliest (and only) French-language document 
seen (Aug. 2006) that uses the term pois de soja to refer to 
soybeans. Address: Director of the Society’s Laboratory.

627. Madison Survey (Madison, Tennessee). 1919. City and 
rural work co-ordinated. 1(27):4. Aug. 27.
• Summary: Nashville is within easy reach of the school and 
the vegetarian cafeteria there is operated by its Seventh-day 

Adventist students. “It is nearly two years since the effort 
began. The misses Robinson and Stout were the pioneers, 
assisted in the beginning by Brother Guy Jenkins. Later Miss 
McKay united with the young women, and Mrs. Gotzian, for 
years a friend of Southern self-supporting enterprises, and 
others assisted fi nancially in equipping new quarters for the 
cafeteria.” Some 120 to 150 people are fed daily.
 “The cafeteria is an educational institution quietly yet 
surely training the appetites of its patrons. For instance, it 
stresses the use of whole wheat or graham bread, and at 
present only two or three patrons even ask for white bread. 
Serving no meat, no tea, no coffee, selecting the combination 
of foods for those who are not well, it is a real factor in the 
proclamation of the truth of healthful living, called ‘the right 
arm of the message.’”
 The treatment rooms in Nashville also serve a meatless 
diet.

628. Bowers, William G. 1919. Some studies on the nutritive 
value of the soy bean in the human diet. North Dakota 
Agricultural Experiment Station, Special Bulletin, Food 
Department 5(13):278-328. Aug. Reprint of his 1919 PhD 
thesis, Ohio State Univ. 28 cm. [65 ref]
• Summary: Contents: Part I: Introductory. Extent of 
production. Human food preparation made from the soy 
bean. Varieties and chemical composition. Character of the 
carbohydrates of the soy bean and its bearing on nutrition. 
Character of the fats of the soy bean and its bearing on 
nutrition. Character of the protein and its bearing on 
nutrition. Vitamines of the soy bean. Minerals of the soy 
bean. The soy bean compared to some other legumes 
used as human food as to fuel value and organic nutrients. 
Digestibility of soy bean products.
 Part II: Experimental part. The character of the materials 
used in the experiments. Digestibility of soy cake meal baked 
into bread. Digestibility of soy cake meal mush. A study of 
the nutritive value of the nitrogen free contents of the soy 
bean. Malt digestion. One per cent HCl [hydrochloric acid] 
extract (incl. pentosans, galactans, true cellulose). Milling 
of the soy bean: Composition of parts (incl. “the bran”), 
digestibility of the bran, the nitrogen-free extract, crude fi ber, 
physical effects of a diet solely of a mush made from the 
bran, the calcium oxide and phosphorus pentoxide content 
of the soy bran and soy meal. Toxic and disagreeable or 
unpalatable substances of the soy bean: Some investigations 
as to the possible poisons, location and elimination of the 
disagreeable and unpalatable substances (20 experiments, 
incl. soy and navy bean bran, benzine extracted soy and 
navy bean meal, alcohol extracted soy and navy meal, a 
steam distillation for the purpose of separating objectionable 
fl avor). Discussion of results. Summary.
 Introductory: Only within the last 35 years “has the soy 
bean been considered with much favor as a food for stock. 
Only within the last ten or fi fteen years has it met with any 
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favor at all as a food for man” (p. 279). “Soy milk and soy 
milk products are being made in the United States now” 
(p. 280). “Roasted beans. Soy beans may be roasted in an 
oven or ordinary corn popper. They are heated until the 
beans are burst like popcorn. The beans thus roasted may be 
softened by immersing in a syrup while they are hot. This 
is said to make a wholesome candy. The roasted beans may 
be powdered and used as a salad dressing or employed as a 
substitute for coffee” (p. 281). “The fresh green beans, those 
that have been dried without being allowed to ripen thoroly 
[sic, thoroughly], or those that have ripened on the vine after 
the vine has been pulled show slight amounts of starch” (p. 
282).
 “Experimental part (p. 287): “In our experimental work 
we propose to inquire into the digestibility of soy cake meal. 
We shall then determine the digestibility of the different 
carbohydrates as found in a representative variety of the soy 
bean. After passing some of the beans thru a milling process 
we shall study the composition and digestibility of the meal 
and bran and determine their relative amounts of calcium and 
phosphorus, and locate any possible poisons or objectionable 
substances that my be present in either of these. This will 
make it possible, then, to determine whether or not it would 
be profi table to carry on the milling process and eliminate 
certain products, or whether by the use of certain extractives 
we can get rid of the objectionable constituents.”
 Recalling the fact that “navy bean bran is so indigestible 
and is responsible for fermentation and discomforting gas in 
the digestive system, we were led to the effort to separate the 
bran and the meal of the soy bean and make determinations 
of each separately... we found the bran to constitute 8% of 
the whole bean.” The germ was 1½% and the remainder 
was cotyledon. “The bran consisted of very large fl akes. 
We had to grind it thru a burr mill three times before it 
would pass thru a twenty mesh sieve” (p. 301-02). The bran 
can be easily separated from the soy bean by milling. It is 
composed of about 37% crude fi ber and 43% nitrogen free 
extract. “Digestibility experiments on the bran showed that 
the nitrogen free extract, including the hemicelluloses and 
waxes, is about 84% digestible, which is much less than that 
of the whole bean. (p. 323).
 “In order to see what would be the physical effects 
of a day’s diet on the bran alone, we made three meals 
of 30 grams each for one day. Next day we were a little 
uncomfortable on account of a slight amount of gas in the 
bowels. We were a little weak and very hungry but not sick. 
The next day the stool was voluminous but not so very soft. 
The diet had neither a laxative nor a constipating effect that 
could be noticed” (p. 304).
 “In most of the Japanese foods made from the soy 
bean the disagreeable fl avor is avoided by the nature of the 
preparation made. These, of the most part, involve some 
sort of fermentation which changes the fl avor entirely. The 
Domestic Science Department of the Ohio State University 

[under the leadership of Dr. J.F. Lyman, with help on milling 
from Dr. Park of the Farm Crops Dept.], has carried on 
considerable experimentation making different preparations, 
combinations and extractions, as well as making use of 
different methods of cooking soy bean preparations, to avoid 
the disagreeable fl avor.”
 The calcium oxide content of the bran was found to 
be 0.8% and the phosphorus pentoxide content 0.27%. 
No salicylic acid was found in the bran, and no hydrogen 
cyanide or cyanates in the samples tested. There was no trace 
of tannin in the bran and only a slight trace of alkaloids.
 “As far as fl avor is concerned there is no point gained in 
removing the bran from either the soy bean or the navy bean. 
The beany fl avor and some of the disagreeable taste can be 
easily removed from the soy bean by steam distillation, but 
the disagreeable fl avor in the oil cannot be removed in this 
way.”
 Nineteen tables (all but one without captions) show 
compositional percentages of soy beans, and a summary 
of results. An illustration (line drawing; p. 297) shows the 
apparatus for extracting meal with 95% alcohol. Three bar 
charts (p. 316-18) gives a summary of experimental results.
 Note 1. Although this document was reprinted as a 
Special Bulletin by the Food Department of the North 
Dakota Agricultural Experiment Station, it has nothing to 
do with North Dakota per se, and makes no mention of 
soybeans being used or grown in North Dakota.
 Note 2. This is the earliest English-language document 
seen (June 2013) that mentions soy bran, which it calls “soy 
bran.” It is also the earliest document seen concerning the 
etymology of soy bran.

629. Le Goff, Jean. 1919. Le soja: Un aliment précieux pour 
diabétiques [The soybean: A valuable food for diabetics]. 
Gazette des Hopitaux 92:1120-21. Nov. 18-20. [3 ref. Fre]
• Summary: “In two preceding articles in this journal (22 
May 1910 and 7 March 1911) I have called attention to the 
use of soya in diabetic diets, I have demonstrated that it is 
to cultivate this plant in France, and I am hopeful that some 
day there will be interest in cultivating the soybean as a 
garden vegetable.” In the United States the soybean is being 
introduced to many states under the direction of Mr. W.J. 
Morse, who has also written various bulletins dedicated to 
the study of the soybean, its cultivation and usage.
 From the viewpoint of food, the soybean has been 
neglected up until the present. However I noticed in the New 
York Herald (May 1916) the name of this seed among the 
substances that the Germans have fed to our poor prisoners 
of war. And these soybeans came from France!
 “Here, in effect, is what one reads in the Journal de 
Genève on Thursday, 10 August 1916, page 6, 1st edition. 
“Export of soybeans.” Berne (Switzerland): “The Nouvelle 
Gazette de Zurich, in its issue no. 1238, has published the 
following note: ‘We have said that Mr. G. Liechti, in Zurich, 
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is the importer from France of 2,000 railway cars (wagons) 
of soybeans. At a later date, these soybeans were re-exported 
to Germany. He submitted to us the fi le of this case in which 
the press took such great interest.’” Note: These soybeans 
were probably not grown in France (or even Europe), but 
rather imported to France from East Asia.
 “We would like to know what the role of our Minister of 
Blockade (Ministère du Blocus) has been in this affair, which 
I brought to their attention.
 “Food uses of the soybean.–The soybean can be used in 
either the dry or fresh state. To date, it has been used only in 
the dry state in Europe: (1) As a fl our, with which one can 
make biscuits, pastries, and bread. (2) As an edible oil. (3) As 
a vegetable milk with which one can make a cheese [tofu], 
that can be consumed fresh, dry, smoked, or fermented. (4) A 
coffee substitute, after roasting.
 “In the fresh state, the soybean is rarely used because 
agriculture does not take enough interest in this plant, 
which not only fertilizes the soil by fi xation of atmospheric 
nitrogen, but also furnishes forage and an edible seed of 
the fi rst order. This is the vegetable of choice for those with 
diabetes mellitus.” Soybeans harvested fresh in France are 
very easy to cook–quite unlike dry soybeans. A table shows 
the chemical composition of 3 samples of dry soybeans.
 Two photos by Dr. Le Goff show: (1) A mature soybean 
plant with pods, harvested in the suburbs of Paris; it bears 38 
pods containing 90 soybean seeds. (2) A portion of the roots 
of a soybean plant with nodules. Address: Dr.

630. Calvino, Mario. 1919. La soya [The soybean]. Informe 
de la Estacion Experimental Agronomica (Santiago de las 
Vegas, Cuba). p. 98-103. For the years 1917-1918. [1 ref. 
Spa]
• Summary: This report, which describes the fi rst soybean 
experiments in Cuba, begins by discussing the composition 
of the seed, and its various uses in China, Japan, and Europe 
(including for manufacture of soaps and as a drying oil 
in paints, and as foods such as whole dry soybeans, soy 
coffee, roasted soybeans [soynuts] {“Se comen también 
tostados...”}). In China they are sprouted in darkness and 
the white sprouts, up to 3 cm long, make an excellent green 
vegetable.”
 Note. This is the earliest Spanish-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls sus 
gérmenes blancos. From soybeans the Chinese also make a 
special soy cheese (un queso especial), a type of milk (una 
especie de leche), and other drinks. The author then states: 
“We thought it would be useful to test varieties of soya 
suited for hot/tropical countries, and we were able to obtain 
two types of Japanese soybeans, those that gave satisfactory 
results without having been inoculated.
 “Since these soybean types did not fi nd suitable 
bacteria for the purpose of being inoculated naturally in 
our terrain, I asked the Mulford house (casa de Mulford) 

for a special bacterial strain for soy (Soya) and proceeded 
with the artifi cial inoculation of the seed. The result has 
been magnifi cent, as one can see in the accompanying 
photographs.
 “Now we have inoculated land, with which we have 
been able to ensure the most success for our crop. The 
harvest [yield] during this fi rst year in Cuba was 2,000 kg/
ha of seed. We have also found that it is best to cultivate soya 
in rows 60 cm apart, with the seeds planted 10 cm apart in 
each row. This is very dense planting, but it is better to thin 
the plants than to transplant in others to get the desired plant 
density. Transplanting is often unsuccessful, and if a crop is 
not planted evenly the fi rst time, it is diffi cult to make it even 
later by transplanting.
 “I have had a chemical analysis done of the soybean 
seeds from our crop. The report prepared by the Department 
of Chemistry shows that they contain 10.4% water, 41.95% 
protein, 17.5% oil, 2.45% carbohydrates, 2.5% fi ber, and 
5.2% ash. The analyst was F. Dominguez.” An analysis 
is also given of assimilable or digestive elements in the 
soybean from a book by R. Gouin titled Alimentation 
rationelle des animaux domestique [Rational feeding of 
domestic animals]. Three full-page photos show soybean 
plants: (1) Root nodules on a soybean plant grown in Cuba 
without the use of inoculant (p. 99). (2) Two soybean plants 
grown at the agronomic station that contain many pods 
(p. 101). (3) Four soybean plants with roots; two were 
inoculated and bear nodules (p. 103).
 Note 1. This is the earliest Spanish-language document 
seen that refers to soynuts. Note 2. This experiment station 
is under the Secretary of Agriculture, Commerce and Labor 
(Secretaria de Agricultura, Comercio y Trabajo). This 515-
page report is published in Havana by Alvarez López y Cie. 
Address: Director, Estacion Experimental Agronomica, 
Doctor en Ciencias Agricolas de la Universidad de Pisa 
[Italy].

631. Hedrick, U.P. ed. 1919. Sturtevant’s notes on edible 
plants. Albany, New York: J.B. Lyon Co., state printers. vii 
+ 696 p. Index. 30 cm. Series: New York, (State) Dept. of 
Agriculture, 27th Annual Report, 1918/19, vol. 2, part II. [9 
soy ref]
• Summary: The 2,897 plants are arranged alphabetically 
by genus and species. Common names and synonyms are 
listed alphabetically. Contains many footnotes and a huge 
bibliography.
 The entry for the soy bean reads (p. 291-92): “Glycine 
soja Sieb. & Zucc. Leguminosae. Coffee bean. Soja bean. 
Soy bean.
 “Tropical Asia. This bean is much cultivated in tropical 
Asia for its seeds, which are used as food in India, China 
and Japan. It is an ingredient of the sauce known as soy. 
Of late, it has been cultivated as an oil plant. In 1854 (5), 
two varieties, one white- and the other red-seeded, were 
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obtained from Japan and distributed through the agency of 
the Patent Offi ce. At the late Vienna Exposition, samples of 
the seed were shown among the agricultural productions of 
China, Japan, Mongolia, Transcaucasia and India. Professor 
Haberlandt (6) says this plant has been cultivated from early 
ages and that it grows wild in the Malay Archipelago, Java 
and the East Indies. In Japan, it is called miso (7). Of late, 
its seeds have appeared among the novelties in our seed 
catalogs. According to Bretschneider (8), a Chinese writing 
of 163-85 B.C. records that Shen nung, 2800 B.C., sowed the 
fi ve cereals, and another writing of A.D. 127-200 explains 
that these fi ve cereals were rice, wheat, Panicum italicum 
Linn., P. miliaceum Linn., and the soja bean. The use of 
this bean as a vegetable is also recorded in authors of the 
fi fth, fourteenth and sixteenth centuries. The fi rst European 
mention of the soja bean is by Kaempfer, who was in Japan 
in 1690. In his account of his travels, he gives considerable 
space to this plant. It also seems to be mentioned by Ray 
(10), 1704. This bean is much cultivated in China and 
Cochin China. There are a large number of varieties. Seeds 
were brought from Japan to America by the Perry Expedition 
on its return and were distributed from the United States 
Patent Offi ce (1) in 1854. In France, seeds were distributed 
in 1855 (2). In 1869, Martens (3) described 13 varieties.”
 (5) U.S. Patent Offi ce Report XV. 1854. Preface. (Soja 
hispida)
 (6) Rutgers Scientifi c School Report. 55. 1879.
 (7) Don, G. History of Dichl. Pls. 2:357. 1832.
 (8) Bretschneider, E. Botanicon Sinicum 75, 78, 52, 59. 
1882.
 (9) Kaempfer, E. Amoen. 1712.
 (10) Ray Hist. Pl. 438. 1704.
 (11) Loureiro Fl. Cochin. 441. 1790. (1) U.S. Pat. Off. 
Rpt. XV. 1854. (Soja hispida). (2) Paillieux Soja 5. 1881. (3) 
Martens Gartenbohne 103, 104, 105. 1869.
 Also discusses: Amaranthus paniculatus (prince’s 
feather, red amaranth). Apios tuberosa (groundnut). Arachis 
hypogaea (earth nut, earth almond, goober, grass nut, ground 
nut, peanut, pindar). Cannabis sativa (fi mble, gallow grass, 
hemp). Chenopodium quinoa (petty rice, quinoa). Coix 
lachryma-jobi (Job’s tears). Cyperus esculentus (chufa, 
earth almond, zulu nuts). Gracilaria lichenoides (agar-
agar). Laminaria digitata (red-ware, sea-girdles, sea-wand, 
sea-ware, tangle). Laminaria esculenta (badderlock). 
Linum usitatissimum (fl ax). Lupinus albus (fi eld lupine, 
wolf-bean). Lupinus hirsitus (blue lupine). Lupinus luteus 
(yellow lupine). Medicago sativa (alfalfa, lucerne). Porphyra 
laciniata (laver, slokam, sloke). Porphyra vulgaris (laver). 
Prunus amygdalus (almond). Psophocarpus tetragonolobus 
(goa bean, pois carrés). Sesamum indicum (sesame). Vigna 
catjang (cowpea, Jerusalem pea, marble pea). Voandzeia 
subterranea (groundnut). Edward Lewis Sturtevant lived 
1842-1898. A large oval portrait photo (frontispiece) shows 
E.L. Sturtevant. Address: Horticulturist, New York State 

Agric. Exp. Station.

632. Le Goff, Jean. 1920. Un aliment précieux pour 
diabétiques: le soja [A valuable food for diabetics: Soya]. 
Repertoire de Pharmacie 32(1):1-4. Jan. 10. Series 3. 76th 
year. (Chem. Abst. 14:1169). [Fre]
• Summary: A call for the cultivation of the soy beans in 
France on the ground that they can be the source of valuable 
food products. Soybeans are said to be especially valuable 
as a food for diabetics, since they are is composed almost 
entirely of nitrogenous and fatty materials and contain 
practically no carbohydrates.
 Food uses of soya: In the past, it has been objected to 
as a food because the dried beans are diffi cult to cook. The 
fresh beans, however, are said to be as easily cooked as peas 
and to have a fl avor somewhat resembling that of chestnuts. 
The soybean can be used to make: (1) Flour, from which 
biscuits, pastries, and bread can be made. (2) Edible oil. (3) 
Vegetable milk (lait végétal), from which one can make a 
cheese [tofu] that can be eaten either fresh or dry, smoked or 
fermented. (4) A coffee substitute, after roasting.
 A table compares the nutritional composition of 
soybeans grown in China, Hungary or France; there is 
no signifi cant difference in their chemical compositions. 
Address: M.D., licencié ès sciences.

633. Board of Trade Journal (London). 1920. China: The 
ground-nut industry. 104(1209):161. Jan. 20.
• Summary: From H.M. Commercial Counsellor, Shanghai. 
“The export of ground-nuts from China is a comparatively 
new trade. Before the war the bulk of shipments went to 
Europe, more particularly France. During the war this trade 
was diverted to Japan and the United States of America, and 
in 1918 these two countries shared between them over 80 per 
cent. of the total exports, the fi gures being:
 Ground nut kernels: To U.S.A. 5,375 piculs. To Japan 
351,530 piculs. Total 487,229 piculs. Note: 1 picul = 133.33 
lb. avdp.
 Ground nut oil: To U.S.A. 242,347 piculs. To Japan 
234,805 piculs. Total 590,627 piculs.
 “Total includes Hongkong, to which ground-nut supplies 
for South China are shipped.
 “In the same year France took only 8,656 piculs of oil 
and 3,944 piculs of kernels, while Great Britain received 
neither kernels nor oil. With a return to normal shipping 
conditions trade with France will, doubtless, quickly revive, 
and it may be hoped that British manufacturers of soaps and 
cheap cooking oils will turn their attention to the cheap and 
almost unlimited supplies of this China product.
 “In pre-war times the oil was chiefl y shipped to 
Shanghai, Canton and Hongkong, but now it is being largely 
sent to Dairen and Japan for re-shipment. Some of the more 
progressive Chinese merchants are commencing a direct 
business on the open-credit system with Japanese fi rms in 
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Japan, thus eliminating middlemen.
 Growth of the Export Trade: Six years ago the ground-
nut oil trade was comparatively insignifi cant. In 1913 
Tsingtao, for instance, exported only 19,616,300 lb. of the 
oil. Exports in 1915, however, were 31,193,953 lb., and in 
1918 approximately 80,959,391 lb. The discovery of the 
utilisation of ground-nut oil in manufacturing soap as a 
substitute for olive oil and for various culinary purposes, 
such as mixing with olive oil to increase its fl avour, gave the 
trade an immense impetus, while the recent discovery that 
the nut, after baking, makes a good substitute for coffee and 
for mixing with chocolate and cocoa, and as an ingredient 
in biscuit making, provided another reason for increased 
exportation.
 “In view of the importance which the ground-nut 
oil trade has recently assumed, the Mitsui Company, a 
Japanese fi rm, has a special fl eet of ships which carry it from 
Tsingtao to Japan and other countries. Special wharves were 
constructed in Seattle [Washington] to receive ground-nut 
oil, which is pumped from the ships into storage tanks, from 
which it is again transferred into tank cars. Ground-nut oil is 
also shipped to Seattle in tins.
 “Tsingtao the Port of Shipment: Tsingtao thus becomes 
the principal point for the collection of ground-nut oil for 
export. Several Japanese companies in its vicinity are now 
experimenting with the new method of extracting oil by 
means of power presses. The Towa Oil Company is the most 
important. But usually these Japanese fi rms purchase ground-
nut oil in the interior of Shantung and the neighbouring 
provinces through Chinese agents. The oil is generally 
ground at the places of production, and then brought to 
Tsingtao in waterproof baskets containing 160 lb. each. The 
Towa Oil Company’s principal mills are located at Chingpie, 
Kiaochow [Jiaozhou; Tsingtao], Kalchang and Newchwang 
[Yingkou], and its price averages about 12 Haikwan taels per 
picul (one picul equals 133.3 1b.).
 “Production in Shantung: Shantung is the largest 
ground-nut-producing district in China. It is estimated that 
it produces about 500,000,000 lb. of nuts every year, and 
that it exports approximately 266,000,000 lb. of shelled and 
unshelled nuts annually in addition to the large quantity of 
ground-nuts mentioned above.
 “The total exportation from Tientsin, the principal port 
of Chihli, in 1917, of shelled ground-nuts, according to the 
Customs return, was 7,000 tons, and of nuts in shell, 1,620 
tons. After Shantung and Kiangsu had become the chief 
producing provinces, Chihli out-stripped them, but since the 
capture of Tsingtao by Japan in November 1914, Shantung 
has again become the principal producing province. The nuts 
grown in the Luanchou districts (Luan River) are said to be 
superior in quality to those grown elsewhere in Asia. They 
are found in nearly every part of China and contain about 46 
per cent. of oil.” Address: Shanghai.

634. Parry, Charles A. 1920. Parry, Charles A. 1920 Travel 
sketches, LXXXIII–Bean that made Manchuria famous: 
A factory at Shimizu–The bean of many qualities. Japan 
Advertiser (Tokyo). Jan. 25. p. 7. Jan. 25. p. 7. [Eng]
• Summary: Contents: Introduction. Sweet and nasty. “Not 
now.” The tea port. History of a bean. Substitutes. Big 
business. Japanese place names. On 26 Nov. 1919 the author 
traveled by train from Tokyo to the port city of Shimizu, 
on Suruga Bay, in Shizuoka prefecture (about 90 miles 
southwest of Tokyo). “Shimizu is one of the 36 treaty ports, 
and it was opened along with now fewer than 26 others, 
in 1899. The name means ‘clear water’... My chief object 
in coming to Shimizu is to visit the Suzuki Company’s 
Bean Oil Factory, for which I have obtained permission 
by courtesy of the Japan Tourist Bureau. This consists of 
several large buildings, erected three years ago, including a 
central offi ce and two mills which being built in a castellated 
Gothic style, make a picturesque adjunct to the scenery 
as they rise by the calm waters of Shimizu Bay. The mills 
deal at present with two only of the many products of the 
wonderful manchurian [sic] or soy bean, called in Japanese 
daizu (glycerine [sic, Glycine] hispida) the crushed bean 
and the oil.” The two mills are capable of treating 300 tons 
of beans per day. The process is secret. “I am informed that 
factories for the extraction of this oil exist only in Japan and 
Manchuria; but the Suzuki Co. has a branch offi ce in New 
York, and the business is rapidly extending.”
 “The oil is used for frying, for lubricating, for water-
proofi ng clothes, for medicine, as a butter substitute, and in 
the manufacture of soap, candles, guncotton, and artifi cial 
rubber; though it can hardly yet be said to be on the market.” 
For culinary purposes it is not as good as the ordinarily used 
goma (sesame) oil, being much lighter and requiring the use 
of a deep saucepan. Yet it costs only about 62% as much as 
sesame oil; the latter costs ¥1.60 per sho (1.58 quarts).
 “At present its chief use is for making soap, for which it 
is taken at a less refi ned stage, of a dark brown color while 
the fi nished product is light yellow. The oil is at present little 
used in Japan because little known; its retail sale seems to be 
limited to the neighborhood of the factories. Of these there 
are three, the two others being at Yokohama and Kobe, both 
established only last year.
 “One large shed is devoted to storing the crushed beans 
(kasu) after the oil has been extracted, large piles of which 
lie about... The chief use of this at present is for cattle-food; 
but it is now to be manufactured into fl our, useful for mixing 
in various proportions with wheat fl our.”
 “The daizu [soy] bean has long been known in Japanese 
cookery in the form of ‘kiriako’ [sic, kinako] (‘yellow 
powder’) to make which the entire bean is slightly roasted 
and pulverized; then used for mixing with fl our to make light 
cakes, for giving savor to boiled rice, etc. The prices are not 
yet determined, the cost of manufacture not being known; 
but it will be cheaper than fl our, as well as more nutritious, 
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and will help to relieve the scarcity of rice.
 “Substitutes: Other products of the bean are: tofu, 
the white bean-curd, used universally in Japan and, until 
recently, almost absurdly cheap; also used in the forms of 
age-dofu (fried in cottonseed oil), yake-dofu (baked) [yaki-
dofu (grilled)], and the curious gori-dofu [kori-dofu], ‘frozen 
tofu,’ also called koya-dofu (from koya-san), tofu sprinkled 
with hot water, frozen, dried, and cut into small cakes; 
miso, the cheap condiment made of daizu beans fermented 
with yeast and barley; and soy, Japan’s only sauce. A later 
addition to the list has been to-nyu, or tofu-milk [sic, “bean 
milk], a very passable substitute for cow’s milk at half the 
price; and still more recently tofu-butter. The whole bean, 
parched and boiled, is an excellent coffee-substitute, yielding 
when parched just to the right degree, much of the aroma of 
that fascinating drink without any of its deleterious effects.”
 Note 1. This is the earliest English-language document 
seen (Aug. 2013) that uses the word “to-nyu” or the term 
“tofu-milk” to refer to soymilk; the Japanese word is tônyû.
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the term “gori-dofu” or the term 
“koya-dofu” to refer to dried-frozen tofu.
 “The present demand for been cake in Japan is met 
by the three factories of the Suzuki Co. that at Shimizu 
supplying central Japan, Yokohama Northern and Kobe 
Southern.
 “There are several varieties of the bean known as white, 
yellow green and black, the fi rst two being the most used. 
The plant is as yet little grown in Korea and Japan.
 “Big Business: The Shimizu factory, which is the 
largest of the three, employs about 300 workpeople on day 
and night shifts. This new bean-industry is, however, only 
the latest among many activities of the Suzuki Co. which 
ranks among the great industrial concerns of the world, the 
third largest in Japan, standing next to the Mitsui and the 
Mitsubishi, and employing a total of over 3,000 clerks and 
100,000 workpeople. It deals also in rice, wheat fl our, sugar, 
sake-brewing, coal, timber, metals, camphor, wool, cloth and 
manure besides numerous small lines. It has three dockyards, 
at Harima, Toba and another; a coal-mine in Kyushu; copper 
mines at Hibi (Okayamaken) Hiroshima (Yamaguchiken) 
and Dairi (Fukuoka ken) also mines of zinc and iron; while 
its steel works (seikojo) at Kobe are the largest in Japan.”
 “Shimizu is well situated for growth being midway 
between the ports of Yokohama and Yokkaichi and serving a 
prosperous hinterland. Its chief exports are tea and oranges 
and its imports coal and timber.” Address: Japan.

635. Erslev, Knud. 1920. Improvements in and relating to 
the treatment of oil-containing vegetable materials prior to 
the extraction of the oil therefrom. British Patent 141,341. 
[Second edition]. Application date (in UK): 31 March 1920. 
2 p. Complete accepted: 30 June 1921. Convention date 
(Holland): 9 April 1919.

• Summary: The aims of this patent include:
 “1. To obtain crude oil, free from unpalatable taste.
 “2. To obtain a residue of such character as to be 
obtainable for human food.”
 “Example 1: 600 kg. soya beans are introduced into a 
jacketed drum, and the temperature of the walls is raised 
to 80ºC. Steam is passed over the seeds while the drum is 
rotated and during half an hour there is maintained within 
the drum a pressure of 1½ atmospheres. After this time the 
steam supply is stopped and during the course of 8 hours, 
dry air of 120ºC. is blown through, whereby the temperature 
of the jacket is kept at 100ºC. After cooling has taken place 
the beans are peeled or hulled in a ball mill, and after sifting 
in a known manner they are extracted or pressed. The oil 
thus obtained is better and may be refi ned more cheaply than 
oil obtained from beans not so treated. The presscakes are 
suitable for human food since the disagreeable taste of the 
untreated fl our has completely been removed. If desired, the 
fl our freed from fat may after roasting be used as a substitute 
for coffee.” Address: PhD, 268, Groesbeekscheweg, 
Nijmegen, Holland.

636. Hartford Republican (Hartford, Connecticut). 1920. 
Look out for these so-called “coffee beans.” April 2. p. 7, 
col. 2.
• Summary: “The Department of Agriculture warns buyers 
against two co-called coffee beans–the South American 
‘coffee bean’ the other as ‘new coffee bean,’ which are being 
exploited by extravagant statements in advertisements. The 
former is the jack bean, the latter the soy bean. Both are 
well-known plants and there is no justifi cation, says the 
department, for either extravagant advertising under new 
names nor for exorbitant prices for the seed.”
 “The soy bean, almost since its introduction into 
America, has been exploited at different times as ‘coffee 
berry,’ ‘coffee bean,’ ‘new coffee plant,’ ‘domestic coffee 
berry’ and ‘new domestic coffee berry.’ For many years 
the soy bean has been used to a slight extent in Europe, 
especially in Switzerland, as a substitute for coffee. In Japan 
and southern Russia the soy bean is prepared as a coffee 
substitute and placed on the market. The product is ground 
very fi ne and has much the same appearance as coffee.
 “For those who desire a substitute for coffee as a drink, 
the dry beans of any variety of soy bean, when properly 
roasted and prepared, may be used. Prepared as coffee, the 
soy bean gives a liquid which in color and aroma is similar 
to coffee but has no stimulating effect, Many people fond 
of cereal drinks think the soy bean coffee fully equal to the 
cereal coffee substitutes.
 “The use of the jack bean [Canavalia ensiformis] or 
‘near coffee’ is not a new thing,...”

637. Los Angeles Times. 1920. Be on the lookout for “coffee” 
beans. April 4. p. IX6.
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• Summary: “The Department of Agriculture warns buyers 
against two so-called coffee beans–the ‘South American 
coffee bean,’ the other as ‘new coffee bean,’ which are being 
exploited by extravagant statements in advertisements. The 
former is the jack bean, the latter the soy bean. Both are 
well-known plants and there is no justifi cation, says the 
department, either for extravagant advertising under new 
names nor for exorbitant prices for the seed.
 “The use of the seeds of various legumes and cereals as 
coffee substitutes is not new. Legumes which have been used 
or exploited as coffee beans include the soy bean, cowpea, 
chick pea, horse bean and jack bean... The seeds of a few of 
these legumes, especially the soy bean, possess some merit 
as coffee substitutes, but the desirability of any is a matter of 
individual taste. This use has led to extensive advertising of 
such seed... and even to their large use as adulterants of the 
true coffee.
 “The soy bean, almost since its introduction into 
America, has been exploited at different times as ‘coffee 
berry,’ ‘coffee bean,’ ‘new coffee plant,’ ‘domestic coffee 
berry,’ and now ‘new domestic coffee berry.’ For many years 
the soy bean has been used to a slight extent in Europe, 
especially Switzerland, as a substitute for coffee.
 “In Japan and Southern Russia the soy bean is prepared 
as a coffee substitute and placed on the market. This product 
is ground very fi ne and has much the same appearance as 
coffee.
 “For those who desire a substitute for coffee as a drink, 
the dry beans of any variety of soy bean, when properly 
roasted and prepared, may be used. Prepared as coffee, the 
soy bean gives a liquid which in color and aroma is similar 
to coffee, but has no stimulating effect. Many people, fond 
of cereal drinks, think the soy bean coffee fully equal to the 
cereal coffee substitutes.”
 Note: This is the earliest document seen (Jan. 2011) that 
uses the term “new coffee plant” or “new domestic coffee 
berry” to refer to the soy bean in connection with soy coffee.

638. Ehrenfuehrer, E. 1920. Die Sojabohne [The soybean]. 
Badener Zeitung (Baden bei Vienna) 41(29):1-2, April 10. [1 
ref. Ger]
• Summary: In these times of general malnutrition, it seems 
that nearly our entire population is at the point of drawing the 
attention of broad circles to a plant, the cultivation of which 
would be suitable for infl uencing public nutrition in the 
most favorable sense. And specifi cally, that is the “soybean” 
(“Sojabohne”) (Soja hispida Moench) which comes from 
Japan. The “legumists” (“Hülsenfrüchtler”) amongst us 
(beans, peas, lentils, etc.) are pleased. Indeed, with its 
uncertain yield–even with rational farmers who do not grow 
that keen cultivation which, because of its high nutritional 
value, it does in fact deserve–it is the most concentrated 
food! In any case, a strong constitution is needed to digest it, 
but in that regard, help may be had through the manner of its 

preparation.
 “If we stress the commonly used comparison of the 
human body with a “machine,” for the operation of which 
we need coal, water (steam), lubricating oils, and so on, then 
we can divide those substances that served to maintain our 
life–the “foods”–into three groups. To the fi rst group belong 
the so-called “heating material” (“Heizstoff”): sugar, fat, and 
starch (Stärkemehl). Falling into the second group are above 
all else the “fuel” (“Betriebsstoff”), and the third group is 
formed by the so important “nutrient salts” (“Nährsalz”) 
through which potassium, phosphorous, calcium, and 
so forth are supplied to our body. Just as the machine, 
now, requires certain quantities of the substances that are 
necessary for its operation, so must we also have available 
certain quantities of the aforementioned nutrients to sustain 
our life if “nutritional disturbances” are not to occur over the 
short term or long term. But a very signifi cant role falls to 
the mineral components, and specifi cally, the abundance of 
“potassium” is of importance. But from where do we receive 
this substance? We have to look for it within the balance 
of nature, and we receive it from there in a form that is 
acceptable to our organism. And it is specifi cally the legumes 
that are the splendid providers of it.
 However, in that regard, the “soybean” can be 
designated as the “ideal of a food”. It has been cultivated in 
China and Japan for a thousand years and is widespread there 
in more than four hundred varieties. Its composition is shown 
by the following comparative table:
 [A table follows with the six columns Water, Protein, 
Fat, Starch, Crude Fiber, and Ash (Potassium, Calcium, etc.) 
as percentages and the seven rows Soybeans, Potatoes, Peas, 
Green beans, Lentils, Meat, and Chicken eggs. The table 
shows that soybeans have the highest percentages in protein, 
fat, and ash.]
 The daily requirement of an adult amounts to 110 g of 
protein, 60 g of fat, 500 g of starch, and 5 g of salts. Out of 
that, 76 g of protein, 50 g of fat, 52 g of starch, and 9 g of 
salts (of which 3 to 4 are potassium) are contained in 200 g 
of soybeans. The little that is lacking can easily be replaced 
by additions and other foods, and in fact, in consideration of 
that latter circumstance, the addition of 100 g of “soybeans” 
(“Soja”) to the daily diet may completely suffi ce. That 
daily amount would correspond to an annual consumption 
of approximately 36 kg. In order to obtain that quantity, a 
cultivated area of approximately 70 square meters would 
be required, whereby the property of this plant with regard 
to being undemanding and adaptable with soil conditions is 
very crucial.
 The soy plant (Sojapfl anze) that is on display in the 
showcase of the location of this journal’s editorial board 
was grown by me last summer on an unfertilized garden 
plot (on Johannesgasse) and is to be designated as having 
developed medium strong. It can be assumed on average 
that one seed will provide approximately 60 pods with three 
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beans each: in the fi rst year, therefore, a yield results of 
approximately 180 to 200 beans. If we set one hundred of the 
nicest specimens aside, then in the second year we already 
have a harvest of approximately 20,000 seeds, which can be 
calculated to equal 3 kg. Some 180 plants would therefore 
with certainty yield for us the aforementioned quantity of 
“soybeans.” The cultivation is easy: in mid-April, the seeds 
are planted approximately 40 cm from each other, 2 to 3 
cm deep or, as the author has done, the seedlings that were 
fi rst planted in boxes are transplanted when approximately 
5 cm high. (Footnote: To which it is to be remarked that the 
“germination rate” {Keimfähigkeit} of the seeds is very high 
(90 to 100%.)) Growth is slow in the beginning. Weeds must 
be removed. At a plant height of around 10 cm, the soil is 
lightly hoed and at 15 cm, a second hoeing takes place and a 
hilling up of soil up to the leaves. Beyond that, the plants do 
not require any more care. The thick foliage keeps the weeds 
away and the hairiness (Behaarung) prevents the infestation 
of aphids. Frosts in April and May do not do any damage, 
since the plants withstand cold down to 3 degrees [C.] In 
June and July, the small, pale violet blossoms appear in 
clusters, and soon the pods do, as well. The vegetation period 
amounts to approximately 26 weeks, such that the harvest 
can take place only in late October. Allow it to mature well.
 The fl avor of the soybean is excellent. Its high content 
of protein and fat make it especially suitable for mixing 
with other foods that lack these substances. One simple 
preparation would, for instance, be the following: one part 
soybean fl our / meal (Sojamehl) or grits and two parts 
fresh potatoes (each of which is boiled by themselves) are 
mixed into a moderately wet mush, salted accordingly, and 
seasoned with roasted onions.
 For tourists (Touristen) [sic, no indication regarding to 
what this refers: perhaps for those traveling away from home 
that wish to bring ready-made soyfoods with them?], the 
following process is recommended: soy grits (Sojaschrot) 
are prepared (in a handmill) right when needed. Those are 
then roasted in a fl at pan without any addition until yellowish 
brown. After cooling, the roasted ingredient (Röstgut) 
is fi lled into wafer capsules (Oblatenkapseln) (from the 
pharmacy) and the “food” is done. Just four to six such 
wafers already have the effect of providing a feeling of light 
satiation and decisively increase the vigor of the body.
 Since the soybean also contains “lecithin” (“Lecithin”), 
it certainly also forms a superb restorative (Stärkungsmittle) 
for those who are weak of nerves and is very much to be 
recommended for diabetics because of its low content of 
nitrogen-free extractives. In China and Japan, a whole series 
of foods and delicacies (Genussmittel) are prepared from 
this bean, such as the spicy soy sauce (Sojasauce) “shoyu” 
(“Schoyou”), the rice and soybean paste (Sojabrei) “miso”, 
soy cheese (Sojakäse [tofu]), and many others. Roasted 
soybeans (gebrannte Soja) can also be used advantageously 
as a fi ne tasting “coffee substitute.”

 With regard to possible soil conditions, it should still be 
mentioned that the bean must never be sown on fresh manure 
bed soil (Misstbeeterde) or on fresh soil that has been 
fertilized with dung or liquid manure, since as a result of this, 
only the growth of leaves will be promoted, and specifi cally 
at the cost of the formation of the crop. On the other hand, 
small applications of chemical fertilizer (for example, 3 parts 
potash salt (Kalisalz), 6 parts Thomas slag [or Thomas meal] 
(Thomasmehl), and one part nitrolime (Kalkstickstoff) are 
rewarded with an abundant yield of large, fi ne beans).
 In any case, agronomic trials are very much to be 
recommended. Seed samples may be obtained through the 
editors (for a small contribution toward costs).
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This is the earliest article seen (April 2020) 
in the AustriaN Newspapers Online (ANNO) database 
that contains the German word Sojabrei (miso). This word 
appears in 4 different issues of these newspapers from 
1920 to 1939. Address: Secondary school principal, retired 
(Buergerschuldirektor).

639. Lipburger, D. 1920. Ueber die Sojabohne und deren 
Anbau [On the soybean and its cultivation]. Vorarlberger 
Landes-Zeitung (Bregenz, Austria) 57(88):1-2. April 19. 
[Ger]
• Summary: Both in an article in the Pharmazeutische 
Post from 1916 and in a paper by the specialist subject 
teacher, Edmund Pasterneck [sic, Pasternek?] in Marglan 
near Salzburg “Ueber die Kultur der Sojabohne” [“On 
the Cultivation of the Soybean”], reference was made to 
the importance and the outstanding value of this plant for 
human nutrition. But since both of these articles may not 
be so accessible to the public, I wish to undertake below 
the reporting of some of the interesting points from both of 
them. Within that context, it is to be noted that as early as 
1870 [sic, 1875], Haberlandt had already carried out trials on 
the cultivation of this plant in Austria and, along those lines, 
had also done so with success.
 First of all, some things need to be stated about the 
versatile utilization of the soybean (Sojabohne). As early 
as fi ve thousand years ago, it was already being planted in 
China and since ancient times, it had achieved the greatest 
signifi cance there as one of the most important food crops 
and benefi cial plants (Genusspfl anzen), and the same holds 
true in Japan. In both countries, it is enjoyed daily in the 
most varied of preparations, practically at every meal in 
signifi cant quantities, for which as a consequence of its 
high protein content and abundance of fat, it is suitable to 
an outstanding degree. With respect to other vegetables 
which contain on average 22 to 23 percent protein, the 
content of the soybean amounts to 35 percent, and its fat 
content approximately 20 percent. It is richer in nitrogenous 
compounds than meat, but their effect is to be more easily 
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digestible. It is therefore an extremely concentrated food 
which, as a consequence of its benefi cial composition, 
is capable of completely replacing meat. As an example, 
in order to supply 100 grams of albumin to the body, 
approximately 262 soybean seed (Sojakörner) are suffi cient. 
Soybeans (Soja) also possess a particular wealth of lecithins–
the building blocks of nerve matter (Nervensubstanz)–and 
very little of the nitrogen-free extractives (Extraktivstoffe) 
that are not benefi cial to nutrition. As a result of its tastiness 
and its versatile usability, various possibilities for preparation 
that are adapted to the European palate will soon result with 
ease.
 I shall mention below some of the ways that this bean 
is used by the Chinese and Japanese. Soymilk (Sojamilch) is 
produced exclusively from the yellow beans, and specifi cally 
as normal milk, as dried milk [powdered milk], as fermented 
milk (similar to yoghurt), and as condensed milk. It is 
from this milk that soy cheese (Sojakäse [probably tofu]) 
is prepared, an extraordinarily nutritious and very easily 
digestible product which, when smoked, also keeps for a 
long time. The Chinese call this cheese “The Meat without 
Bones” (“Das Fleisch ohne Knochen”). Note 1. This is the 
earliest document seen (March 2020) that contains the phrase 
“Das Fleisch ohne Knochen.”
 Furthermore, soy pâtés (Sojapasteten) are prepared 
which are similar in appearance and fl avor to liver pâtés. 
Soybean meal (Sojamehl), of a whitish yellow color, is 
milled from dehulled (entschälten) soybeans. It has four 
times more protein, twenty times more fat, and three to fi ve 
times less nitrogen-free extractives than the fl our of our grain 
species. From it, extraordinarily easily digested soy bread 
(Sojabrot) is prepared, as are various cakes and biscuits. 
Soybean coffee (Sojabohnenkaffee) is one rather well-known 
use of the plant. Thus, in the area of Frohnleiten (near Graz 
in today’s Austrian state of Styria), for example, it has been 
grown for more than 25 years as a coffee substitute. In 
addition, the soybean is also fermented, and in that state, the 
nutrients are already completely unlocked (aufgeschlossen). 
In Japan and China, at the top position of these fermented 
preparations are the butter-like seasoning “miso” and the 
liquid “shoyu” (“Schoyou”). Miso, for example, is one of the 
most important foods there. It is extremely rich in protein 
and on top of that easily digested. Every year, approximately 
30 million kilograms of it are consumed. Shoyu is produced 
from the yellow-seeded soybean and in Japan, 10,634 
factories are occupied with the production of it. The annual 
consumption amounts to approximately 720 million liters.
 With that which has been stated above, enough has been 
said about the usability and the nutrition of the soybean, and 
thus I wish to report some more about the cultivation. With 
regard to soil conditions, the plant is very undemanding, 
just as with all legumes. A lot of nitrogenous fertilizer or 
the planting in soil that has been freshly and abundantly 
fertilized with liquid manure or dung will in fact very 

much support leaf growth but will weaken the crop yield. 
It fl ourishes best on sandy loam soil that has been loosened 
well and deeply. Frühwirt [sic, Fruwirth] declares wet areas 
and peaty soil to be unsuitable, but the specialized subject 
teacher Pasternek nevertheless recommends a trial on a soil 
of that type. It must, however, be drained by corresponding 
ditches and abundantly fertilized with potassium. In any 
case, the plant is very grateful for applications of chemical 
fertilizers.
 For complete fertilization, Lechartier recommends 
per are [100 square meters] 2 kilograms super phosphate 
(16 percent) or 4 kilograms Thomas meal (Thomasmehl), 
2 kilograms potash salt (Kalisalz), and 1 kilogram Chile 
saltpeter (Chilisalpeter [sic, Chilesalpeter]). Mr. Pasterneck 
[sic, Pasternek] used for every 100 square meters 3 
kilograms of 40 percent potash salt, 6 kilograms Thomas 
meal, and 1 kilogram nitrolime (Kalistickstoff). As necessary, 
one year can also be fertilized only with potash salt, but then 
in the following year, it must be more abundantly assisted 
with super phosphate so that the soil does not become too 
depleted of phosphoric acid. The chemical fertilizers are 
spread evenly in the appropriate quantities approximately 
three weeks before sowing on the unplowed (ungegraben) 
soil and hoed into the soil.
 For the Salzburg area, Mr. Pasternek found the most 
favorable planting time to be mid-April. For locations 
that are situated higher and for mountainous areas, that 
would occur somewhat later. The plant needs a certain 
vegetation period (Vegetationsdauer) for maturity: with 
wet, unfavorable weather from mid-April to mid-October, 
with especially poor weather conditions even up to late 
November. At higher locations, the pods therefore have to be 
subjected to after-ripening (Nachreife) on dry soil up until 
around Christmas. For this purpose, the plants that have been 
cut–or even better, pulled up with the roots–are spread on the 
ground or else hung up on ropes.
 The beans are placed deep in the earth at distances 
of 40 to 50 centimeters and in rows that are 50 to 60 
centimeters apart from each other. The seeds have a very 
high germination rate (sind sehr keimkräftig). On average, 
90 to 100 percent sprout, and only a few substitute seedlings 
(Ersatzpfl änzchen) are suffi cient to fi ll in the gaps where they 
did not come up. These are planted at a separate location, 
and once they attain a height of 5 to 10 centimeters, they 
are dug up along with some earth and are correspondingly 
transplanted. The fi rst hoeing takes place when the plants are 
approximately 10 to 12 centimeters high, and in so doing, 
care is to be taken that the roots are not damaged. Once the 
plants are 15 to 20 centimeters high, then the second hoeing 
takes place, as does a hilling up (Behäufelung) as is similar 
to potatoes. Up to this point in time, the removal of weeds 
must also be attended to, but then, [the plants] develop 
rapidly and do not require any further care, since because of 
their dense foliage, the weeds stay away on their own. The 
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dreaded April and May frosts do not damage the plants, since 
they tolerate cold of 2.5 to 2.7 degrees. [C.] In June to July, 
the fi rst small blossoms appear, and thus the pods do, as well.
 With the approaching harvest, the leaves turn yellow and 
the pods turn hard and brown. But the bushes may only be 
cut when most of the pods rattle when shaken. One should 
also beware of over-ripening, because otherwise losses occur 
from the beans falling out of [shattering from] the pods. That 
falling out can be avoided with cutting in dew. The beans 
are then after-ripened, as has been mentioned above, and 
then the dried pods are threshed. The beans are thereupon 
separated from the empty pods in a grain winnowing 
machine (Getreideputzmaschine). If no machine is available, 
then the beans along with the empty pods are allowed to fall 
from a moderate height into a wooden tub (Holzschaff) in 
a moderate wind, whereby the pods are blown away by the 
wind, although the pods should not be lost as they are in any 
case valuable as animal feed. The roots that have remained in 
the soil after the harvest decay, form nitrogen, and enrich the 
soil with this precious fertilizer.
 * * *
 We have provided space for these interesting remarks 
even though we make no secret of the fact that the procuring 
of seeds for sowing for this year will in fact no longer 
be possible. But perhaps this essay will contribute to the 
Agricultural Council (Landeskulturrat) taking up the issue 
of the procurement of seeds for the sowing of the soybean in 
greater detail for the next agricultural year.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. Bregenz is today the capital of Vorarlberg, 
the westernmost state of Austria. The city is on the eastern 
shores of Lake Constance, the third-largest freshwater lake in 
Central Europe.
 Note 3. Address: PhD, Chemist with the Vorarlberg 
Canned Food Factory (Vorarlber [sic–Vorarlberger] 
Konservenfabrik) (Chemiker der Vorarlberger 
Konservenfabrik Lochau [on Lake Constance, Austria].

640. Pure Products (New York). 1920. Warning against so-
called “coffee” beans. 16(5):253. May.
• Summary: “The Department of Agriculture warns buyers 
against two so-called coffee beans–the ‘South American 
coffee bean,’ the other as ‘new coffee bean,’ which are being 
exploited by extravagant statements in advertisements. The 
former is the jack bean, the latter the soy bean. Both are 
well known plants, and there is no, justifi cation, says the 
department, either for extravagant advertising under new 
names nor for exorbitant prices for the seed.
 “The use of the seeds of various legumes and cereals as 
coffee substitutes is not new. Legumes which have been used 
or exploited as coffee beans include the soy bean, cowpea, 
chick pea, horse bean, and jack bean.”
 “The soy bean, almost since its introduction into 

America, has been exploited at different times as ‘coffee 
berry,’ ‘coffee bean,’ ‘new coffee plant,’ ‘domestic coffee 
berry,’ and ‘new domestic coffee berry.’ For many years 
the soy bean has been used to a slight extent in Europe, 
especially Switzerland, as a substitute for coffee. In Japan 
and Southern Russia the soy bean is prepared as a coffee 
substitute and placed on the market. This product is ground 
very fi ne and has much the same appearance as coffee.
 “For those who desire a substitute for coffee as a drink, 
the dry beans of any variety of soy bean, when properly 
roasted and prepared, may be used. Prepared as coffee, the 
soy bean gives a liquid which in color and aroma is similar 
to coffee, but it has no stimulating effect. Many people fond 
of cereal drinks think the soy bean coffee fully equal to the 
cereal coffee substitutes.”

641. Bean-Bag (The) (Lansing, Michigan). 1920. The soy 
bean. 3(1):71. June.
• Summary: “The soy bean, almost since its introduction 
into America, has been exploited at different times as ‘coffee 
berry,’ ‘coffee bean,’ ‘new coffee plant,’ ‘domestic coffee 
berry’ and ‘new domestic coffee berry.’ For many years 
the soy bean has been used to a slight extent in Europe, 
especially Switzerland, as a substitute for coffee. In Japan 
and southern Russia the soy bean is prepared as a coffee 
substitute and placed on the market. This product is ground 
very fi ne and has much the same appearance as coffee.”
 Note: This same short article also appeared in The 
Spring Hill New Era (Spring Hill, Kansas) on 4 June 1920, 
p. 4, col. 5.

642. Morse, W.J. 1920. Re: Letter from A.P. Mathesius 
requesting information concerning Mr. Thomas 
Meyer; substitute milk and substitute chocolate. Letter 
(memorandum) to Prof. C.V. Piper, Bureau of Plant Industry, 
USDA, Washington, DC, Aug. 5. 1 p. Typed, without 
signature (carbon copy).
• Summary: “Dear Professor Piper: With reference to the 
attached letter from A.P. Mathesius requesting information 
concerning Mr. Thomas Meyer who claims to have perfected 
a method for making a substitute milk and a substitute 
chocolate, will say that the gentleman referred to was 
connected with the Soy-Lac Products Company, London, 
Ontario, Canada.
 “No doubt you will recall that at various time I have 
talked with you regarding the products that were being 
experimented with by the Soy-Lac company. In fact, Mr. 
Meyer sent us various products and different members of the 
offi ce have had samples of them.
 “With reference to the substitute chocolate and other 
samples which are stated to have been sent to the department 
and reported favorably upon, will say that the samples were 
sent by Mr. Meyer in January, 1918. The samples were tested 
by different members of the offi ce and in a letter to Mr. 
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Meyer February, 1918, I stated that the samples had been 
received and that it was our opinion that they were all very 
good quality, and that I did not see why the product could 
not be used by chocolate manufacturers in this country as 
it was said to be produced much cheaper than the ordinary 
chocolate. I am attaching herewith my full correspondence 
with the Soy-Lac Food Company.
 “Very truly, Agronomist.”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–General Correspondence, 1905-1929. 
Piper, C.V. Box no. 108.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., April 2017. Address: Agronomist [Forage Crop 
Investigations, Bureau of Plant Industry], USDA, 
Washington, DC.

643. Morse, W.J. 1920. Re: Report of inspection trip to 
Georgia, Alabama, and Mississippi. Letter to Prof. C.V. 
Piper, Washington, DC, Oct. 22. 4 p. Handwritten, with 
signature on hotel letterhead.
• Summary: Morse is writing from Biloxi, Mississippi. 
“Dear Prof. Piper: I went out to Prof. Tracey’s place to-
day but was unable to see Mr. Cook. It was thought that he 
would not be back until evening. I will not get a chance to 
see him tomorrow as Mr. Swan calls for us early tomorrow 
morning and no doubt will spend the entire day with him on 
his plantation near Lyman [Mississippi]. It looks as though 
some of the seed of Alysicarpus had been gathered but there 
is considerable more mature.
 “I had occasion to see plots of the Otootan soy beans 
at Athens, Georgia, and Auburn, Alabama. At the Georgia 
station Mammoth Yellow and a few others excelled it in yield 
of seed. At Auburn it stood erect and was about fi ve feet 
high. It seemed to be though as rather shy in seed. At both 
places, the fault of broken branches was much in evidence. 
I understand the Hastings Seed Co., Atlanta, and the Everett 
Seed Co., Macon [both Georgia] are pushing / furnishing [?] 
it rather strongly.
 At Auburn, Alabama, I found things much upset. 
Couldn’t fi nd any one as the entire agricultural building was 
thoroughly gutted by fi re the fore part of the week.
 “Here at Biloxi I went in a coffee roasting establishment 
to observe the process. Was rather interested in seeing how 
they got rid of the fumes in the process of roasting. In talking 
with the manager of the company about the possibilities of 
roasting soy beans for coffee he was very much interested. 
I promised to send him some of our Mammoth Yellow seed. 
He said he would roast the beans and send us some samples. 
I told him about the high oil content of the soy bean but he 
said the fi ne grade coffee beans ran from 15 to 18 per cent 
oil.
 “Mr. Oakley has a large quantity of Mammoth Yellow 

seed which is of low germination. Could you not send this 
company a bushel of that seed for roasting. The address is:
 “Columbia Coffee & Tea Co., 118 E. Howard Ave., 
Biloxi, Mississippi.
 “It is quite possible that we can get something started 
with them although at the present time it is a small concern. I 
understand they are to enlarge in the near future.
 “At the Florence, South Carolina, substation, the 
superintendent told me he considered the Victor cowpea the 
best it had ever grown. At Monetta, South Carolina, it looked 
fi ne and will produce an abundance of seed although I was 
told other varieties in that section would not give many peas.
 “Will be with Mr. Greene at McNeill Monday. Very truly 
yours,...”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–General Correspondence, 1905-29. Box 
92–Morgan-Morse.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., March 2012. Address: The Kennedy [Hotel], John 
J. Kennedy, proprietor, Opposite L&N Depot, Biloxi, 
Mississippi.

644. Morse, W.J. 1920. Re: Article entitled “Soy-Bean 
Recipes.” Letter (memorandum) to Prof. C.V. Piper 
[Agrostologist in Charge, BPI, USDA, Washington, DC], 
Nov. 17. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Professor Piper: Relative to the attached 
letter from the Bureau of Chemistry calling our attention to 
an article entitled ‘Soy-Bean Recipes’ giving various recipes 
for the utilization of the soy bean, will say that I do not 
quite see the reason for any great amount of comment on the 
matters referred to.
 “Most assuredly any manufacturer before putting out an 
article such as a substitute for coffee made out of soy beans 
would take the matter up with the Federal Food and Drugs 
Act and comply with the regulations. As stated in the letter, 
the recipes were intended primarily for the information of 
the housewife during the war period. If we have occasion for 
any reprints, we will be glad to make any changes that will 
comply with the Federal Food and Drugs Act regulations. 
Very truly yours,...”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–General Correspondence, 1905-29. Box 
92–Morgan-Morse.
 Sent to Soyinfo Center by Matthew Roth of Rutgers 
Univ., March 2012. Address: Asst. Agrostologist, Forage-
Crop Investigations, Bureau of Plant Industry, USDA, 
Washington, DC.

645. Michigan State Supreme Court Record. 1920. John 
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Harvey Kellogg, The Kellogg Food Co., and Sanitarium 
Equipment Co. vs. Kellogg Toasted Corn Flake Co., et al. 3 
vols. See vol. 2, p. 369.
• Summary: This court case between the Kellogg brothers, 
Dr. John Harvey (age 68) and Will Keith, concerned the use 
of the name Kellogg by the cereal company. The 3 volumes 
contain about 1,000 pages. In volume II, p. 368-69 Dr. John 
Harvey discusses his inventions, many of which have gone 
to market and 50-60 of which have had quite a large sale; 
“the most prominent are various cereal fl akes and bran 
preparations, coffee substitutes and preparations from nuts, 
protoses, peanut butter, the last very popular, fi rst made in 
our laboratory, one of my inventions.
 “I wish to say that I was the original inventor of it in this 
country, but when I was over in Egypt about fi ve or six years 
after I made peanut butter, I found that a similar product was 
made there was ‘sesame,’ a butter which is quite similar, 
was made by a process, and also somewhat similar, though 
not the same process, but it was independent as far as I was 
concerned, at the time I did it originally.” Address: Michigan.

646. Noorden, Carl von; Salomon, Hugo. 1920. Handbuch 
der Ernaehrungslehre. Erster Band. Allgemeine Diaetetik 
[Handbook of nutritional education. Vol. I. General 
dietetics]. Berlin: Verlag von Julius Springer. xxxiii+ 1237 p. 
[100+* ref. Ger]
• Summary: The section titled “Vegetable Milk and Cream” 
(p. 311-14) notes that the authors have had extended 
experience with soybean milk and soy fl our made by 
Frankfurter Soyama-Werken in various forms. For each 
product the percentage protein, fat, carbohydrates, ash, 
and calories per 100 gm is given, based on analyses of 
Dr. G. Popp in Frankfurt: Soyama Flour (Soyamamehl; 
42% protein, 18% fat), Soyama Milk (Trink-Soyamamilch 
[normal], 3.77%, 3.36%), Soyama Milk for Diabetics [low 
in carbohydrates] (Trink-Soyamamilch [fuer Diabetiker], 
3.77%, 3.40%), Soyama Milk for Baking (3.29%, 4.40%), 
Soyama Cream (Soyamarahm [normal], 2.93%, 11.50%), 
Soyama Cream for Diabetic (Soyamarahm [fuer Diabetiker], 
2.95%, 11.50%), Soyama Cream [extra rich in fat, especially 
for diabetics] (Soyamarahm, 2.50%, 30.0%). The soybean 
is of special importance in diabetic diets because of its low 
carbohydrate content, which can be reduced even more by a 
special process.
 When Soyama Cream is mixed with coffee, tea, or 
chocolate, once can scarcely tell whether or not one is 
using cow’s milk. Pages 312-13 summarize the fi ndings of 
Fischer on the ease with which plant- or vegetable milks are 
digested.
 The section on variety breads (p. 427) notes that soybean 
fl our is now warmly recommended in such recipes.
 A section titled “Soybeans” (p. 542-43) notes that 
edible soy products are made by Aguma-Werken F. Thörl 
in Harburg, Vaterland brand soy fl our is made by E. 

Friedrichsen in Berlin, and an excellent soy fl our is made 
by Soyama-Werken in Frankfurt am Main. In Japan and 
China countless preparations made from soybeans are on the 
market. Especially prized is the cheese named tofu (To-fu). 
Soy sauce is also known worldwide. Soy coffee (p. 694) is 
of much less economic importance than imitation coffees 
made from cereal grains or malt. Page 714 mentions tests 
using soybean fl our to make cocoa or chocolate. Page 800 
discusses soya seasonings such as shoyu fermented with koji, 
and miso.
 Pages 887-903 discuss vegetarian cures for diseases, 
and ten specifi c diseases for which they are well suited. 
Some groups of German vegetarians are endeavoring to 
return to a more “natural way of life,” and some of these 
eat a raw-food diet. Pages 898-99 give the protein content 
and calories per 100 gm of soy fl our and soymilk, plus a 
discussion of soymilk. Page 979 gives the composition of 
two brands of soymilk and one of soy cream. Also contains 
early information on using baking soda for cooking whole 
soybeans. Noorden lived 1858-1944. Address: 1. Geheimer 
Medizinalrat und Prof., Frankfurt-am-Main, Germany; 2. 
Prof., Vienna, Austria.

647. Postum Cereal Company, Inc. 1920. A trip through 
Postumville where Postum Cereal, Instant Postum, Grape-
Nuts, Post Toasties, etc. are made. Battle Creek, Michigan: 
Postum Cereal Co., Inc. [40] p. Illust. (part color). Port. 27 
cm.
• Summary: There is an image and caption on every page of 
this book. Charles William Post lived 1854-1914.
 Note: There is no indication in this book that a company 
named the “Battle Creek Health Food Co.” ever existed. 
Address: Battle Creek, Michigan.

648. Adkins, Dorothy Margaret. 1921. The soya-bean 
problem. Science Progress (London) 15(59):445-51. Jan. [9 
ref]
• Summary: This is a popular article. Contents: Introduction. 
Practical applications of the bean: Food uses include 
Tofu, or bean cheese (Japanese), Miso similar to chiang 
(Chinese), Shoyu (Japanese) and chiang-yu (Chinese), Natto 
(Japanese), whole dry soya-beans, soya-beans canned as 
a green vegetable (see description below), vegetable milk, 
soya-beans roasted, ground and used as a coffee substitute 
in Switzerland and the USA, soya fl our, soya in diabetic 
diets and macaroni. Utilisation of soya-bean oil: In Italy, 
China, Manchuria. Utilisation of soya-bean cake and meal: 
As fertilizer in China and Japan, for feeding stock. Food 
value of the bean. The cultivation of the soya bean: China, 
Japan, United States, Australia (New South Wales), South 
Africa, West Indies, British East Africa, West Africa, Burmah 
[Burma], England.
 “In Japan beans are germinated until the sprouts are 
about fi ve inches long, and eaten with vinegar; beans, 
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germinated and treated with brine, have also been noted in 
Spain.” Note: It is not stated clearly that these beans in Japan 
or Spain are soya beans.
 “Soya-beans may be cooked and used in the same way 
as haricot-beans, and may also be picked when young and 
treated like green peas, in which condition they may be 
canned.”
 “In South Africa success has been achieved in growing 
the plant; in 1910 the outlook was so hopeful that a project 
for constructing oil mills was suggested. Unfortunately the 
bean was not taken up by farmers, who preferred to cultivate 
maize, as it was an easier crop to produce. Thus no extensive 
culture of the bean was attempted, and the subject was 
dropped.
 “In other parts of the Empire, for example the West 
Indies, British East Africa and West Africa, trials of soya-
beans have proved successful, but in no district have 
promising early experiments been followed by tests on a 
larger scale.”
 “In certain parts of India, for example Burmah, soya-
beans are grown on a large scale and are consumed by the 
natives.”
 Note: “Lower Burma is a historical region, referring to 
the part of Burma annexed by the British Empire after the 
Second Anglo-Burmese War, which took place in 1852... 
Lower Burma was centered at Rangoon, and composed of 
all of the coast of modern Burma, and also the lower basin 
of the Irrawaddy River, including Prome. The area was also 
known as British Burma” (Source: Wikipedia, Oct. 2010). 
Address: Royal Holloway College, London.

649. St. Louis Globe-Democrat (Missouri). 1921. Amazing 
food uses for the lowly peanut. April 3. p. 3. Sunday 
magazine section.
• Summary: The subtitle reads: “At a recent session 
of the Ways and Means Committee of the House of 
Representatives, Geo. W. Carver, a professor of the Tuskegee 
Institute, astounded both the members and spectators with 
visible proof that he can manufacture one hundred and forty-
fi ve different foods and useful articles, including milk and 
cream, from peanuts. This milk not only looks like cow’s 
milk, but even tastes better and purer.”
 “’My very latest work in investigation is in reference to 
the production of peanut milk. Like Mr. Ford I believe that 
the cow is the crudest milk machine in the world and may 
easily be abolished for the synthetic cow, which gives clean, 
sweet and wholesome peanut milk.
 “’In the milk, the cream rises exactly the same way 
as in cow’s milk. In many ways peanut milk is even better 
than cow’s milk, for no chemicals are used-nothing but pure 
water. The milk produced from the peanut is a vegetable 
milk, uncontaminated with harmful bacteria.
 “’The peanut milk I have developed looks like cow’s 
milk and is, if anything, more nourishing and more pleasant 

to the palate. It consists of a perfect emulsion of oils, fats, 
proteids, and carbohydrates. If you did not know one was 
cow’s milk and the other peanut milk, the eye would never 
detect the difference. Peanut milk can be used for cooking 
just the same as cow’s milk, while the rich cream may be 
used on fruit, in coffee, and for breakfast cereals.
 “’of course, you want to know how many peanuts it will 
take to make a pint of milk. Here is a 3½ ounce glass. When 
fi lled with shelled peanuts it will make a pint of very, very 
rich milk, that is, milk that is many times richer than cow’s 
milk, about what they call cream in most city dairies.
 “’Here is a bottle of synthetic buttermilk made from 
peanuts. In this buttermilk, the whey rises exactly as it 
does in the cow’s milk, and tastes very much like real fresh 
buttermilk. What’s more, it is very nutritious, having a mild, 
pleasing acid taste.
 “’Here is a bottle of full peanut cream. It can be used in 
coffee, chocolate, cereals, fruit, and in other ways, the same 
as cow’s product.
 “’Here is some peanut milk made especially for ice 
cream. Not long since I made a quart, gave it to a neighbor, 
and invited myself over to help eat it. It is not modest to say 
so, but I am honest when I say it was the fi nest I had ever 
tasted.
 “’Here is an evaporated synthetic milk, much on the 
order of the regular commercial evaporated cow’s milk, and 
acting when used in the same way. An interesting thing about 
this and the other peanut milks is that you can use nay acid 
with them, and they don’t curdle as cow’s milk does.
 “’The cow is a portable milk manufacturer who grinds 
her food, moistens it, heats it to a proper temperature and 
then fi lters it, and the result is milk,’ continued the chemist. 
‘A machine or the simple utensils used here, under the 
direction of a man, can do the same thing that the cow does. 
It is the same food or the elements of the same food as cow’s 
milk and contains all the vitamines and nutritive quantities 
now that it has been proved that most excellent milk can be 
made from peanuts. The skill and ability of the human being 
can perfect a machine far more economical and infi nitely 
more convenient for milk making than the cow. Man can do 
more than the cow. He can produce a synthetic milk at his 
own convenience and protect its quality and purity. He can 
make milk which lacks the animal taint and the danger of 
disease germs.
 “’It takes the cow twenty-four hours to make milk. I can 
make from peanuts better, cleaner and more healthful milk 
in fi ve minutes. The cow simply takes out of the food she 
eats what is soluble. Which is the cleaner process, that of 
grinding, moistening, heating and fi ltering in a machine or 
pan, or passing cereals, vegetables or the vegetable matter a 
cow eats through her stomach?’”
 Dr. Carver then demonstrated how to make peanut 
coffee. For the best fl avor, the peanuts must be roasted, 
allowed to cool, then roasted again; only then does it develop 
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the coffee fl avor. An illustrations shows Carver turning the 
crank on a hand mill whose hopper is fi lled with peanuts. Out 
of it come boxes and bottles of many common products, such 
as dyes, sauce, coffee, breakfast food, cheese, cream, milk, 
oil, face cream, and fl avorings.

650. Carver, Geo. W. 1921. Many products can be made 
from peanut and sweet potato. American Food Journal 
16(8):20. Aug.
• Summary: Carver now has 150 tested recipes for the 
peanut. “First let us examine the peanut as food for man. We 
fi nd on our list peanut brittle, peanut fudge, peanut cream 
candy, peanut oil, which constitutes one of the choicest of 
cooking oils, peanut butter, peanut fl our, peanut cake, peanut 
crackerjack, peanut caramels, peanut butter scotch, peanut 
kisses and peanut breakfast food.
 “Under the head of general usefulness, we fi nd peanut 
hulls, ground, a powder much prized for the scouring and 
fi nishing of tin plate, peanut skins for dyes, peanut wood 
stains, peanut axle grease, peanut oil soap, peanut quinine, 
peanut linoleum, peanut butter chili, peanut lard compounds, 
peanut margarin [margarine], and fi nally peanut germs, a by-
product from various manufacturing processes which makes 
one of the most desirable pigeon feeds now on the market.
 “Value of peanut milk. We next come to one of the 
most important peanut products–peanut milk... It is one of 
the most perfect and stable emulsions that I have seen when 
properly made.” A table compares its composition with 
that of cow’s milk. “When it sours the clabber or curd is 
about the same in quantity and physical appearance as that 
of cow’s milk. The possibilities of this milk are practically 
unlimited, but it might be well to mention a few: Cooking 
purposes, sweet and sour milk, buttermilk, cream for coffee, 
cream for ice cream, evaporated milk, fancy fruit punch, 
Worcestershire sauce, peanut coffee, instant coffee, clear 
white oil, tofu–a highly fl avored peanut sauce.
 “And among the more astonishing products resulting 
from the peanut are mock oysters, made from the curds, 
and a very satisfactory substitute for real oysters; face 
pomade, ink, a fi ne blue black ink being derived from the 
vines, and fi nally a vinegar.” Address: Dep. of Research and 
Experiment Station, Tuskegee Inst., Alabama.

651. Dungan, George H. 1921. Soybeans again assert 
their value: The Second Annual Corn Belt Soybean Day–
September 1, 1921. In: R.W. Judd, ed. 1979. 50 Years with 
Soybeans. Urbana, IL: National Soybean Crop Improvement 
Council. 86 p. See p. 68-71. Also In: Windish 1981, p. 181-
84.
• Summary: “When Old ‘Sol’ fi rst peeped between the 
swiftly moving clouds on the morning of September fi rst, He 
saw a yellow road sign on a highway in eastern Illinois. We 
can imagine that His eye followed down the road, because 
the yellow card bore a big black arrow and carried the words 

‘Soybean Day,’ in bold type. And as he sought out the sign 
at the next crossroad, He saw a Ford drive up and stop. The 
driver was looking about, seemingly, to get some suggestion 
as to which road to take. Presently his eye, too, caught sight 
of the yellow card. A happy smile spread over his face, his 
left leg straightened and then bent again, our driver and his 
family were on their way. The lapse of time gave the solar 
observer a wider view. His eye moved rapidly down the road 
and then from road to road throughout central Illinois. All 
crossings were marked with a Soybean Day card. The arrows 
pointed to a common center–Champaign. Many automobile 
drivers are following them, eager on their way, and with an 
expectant look on their faces.
 “The results was that by a little after 8:30 on the 
morning of the fi rst of September, 350 people were 
assembled on the Agronomy South Farm, University of 
Illinois. There were those in this crowd who had grown 
beans extensively for many years; those who had just 
recently taken up the culture of soys; some who would be 
soybean growers but desired further information; newspaper 
reports; moving picture men, etc. There were representatives 
from Washington, D.C., 35 counties of Illinois, 9 counties 
of Indiana, 3 counties of Kentucky, and one county each of 
Missouri, Ohio and Wisconsin.
 “Dr. W. Burlison fi rst explained the layout of the 
Agronomy South Farm, dwelling particularly upon the 
rotations on which soybeans appeared. Professor J.C. 
Hackleman outlined the experimental work that is being 
done with soybeans. The soybean series in the Northwest 
rotation is devoted to a preliminary variety trial of new and 
untried strains. The tour led along the end of these plots. 
Such observations as the following were easily made: The 
Arlington, the Columbian and Wilson No. 5 [Wilson Five] 
promise to be good for hay. The Morse, Hahto, and the 
Christian County soys because of their coarseness will likely 
be better for seed than hay. The Hahto has such large seed 
it may be diffi cult to thresh without injury. The Manchu is 
an early bean, similar in some respects to the Ito San. The 
extremely early Mandarin has no place in the corn belt 
alongside our better varieties.
 “On the South Central Rotation older well established 
varieties are grown. Of these the Sable is the most beautiful. 
The Virginia and the Illinois 13-19 are the best for hay. Other 
good hay beans are the A.K., Mongol, Haberlandt, Hongkong 
and Ebony. The early beans in this rotation include the Ito 
San, the Manchu and the Black Eyebrow.
 “In another plot the choice soys from all the corn belt 
states were being grown side by side. This demonstration 
showed that Ito San from Wisconsin is slightly earlier in 
maturity than the same variety from Iowa and the states 
south. It also seems quite clear from these tests that Mongol, 
Medium Yellow and Hollybrook are practically one and the 
same bean. The Lexington bean makes a very promising 
showing under Illinois conditions. It attains more than 
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average height and bears many branches and possesses a 
much less hairy leaf than most beans.
 “Under the topic ‘How New Varieties of Soys are 
Made,’ Dr. C.M. Woodworth discussed the tendency of 
beans toward natural variation. He showed between 20 
and 25 different plant types that he had selected out of the 
one variety, A.K. Natural crossing helps to bring about 
the occurrence of this multiple of types. In some special 
experiments conducted by Dr. Woodworth, he learned that 
hybridization occurred in nature l6 times in 10,000. This 
does not seem frequent enough to be signifi cant, but if two 
varieties were grown side by side they would be hopelessly 
ruined as to purity in the course of a few years. New varieties 
are made then by plant selection which may or may not be 
preceded by hybridization
 “From the South Farm the procession moved to the 
Stock Judging Pavilion where prominent animals of the 
Dairy Department passed in review, as they were introduced 
by Mr. Mason Campbell. Dean Davenport then gave a 
wholesome, helpful address in which he advised the farmer 
to stick close to the Agricultural College and especially the 
experiment station, to familiarize himself with its needs 
as well as what it could do for him, and to continue his 
industriousness and level headedness.
 “The road from Tolono to ‘Embarrass Farm’ was 
indicated by soybean markers. Bean plants had been dropped 
in the middle of the road about every fi fty yards. This trail 
led through the farm just past Mr. Riegel’s soybean varieties, 
alongside some A.K.s to be used for seed and by a patch 
grown for silage. One hundred acres of soys were growing 
in corn for pasture, and for soil improvement. Three hundred 
acres were growing alone to be used for hay and seed 
principally. A fi eld of Mongols on the south side of the farm 
took the eye of all who saw them. They were absolutely free 
of weeds and almost as tall as rye.
 “Demonstrations on the ‘Embarrass Farm’ included 
the rotary hoe in operation and the threshing of soys with a 
wheat separator. Some beans had been seeded on August 8 
and on Soybean Day these were 3 inches high and ready for 
cultivation. The rotary hoe will kill some small weeds but 
its greatest value as a soy cultivator lies in breaking the soil 
crust, enabling 100% seedling emergence and furnishing 
proper soil aeration. The principal adjustment necessary on 
a wheat separator to make it handle soy the reduction of the 
speed of the cylinder to about 350 revolutions per minute and 
maintaining the separating machinery at normal speed.
 “It is reported that during the noon hour, 1627 people 
were counted on the grounds. After lunch, which consisted 
of sandwiches, soybeans in various forms, pie, ice cream 
and coffee served by the Crittenden Unit of the Champaign 
County Home Bureau, came the program and reports from 
various states.
 “Professor Hackleman as chairman fi rst introduced 
Chas. E. Meharry who described the crop rotation system, 

thanked the people who had participated in making soybean 
day possible and welcomed all in to Embarrass Farm.
 “Henry J. Waters, Editor, Weekly Kansas City Star 
and former President Kansas Agricultural College, gave 
the principle address of the day. He emphasized the need 
of sanity and clear thinking in these days of shifted price 
equilibrium and predicted that the farmers` twelve hour day 
and general frugality would carry him through.
 “The soybean part of the program consisted of fi ve 
minute talks by representatives from Washington, D.C. 
and six of the corn belt states. Professor Ralph Kenney, 
Lexington, Kentucky, reported variety uses in his states as 
follows: Mammoth Yellow for hay; Haberlandt, Lexington, 
and Virginia for seed; and Haberlandt for growing with corn. 
He introduced Mr. Chas. Caldwell of Danville, Kentucky, 
who praised the Lexington very highly. The Lexington 
has one third more leaves and fi ner stems than any other 
variety. According to Mr. Caldwell it is the best soy for hay 
production for one engaged in the beef cattle business.
 “Taylor Fouts, Camden, Indiana, spoke of the increasing 
importance of the soybean and predicted that it would have 
been impossible to have had such a meeting as the present 
one in the interest of any other crop.
 “Missouri was represented by Prof. C.E. Carter of 
Columbia. He felt it was important to reduce the number 
of best varieties, and reported that in Missouri they were 
recommending Morse and Medium Yellow for seed and 
Wilson and Virginia for hay.
 “That the dairy business is quite well adapted to soybean 
utilization and that in Wisconsin soys are decidedly on the 
increase was reported by Prof. Geo. H. Briggs of Madison. 
Bean growing is becoming a sign of good farming. ‘A 
Wisconsin farmer who had never grown soys went hunting 
and to escape a storm crawled into a hollow log. The rain 
continued for some time and when the farmer attempted to 
crawl out he found himself fast in the rapidly swelling log. 
Naturally in this predicament his mind reviewed the past and 
when he thought of never having grown soybeans he slipped 
out without diffi culty.’
 “C.B. Newton of Bowling Green, Ohio, stated that he 
found the sugar beet drill and cultivator very satisfactory 
for soys. These tools handle four rows at a time, making the 
rows 22 inches apart.
 “Dr. W.J. Morse, Washington, D.C. gave the principal 
use of soys as hay and pasture. The possibility of utilizing 
soy oil on a large scale is a problem for the future. Soybeans 
are a legume crop and their usefulness as such has many 
aspects without attempting to develop the commercial uses 
of the grain.
 “’Soybeans take the place of tankage when grown 
with corn for hogging down’ said W. E. Riegel, manager of 
Embarrass Farm. ‘Farmers can make no mistake in growing 
more soybeans for feed.’
 “At the close of the day’s program all in attendance had 
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profi ted by the information they had gathered thru both eye 
and ear and by the inspiration of those who have pioneered 
and attained success in soy growing. Thanks are due the 
University Illinois Extension Service, the Corn Belt Soybean 
Growers, the Champaign County Soybean Club and the A.P. 
Meharry farms who have cooperated in making this day 
possible.” Address: Associate in Crop Production, Univ. of 
Illinois.

652. Product Name:  La Sierra Smoein (Bacon Flavored 
Smoked Soy Powder Seasoning).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1921.
Ingredients:  Smoked soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  This was America’s 
fi rst commercial soy-based meat alternative. Ad in Health 
magazine. 1934. 1(3):30. June. “La Sierra Soybean Products: 
Perfect Protein, High Alkaline Ash, Low Starch.” Ad in 
Dorothea Van Gundy. 1936. La Sierra Recipes. p. 46. 
Interview with Charlotte Van Gundy Holmes. “He soaked 
soybeans, put them in perforated fl ats, and smoked them over 
a hickory fi re. When dry, he ground the beans to a powder, 
which he packed and sold in salt shakers.”
 Note 1. This is the earliest known commercial soy 
product made by La Sierra Industries or T.A. Van Gundy.
 Note 2. This is the world’s earliest known commercial 
meatless alternative seasoning with pork fl avor (bacon).
 Note 3. This is the earliest known commercial roasted 
soy fl our in the Western world.
 Note 4. This is the earliest known Western soyfood 
promoted for its “High Alkaline Ash.”

653. Anderson, Hans Steele. 1921. Science of food and 
cookery. 5th ed. Mountain View, California: Pacifi c Press 
Publishing Assoc. 282 p. Illust. Index. 23 cm. [5 ref]
• Summary: This book, by a Seventh-day Adventist, 
advocates a vegetarian diet as “the natural diet of the human 
race.” The fi rst one-third (p. 1-97) is a scientifi c discussion 
of the nutritional basis for such a diet; the last two-thirds (p. 
98-268) is vegetarian recipes.
 Chapter 4, titled “The natural food of man” (p. 37-
52) has sections on: True food satisfi es hunger. Vegetarian 
diet and longevity. Vegetable and fl esh foods contrasted. 
Vegetarian diet and endurance. Flesh eating a cause of 
disease. Ethics of fl esh eating. Cruelty of fl esh eating. The 
section titled “Vegetarian diet and longevity” (p. 39-42) 
notes that in the Bible, before the fall, Adam was told to eat 
grains and nuts. After the fall herbs of the fi eld were added 
to his diet. After the fl ood, when all vegetation had been 
destroyed by water, God permitted man to eat fl esh. In the 
9 generations before the fl ood, the average man lived to the 
age of 912 years, but in the 10 generations after the fl ood this 

was reduced to 317 years.
 The section on “Vegetarian diet and endurance” (p. 
45-48) contends that “the vegetarian diet is capable of 
developing the highest level of strength and endurance.” 
Soy-related recipes include: Stewed soy beans (p. 156). Rice 
and soy bean loaf (with soy bean purée, p. 156). Rice and 
soy bean patties (p. 156). Favorite soy bean coffee (p. 265).
 A 6th edition was published in 1932, and a 7th edition in 
1938.
 Note 1. This is the earliest Seventh-day Adventist 
cookbook seen (Oct. 2004) that contains a recipe using 
soybeans or soy ingredients.
 Note 2. This is the earliest document seen (Oct. 2004) 
concerning the Loma Linda Sanitarium (or Hospital) and its 
work with vegetarianism or soyfoods. Address: Dietitian, 
Medical Missionary College and Sanitarium, Loma Linda, 
California.

654. Kellogg, John Harvey. 1921. The new dietetics: What 
to eat and how. A guide to scientifi c feeding in health and 
disease. Battle Creek, Michigan: The Modern Medicine 
Publishing Co. 933 p. Illust. Index. 24 cm.
• Summary: This is the fi rst edition of this important 
book; subsequent editions were published in 1923 and 
1927. Contents: Foods: Food Principles. The digestive 
process: The liver, mastication, hunger. Metabolism: The 
energy of food–the calory [calorie]. The physiology of 
eating: The protein ration, fats, carbohydrates–starches and 
sugars, food salts, vitamins, cellulose, the acids of foods. 
Wholesome foods: Cereals (incl. wheat bran), vegetables, 
green vegetables, root vegetables, vegetable or garden fruits 
(incl. tomato, cucumber, eggplant, watermelon, muskmelon, 
squash, vegetable marrow, pumpkin, chayote), legumes 
(incl. the adsuki [azuki] bean, the Hahto bean, the soy bean, 
composition of the soy bean, soy bean milk, to fu [tofu], 
soy sauce, soy bean sprouts), fruits, nuts (incl. the ground 
nut, the peanut, peanut butter, fl our from the peanut, peanut 
milk, malted nuts). Animal foods. Condiments. Tea and 
coffee (They are poisonous drugs, in 1921 the U.S. per 
capita consumption increased to 12 lb/year, chronic caffein 
[caffeine] poisoning, coffee raises blood pressure, tea, 
coffee and uric acid, coffee cripples the liver, other coffee 
poisons, some poisonous effects of tea and coffee, soda 
fountain drinks containing caffein, coffee substitutes {most 
consist of cereals plus molasses, roasted until part of the 
starch and sugar are caramelized; the roasting process makes 
them unwholesome}), tobacco. Ptomains–Poisoned foods. 
Water drinking. Medical dietetics: Introduction, scientifi c 
tests of the nutritive functions, regimens and dietaries, 
diet in disorders of the digestive organs, diet in disorders 
of nutrition, diet in joint diseases (rheumatism, arthritis, 
gout), diet in disease of the heart and blood vessels–Cardio-
vascular-renal diseases, diet in disorders of the nervous 
system, diet in disorders of the urinary organs, diet in 
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diseases of women, diet in management of fevers, diet in 
chronic infectious diseases, diet in diseases of the skin, diet 
in surgical cases, diet in diseases of the eye, ear, nose, and 
throat, infant feeding, the rice regimen. The world’s foods: 
Making the bill of fare.
 A table (p. 138) titled “Vegetable fats” lists “The 
principal sources of edible vegetable fats...” including: 
Cocoanut meats 36%, corn 5%, hemp seed 32%, palm nut 
72%, peanut 52%, sesame seed 51%, soy bean 20%
 A table (p. 166-67) lists the 7 main food salts [minerals] 
found in various foods, including soy beans, gluten (pure, 
40%, or 20%), and peanuts.
 Table XII (p. 170-71) lists foods rich in iron. Columns 
(a) shows the grains of iron in one ounce, and column (b) 
shows the number of ounces required to supply one day’s 
ration of iron. Includes (in descending order of iron content): 
Savora (yeast extract), Gluten–pure, gluten–40%, egg yolk, 
dried lentils, wheat bran, soy beans, Protose, Brose (oatmeal, 
corn meal, bran), Nuttolene, Graham Flour, tenderloin meat, 
Graham bread, Zante currants.
 Table XIV (p. 182) lists foods rich in lime [calcium] in 
descending order of lime content, with the same two columns 
as table XII. Includes: Cheese, yogurt cheese, mustard 
greens, linseed meal, turnip tops, soy beans.
 Page 183 discusses “The acids and bases of foods–The 
reaction balance. As pointed out by Bunge many years ago, 
and as further shown by an extensive research conducted by 
Sherman of Columbia University, foodstuffs differ in relation 
to their acid and basic contents... The waste products of the 
body are predominantly acid, consequently it is desirable 
that the foodstuffs should be predominantly basic... The 
predominance of acids gives rise to a condition known as 
acidosis (p. 719), and care must be taken to protect the body 
from injuries which result from this condition... Meats of 
all sorts, especially the lean meats, tend to acidify the tissue 
fl uids to a marked degree. Eggs tend in the same direction, 
though less strongly than do meats.”
 In the chapter titled “Diet in disorders of the digestive 
organs,” pages 654-55 discuss soy fl our, yeast extract 
(Savita, Marmite–which is a very useful source of iron and 
vitamins), Malted Nuts, 20% gluten meal, and the “Gluten-
feeding method.”
 In the section on diabetes, page 703 gives a recipe for 
gluten bread. Gluten is also mentioned on p. 718. The section 
titled “Diet for acidosis” (p. 719) begins: “The blood and 
tissue fl uids are slightly alkaline in reaction. This slight 
degree of alkalinity is essential to the maintenance of health. 
When, through disordered metabolism, the body becomes 
charged with an excess of acids, so that the alkalinity of 
the blood and tissues is diminished, the result is a condition 
known as acidosis. Among the symptoms due to acidosis 
may be mentioned nervousness, mental depression, mental 
confusion, drowsiness, convulsions, and coma. Air hunger 
with shortness of breath is one of the early symptoms of 

acidosis. This condition is most pronounced in advanced 
cases of diabetes and is encouraged by a meat diet, 
particularly by the use of an excess of fats. Fasting persons 
always show a condition of acidosis after fasting for a day 
or two. Professor Fischer believes that this preponderance of 
acids, or chronic acidosis, is the exciting cause of Bright’s 
disease.”
 The section on diet and heart disease notes (p. 738-
39): The “great frequency with which arteriosclerosis is 
encountered in modern times is the result of the increase in 
fl esh eating which in recent years has been very marked in 
all civilized countries.” It “has become the universal custom 
among practical physicians to exclude meats, meat extracts, 
and broths of all sorts from the diet of patients suffering from 
arteriosclerosis, as the most effi cient means of checking the 
degeneration of the arteries...” Foods containing uric acid, 
plus coffee and tea, should be discarded. Bran, agar, paraffi n 
oil, and an enema should be used freely.
 Note 1. This is the earliest document seen (Jan. 2021) 
concerning diet as a root cause of heart disease.
 Note 2. This is the earliest document seen (Nov. 2020) 
concerning soy and mental health. Address: M.D., LL.D., 
F.A.C.S., Superintendent of the Battle Creek Sanitarium, 
Battle Creek, Michigan.

655. Rouest, Leon. 1921. Le soja et son lait végétal: 
Applications agricoles et industrielles [The soybean and its 
vegetable milk: Agricultural and industrial applications]. 
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust. 
No index. 25 cm. [42 ref. Fre]
• Summary: Contents: Preface, by Louis Forest. 
Introduction–What is soya? 1. History of the dissemination 
of soya: In 1712 the naturalist Kaempfer introduced soya, 
introduction of soya to France and Europe, soya is cultivated 
in Austria in 1875 by Prof. Haberlandt, soya is the object 
of many trials in France from 1876 to 1881, the study and 
acclimatization of soya becomes widespread, the causes of 
setbacks in the cultivation of soya.
 2. Cultivation of soya: Botanical characteristics of soya, 
the varieties of soya, Chinese varieties and soya in China, 
Japanese varieties and soya in Japan, American varieties 
and soya in America (varieties: Mammoth, Hollybrook, Ito 
San, Guelph, Haberlandt, Medium Yellow, Wilson, Peking, 
Tokio, Mandchu [Manchu], Black Eyebrow, Barchet), soya 
in Europe–France and Italy, seven varieties of soya tested 
in France, soya in the experimental farms for new crops 
(les Fermes Expérimentales de Néoculture; Many varieties 
from the USA were tested, including Manchu, Wilson Five, 
Haberlandt, Tokio, Virginia, Hato [Hahto], Early Medium 
Green), the cultural and geographical appearance of soya, its 
production worldwide, planting soybeans, heat units (degré 
thermique) and the germination of soya, the importance 
of spacing between plants, number of seeds per hectare, 
soya during its vegetative stage, the vegetation of soya 
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compared with that of the haricot at high altitudes, rolling 
the seeds and types of crop maintenance, growth of the plant, 
acclimatization, the enemies of soya.
 3. Composition of the soybean plant. 4. Soya forage: 
Green soya forage, soya hay, soya as a plant for soil 
improvement. 5. Harvesting soybean seeds: Maturity of the 
seed, harvesting soya, the food value and composition of 
soya seeds. 6. Soya as an oil plant: Richness in oil, defatted 
soybean cake, imports and exports of soya cake from 1915 to 
1919 (Imports to: Sweden, Canada, Korea, Japan, Formosa. 
Exports from: England, China, Korea), production of soya 
cake from 1915 to 1919 (Denmark, Great Britain and 
Ireland, Netherlands, Sweden, USA, Japan, Formosa, Korea, 
Java and Madura).
 7. Soymilk: Its manufacture (in 1910-1913 Li Yu-ying 
installed a factory named “La Caséo-Sojaïne” at Vallées 
{Asnière-Seine} near Paris. Rouest visited this factory and 
saw them make soymilk, which was fi ltered using a fi lter-
press resembling those used in sugar refi neries), its properties 
and composition, composition compared to other types of 
milk, powdered soymilk, soymilk in the nursing and feeding 
of animals, soymilk related to tuberculosis in animals and 
in humans, soymilk would allow the milk and butter from 
animals to be reserved exclusively for human foods and 
could be used for raising many piglets, manufacture of non-
dairy milk in Canada (a factory is now under construction). 
8. Soya in Industry: Soymilk and soy casein, Sojalithe (like 
Galalithe).
 9. Soya in human nutrition: Soy fl our and its 
applications (incl. Li Yu-ying’s usine de la Caséo-Sojaïne, 
and bread made of soya and wheat), soya compared to dry 
legumes (such as lentils, haricots, peas, beans), soya used 
as a legume (green vegetable soybeans; whole soybeans), 
the food value of soy sprouts, preserves and confections 
made from soya, soya chocolate and coffee, the amount of 
nutrients produced by soya and other crops from a unit of 
land, a meal of soya served in France (prepared and served 
some years ago by Li Yu-ying’s soyfoods plant La Caséo-
Sojaïne for the major print media, the medical press, the 
National Society for Acclimatization, etc.; it consisted of 
2 soups {one with ‘soya meat’ and one with soymilk}, 2 
entrees {an omelet with smoked soya ham, and fritters 
stuffed with soy meat}, soy [actually mung bean, lüdou] 
sprouts in a salad and sauteed, 3 desserts {soya cake, 
biscuits, and confection}, and soy coffee; a recipe for each is 
given; soya meat is smoked tofu).
 10. Use of soya in East Asia: Tofu (fromage végétal), 
soy-based condiments (such as natto {Ping ming Natto and 
Tokio-Natto}, miso, Chinese miso or tao-tjiung [doujiang], 
and shoyu {Soyou or Schozou}), making soy sauce in 
Kwantung, China (from Groff).
 11. The opinions of several authors concerning 
soya (from the French medical and hygienic press): 
Introduction–E. Maurel. Soya and soy bread in diabetic 

diets–Dr. Dujardin-Beaumetz, Dr. Bloch, Dr. J. Le Goff, L. 
Beille, M. Gautier. Soya used as a bean–M. Gautier. Soy 
sauce used in place of meat extracts. The state of cheese. The 
popularization of soya in Europe–A. Paillieux.
 Conclusions: The infl uence of cultural technology 
on variation. Appendix: Advice to experimenters on the 
acclimatization of soya in France. Other methods of 
obtaining early-maturing soybeans.
 The author concludes (p. 140): We must make every 
effort to acclimatize soya in France. We must develop the 
will and learn from past mistakes. Most soybean varieties 
now available in France are too late. We must get varieties 
from Manchuria, whose climate is similar to that of 
southeastern France, and from the northeastern USA. It is 
urgent that, in the near future, we start a Soybean Experiment 
Station to take responsibility for this work. The setbacks 
since 1830 can be overcome by present science and genetics. 
The fi rst step is to introduce better varieties.
 On the last page is a full-page advertisement for various 
seeds sold by Mr. Rouest, including 30 varieties of soybeans 
(Soja hispida); the names of the individual varieties are not 
given.
 Illustrations show: (1) A soy bean plant with many pods 
(title page). (2) Flowers and pods of the soy bean plant (p. 
29). (3) Soy pods and beans (p. 30). (4) A soy bean plant 
drawn by a Chinese artist (p. 32, from Li Yu-ying). (5) 
Pods of the Hato [Hahto] variety of soy bean (p. 51). (6) 
Germinating soy bean seeds (p. 54, from Li Yu-ying). (7) 
Soy bean roots with nodules (from a photo by Dr. Le Goff; p. 
73). (8) Soy bean pods, opened to show 3 beans in each (p. 
82).
 Tables show: (1) Production of soybeans by color 
in China in 1916 and 1917 (p. 35, in quintals, from the 
International Yearbook of Rome, Vol. 1, 1919): In 1917: 
Yellow 4,069,822. Other 953,012. Green 181,190. White 
71,234. Black 40,066. Total: 5,315,324.
 (2) Percentage composition of various oilseed cakes (p. 
95, from Kellner). (3) Imports and exports of soybean cake, 
by country, from 1915 to 1919 (in quintals, p. 96). Imports 
are given for Sweden, Canada, Korea (from 1916), Japan, 
and Formosa [Taiwan]. Exports are given for England (6 
quintals in 1915), China (including Manchuria, by far the 
biggest exporter, from 1916), and Korea (from 1916).
 (4) Production of soybean cakes, by country, from 
1915 to 1919 (p. 97, in quintals, based on statistics from 
the International Bureau of Agriculture, Rome, 1919). In 
descending order of production in 1915 (in quintals): Japan 
5,439,337. Korea 3,209,238. Great Britain and Ireland: 
1,513,059. Denmark 921,782. Java and Madura 503,025. 
Note that China is not listed. Netherlands 144,523. Formosa 
[Taiwan] 62,131. Sweden 1,733. USA 0, but 501,822 in 
1916.
 Note 1. When Alsace was occupied by the Germans 
during World War I, the Rouest family moved from Alsace to 
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Paris. Mr. Rouest brought soybeans from Africa and adapted 
them to France. He paid for the publication of this book.
 Note 2. On the title page of this particular book is 
the signature “L. Rouest” following the inscription “A M. 
Meuninier, Hommages de l’auteur.” Address: Directeur des 
Fermes Expérimentales de Néoculture, Carcassonne (Aude), 
France.

656. Rouest, Leon. 1921. Le soja et son lait végétal: 
Applications agricoles et industrielles [The soybean and its 
vegetable milk. Agricultural and industrial applications]. 
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust. 
No index. 25 cm. [42 ref. Fre]
• Summary: This is a summary of interesting points 
throughout this book. The main early use of soy in Europe 
was more therapeutic than nutritional (p. 3); it was used 
mainly in diabetic diets.
 Nothing remains of the early trials conducted 20 years 
ago in France and Austria. The reasons for the crop’s failure 
were lack of understanding of the laws of acclimatization 
and genetics, and the fact that soya (soja) was introduced as 
a new food legume, when actually it can only be utilized as 
a forage plant and industrially (for oil, cakes, and casein). 
Later, when the plant has been adapted, when it is understood 
that soya is not being propagated to competed with other 
dry legumes, that it is not being cultivated to extract from 
the seeds a vegetable milk for people, but simply as a forage 
plant–and the most remarkable one that exists (p. 3).
 The English are trying to acclimatize soya to their 
colonies, especially those in southern Africa. In 1908 some 
200,000 tonnes (metric tons) of soybeans were exported 
from China [including Manchuria] to Europe, followed 
by 500,000 tonnes in 1909. One can extract from soybean 
seeds a vegetable milk (lait végétal) which has the same 
value as animal milk for use in raising young animals. Its 
seeds and forage are also fi ne for raising farm animals and 
for industrial products. The author thanks all those who 
have helped him to acclimatize the soybean to France and to 
create new varieties of soya in France (p. 4).
 Introduction of the soybean to France and to Europe (p. 
6-7): A good but brief review of the literature on this subject. 
In 1739 Buffon was made director of the Jardin des Plants 
in Paris. Shortly thereafter, Christian missionaries in China 
sent him specimens of seeds and plants. The soybean must 
have been among them. The soybean has very probably been 
cultivated at the Museum since 1779, certainly in 1779 and 
later from 1834 to 1880. In 1855 Baron de Montigny was 
charged by the Society for Acclimatization to distribute fi ve 
varieties of soya sent from China by Mr. Montigny; these 
were from northern China. The plants fi rst bore seeds in 
France in 1854; their acclimatization is assured. In 1857 Mr. 
Lachaume transmitted to the Society for Acclimatization 
details of the success he obtained at Vitry-sur-Seine with 
soy culture. The seeds were planted in 1856. In 1858 a 

report to the Society for Acclimatization indicated that the 
acclimatization of the soybean was complete. In 1859 Mr. 
de Vilmorin reported on cultural trials sent from China by 
Mr. Perny. The varieties matured too late. The same year Dr. 
Turrel harvested soybeans at Toulon. In 1862 the Society 
for Acclimatization received seeds from Mr. Guillemin; 
the yellow soybean was said to be used for making tofu. 
Following the events of 1870, the cultivation of the soybean 
in France was apparently discontinued. Note 1. The brief 
war of 1870 between France and Bismark’s Germany ended 
in France’s defeat and the ceding to Germany of Alsace-
Lorraine.
 In the long section on Prof. Haberlandt’s work with 
soya, starting with his cultivation of it there in 1875, is 
a quotation from him: “I don’t know, in this history of 
cultivation, any example of a plant which has, in so few 
years and to such a high degree, excited such general 
interest” (p. 8).
 From 1876 to 1881, the soybean was the object of 
numerous trials in France by the Society of Horticulture 
at Etampes (Seine-et-Oise). During this same period, one 
Dr. H. failed with varieties sent from Japan but succeeded 
in cultivating a yellow soybean sent from China, and used 
the latter to make his own tofu (fromage végétal) for use at 
home. In 1880 Messrs. Vilmorin-Andrieux introduced in 
their catalog a species cultivated in Austria-Hungary (p. 17-
18).
 In 1878, Japan, China, and the Indies (les Indes) 
presented all the varieties of Soya at the Universal 
Exposition, and their seeds fi lled more than 20 boxes. In 
1880 the National Society for Acclimatization was able 
to distribute soy in France and tests were conducted in 24 
regions; they were largely successful, especially in central 
and southern France (p. 19-22).
 Tests were then abandoned from this time until about 
1888, when the soybean started to grow in the southern states 
of the USA. That same year Messrs. Lecerf and Dujardin-
Beaumetz fi rst had the idea of using soy bread in diabetic 
diets (p. 22).
 Causes of setbacks in soybean culture (p. 24-27): First, 
the varieties used matured too late and were not acclimatized 
in a progressive manner. We must choose varieties from 
northern China and adapt them to the south of France (le 
Midi) [which is on the same latitude as Toronto, central 
Wisconsin, or southern Minnesota]. From these, we must 
develop hybrids, and gradually move them northward.
 The soybean has been ostracized in France. Major 
commercial, fi nancial, and social interests have viewed 
with terror the production of an inexpensive food and have 
retreated into the egotistical “Malthusian agriculture.” This is 
the truth! (p. 26).
 Soy cheese is even feared by the cheese industry in 
France. They ask if they should abandon their excellent 
cheeses in order to adopt a vegetal cheese (fromage végétal).
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 A long quotation from the Chinese Imperial 
Encyclopedia of Agriculture (p. 34) gives the various colors 
of soybeans, including black, white, grey, and even some 
speckled / mottled with blue. The black ones can be used 
for medicine. And they are used as an ingredient in the 
condiment called fermented black soybeans (Chi [douchi]), 
made of soybeans, ginger, and salt.
 In 1910-1913 a factory named “La Caséo-Sojaïne” was 
installed near Paris. I (Rouest) visited this factory in which 
were installed all the modern conveniences (tout le confort 
moderne), and presented the best guarantees of hygiene. The 
milk was fi ltered using a fi lter press similar to those used in 
sugar factories (p. 99).
 Note 2. Rouest has borrowed a great deal of material 
from earlier publications by Li Yu-ying, usually without 
acknowledgment and often arriving at very different 
conclusions, especially on the question of using soya to make 
human foods (Li) vs. foods and milk for animals (Rouest).
 Rouest strongly recommends the use of soymilk to 
feed young domesticated animals. For us, soy will not 
replace green beans, milk or cheese. During World War 
I, the Germans were actively involved with the study of 
soymilk. A translation of an article from the Schweizerische 
Milchzeitung (Nov. 1918) tells how to make soymilk 
and tofu (p. 102). By using soymilk, there is no fear of 
transmitting tuberculosis. Address: Directeur des Fermes 
Expérimentales de Néoculture, Carcassonne (Aude), France.

657. Wiener Landwirtschaftliche Zeitung (Vienna). 1922. 
Antworten und Briefwechsel: 8 u. 9. Sojabohne [Replies and 
correspondence: Nos. 8 and 9. Soybeans]. 72(3/4):15. Jan. 
14. [Ger]
• Summary: Sch., Lower Austria. (Replies to Question 1.) 
The high fat and protein content of the soybean (Sojabohne) 
makes it understandable that the issue of its cultivation 
in our area surfaces again and again. What obstructively 
stands in the way of this, though, is our climate, since it 
only provides better yields in good winegrowing areas. 
Trials with soybeans (Soja) were already carried out in our 
area in 1873 at the stimulus of Haberlandt (Vienna) which, 
however, did not lead to any successes. Intense propaganda 
was carried out for soybeans in Germany in recent years. 
Under the aegis of the Imperial Committee for Plant and 
Animal Oils and Fats (Reichsausschuss für pfl anzliche und 
tierische Oele und Fette), it led to numerous agronomic trials 
with which according to Kleeberger and Dr Baumann, yields 
were mostly achieved of 2 to 5 metric hundredweight (= 100 
kg.) per hectare and, in the highest case, of 9 to 13 metric 
hundredweight, while with green beans that were planted 
comparably, 16 to 22 metric hundredweight were harvested. 
And thus fava beans and green beans were able to provide 
more fat and protein than soybeans, in spite of the latter’s 
high content in these substances. With the aforementioned 
trials, according to Gerlach the soybean provided 16 to 

21% fat and 32 to 44% protein in its harvest. Even if, 
therefore, the soybean in and of itself far exceeds the green 
bean in nutritional value and fodder value, the yields of 20 
to 30 metric hundredweight per hectare that are promised 
in a brochure for the founding of a stock corporation for 
soybean cultivation (Sojabau) were in fact not to be achieved 
anywhere in our climate. Since on your 400 jochs [1 Austrian 
joch equaled 0.5755 hectares or 1.422 acres], you wish to 
plant “primarily” soybeans after subtracting the areas for 
fodder crops and payment in kind crops, it must indeed 
be assumed that you have already carried out preliminary 
trials with it and that they turned out favorably, about which 
a more detailed report in this journal would certainly be 
desirable. All the same, I would recommend to not suddenly 
extend the soybean cultivation to the maximum, but rather to 
proceed with it step by step, as a result of which your further 
questions would also be answered by themselves, since 
without precise knowledge of the entire operation based 
only upon the statements that were made, the answering of 
them is hardly possible. It is to be taken into consideration 
that the soybean, just like legumes (fava beans) or sugar 
beets etc., has to be included in the rotation (crop rotation) 
with regard to fertilizing, etc. In addition, the extension of 
the soybean cultivation depending upon the yield that you 
achieve is then a question of profi tability. The fact that sales 
today for nutritional purposes and trial purposes are very 
good is not to be doubted. How much interest prevails for it 
with consumption is shown by an article by Anton Schenk 
in the Volkszeitung who claims to have found a process 
for the complete development (Aufschliessung) of the 
soybean. Baking trials [Backoersuche, sic Backversuche?] 
with 75% bread fl our and 25% soybean meal supposedly 
yielded a tasty bread that was also very nutritious. For egg 
noodles, the addition of soy (Sojazusatz) can be increased 
up to 35%, while for cooking purposes, the addition can 
be made of 1/3 roux fl our (Einbrennmehl) and 2/3 soybean 
fl our (Sojamehl). Soybean coffee (Sojakaffee) has also 
already been produced. So there should not be any lack 
of sales if your climate brings about good yields and the 
acclimatization is successful. According to Fruwirth, with the 
cultivation of varieties that do not yet fi t the soil, inoculation 
with nodule fungus [sic, Knöllchenpilz, = Rhizobiaceae?] 
should be contemplated. One variety that has already proven 
itself is the highest yielding one of Fruwirth, about which 
information is to be obtained from the aforementioned in 
Waldhof near Amstetten. It was planted with success in a 
Bavarian breeding station (Zuchtstätte) and at the Count 
Eltz Estate (Graf Eltzschen Domäne) in Vukovar (Slavonia) 
[in today’s Croatia]. In any case, it is recommended to 
you to read the two exhaustive articles on “Anbau und 
Akklimatisation der Soja” [“Cultivation and Acclimatization 
of the Soybean”] by Prof. Fruwirth in no. 41 (1919) and a 
publication by the aforementioned Imperial Committee in no. 
71 (1919) of this journal.
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 Your question is lacking in more detailed information 
as a precondition for a reasonably useful answer. You fi rst 
of all ask how many jochs out of the estate of a size of 400 
jochs are necessary in order to produce the payment in kind 
(Naturalien) for the employees as well as the necessary 
fodder for livestock, according to which it is to provide 
how much area remains for the cultivation of the soybeans. 
From the additional question as to how many continuous 
laborers (those paid in kind (Deputatisten)), draft horses, 
and cows would be necessary for one’s “own” needs, it is 
to be concluded that the operation of the estate is lacking 
the organizational basis and fi rst of all, a certain operational 
form is to be provided for it. How it is that the operation is 
to be set up most effectively depends upon the soil climate 
conditions and local conditions which have to be ascertained 
at the general location and the specifi c spot by an expert. 
I would therefore advise you to enlist such an expert for 
consultation before you extend the cultivation of the soybean 
in the way that was indicated.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

658. Buer, Heinrich. 1922. Verfahren zur Herstellung 
ein Kaffee-Ersatzes [Process for manufacturing a coffee 
substitute]. German Patent 386,083. Feb. 21. 2 p. Issued 3 
Dec. 1923. [Ger]
• Summary: Made by roasting soybeans. But some other 
beans may also be used, such as Phaseolus Radiatus 
(Japanbohne = azuki bean), Vicia faba (grosse Bohne = 
broad bean), the Calabar bean [Physostigma venenosum; 
poisonous to humans!], and the Brasilbohne = Brazil bean.
 Note: Soy is mentioned 4 times in this patent in the 
forms “Sojabohnen” (soybeans) and “Sojabohne” (soybean). 
Address: PhD, Cologne on the Rhine, Germany.

659. Ridgway, Frank. 1922. Farm and garden: Soy bean crop 
may offset Illinois’ surplus of corn. Chicago Daily Tribune. 
March 19. p. G9.
• Summary: “Illinois farmers are trying out a new scheme 
this spring;” they plan to create a market before producing 
the crop. “The soy bean committee of the Illinois State Farm 
Adviser’s association is developing a market for 2,520,000 
bushels of soy beans to be grown and sold in Illinois this 
year. This will make it possible for farmers to diversify their 
crops,” utilize 168,000 acres of land, reduce corn acreage 
that produced a huge surplus last fall, and build up the 
fertility of their soil. Ninety-fi ve county agents back the plan.
 “Through personal interviews and conferences with 
various manufacturers arrangements have been made with 
three oil manufacturing concerns in Chicago, East St. Louis, 
and Decatur [all three in Illinois] to take care of this year’s 
crop.” These three fi rms have agreed to buy 2,520,000 
bushels of soy beans. The Illinois committee will ask for 
tariff protection for the growers. “The committee points 

out that soy beans have never been fully appreciated in 
this country because people are not familiar with the many 
different ways they can be used for human and animal foods, 
as well as commercially.”
 “At Decatur, where the enthusiasm [for soy beans] runs 
highest, farmers, in conjunction with the Decatur chamber of 
commerce, held a banquet recently in which soy beans were 
the ‘piece de resistance.’ They had baked soy beans, soy bean 
soup, and soy bean muffi ns. Soy beans were even parched 
and ground and used as a substitute for coffee, and a delicate 
salad was made with them.
 “Diners looked suspicious: That was a rare banquet for 
people in Decatur, as well as the farmers who came for miles 
around to attend the big feast–every one was suspicious and 
timidly tasted the fi rst few bites of each dish served. They 
liked the food so well that ever since the banquet soy beans 
have been served in variety of ways in the homes in and 
around Decatur.
 “The people in some of the countries of the orient would 
chuckle if they should hear of the Decatur dinner, for the soy 
bean has been one of the principle articles of human food for 
more than 5,000 years in many foreign countries.”
 “It was introduced into the United States as early as 
1804, but has made little progress until the last ten years. 
Today Illinois is far in the lead in its production.”
 There is big demand for soy bean seed and oil this year. 
“In 1918 the oleomargarine industry used 5,921,000 pounds 
of soy bean oil, the lard substitute industry 56,517,000 
pounds, soap factories 124,058,000 pounds, and other 
industries–principally paint, oil, and linoleum concerns–used 
149,884,914 pounds of soy bean oil. Practically all of it was 
imported and could easily be supplied here.”
 A portrait illustration shows Howard Leonard, president 
of the Illinois state farm bureau.

660. Sato, Y. 1922. Bean industry and its scientifi c study. 
Light of Manchuria No. 20. p. 1-33. April 1.
• Summary: Contents: Introduction. 1. Bean [soya bean] 
industry: Utilization of fat and bean oil, refi ning of bean oil 
(clarifi cation of bean oil by precipitation, bleaching of bean 
oil {bleaching by clay, by carbon, by sun’s rays, by heat, by 
chemicals}, refi ning by alkali, deodorizing), manufacture of 
derivatives (bean oil for paint manufacture, making of water 
proof from bean oil, substitute of India rubber from bean oil, 
substitute for hardened oil, lard and butter, manufacture of 
liquid fuel [petroleum] from bean oil). 2. Chemical industry 
using legumin: Industrial uses of bean cake, manufacture 
of plastic substance from legumin. 3. Beans as a food stuff: 
Introduction, bean milk (artifi cial milk; Melhuish 1915 
British Patent, Goessel 1917 Dutch Patent, Japanese Patent 
no. 28,346), bean coffee and bean chocolate, food made from 
bean fl our (bean powder or fl our, roasted bean fl our, and fat-
free bean fl our), hints on manufacture of food from nutritive 
point of view. Conclusion.
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 “What is now in the highest demand in Europe and the 
United States is not [soya] Beans themselves, but Bean Oil 
or various products made therefrom.” “It may be said that 
the rapid development of the economic Manchuria has been 
accelerated by [soya] Beans. The future of the Manchurian 
industry may well be said to depend a good deal on Beans.” 
Address: South Manchuria Railway Co., Agricultural Offi ce.

661. Beemer, Alex W. 1922. The soy bean industry. Staley 
Journal (Decatur, Illinois) 5(12):5-11. June.
• Summary: In a box (like a horizontal sidebar) at the top 
of this article we read: “Staley Company Installs Soy Bean 
Plant: The A.E. Staley Mfg. Company announces that in 
response to the general and urgent desire on the part of the 
farmers of Central Illinois, it has been decided to install a 
Soy Bean Oil Plant in conjunction with the Decatur Starch 
and Glucose manufactory.
 “A satisfactory building is now in readiness. Several oil 
expellers have been purchased and delivered. Bean dryers 
are under construction. Storage for 150,000 bushels of beans 
is ready for use. The plant is so planned that large increases 
in capacity may be had without expensive changes. The fi rst 
unit will have a capacity of about 500 bushels per day, and 
will be fi nished in ample time for the 1922 crop.”
 “The soy bean is an annual leguminous plant, native to 
the Orient. It has been grown and used as human food for 
more than 5000 years. It is raised all the way from India and 
Java on the South, up through China, Manchuria, and the 
islands of Japan. In value and variety of uses it has long been 
the most important legume grown in the far East. The people 
of these countries eat but little meat, believing it to be more 
economical to eat the vegetables, rather than feed them to 
animals and then eat the animals. By a combination of the 
soy bean, which is exceedingly high in protein, with rice, 
which is high in carbohydrates, they have evolved a ration 
by which they can nourish a country much more densely 
populated than ours, with little or no foreign aid.
 “However, a bean diet would get monotonous to these 
Orientals the same as any other class of people. In China 
and Japan, where centuries in the use of the soy bean can be 
drawn upon, we fi nd it used very little in its original state. 
Shoyu (soy sauce) is already familiar to most of us, although 
unrecognized. It is this sauce which gives chop suey its 
characteristic fl avor, and it is the basis of the now world 
famous Lea and Perrins Worcestershire Sauce. A vegetable 
milk is manufactured from the bean. It is made every night, 
bottled and delivered fresh to the customers in the morning. 
Tofu (bean curd) is made from this vegetable milk and there 
are records to show that it was in use nine hundred years 
B.C. Miso (bean cheese), is made from a mixture of beans, 
salt, and rice malt [rice koji]. The beans are often picked 
green [edamamé], boiled, and served cold with soy sauce 
and in salads. All these foodstuffs are in daily use in Oriental 
homes.

 “Big Industry in Manchuria: In Manchuria, the soy 
bean center of the world, the bean is grown in nearly all 
parts where farming operations are conducted and thrives 
under varied conditions, such as semiarid regions, in valleys 
subject to fl oods in the rainy seasons, and in northern 
latitudes similar to the Dakotas and Minnesota. Its average 
yearly exports from 1911 to 1918 inclusive were over 
25,000,000 bushels of beans, besides large quantities of oil 
and cake. There are now about 60 oil mills in Dairen alone 
with an approximate annual capacity of 1,300,000 tons of 
bean cake and 300,000,000 pounds of oil annually. When 
the capacities of the other large oil centers are taken into 
account, besides the many small interior mills, one can 
readily see the extent of this industry.
 “Great Success in Europe: The soy bean was fi rst 
introduced into Europe in about 1790, but did not attract 
much attention.
 “During the Russo-Japanese war it had been one of the 
main food supplies for the Japanese armies, and the farmers 
had increased their acreages tremendously. As a result there 
was a big surplus of beans when peace was declared. In 
1908 shortly after the close of the war, some shipments of 
beans were sent to England by some enterprising Japanese 
merchants [Mitsui & Co.] in the hope of developing a 
market. The experiment met with instantaneous success, 
as the English concerns recognized the high value of the 
beans for oil and meal, and large orders followed. Germany 
and France were quick to recognize the merits of the soy 
bean, and were soon heavy importers. The demand in that 
year became so great that 50,000,000 bushels of beans were 
shipped from three ports in Manchuria, chiefl y to Europe. 
At the present time the soy bean is only grown in Europe to 
a limited extent but large quantities are imported, mostly in 
the form of the whole bean, as there are quite a number of 
crushing plants in operation.”
 “The soy bean was fi rst cultivated in the United States as 
early as 1804, but was never considered of much economic 
importance, and it as only been within recent years that it has 
been grown to any extent. It makes an excellent forage crop, 
and has largely been grown for this purpose. On account 
of the high protein content of both the bean and the plant, 
farmers in the corn belt have found that it makes a valuable 
and economical supplement to corn in producing beef, pork 
and mutton.
 “Soy beans were fi rst crushed for oil and meal in 1910 
by an oil mill on the Pacifi c coast [Seattle, Washington. 
Pacifi c Oil Mills; Albers Bros. Milling Co.]. The beans were 
imported from Manchuria. In 1915 and 1916 American 
grown seed was fi rst crushed for oil and cake by a few of 
the cottonseed oil mills of North Carolina. This was brought 
about by a shortage of cottonseed in the south and a surplus 
of soy bean seed in North Carolina. North Carolina was the 
pioneer state in growing the bean to any great extent and that 
the farmers of that state think pretty well of it is evidenced 
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by the fact that they grew over one-half of the soy beans 
produced in this country in 1920.
 “The methods used in the extraction of oil from the soy 
bean are similar to those employed with other oil seeds, such 
as linseed and cottonseed. Three methods are in use, namely, 
the hydraulic, expeller and extraction processes. In the 
hydraulic and expeller processes the beans are crushed into 
meal, treated with steam and then subjected to pressure, in 
the extraction process the beans are crushed and then treated 
directly with a solvent such as benzine, which removes the 
oil. The solvent is then separated from the oil by distillation, 
and used again. The whole bean contains about 18 per cent 
of oil, and about 40 per cent of protein. The oil cake contains 
anywhere from 1 to 9 per cent of oil, and about 45 per cent 
of protein.
 “Has Large Variety of Uses: The soy bean can be used 
in the same way as the navy bean in soups or in baking, but 
requires a somewhat longer soaking and cooking. Some 
manufacturers of canned baked beans use the soy bean in 
their products. It can be used as a substitute for the coffee 
bean and when properly roasted and prepared it makes an 
excellent substitute for coffee. The Orientals soak the bean 
in salt water and then roast it, this product being eaten in a 
way similar to salted peanuts. The green bean [when cooked] 
makes a very good substitute for the butter or Lima bean.
 “The cake or residue left after the oil has been extracted 
from the soy bean, makes an excellent stock feed. Its value 
for producing meat, milk and butter is well established. On 
account of its high nitrogen content it is well adapted for 
balancing rations defi cient in nitrogen. Soy bean meal is 
manufactured into a fl our in the proportion of about 25 per 
cent soy bean meal and 75 per cent wheat fl our. The low 
starch content of soy bean meal makes it a valuable food for 
people requiring a low starch diet, and enters largely as a 
constituent in many of the so-called diabetic breads, biscuits 
and crackers” Continued.

662. News and Observer (Raleigh, North Carolina). 1922. 
Elizabeth City soy bean center: Hundred thousand bushels 
shipped out every year. July 11. p. 6.
• Summary: “Elizabeth City, July 10–Elizabeth city is now 
the soy bean center of the United States. More bushels of 
this profi table legume are grown in the half-dozen counties 
of which this city is the commercial center than any other 
area of comparable extent in the entire country. More than 
100,000 bushels of soy beans are shipped out of Elizabeth 
City every year.
 “Just as New York rules the potato and produce markets, 
Elizabeth City rules the soy bean market. Elizabeth City 
prices on soy beans are quoted all over the country and 
are the basis upon which the beans are bought and sold in 
all the leading marketing centers. In the same fashion that 
Southern farmers clamor for seed Irish potatoes grown in 
Aroostock county, Maine, the soy bean producers seek seed 

of the legume grown in Pasquotank county, North Carolina, 
of which Elizabeth City is the county seat. Elizabeth City is 
the leading city in the United States in the manufacture of 
soy bean harvesters. Practically half the bean harvesters sold 
in this country annually are made by three fi rms here. And 
the production of harvesters at this city is increasing as the 
popularity of the soy bean as a money crop and an improver 
of the soil is resulting in a large increase of acreage planted 
in the crop in the United States each year.
 “Twenty-fi ve years ago, the soy bean was fi rst raised 
in this section. Then, it was regarded merely as a good crop 
for hay and stock feed. Ten years ago the farmers began to 
thresh out the beans, and market them; and today, the bulk 
of the crop is marketed. Soy beans are used in a variety of 
ways. The bean has a high commercial value as a food for 
man or beast, as well as for various technical uses in the 
manufacture of soaps, paints, varnishes and the like.
 “Because it is a legume, and stores large quantities of 
nitrogen in the soil upon which it is raised, the soy bean is a 
most valuable aid to the soil upon which it is grown. Some 
years when fertilizer was comparatively cheap, it was fi gured 
by experts that the bean on the average, added fertility to the 
soil to the value of more than $20 an acre a year. Besides, 
the texture of the soil is improved by the addition of the 
considerable quantity of humus in the leaves and stalk of the 
plant.
 “The older residents of Northeastern North Carolina 
relate that the soy bean was fi rst brought to this part of the 
United States from the Orient about the year 1865, under 
the name of the ‘Japan pea.’ It was later sold, half a dozen 
soy beans for a dime, in the cities as a freak, the ‘American 
coffee bean,’ and attracted much loose change from the 
pockets of the curious. Many years elapsed before the 
value of the imported legume was widely recognized in the 
country; and it was scarcely until the year 1900 that it had 
become a crop of importance in the United States.
 “Soy beans can be raised successfully in nearly every 
section of the United States. The crop has a surprisingly short 
growing season, and experienced growers say that when it 
is planted after wheat, oats, rye, or any winter cover crop, it 
gives nearly the same yield as if planted earlier. By its use, 
one may grow two crops a year on the same land, both of 
which will bring in an income, and besides the fertility of 
the soil will actually have been increased without extra cost 
when the last crop has been harvested.
 Many Northeastern North Carolina farmers who have 
used the soy bean as the basis for an intelligent system 
of crop rotation have succeeded in bringing up poor 
and worn-out soils to a state of great fertility. In fact, in 
some impoverished sections, the soy bean has effected 
the salvation of unproductive farms whose owners were 
fi nancially unable to renew their productiveness by the use of 
expensive commercial fertilizers.
 “The soy bean is rapidly approaching a position of 
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importance as a money crop in Northeastern North Carolina 
alongside cotton and truck potatoes, largely because of 
the low cost of its production, and the fact that the market 
price in recent years has not been subject to the wide range 
of fl uctuation of the other two crops. The varieties of the 
beans raised here, and the length of the growing seasons, 
are as follows: Black Eyebrow, 113 days; Hollybrook, 121 
days; Haberlandt, 125 days; Arlington, 136 days; Mammoth 
Brown, 144 days; Tar Heel Black [Tarheel Black], 145 
days; Mammoth Brown, 144 days; and Mammoth Yellow, 
150 days. The Wilson Black and the Virginia, which are 
especially adapted to raising for hay, mature in 128 days.”

663. Nemzek, L.P. 1922. The production and use of soya 
bean oil in the United States with a brief history of their 
development. Paint Manufacturers’ Association of the U.S., 
Educational Bureau, Scientifi c Section, Circular No. 155. 14 
p. Sept. Also in Oil, Paint and Drug Reporter 102(20):33, 50. 
Nov. 6, 1922.
• Summary: “An address to the Corn Belt Seed Growers’ 
Association, Columbia, Missouri, September 1, 1922.” An 
excellent overview.
 Contents: Introduction: Importance and value of soybean 
oil, imports of the oil into the United States (table from 
1913-1921 showing pounds and dollar value), its promotion 
by the Educational Bureau. Linseed failure demonstrates 
need. Exposure tests show value of soya oil: Paint exposure 
tests begun in May 1911 in connection with the Institute 
of Industrial Research were conducted to establish its 
suitability for making paint, enamel, and varnish. Soliciting 
“the assistance of the State Experiment Stations and other 
interested persons to urge the farmer to grow more Soya 
Beans for seed.” Beans can be grown throughout the country: 
Two types of soya bean oil manufacture, by hydraulic 
press or expeller. Cotton and linseed mills well situated 
to crushing. Average oil content 19 per cent. Suggested 
specifi cations. Chemical constants: Physical properties of the 
oil. Drying properties. Price fl uctuation (incl. table, monthly, 
Jan. 1920 to Dec. 1921). Yield per acre. Food value of soya 
bean: Various uses in China and Japan. Importation of beans. 
Diversifi ed market (incl. table of soya bean prices, 1913-
1921). Wholesale prices of soya beans. Market for cake and 
meal (incl. table comparing composition of soya bean meal, 
cottonseed meal, and linseed meal).
 “American agriculture is gradually adopting the growing 
of the ‘Soy Bean,’ as it is still quite generally known. Each 
year witnesses an increased interest its development. This 
year there has been a remarkable increase in production and 
a similar increase in the number of inquiries concerning 
different points relative to the possibilities of the Bean 
and the utilization of the products derived from it, namely: 
the oil and the cake or meal. The progress in production 
is fairly well illustrated by the recent announcement that 
oil will be crushed from beans grown in Central Illinois. A 

weekly output at the start of from twenty-fi ve to thirty cars is 
expected.”
 “In view of the fact that there are hundreds of varieties, 
many of which differ in only a few minor respects from 
others, it was necessary after making preliminary tests, to 
eliminate many of them in order to bring the number down 
to a practical working basis. There is really nothing to be 
gained by growing so many different varieties. The number 
was reduced to about fi fteen already popular varieties, 
namely:–Mammoth, Medium Yellow, Ito San, Holly Brooks 
[Hollybrook], Haberlandt, Peking, Wilson, Auburn, Black 
Eyebrow, Arlington, Tokio, Mikado, Virginia, Sable, and the 
Yellow Manchurian bean, which growing tests showed were 
very satisfactory” (p. 4).
 “In 1916 there were produced in this country in the 
neighborhood of one hundred thousand gallons of Soya 
Oil. The largest part of this quantity was produced by the 
Elizabeth City Oil [& Fertilizer] Company, and the New 
Bern Cotton Oil and Fertilizer Mills.” (p. 7).
 “In China and Japan, millions of tons of soya beans are 
consumed as food.” “Soya meal... fi nds application in human 
food in connection with wheat fl our and other substances like 
Corn and Rye meal.
 “In China soya beans are used for human consumption 
as vegetables like marrow-fat beans and in the preparation 
of soups. They are prepared especially as substitutes for 
meat and as substitutes for chocolate and coffee. They also 
enter into the manufacture of cheese and in the macaroni 
preparations.
 “One of the best known uses for them is in Soy, the 
Chinese sauce, manufactured extensively in Hong Kong. 
The process is simple. It consists merely of grinding the 
bean and mixing the bean with water and Chinese yeast. The 
mixture is then allowed to stand for three to four months, the 
resultant liquor being the sauce.
 “Soya beans are also the basis for many modern table 
sauces.
 “Large quantities of the beans are consumed in the form 
of oil used for lubricating purposes for the greasing of axles 
and in connection with much of the Chinese machinery. It is 
also used as a lamp oil instead of kerosene oil. The refi ned 
oil is frequently used for preserving sardines, and in place of 
lard and Cotton Seed oil for cooking.
 “During the last fi ve years a considerable tonnage of 
Soya Beans has been imported for crushing in this country. 
Some of the beans have been crushed in the Cotton Seed oil 
mills in the South...” (p. 10). Address: [Paint Manufacturers’ 
Assoc. of the U.S., Philadelphia, Pennsylvania].

664. Ehret, Arnold. 1922. The truth about stimulants and 
condiments. Herald of Health and Naturopath (New York 
City) 27(10):481-83. Oct.
• Summary: “Alcohol, coffee, cocoa, teas, tobacco, salt, 
pepper, etc., and sugar are all together poisons; so I was 
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told when I was interested in dietetics 
after physical treatments had improved my 
conditions, but failed to heal me perfectly... I 
was a ‘strict’ vegetarian.
 “Today my general attitude to these 
‘poisons’ is this: In general they are, if used 
in a moderate way, far less harmful than over-
eating,... They stimulate more or less at the 
expense of vitality and the effi ciency of the 
nerves; but they don’t produce nor do they 
leave any substantial waste in the body like 
meat, eggs, milk, fats and starchy foods.” 
Address: Prof.

665. Kneipp Store. 1922. Health foods. 
Toilet articles (Ad). Herald of Health and 
Naturopath (New York City) 27(10):512-13. 
Oct.
• Summary: Under “Health foods: Breads 
and specialties. Diabetic foods and remedies 
(incl. Gluten bread). Laxative foods and 
remedies (incl. bran bread, crackers, wafers, 
and cookies). Cereal coffees (8 brands). Tea 
substitutes and health cocoas. Nut butters, 
honey and jellies (incl. Carqué’s almond 
butter, Lust’s peanut butter {roasted or 
unroasted}). Vegetable extracts, food additions 
and olive oil. Unfermented imported wines. 
Unsulphured, sundried fruits (incl. Black 
Mission Figs). Meat substitutes (Protose, 
Nuttose, Vegetable Meat or Roast, Vej-Meat 
or Vej-Roast, Watson’s Nut Meat, Beans–
Kidney, Soya, or Navy, Bromose–Nut or 
Fig, Mushrooms). Cereals (11 brands, incl. 
Carqué’s Natural Whole Rice).
 Note: The “Health Foods” half of this 
add appeared in the Sept. 1925 (p. 854) issue 
of this magazine. Address: 110 East 41st St., 
New York City.

666. Product Name:  Loma Linda Smokene (Seasoning).
Manufacturer’s Name:  Sanitarium Food Co. (Renamed 
Loma Linda Food Co. on 6 Feb. 1933).
Manufacturer’s Address:  Anderson Street, Loma Linda, 
California.
Date of Introduction:  1922.
Ingredients:  In 1973: Toasted soy powder, dried yeast, soy 
sauce, condensed wood smoke.
Wt/Vol., Packaging, Price:  By 1969: 2.5 oz shaker bottles.
New Product–Documentation:  Ad in Health (Mountain 
View, CA). 1934. April. p. 33. The product is now named 
Smoteen.

Today’s Food. 1961. Summer. p. 6. “Smokene.”
 Loma Linda Food Co. 1969. “Wholesale Price List.” 

Smokene is now sold in 2.5 oz shaker bottles, which retail 
for $0.30 each.
 Interview with Charlotte Van Gundy Holmes. 1981. 
She says that this was produced as an imitation of the soy-
based Smoein developed several years earlier by her father, 
T.A. Van Gundy, at La Sierra Industries in nearby La Sierra, 
California.
 Karen Misko. 1973. SeVa Longevity Cookery Cookbook. 
p. 101. “Smokene: smoked seasoning spice made from 
toasted soy powder, dried yeast, soy sauce and condensed 
wood smoke. It is used for fl avoring soups and sauces (Loma 
Linda Foods).”
 Talk with Ty Myers of Washington state. 2004. Jan. 
30. His aunt, who also lives in Washington, has a bottle 
of Smokene with some of the product still in it. She had it 
when he was a boy, and he is now age 40. He tried some not 
long ago. A powder, it adds a delicious smoky fl avor when 
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sprinkled on almost anything. Ingredients include soybeans 
and yeast. It comes in a glass bottle, 3 inches tall, with a 
shaker top and a metal cap. The design looks like it was 
made in the 1940s. He will send color photos to Soyfoods 
Center.
 Phone call then e-mail from Jo Schwan. 2014. March 
26. She sends Soyinfo Center digital color photos of an 

old container she has of the product. Cylindrical 
paperboard shaker 3 3/4 inches high by 1 5/8 
inches in diameter. The top part that twists is 
plastic, as is the bottom. White and orange letters 
on a metallic blue background. Illustration of an 
orange skillet with whisps of steam rising from 
it. Front panel: Loma Linda (orange). Smokene 
(large, white). Net wt. 2¼ oz. (small, white). 
Savory smoke seasoning (orange). The top is a 
typical twist-top used for herbs, etc. Back panel: 
“Ingredients: Toasted soy powder, dried yeast, salt, 
soy sauce, and condensed wood smoke.
 “Only pure wood smoke could impart the 
genuine smoky fl avor you enjoy with Smokene! 
Condensed wood smoke skillfully blended with 
salt and seasonings makes a savory favorite for 
many uses.
 “For the gourmet touch add Smokene 
during the preparation or after serving to impart 
a delicious smoky fl avor to seafoods, casseroles, 
potatoes, gravies, sauces and stews.
 “Manufactured by Loma Linda Foods, 
Riverside, California. Mount Vernon, Ohio, U.S.A. 
Oshawa, Ontario, Canada.”
 Note 1. This is the earliest known 
commercial soy product made by Loma Linda 
Foods or its predecessors.
 Note 2. This is the 2nd earliest known 
commercial roasted soy fl our in the Western world 
(after Smoein).
 Note 3. This is the earliest document seen 
(March 2014) that mentions “Smokene.”

667. Cooper, Lenna Frances. 1922. The new 
cookery. 8th ed., revised. Battle Creek, Michigan: 
The Modern Medicine Publishing Co. 449 p. 
Index. 23 cm.
• Summary: Contents: Poem by Oliver Goldsmith 
facing the table of contents. 1. Food values. 2. The 
art of preparing foods. 3. Beverages. 4. Cereals. 
5. Fermented breads. 6. Unfermented breads. 7. 
Sandwiches. 8. Dairy products. 9. Cream soups. 
10. Plain soups. 11. Meat substitutes and entrees. 
12. Macaroni and Italian pastes. 13. Eggs. 14. 
Gravies and sauces. 15. Vegetables. 16. Salads 
and relishes. 17. Toasts. 18. Fruit Desserts. 19. 
Custards and cold desserts. 20. Frozen desserts. 
21. Pastry and pies. 22. Cakes. 23. Cake fi llings 

and frostings. 24. Hot puddings. 25. Sauces for puddings. 26. 
Canning and preserving. 27. Special dishes for invalids. 28. 
Balanced menus.”
 Soy is not mentioned in this Seventh-day Adventist 
vegetarian cookbook; soy fl our was mentioned in 9th edition 
(1924).
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 This book is dedicated to the author’s mother. Page 
13 states: “The author wishes to express her indebtedness 
to Dr. and Mrs. John Harvey Kellogg, of the Battle Creek 
Sanitarium, who have inspired her with a love for the study 
of foods and their scientifi c preparation and who have since 
been constant sources of help and encouragement.”
 With each recipe is given the calories in the recipe 
and per serving from protein, fat, carbohydrate, and total. 
Interesting items: Cereal coffee, Kaffi r tea, and Health Koko 
(p. 33). Yogurt buttermilk and Orange yogurt (p. 34-36). 
Sterilized bran (p. 44). Graham mush with dates, Gluten 
mush, and Creamed gluten mush (with 1 cup 20% Gluten 
Meal, p. 47). Granola fruit mush (p. 49-50). Graham bread 
(p. 54-55). Peanut butter sandwiches (p. 84-85). Protose 
sandwiches (p. 85). Cream of almond soup (p. 104-05). 
Noodle soup with Savora (p. 126-27). Chapter 11, titled 
“Meat substitutes and entrees” contains many interesting 
recipes, including some commercial products made by SDA 
companies: Roast Protose with dressing (p. 129). Protose 
fi llet (p. 130). Nut fi llet (with Protose and Nuttolene, p. 
131). Fillet of nut meat (with Protose and Cereal Coffee, p. 
131). Nut meat loaf (with Protose and Nuttolene, p. 143). 
Vegetarian ham (with Nuttolene, Protose, and Savora, p. 
143). Nut patties. Nut chops (with peanut butter, p. 144-45). 
Peanut roast (p. 145-46). Jellied peach (with 1 cup sugar, 
p. 284). Spanish cream (with 3 cups hot milk, 3 eggs, and 
½ cup sugar, p. 285). Hot Malted nuts (with ¼ cup dry 
Malted Nuts, p. 386). Hot Malted Milk (with 4 tablespoons 
Malted Milk, p. 386). Almond cream (p. 388). Meltose 
ice cream (with 1 cup Meltose, p. 389). Almond ice (with 
6 tablespoons almond butter, p. 389). Frozen malted nuts 
(with 1½ cups Malted Nuts, p. 390). Gluten bread (with 
3.75 cups 40% Gluten Flour, p. 390-91). Gluten puffs (with 
1 cup 40% Gluten Flour, plus soda and hydrochloric acid p. 
391). Note: In 1923 Lenna F. Cooper was secretary of the 
American Home Economics Association (see Journal of 
Home Economics, Oct. 1923, p. 588). Address: Director of 
the Battle Creek Sanitarium School of Home Economics, 
Head Dietitian of the Battle Creek Sanitarium [Battle Creek, 
Michigan].

668. Thurston, Azor. 1922. Pharmaceutical and food 
analysis: A manual of standard methods for the analysis of 
oils, fats and waxes, and substances in which they exist; 
together with allied products. New York, NY: D. Van 
Nostrand Co. xiii + 416 p. Index. 24 cm. [14 soy ref]
• Summary: A table titled “Non-offi cial oils” (p. 159-60) 
lists 16 such oils and for each gives its chief components 
and constants. For soya bean oil (from Soja hispida) the 
chief components are oleic, linolic, stearic and palmitic 
acids. The constants are: Specifi c gravity at 25ºC: 09194. 
Refractive index at 20ºC: 1.4768. Iodine value: 130 to 135. 
Saponifi cation value: 191 to 194. Uses: Used for edible 
purposes, soap and paint manufacturing.

 An “offi cial oil” is one described by the U.S. 
Pharmacopeia or the National Formulary. Almond oil and 
sesame oil are offi cial oils; peanut oil and soya bean oil 
are not. For soya bean oil (from Soja hispida) the chief 
components are oleic, linolic, stearic and palmitic acids. 
Used for edible purposes, soap and paint manufacturing.
 In Chapter 5, titled “Oils, fats and waxes” is a long 
section titled “Soya bean oil” (p. 173-75). Contents: Various 
names: English–Soja bean oil, soy-bean oil. German–
Sojabohnenöl. Italian–Olio di Soia. It is a fi xed oil, not a 
volatile oil.
 U.S. imports of soya bean oil from 1918 to 1920. For the 
year ending June 30, 1918: 336.82 million lb. For the year 
ending June 30, 1919: 195.80 million lb. For the year ending 
June 30, 1920: 112.21 million lb.
 U.S. production of soya bean oil in 1919: 149.04 
million lb. Constants. Principal components. Preparation and 
yield. Properties and tests. Uses (Soap making, paints and 
varnishes, waterproof clothing. Edible oil in the manufacture 
of lard substitutes and oleomargarine. Used to a limited 
extent as a lubricant and burning oil. “German Coffee Berry” 
is a variety of soya bean, the seed of which, being parched 
and ground, is used like coffee). By-products (Soya bean 
meal is a valuable stock food). Natto (based on Muramatsu 
1912). Soya bean chocolate (based on Li 1911).
 A table (p. 259) shows that dried soya beans contain 
anti-beri-beri, anti-xerophthalmia, and anti-scurvy vitamines.
 Also discusses: Hydrogenation and hydrogenized oils (p. 
60-63). Oleum amygdalae expressum (Expressed olive oil; 
p. 86-88). Adulteration of olive oil (p. 110; In the USA it is 
largely adulterated with cottonseed oil; sesame oil, sunfl ower 
oil, corn oil, peanut oil, and minerals are occasionally 
used. The constants of arachis oil and olive oil are nearly 
the same). Oleum sesami (Gingili oil, teel oil, benne oil; p. 
118-21). Peanut oil / arachis oil and peanut butter (p. 159, 
168-73). Oleomargarine (p. 252-60; incl. nut margarines and 
“vitamines”). Azor Thurston lived 1861-1922. Address: Late 
Chemist to the Ohio State Pure Food and Drug Commission.

669. Piper, Charles V.; Morse, William J. 1923. The soybean. 
New York, NY: McGraw-Hill Book Company, Inc. xv + 329 
p. Feb. Illust. Index. 24 cm. Reprinted unrevised in 1943 by 
Peter Smith Publishers, New York. [563 ref]
• Summary: This classic is the fi rst comprehensive book 
about the soybean written in English, and the most important 
book on soybeans and soyfoods written in its time. Contains 
an excellent review of the world literature on soybeans and 
soyfoods with a 22-page bibliography on soy that is larger 
than any published prior to that time (563 references), a good 
description of the present status of the soybean worldwide 
based on the authors’ extensive contacts, and a great deal 
of original information. It quickly became a key source 
for people and organizations working with soybeans and 
soyfoods in all countries, and a major factor in the expansion 
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of the soybean in the western world. Because of its scope 
and infl uence, Soyfoods Center considers the year of its 
publication to mark the end of the “Early Years” of the 
soybean worldwide. It remained in print until about 1986.
 Facing the title page is a list of “McGraw-Hill 
Agricultural and Biological Publications. Dr. Charles V. 
Piper, Consulting Editor.” The authors and titles of twelve 
books already published in this series are listed.
 Contents: Preface. 1. Introduction: Name of the plant, 
origin, literature, use by the Chinese and Japanese, present 
importance, future prospects in the U.S., recognition 
of the possibilities. 2. The commercial status of the 
soybean: Manchuria and China, Japan, Europe, U.S., other 
countries, summary of imports and exports of soybeans and 
soybean oil. 3. Botanical history of the soybean: History 
prior to Linnaeus’ “Species Plantarum” 1753, Linnaeus’ 
misunderstandings of the soybean, Prain’s elucidation, other 
and the correct botanical name.
 4. Agricultural history of the soybean: Vernacular 
names of the soybean, China, Korea, and Japan, India and 
neighboring regions, Cochin China, Malayan region, early 
introduction into the United States, later U.S. introductions, 
the early introduced varieties (grown in the USA by 
1898–Ito San, Mammoth, Buckshot, Guelph or Medium 
Green, Butterball, Kingston, Samarow, Eda, Ogemaw or 
Ogema), soybean in Europe, varieties grown in Europe 
and identifi cation, Hawaiian Islands, Australia, Africa, 
Argentina (p. 50), Canada (“Soybeans are grown in very 
small quantities in Canada and then usually as a forage 
crop”), Philippines, Egypt, Cuba (p. 52), British Guiana, 
Mauritius (p. 53), present culture distribution. 5. Culture of 
the soybean: Climatic adaptations, soil preferences, water 
requirement, preparation of seed bed, time of planting, 
methods and rate of seeding, seeding for pasturage, depth 
of seeding, inoculation, fertilizer reactions, cultivation, 
soybeans in mixtures (with cowpeas, sorghums, Sudan grass, 
Johnson grass, millet, corn, or sunfl owers and corn).
 6. Harvesting and storage of soybeans: harvesting 
soybeans for hay, silage, for the seed, seed yields, proportion 
of straw to seed, storing seed, separation of cracked from 
whole soybean seed, viability of soybean seed, pedigreed, 
inspected, registered, and certifi ed seed. 7. Composition 
of the soybean: Proportions of stems, leaves and pods, 
composition of plant and seed, nutritive and mineral 
constituents, forms of nitrogen in soybean nodules, factors 
affecting oil content of seed. 8. Utilization of the soybean: 
Diversity of uses (a chart, p. 129, shows 59 products that can 
be made from soybean seeds, and 6 more that can be made 
from soybean plants), soybeans for green manure, pasturage, 
soiling, ensilage, hay, straw.
 9. Varieties: Japanese classifi cation of varieties, 
classifi cation of varieties in Manchuria (3 yellow, 2 green, 
3 black), botanical classifi cations, vital characteristics, 
descriptions of important varieties (43 varieties and 

7 synonyms), key for identifi cation, breeding and 
improvement, genetic behavior, oil content.
 10. Structure of soybean seeds. 11. Soybean oil: 
Methods of extraction [Manchurian, and solvent], American 
oil mills, methods of shipping and marketing, prices, 
utilization in soap manufacture, food, paint manufacture, 
miscellaneous. 12. Soybean cake or meal: Feeding value, 
composition, use for feeding for dairy cows, cattle, swine, 
sheep, poultry, digestibility, injurious effects, fertilizer.
 13. Soybean products for human food: Food value of the 
soybean, digestibility of the soybean and its products, mature 
or dry soybeans, immature or green soybeans (a “nutritious 
green vegetable”), soybean fl our, digestibility of soybean 
fl our, soybean bran (p. 225-26), soybean sprouts, soybean 
coffee, soybean or vegetable milk [soymilk] (preparation, 
composition, residue from the manufacture of vegetable 
milk [okara], utilization of soybean milk, condensed 
vegetable milk, vegetable milk powder, fermented vegetable 
milk), vegetable casein, tofu or soybean curd (names and 
brief history, method of manufacture, coagulating agents, 
manufacturing yields, digestibility, utilization of bean curd 
and manufactured products, bean curd brains or tofu nao, dry 
bean curd or tofu khan, thousand folds {chien chang tofu}, 
fried bean curd {tza tofu}, Fragrant dry bean curd {hsiang 
khan}, frozen tofu {kori tofu}, Chinese preparation, various 
dishes), natto, hamananatto [hamanatto], yuba, miso, shoyu 
[soy sauce], confections. 14. Table dishes of soybeans and 
soybean products: mature or dry beans, fl our, tofu, sprouts 
(86 recipes). 15. Enemies of the soybean: bacterial, mosaic, 
fungous [fungus], and nematode diseases, insects, rodents. 
This last chapter is a comprehensive review of the literature 
on soybean diseases and insects published before 1922.
 The Preface begins: “The soybean, also known as soya 
or soja bean, has assumed great importance in recent years 
and offers far-reaching possibilities of the future, particularly 
in the United States. It is, therefore, desirable to bring 
together in a single volume the accumulated information 
concerning this crop...
 “The aim has been to present the information so as 
to make it useful from both agricultural and commercial 
standpoints, not omitting, however, much that is mainly of 
historical or botanical interest...”
 The introduction begins: “There is a wide and growing 
belief that the soybean is destined to become one of the 
leading farm crops in the United States.”
 Note 1. C.V. Piper lived 1867-1926. Note 2. This is the 
earliest English-language document seen (July 2003) that 
uses the term “soybean bran” to refer to soy bran.
 Note 3. This is the earliest document seen (July 2003) 
in which Piper or Morse describe natto, Hamananatto 
[Hamanatto], yuba, or miso.
 Note 4. This book was published by March 1923 (See 
Ohio Farmer, 10 March 1923, p. 313).
 Note: The word “Russia” appears on 3 pages of this 
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book in connection with soybeans: p. 18 (in 1912, 1913, 
and 1914 Russia imported soybeans, soybean cake, and 
soybean oil), p. 54 (cultivated in “southern Russia {Podolia, 
Samarow}”), p. 227 (“In Japan and southern Russia soybean 
coffee is prepared and put up in small packages for the 
market”).
 Note 1. The terms “Soviet Union” or “USSR” do not 
appear in this book–even though the Soviet Union was 
established in Dec. 1922.
 Note 2. Podolia is in today’s Ukraine. Address: 1. 
Agrostologist; 2. Agronomist. Both: United States Dep. of 
Agriculture, Washington, DC.

670. O’Brien, Harry R. 1923. Soy-bean magic: It is shown in 
feedlots as well as in factories. Country Gentleman 88(13):4, 
18. March 31.
• Summary: Describes the results obtained by feeding a 
soy-and-mineral ration in a pasture to hogs, cows, poultry 
and horses. The idea was conceived in 1920 by three faculty 
men at Purdue University (W.A. Ostrander–extension farm 
crops specialist, S.D. Conner–chemist, and C.M. Vestal–dep. 
of animal husbandry). “Soy bean products are being used 
commercially to make salted peanuts and peanut brittle, 
meat substitutes, cheap coffee, synthetic milk, margarine, 
axle grease and other lubricants, chocolate, sardine packing 
oil, lard substitutes, soap, linoleum, artifi cial suet, foundry 
casting-cores, printer’s ink, vegetable cheese, toilet powder, 
fertilizer, high explosives, rubber substitutes, waterproof 
cloth, and salad oil. The Chinaman makes an oil to use in 
lamps as a kerosene substitute.
 “The use of soy-bean products commercially is just in its 
infancy in this country, hitherto the two most important uses 
being paint and soap. Most of the oil used has been imported 
from the Orient... Since 1912, when oil was fi rst produced 
commercially in the United States from home-grown soy 
beans, the oil has been produced by the fl axseed crushing 
mills. But within the past year a number of mills for crushing 
soys alone have been projected. I visited Peru, Indiana, last 
summer, where one was being erected, and Monticello, 
Illinois, where a company was being organized to erect one.
 “The past year there has been a big demand for soys 
from the paint companies who cannot get enough fl axseed.”
 Prof. W.E. Hanger, extension farm crops specialist at 
Ohio State University, says: “It is quite possible that before 
long, instead of feeding many beans, the farmer will sell his 
bean crop and buy back the soy-bean oil meal to feed... Last 
year there were somewhere between 40,000 and 50,000 acres 
of soy beans grown in Ohio, where in 1920 only about 7,000 
acres were grown... and the acreage will doubtless be largely 
increased this year.”
 Photos show: (1) A man standing in a thriving “thirty-
acre fi eld of soy beans on the farm of Noah Fouts, Camden, 
Indiana. For two years previous this fi eld has been in soy 
beans and corn and pastured with lambs. The present crop 

indicates there is nothing wrong with the system.” (2) A 
man driving a tractor “harvesting and hulling soys in one 
operation on the Homer Johnson farm in Sheridan, Indiana.”
 Note 1. This is the earliest document seen (Sept. 2014) 
that contains a photo of a tractor in or near a fi eld of soy-
beans.
 Note 2. This harvester-thresher looks like a primitive 
combine, which is pulled alongside the tractor. Address: 
Indiana.

671. Piper, Charles V.; Morse, William J. 1923. Vernacular 
names of the soybean (Document part). In: Piper and Morse. 
1923. The Soybean. New York: McGraw-Hill. xv + 329 p. 
See p. 35-36.
• Summary: Name–Locality.
 An-ing–Naga Hills, Assam.
 Bhat–United Provinces, India.
 Bhatmas–United Provinces, India.
 Bhatnas or Bhatwas–Nepal.
 Bhatwan–Ceylon.
 Bhatwas–United Provinces, India; Nepal.
 Bhetmas–Bengal, India.
 Bhut–Punjab, India.
 Botumash, Bhativas or Bhatmais–Buthia, India.
 Buncae–Ceylon.
 Cadelee–Amboina.
 Chlai–Bengal, India.
 Coffee Bean–United States.
 Dau nanh–Annam; Cochin China; Tonkin.
 Dau tuong–Tonkin, French Indo-China.
 Daidzu–Japan; Tonkin.
 Disomhorac–Santhal, India.
 Gari-kalai–Bengal, India.
 Hoam teu–Cochin China.
 Japan pea–United States.
 Kajuna–Nepal.
 Kajang koro–Celebes.
 Katjang boelec–Java; Sunda.
 Katjang-djepoen–Java; Sunda.
 Khujoon–N. W. [North-West] Provinces, India.
 Kije–Naga Hills, Assam.
 Lasi–Kachin, Burma.
 Lasi Shapre turu–Bhamo, Burma.
 Lasi N’Loi–Myitkyina, Burma.
 Lasi N’Hti–Myitkyina, Burma.
 Mame–Japan.
 Patani–India.
 Patani-jokra–Assam.
 Pe-kyat-pyin–Burma.
 Pe-nga-pi–Burma.
 Pois oléagineux de Chine–France.
 Ram kurthi–Bengal, India.
 Ryambai-ktung–Khasi Hills, Burma.
 Salyang (Selliyang)–Sikkim.
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 San-dek-sieng–Cambodia, French Indo-China.
 Sandek an gen sar–Cambodia.
 Silliangdun–Sikkim.
 Soia–France; Italy.
 Soja–France; United States.
 Sojaboon–Holland.
 Sojabohn–Germany.
 Sou–China.
 Soy–United States.
 Soya–United States; England.
 Stock pea–United States [Note!].
 Sudza–Naga Hills, Assam.
 Ta teou–China.
 Teou–Tonkin.
 Tzuda–Naga Hills, Assam.
 Yeou–China.
 Geographical notes: Assam: A state in northeast India 
bordering to the north on Bhutan and Arunachal Pradesh.
 Bengal: A former province in northeast British India, 
now a region encompassing West Bengal (in India), and 
Bangladesh; the capital is Calcutta.
 United Provinces (in full United Provinces of Agra and 
Oudh) are now called Uttar Pradesh, a state in north India 
bordering to the north on Nepal.

672. Piper, Charles V.; Morse, William J. 1923. Soybean 
coffee (Document part). In: Piper and Morse. 1923. The 
Soybean. New York: McGraw-Hill. xv + 329 p. See p. 227-
28. [1 ref]
• Summary: “When properly roasted and prepared, the dried 
beans of any variety of soybeans make an excellent coffee 
substitute. As such the soybean has been used to a slight 
extent for many years in Europe, especially Switzerland, 
and in the United States. It is recorded that during the period 
of the Civil War the soybean was used rather extensively in 
the southern states as a coffee substitute. For a considerable 
while seedsmen sold the Ito San variety under the names 
Coffee Berry and Coffee Bean. In Japan and southern Russia 
soybean coffee is prepared and put up in small packages for 
the market. This product is ground very fi ne and has much 
the appearance of coffee essence.
 “Prepared as coffee, the soybean gives a liquid of the 
same color and odor as coffee and somewhat the fl avor of 
a cereal beverage. Those fond of cereal drinks pronounce 
the soybean beverage equal to the best of the preparations 
on the market. According to Li Yu Ying and Grandvoinnet 
(1911-1912) the soybean dried and roasted, such as is used 
in Switzerland, has the following composition: Water, 
5.27; cellulose, 4.97; carbohydrates, 34.76; fat, 18.01; total 
materials soluble in water, 49.07.”
 Note 1. This is the earliest document seen (Sept. 2021) 
which states that soybeans were used as a coffee substitute 
during the Civil War in the United States. The source of this 
information is not given–and that is very surprising, since 

Piper and Morse are so careful about citing their sources in 
this book. Why did they omit this citation? Perhaps they had 
heard the story several times but were unable to fi nd an early 
document to prove it.
 Our 30-year search for documentation to verify the 
above statement has been unsuccessful. Soybeans had 
been cultivated in 9 southern states by 1865, however none 
of those states grew a signifi cant acreage of soybeans in 
1909–when soybean acreage statistics were fi rst recorded. 
Therefore its hard to know where to start looking.
 Note 2. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “soybean coffee” to refer 
to soy coffee.
 Note 3. This is the earliest English-language document 
seen (Sept. 2021) that contains the term “soybean beverage” 
which is used to refer to soy coffee.

673. Piper, Charles V.; Morse, William J. 1923. Photographs 
and illustrations (Document part). In: Piper and Morse. 1923. 
The Soybean. New York: McGraw-Hill. xv + 329 p.
• Summary: Photos show: (Fig. 1) Typical soybean plant 
(p. 1). (2) Plant of wild soybean (p. 2). (3) A fl eet of junks 
engaged in carrying soybeans to Newchwang, Manchuria, 
from different points in the interior, taking away bean oil 
and bean cake to other places * (p. 6). (4) Soybeans in sacks 
brought to a bean center by horses in winter in Manchuria 
(p. 8). (5) Chinese bean cart loaded with beans in wicker 
containers in Manchuria (p. 8).
 (6) Type of cart and method of hauling soybeans with a 
horse in Manchuria (p. 10). (7) Manchurian farmers hauling 
the bean crop to market in winter on sleds (p. 10). (8) Plants 
of a soybean variety from India (p. 38). (9) Plants of the 
wild soybean from Soochow, China, grown at the Arlington 
Experimental Farm, 1908 (p. 38). (Fig. 15) Soybeans grown 
on the edges of a rice fi eld in southern China * (p. 58).
 (16) A man in a fi eld of the Peking variety of soybean 
grown in rows and cultivated (p. 61). (17) A broadcast fi eld 
of soybeans showing how weeds have overrun the fi eld (p. 
61). (18) The ordinary grain drill furnishes a most convenient 
method of seeding in rows or broadcast (p. 63). (19) 
Soybeans and corn grown in alternate rows for pasturage; 
a man in a hat stands between the rows (p. 65). (20) The 
roots of a soybean plant, showing abundant development of 
nodules (p. 66).
 (21) A man standing in a plat of soybeans without 
inoculation (in the foreground) and an adjacent plat which 
had been inoculated, in the background (p. 67). (22) A man 
seated on a cultivator pulled by two horses doing the last 
cultivation on a fi eld of soybeans (p. 79). (23) Soybeans and 
sorghums grown in mixture for forage purposes (p. 80). (24) 
A fi eld of soybean and Sudan grass grown in mixture for hay 
(p. 81). (25) A fi eld of soybeans and corn grown in the same 
row for ensilage (p. 82).
 (26) Soybean hay on frames. Under favorable weather 
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conditions, hay can be successfully cured in this manner (p. 
86). (27) A fi eld of mature soybeans ready to cut for seed 
(p. 90). (28) Harvesting soybeans for seed with a bunching 
attachment on the mower (p. 90). (29) Self-rake reaper used 
in cutting soybeans for seed (p. 91). (30) Soybeans cut for 
seed with binder and soybeans placed in shocks for curing 
(p. 92).
 (31) The ordinary gasoline threshing outfi t which may 
be used in threshing soybeans (p. 92). (32) A special bean 
harvester used in gathering the soybean seed from the 
standing mature plants and also cleaning it (p. 94). (33) A 
special bean harvester by which the plants are cut, thrashed, 
and cleaned (p. 94). (34) A special soybean harvester used 
to gather soybean seeds from the standing mature plants, 
and which can be adjusted to level or ridged cultivation. 
On one side is written “The Little Giant Bean Harvester,” 
manufactured by Hardy & Newsom, La Grange, North 
Carolina (p. 95). (35) Method of storing soybean seed 
awaiting shipment in Manchuria. The beans in sacks are 
stacked under Chinese mats (p. 98).
 (37) Pasturing a corn and soybean mixture with sheep 
(p. 133). (38) Thrashing soybeans from the fi eld and baling 
the straw (p. 141). (39) The larger plant is the Guelph or 
Medium Green which is very pubescent, while the smaller 
plant is a nearly smooth variety from Japan (p. 149). (40) 
Pods of soybeans showing the range in size and shape 
(natural size; p. 151).
 (41) Seeds of the most important varieties of soybeans 
now grown in the United States showing the wide range 
in size and shape of seed. The name of each of the 20 
varieties is given. A side view and a ventral view of each 
pair of seeds is given (p. 152). (42) Seeds of a black and 
white variety (Widower) from Korea. The white is due to 
the splitting of the outer later of the testa. A side view of 
six varieties is shown (p. 155). (43) A fi eld of the Biloxi 
soybean, which requires a long season to mature (p. 163). 
(44) A man standing in a fi eld of the Virginia variety of 
soybeans (p. 170). (45) Seeds of a natural soybean hybrid 
showing peculiar types of coloration (p. 175). (46) Pods of 
soybeans, hairy and smooth (p. 176). (47) A sterile soybean 
plant obtained from a natural hybrid (p. 176). (49) Seeds 
of an artifi cial soybean hybrid, showing peculiar types of 
coloration (p. 181). (56) An old style Chinese oil bean press, 
Manchuria (p. 195). (57) Coolies at Newchwang, Manchuria, 
carrying loads of soybeans from the junks to big stacks, 
where they are kept until the factory needs them for oil 
manufacture * (p. 196). (58) “Seeds and pods of the Hahto 
variety of soybeans, the seeds being especially valuable as 
a green vegetable” (p. 222). (59) Baskets of sprouted, small 
yellow soybeans and sprouted mung beans * (p. 226). (60) 
Men making soymilk, working with machinery with which 
the soybeans are ground and the milk strained. Note the 
2 grinding stones and the cloth strainers suspended from 
the ceiling over the tub. The cabinet with rack for bottles 

is noted in the background (p. 228). (61) Motor stone mill 
for grinding soybeans in preparing tofu with brass water 
tank (A), funnel reservoir (B), stones (C), and brass guard 
(D) (p. 229). (62) Delivery coolies holding baskets full of 
bottles showing the way soybean milk is delivered by the 
factory in Changsha, China (p. 231). (76) A courtyard fi lled 
with large earthenware containers with cone-shaped wicker 
tops for ripening soy sauce mash [in Ichang (I-ch’ang or 
Yichang), Hupe / Hupeh / Hubei province, China]; a small, 
strong basket is placed into each, with its rim just above the 
surface of the mash. The soy sauce collects or accumulates 
in each basket and is then dipped out, ready for consumption 
* (p. 251). (77) A man standing next to an iron cauldron in 
which soybeans are boiled for the manufacture of soy sauce 
(p. 252). (79) Fermenting room for yeast and soybeans in 
preparation of soy sauce (p. 253). (80) Rows of pots with 
cone-shaped wicker lids fi lled with soybean and wheat 
mixture for soy sauce * (p. 254). (81) A box press in which 
sacks of fermented soybeans are placed for pressing out the 
liquid forming soy sauce * (p. 254). (82) A man next to a 
kettle for boiling the soy sauce. After it is boiled, the sauce is 
ready to be placed in kegs at left side (p. 255). (83) Rows of 
soybean sauce in jars ready for shipment (p. 255). (84) Root 
of a soybean plant showing rootknot caused by the nematode 
(Heterodera radicicola) (p. 285).
 Note: * means photo by Frank N. Meyer in China or 
Manchuria.
 Illustrations (line drawings) show: (Fig. 48) Flower of 
the soybean enlarged. Front view. Side view. Parts of the 
corolla, standard, wing, one of the keel petals. Stamens. Pistil 
(p. 177). Figures 50-55, from Kondo (1913) are described at 
Kondo.
 Maps show where the soybean is extensively and 
successfully grown in: (Fig. 10) The Orient (p. 51). (11) 
North and South America (p. 52). (12) Europe and Africa (p. 
53). (13) A map of Manchuria shows the soybean districts 
and seed production of different localities (p. 56). (14) 
An outline map of the United States shows the areas with 
shading to which the soybean is especially adapted as to 
varieties and purposes (p. 57).
 A diagram (Fig. 36, p. 129) shows the various ways in 
which the plants and seeds of soybeans are utilized. Level 2: 
The fi rst two categories are seeds and plants.
 Level 3: Under seeds: Food products, oil, and meal. 
Under plants: Hay, ensilage, soiling.
 Level 4: Under food products: green beans and dry 
beans. Under oil: Glycerin, explosives, enamels, varnish, 
food products, waterproof goods, linoleum, paints, soap 
stock, celluloid, rubber substitute, printing inks, lighting 
[illumination], lubricating. Under meal: Human food, stock 
feed, fertilizer. Under forage: Hay, ensilage, soiling.
 Level 5: Under green beans: Green vegetables, canned, 
salads. Under dried beans: Soy sauce, boiled beans [from 
whole dry soybeans], baked beans [whole], soups, coffee 
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substitute, roasted beans, vegetable milk, breakfast foods. 
Under soap stock: Soft soaps, hard soaps. Under oil–food 
products: Butter substitute, lard substitutes, edible oils. salad 
oils. Under meal–human food: Breakfast foods, diabetic 
foods, fl our, infant foods, macaroni, crackers, [soy] milk.
 Level 6: Under dried beans–vegetable milk: Cheese, 
condensed milk, fresh milk, confections, casein. Under 
meal–human food–fl our: Bread, cakes, muffi ns, biscuit.
 Level 7: Under cheese: Fresh, dried, smoked, fermented.

674. USDA Bureau of Plant Industry, Inventory. 1923. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from April 1 to May 31, 1920. 
Nos. 49797 to 50647. No. 63. 99 p. March.
• Summary: Soy bean introductions: Soja max (L.) Piper. 
Fabaceæ. (Glycine hispida Maxim.)
 49828-49833. “From Yokohama, Japan. Beans presented 
by Robert Fulton & Co. Received April 2, 1920. Quoted 
notes by Mr. Fulton:
 “49828. ‘Kuro mame (black soy bean).’
 “49829. ‘Kuro Teppo mame (round, middle-late, black 
soy bean).’
 “49830. ‘Nakate mame (middle-late, white soy bean), 
seed larger than Wase mame.’
 “49831. ‘Okute mame (late white soy bean).’
 “49832. ‘Shiro daizu (white soy bean).’
 “49833. ‘Wase mame (summer bean), small seeded early 
white.’
 “49834. From Aizu Wakamatsu, Japan. Beans presented 
by Rev. Christopher Noss. Received April 2, 1920. ‘Ogon 
daizu (golden soy bean).’ (Noss.)
 “The oil of the bean is used for frying, as a butter 
substitute, for lubricating, for water-proofi ng clothes, 
for medicine, and in the manufacture of soap, candles, 
guncotton, and artifi cial rubber. The residue after the oil 
has been extracted has been used for cattle feed, but is now 
mixed with wheat fl our for food purposes. The entire bean 
is slightly roasted, pulverized [to make kinako], and mixed 
with fl our to make light cakes and to give fl avor to boiled 
rice; it is cheaper and more nutritious than fl our. (Adapted 
from Parry, Travel Sketches, Japan Advertiser, January 25, 
1920.)’
 “49911/49921. From Techow, Shantung, China. Seeds 
presented by Miss Alice Reed through Prof. Henry Conrad, 
Grinnel College, Grinnel, Iowa. Received April 21, 1920. 
Quoted notes by Miss Reed.
 “49918-49920.
 “49918. ‘Black bean.’
 “49919. ‘Yellow bean.’
 “49920. ‘Large green bean.’
 “50382/50387. From Foochow, Fukien [Fujian], China. 
Seeds collected by C.R. Kellogg. Received May 27, 1920. 
Quoted notes by Mr. Kellogg.
 “50385. ‘Yellow bean from Hokchiang (Futsing).’

 “50440-50441.
 “50440. ‘Deu tz (bean). The only yellow soy bean 
known here and the one referred to when beans are spoken 
of unless some other variety is defi nitely mentioned. A 
fi eld crop; clay preferred. Usually planted right after rice is 
reaped, making a rotation of rice in the spring and beans in 
the fall.’
 “50441. ‘U deu (black bean). The only other type of soy 
bean grown here. Rather heavier yielder and more vine than 
the yellow, but not grown very much. A fi eld crop preferring 
medium-heavy clay soil. Collected at the farm of Lee U. 
Ken.’
 “50522-50524. From Mukden, China. Seeds presented 
by Albert W. Pontius, American consul general. Received 
June 7, 1920. Market beans requested for the Offi ce of 
Forage-Crop Investigations.
 “50522. ‘Hei tou (black).’ ‘A small fl at shining black 
bean used when boiled, salted, and fermented as the main 
ingredient in a sauce; also fed, when boiled, to water 
buffaloes.’ (Frank N. Meyer.) For previous introduction, see 
S.P.I. No. 45294.
 “50523. ‘Hsiao chin huang tou (small golden yellow 
bean).’
 “50524. ‘Pai mei tou (white-crested bean).’ A late 
maturing bean, yellow with a ‘white eyebrow.’ For previous 
introductions, see S.P.I. No. 30745.
 “50531/50539. From Keijo, Chosen (Korea). Seed 
presented by Miss Katherine Wambold. Received June 21, 
1920.
 “50535-50536.
 “50535. ‘Kong Bean.’ For previous introductions, see 
S.P.I. No. 42059.
 “50536. ‘Kong bean; this is used for making sauce.’” 
Address: Washington, DC.

675. Healtheries Natural Foods Company (The). 1923. 
Welcomes mail orders for... (Ad). Naturopath (New York 
City) 28(9):492. Sept.
• Summary: “... 100% whole wheat bread (Maxwell’s 
3V Bread, for Vim, Vigor and Vitality, has been used for 
extensive feeding tests at Westfi eld Laboratory and is highly 
endorsed by Professor Allyn after those tests. It is made of 
whole wheat, whole milk and further fortifi ed with vegex 
[sic, Vegex], the wonderful vegetable extract and nerve 
nutrient, rich in vitamins and organic mineral salts.)
 “Delicious sun-dried fruits (not chemically treated). 
Wild fruit juices,... Crackers, cookies, cakes; whole grain 
foods that are naturally laxative. Cereal drinks instead of 
coffee. Nuts and nut meats in choice selection...”
 “You must get acquainted with these two stores, just the 
kind a true Naturopath longs for. We need you. You need us.”
 “No white denatured fl our or refi ned sugar used in any 
of our products. John Maxwell, the President, hopes to meet 
you at the convention.” Address: (1) 23 E. Van Buren St.; (2) 
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2731 No. Clark St. Both: Chicago, Illinois.

676. Bottari, Fulvio. 1923. La soja nella storia, 
nell’agricoltura e nelle applicazioni alimentari ed industriali 
[The soybean in history, in agriculture, and in food and 
industrial applications]. Torino & Genova, Italy: S. Lattes & 
Co. 243 p. Preface by Prof. Oreste Mattriolo (R. Università 
di Torino). With 34 illust. 22 cm. [25 ref. Ita]
• Summary: This is the fi rst major book in Italian about the 
soybean.
 Contents: Preface. Reason for the work; its scope 
and limits. Part I: The origin and history of the soybean. 
Reason for this history, the origin of the soybean and its 
early dissemination, soya (including production statistics) 
in Oriental countries (China, Manchuria, Japan, Formosa, 
Korea, French Indochina), how the soybean was introduced 
to Europe, the cultivation of soya in France, Soya in 
England, Austria, Germany, Denmark, Holland, Russia, 
Sweden, Alsace-Lorraine (now in northeast France), Spain, 
Italy, America, Conclusion.
 Part II: Cultivation of soya.
 Part III: Soya in the feeding and nutrition of humans and 
animals. 1. The analysis and physiology of metabolism as an 
element in the study of nutrition. 2. Soybean forage in the 
feeding of animals. 3. Soybeans (il grano di soja) and soy 
products in the feeding of humans and animals: Commercial 
and nutritional value and digestibility of the soybean, how 
to prepare and cook whole soybeans, soy broth, thick soups, 
salads, and meat dishes, soy purée (puré di soja), soybean 
cakes (torté di soja), soybean sprouts (germi di soja), roasted 
soybeans (grano di soja come frutta secca), soy coffee (caffé 
di soja), soy chocolate (cioccolata di soja), soy confections 
(confetture di soja), special soy sweets and chocolates for 
diabetics and tuberculosis patients, the soybean as a feed for 
animals.
 Note 1. This is the earliest Italian-language document 
seen (Nov. 2012) that mentions soy coffee, which it calls 
caffé di soja.
 4. Flour, pasta, and bread in feeding. 5. Soymilk (il latte 
di soja) and its use in the feeding of animals and humans. 
6. Tofu (il formaggio di soja; p. 209). 7. Soy oil and oil-
cakes (L’olio ed i panelli di soja; p. 212). 8. Condiments 
and sauces: Natto, miso, soy sauce (le salse, called Schogon 
[sic] in Japan, Tsinag-Yeou [sic] or Tao-yu in China, Ketjap 
in Java, and Tuong in Annam). 9. Enzymes (I fermenti, incl. 
urease). 10. Conclusions.
 Part IV: Industrial applications of soya. 1. Various 
industrial applications of soya and its derivatives. 2. 
Chemical composition of vegetable casein compared with 
animal casein. 3. The industrial applications of animal 
casein. 4. If it is possible, it is convenient, necessary and 
appropriate to replace vegetable casein for the animal casein 
in industrial applications. 5. Vegetable casein factories. 
6. Process for extracting casein from soy. 7. How to 

manufacture galalith / galalite.
 Part V: General conclusions.
 The fi rst test of the lactation of calves with soymilk was 
conducted in the winter of 1916-17 by the Bonafous Institute 
in Turin. The results were splendid, and have encouraged 
eminent pediatricians such as Dr. Casalini, Prof. Dr. Alberto 
Muggia (teacher of clinical pediatrics at the University of 
Turin), and Dr. Enrico Gasca (vice director general of infants 
at Turin) to extend their experiments (p. 6).
 A table (p. 31) shows soybean and cotton hectarage and 
production in Korea from 1909 to 1917. Soybean hectarage 
increased from 277,776 ha to a record 487,134 ha. Soybean 
production grew from 1,991,126 quintals (1 quintal = 100 kg 
or 0.1 metric tons) to a record 3,816,498 quintals.
 Page 35: “Prof. Rouest of Luxey (Landes) in France 
wrote us on 30 Nov. 1921. ‘I have fi nished only the period 
of acclimatization of the soybean. It remains for me to 
propagate it a little everywhere. The experiments of 1921 
were extended in all the Departments, being viewed from an 
industrial and commercial point of view. I must now study 
which variety adapts among those I am cultivating. Soy fl our 
will not be able to be made until we have many thousands of 
hectares under cultivation, and then we will be able to think 
of other applications as well... Actually the fi rm Hendebert 
de Lion sells its fl our, originating in China, at 10 French 
francs per kg, a prohibitive price.’”
 Page 206: At the pediatric congress held in Milan in 
Sept. 1922, the question of lactation (feeding children) with 
vegetable milk was discussed in a favorable way, proposed 
by Prof. Muggia and sustained by the illustrious Prof. 
Berghius, Director of the Pediatric Clinic of the University 
of Padua, and by Prof. Francioni of Bologna. We can also 
add that experiments on lactation are proceeding in Italy at 
the pediatric clinics of Turin, Bologna, Padua, Genoa, and 
Florence, and also at the Infant’s Dispensary in Turin.
 Photos and tables are discussed in a separate record.
 A diagram (p. 227) compares the chemical composition 
of animal casein and vegetable casein.
 Note 2. Quite a bit of the historical and non-Italian 
information in this book comes from Léon Rouest’s 1921 
book Le soja et son lait végétal: Applications agricoles et 
industrielles.
 Note 3. This is the earliest Italian-language document 
seen (Jan. 2012) that mentions natto, of which it says: “il 
Natto in Giappone che corrisponde al Tao-Teche della Cina.”
 Note 4. This is the earliest Italian-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls 
germi di soja.
 Note 5. This is the earliest Italian-language document 
seen (Sept. 2016) that mentions soybean cake (a co-product 
of soybean oil), which it calls panelli di soja. Address: Dr. of 
Economic and Commercial Science, Turin [Torino], Italy.

677. Bottari, Fulvio. 1923. La soja nella storia, 
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nell’agricoltura e nelle applicazioni alimentari ed industriali 
[The soybean in history, in agriculture, and in food and 
industrial applications (Photos and tables–Document part)]. 
Torino & Genova, Italy: S. Lattes & Co. 243 p. Preface by 
Prof. Oreste Mattriolo (R. Università di Torino). With 34 
illust. 22 cm. [25 ref. Ita]
• Summary: Photos show: (0) An infant fed soymilk in Turin 
in 1921, together with a table showing its weight gain from 
18 July 1921 until 14 Jan. 1922 (p. 7). (Figs. 1-3) Three 
different varieties of soybean plants (p. 70-71). (4) The 
leaves of 3 different varieties of soybean plants (p. 72). (5) 
Close-up of the stem and pods of a soybean plant (p. 73). (6) 
Beans and pods of soybeans (p. 74).
 (7-8) Different stages of germinating soybean seeds (p. 
75). (9) Close-up of soybean roots and nodules (p. 76).
 (10-12) Fields of soybeans at the “Istituto Bonafous” (p. 
106, 108, 113). (13-14) Field of soybeans grown with corn 
(p. 122, 123). (15-18) Cellular transverse section through a 
soybean (facing p. 152).
 (20-21) Soy fl our and wheat fl our, each in a sack and 
loose (p. 177). (22) Pasta made from soy (p. 181). (23-
28) Bread and baguettes / breadsticks made with various 
percentages of soy (Pane di soja) (p. 183-89).
 (29-30) Soy bran and wheat bran, each in a sack and 
loose (p. 191). (31) Two bottles of soymilk (p. 194). (32) 
Two bottles of soy oil (p. 214).
 Tables show: (1) Imports and exports of soybean seeds 
from 1910 to 1919 by various countries, Imports into Europe 
(Denmark, France, Great Britain and Ireland, Norway, the 
Low Countries {Netherlands, Belgium, Luxembourg}, 
Sweden), into Asia (Netherlands Indies {today’s Indonesia}, 
Java & Madura, External Possessions, Japan, Formosa). 
Exports from Europe (France, Great Britain and Ireland, the 
Low Countries), from Asia (China, Japan, Formosa) (p. 3).
 (2) Imports and exports of soybean oil from 1910 to 
1919 by various countries, Imports into Europe (Denmark, 
Germany, Denmark, France, Great Britain and Ireland, 
the Low Countries {Netherlands, Belgium, Luxembourg}, 
Russia {both European and Asiatic} Sweden), into North 
America (Canada, United States), into Asia (Netherlands 
Indies {today’s Indonesia}, Java & Madura, Japan, 
Formosa), into Africa (Egypt). Exports from Europe 
(Denmark, France, Great Britain and Ireland {re-export}, 
the Low Countries, Sweden), from North America (United 
states, re-export), from Asia (China, Japan) (p. 4).
 (3) The weight gained by a baby fed soymilk at the 
dispensary of Lattanti at Torino. The trial ran from 18 July 
1921 to 14 Jan. 1922. The baby’s weight increased from 
3,000 gm to 6,140 gm (p. 7).
 (4) Production of soybeans in China in 1916 and 1917 
by color. And production of soybean cakes and soy oil in 
China in 1916 and 1917 (p. 21).
 (5) Exports of soybeans and soybean cakes from 
Manchuria yearly from 1905 to 1908 (data from Rouest) (p. 

23).
 (6) Area and production of oilseed plants (cotton, 
linseed, colza/canola, peanut, and soya) in Japan from 1877 
to 1920. Soy is by far the greatest, and both the area and 
production of soybeans increase during this time (p. 26).
 (7) Production of the principal vegetable oils (colza/
canola, sesame, cotton, linseed, soya, peanut, coconut) in 
Japan from 1886 to 1918.
 (8) Area and production of major oilseeds (cotton, soja) 
in Korea from 1909 to 1917 (p. 31). Soybean hectarage 
increased from 277,776 ha to a record 487,134 ha. Soybean 
production grew from 1,991,126 quintals (1 quintal = 100 kg 
or 0.1 metric tons) to a record 3,816,498 quintals.
 (9) Imports of soybean oil to England from 1910 to 1919 
(p. 38). (10) Imports of soybean oil to Denmark from 1910 
to 1919 (p. 46). (11) Imports of oilseeds (copra, soya, peanut, 
sesame, linseed, colza / canola & mustard seed) to Denmark 
in 1917 (p. 46).
 (12) Exports of soybean oil from Denmark from 1910 
to 1919 (p. 47). (13) Imports of soybean oil to the Low 
Countries from 1911 to 1919 (p. 47). (14) Imports of soybean 
oil to Russia from 1909 to 1915 (p. 48). (15) Imports of 
soybean oil and cottonseed oil to Sweden from 1912 to 1919 
(p. 48). (16) Imports of soybean oil to Alsace Lorraine from 
1913 to 1919 (p. 49). (17) Area of oilseeds and production 
of oil in Italy from 1909-1920 (p. 50). The area was about 
constant and the production of oil increased. (18) Median 
annual production of oil in Italy from 1870-1874 to 1920 
(p. 50). Production decreased. (19) Trial comparing the 
nutritional value of cow’s milk and vegetal milk (soymilk). 
The name of each of the 8 calves is given (p. 56-57). (20) 
Area and production of soybeans in the United States from 
1909, and 1917-1919.
 (21) Imports of various vegetable oils (olive, palm, 
coconut, soya) to the United States from 1910 to 1919 (p. 
63).
 (22) Cultivation of soybeans in Spain as described by 
Coll. D. Santiago Felice Valderrama of Montilla. The fi ve 
columns are: (a) Classifi cation, from 0 to 10. (b) Provenance 
/ Source (China). (c) Seed color. (d) Development (large, 
medium, small). (e) Maturity date (Late, semi-late, early, 
etc.) (p. 85).
 (23) Fertilizer tests with Soja hispida, The fi ve columns 
are: (a) Parcel number, 1-9. (b) Fertilizers used and dosage. 
(c) Stems, kg per 50 square meters. (d) Production of pods, 
kg per 50 square meters. (e) Grain, kg per 50 square meters 
(p. 95).
 (24) Chemical composition of soybeans grown in 
Vienna, yellow from Mongolia, Yellow from China, reddish 
brown from China. Composition is given for both the 
original seed and for its progeny (p. 98).
 (25) Weight of soybean stems, pods, and seeds of 
soybeans grown by Prof. Manvilli of the Bonafous Institute 
(p. 98).
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 (26-28) Effect of planting distance and pattern on the 
weight of soybean stems, pods, and seeds (p. 102, 105).
 (29) Effect of place of origin and variety on the time to 
germination, time of fl owering and formation of the pods. 
The soybeans came from Tunisia, China, Ceylon, New 
South Wales, Podolia [in today’s Ukraine], and Lithuania, 
France, Northwestern Italy (Piemonte, [Piedmont]), United 
States, Indochina [Cambodia, Laos, Vietnam, Burma, Siam, 
Peninsular Malaysia, Singapore], and India (p. 109).
 (30-31) The effect of applying electrical voltage to 
soybean plants on the yield of stems, pods, and seed (p. 110-
111).
 (32) Ito San Soybean production per ha in Connecticut 
from 1877 to 1918 (p. 120).
 (33) The yield of protein and oil from common beans, 
peas and soybeans (p. 121).
 (34) The yield of various minerals from the stem, leaves, 
pods, seeds and entire plant (p. 121).
 (35) Chemical analysis of the soybean plant, on both an 
“as is” and a dry basis, in the stem, foliage, pods, and entire 
plant (p. 141).
 (36) Composition of the soybean–various parts from 
various places. entire plant, forage after the plant blooms and 
sets pods, hay from Japan, hay from Massachusetts, straw 
from Massachusetts (p. 142).
 (37) Nutritive elements in hay from different types of 
plants, both green and dry, for crude substance and digestible 
portion (p. 143).
 (38) Distribution of the various nutritive components 
in the various parts of the soybean seed. The parts are entire 
seed, cotyledons, embryo, seedcoat (scorza) (p. 145).
 (39) Complex analysis of the seed of the soybean (in 
parts per 100) (p. 146).
 (40) Analysis of the seed of various colors of soybean by 
various researchers, incl. Dr. Emil Pott, Meissl & Böcker, & 
Pellet.
 (41) Nutritional composition, both crude substance and 
digestible portion, of various protein sources: beef, common 
beans, lentils, peas, broad/fava beans, soybeans (p. 149).
 (42) Protein content of various basic protein sources, 
incl. meat, peas, broad beans and soya (p. 155). (43) Bar 
graph. The soybean as a source of nutrients, compared with 
other legumes, wheat fl our, soy fl our, wheat pasta, soy pasta, 
75% wheat + 25% soy pasta, wheat bread, soy bread, 75% 
wheat + 25% soy bread, cow’s milk, soymilk, mother’s milk 
(p. 159).
 (44) Chemical composition of soybean hay according to 
Oscar Kellner 1885, p. 82 (p. 162).
 (45)
 (45) Chemical composition of soybean hay according to 
Emil Pott 1907 (Vol. 2, p. 3) (p. 163).
 (46) Composition of soybean straw, according to Emil 
Pott (p. 165).
 (47) Chemical composition of soybean pods according 

to Emil Pott (p. 165).
 (48) Nutritional composition of soy coffee from Tyrol 
and Dalmatia (p. 171).
 (49) Nutritional composition of soy jams (confetture di 
soja).
 (50) Nutritional composition of soy fl our compared with 
the fl our of various cereals (p. 176).
 (51) Nutritional composition of various types of soy 
pasta: 100% soy, 25% soy, pasta from Naples (p. 182).
 (52) Nutritional composition of soy bread, four analyses, 
compared with two analyses of wheat bread (p. 185).
 (53) Nutritional composition of soymilk made from 
whole soybeans or soy fl our (p. 195).
 (54-55) Nutritional composition of soymilk, 7 analyses, 
compared with mother’s milk, cow’s milk and goat’s milk (p. 
200-201).
 (56) Nutritional composition of okara (the residue from 
making soymilk), various analyses (p. 207).
 (57-58) Nutritional composition of soybean oil vs. 
cottonseed oil, and according to fi ve different analysts (p. 
213).
 (59) Nutritional composition of soybean cake according 
to fi ve different analysts (p. 215).
 (60) A diagram compares the chemical composition of 
animal casein and vegetable casein (p. 227).
 (61) A table compares the chemical composition of 
animal casein and vegetable casein (p. 228). Address: Dr. of 
Economic and Commercial Science, Turin [Torino], Italy.

678. Bottari, Fulvio. 1923. Spagna [History of the soybean 
in Italy (Continued–Document part IV)]. In: Fulvio 
Bottari. 1923. La Soja nella Storia, nell’Agricoltura e 
nelle Applicazioni Alimentari ed Industriali [The Soybean 
in History, in Agriculture, and in Food and Industrial 
Applications]. Torino & Genova, Italy: S. Lattes & Co. 243 
p. See p. 50-58. [25 ref. Ita]
• Summary: (Continued): Page 61: It is also worthwhile to 
add that which Dr. Mosè Miccinelli of Arpino (district of 
Caserta) writes to the doctor at the Banofous Institute dated 
March 15, 1921 regarding soy milk that was administered to 
a sick person:
 “I tried it in a man suffering from an inguinal hernia, 
fecal stagnation, appendicitis, and peritonitis of hernial 
origin, who could not in any way tolerate the milk-based diet 
with cow’s milk or goat’s milk.
 “On the fi rst day, I administered only fresh vegetable 
milk, a little more than 400 grams. On the second day, I 
elevated that quantity to 700. On the third day, to 1,000, 
which I also maintained for the following days. Under 
the action of laxatives and aided by this diet, the patient 
improved by degrees.
 “After a few days, I found the abdomen defl ated, 
palpable, little or no pain, temperature 37.4 [degrees C.] I 
continued the vegetable milk-based diet with the addition 
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of some egg yolk. From the twelfth day, I also added one 
tablespoon of Plasmon [a vegetarian food that comes in the 
form of powder, chocolate or biscuits]. In the present state, 
it may be said of the patient that he is healed because all of 
the alarming symptoms have disappeared, and the work of a 
specialist is awaited for the hernia to be operated upon. He 
has always tolerated and gladly takes the vegetable milk, 
which he continues to take, attributing to it the chief credit 
for his recovery, because with a different course, he would 
not have been able to be fed and survive.”
 And after that, this doctor continued to ask for soy 
by letters and telegrams in order to make milk out of it 
for his gravely ill patients, who tolerate very well the 
aforementioned milk in preference to that from animals, and 
they experience notable relief from it.
 In his trials, with the exclusion of that which concerns 
the experimental cultivation part, the director of the 
Bonafous Institute has continued and will continue his 
experiments for the utilization of soy as coffee, as soup 
(pasta), as bread and breadsticks, assisted fi rst of all by the 
baker of Lucento, Mr. Guidazio, and then by the company 
Pipino & Fino of Turin, obtaining all of those products and 
byproducts that appeared at the Expositions that were held at 
the Stadium of Turin both in 1921 and in 1922. [4]
 Studying the question along with the aforementioned 
Director, the professor Sir Mossello managed to obtain a 
process with which, when subjected to it, the soybean loses 
its characteristic and not very pleasant fl avor.
 Other distinguished persons are also occupying 
themselves with the important question including under 
different points of view, and among them, one should not 
forget the doctor Prof. Giuseppe Diena, Director of the 
San Salvario Clinic (Policlinico S. Salvario) (Diseases of 
the Digestive System), who continues his attempts, which 
have already been crowned with success, with laboratory 
experiments for the extraction of urease from casein.
 Footnotes: [1] Oil Seeds (Semi oleosi), op. cit., pp. 40-
41.
 [2] Italian Statistical Yearbook 1914–Periodic Data on 
Agricultural Statistics (Annuario statistico italiano 1914–
Notizie periodiche di statistica agraria), year 1 (1910-1911).
 [3] With reference to the preceding article published 
by the same author in the November 1919 issue of the same 
journal Hygiene and Life (Igiene e vita).
 [4] At the exhibitions, the Silver Medal of the Ministry 
of Agriculture was presented in 1921 and the Grand Prize 
Diploma was presented in 1922.
 Note: Translated by Philip Isenberg (MM, CT), 
Long Beach, California. Address: Dr. of Economic and 
Commercial Science, Turin [Torino], Italy.

679. Watson, Ernest. 1923. The principal articles of Chinese 
commerce (import and export) with a description of the 
origin, appearance, characteristics, and general properties of 

each commodity; an account of the methods of preparation 
or manufacture together with various tests, etc., by means 
of which the different products may be readily identifi ed. 
Shanghai, China: Statistical Dept., Inspectorate General of 
Customs; sold by Kelly & Walsh [etc.]. xi + 630 p. Illust. 28 
cm. The Maritime Customs. II. Special Series No. 38.
• Summary: Section II, titled “Oils, fats, and waxes” (p. 76-
149) contains detailed defi nitions of the following: Bean oil 
(Tou-yu or Oleum dolichos) obtained from the soya bean of 
China, and the residual meal (tou-ping-fên) (p. 85-86). “In 
China bean oil is used as a food; for cooking purposes; for 
mixing with lacquer; in making varnish and printing ink; 
in soap making; and, to a slight extent, as an illuminant, 
although for this purpose it has been almost superseded by 
kerosene. It is also used in water proofi ng cloth and paper for 
making umbrellas and lanterns. In foreign countries, where 
the demand for the oil is practically unlimited, bean oil is 
used chiefl y in the manufacture of soap and in preparing 
salad oils. On account of its drying properties bean oil is not 
very suitable for use as a lubricating oil.
 “Bean oil appears in Chinese commerce packed in 
wooden tubs, paper-lined baskets, or in earthenware jars, of 
no standard weight. It is exported in great quantities from 
many of the northern ports, particularly from Dairen and 
Newchwang, and, to a smaller extent, from Hankow and 
other Yangtze ports.”
 Section VI, titled “Miscellaneous products” contains a 
long subsection on “Beans, Soya” (Tou) (p. 320-21). “Soya 
beans, or ‘soy beans’... are cultivated in enormous quantities 
in Central Manchuria... It is estimated that about 1,600,000 
tons are produced annually in Manchuria alone... The beans 
are small,... the yield per acre being from 1,100 to 1,600 
pounds [18.3 to 26.6 bushels]. Several varieties are grown in 
China and are commonly classifi ed by the Chinese according 
to form, colour, size, use, and other characteristics. The best 
known of these varieties are (with Chinese characters for 
each term): -
 (1) Yellow beans (huang-tou), subdivided into pai-mei-
tou or ‘white eye-brow bean,’ so called from the whiteness of 
the prominent hilum; chin-yüan-tou or ‘round golden bean’; 
and hei-ch’i-tou.
 (2) Black beans (wu-tou), subdivided into (ta-wu-tou) or 
‘large black bean’; (hsiao-wu-tou) or ‘small black bean’; and 
(pien-wu-tou) or ‘fl at black bean.’
 (3) Green beans (ch’ing-tou), subdivided into two 
varieties, one of which has a green epidermis and green 
interior, the other a green epidermis and yellow interior.
 Three subspecies [of soya beans], yielding very small 
beans, are known as: (hsiao-pai-tou) or ‘small white bean’; 
(hsiao-hung-tou) or ‘small red bean’; and (hsiao-lü-tou) or 
‘small green bean.’” Note 1. The writer may be mistaken 
in calling these last three subspecies of soya beans. They 
are probably white azuki beans, red azuki beans, and mung 
beans.



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   382

© Copyright Soyinfo Center 2021

 Soya beans “are valued chiefl y as a source of bean oil, 
but are also extensively used as food, either whole or ground 
to fl our in making beancurd, bean milk, bean sauce, or ‘soy,’ 
and salted relish (ta-tou-shih) [fermented black soybeans], 
which is used both as a food and as a medicine. The black 
beans, which are not much used as food because they are 
supposed to make the body too heavy, are used in medicine, 
to impart strength and vigour, as a carminative, and also as 
an antidote for vegetable poisons, such as aconite, croton oil, 
etc. The hulls of green [soy] beans are applied to smallpox 
ulcers and other sores; the bruised leaves of the plant are 
used in treating snakebite; the fl owers are used in treating 
diseases of the eyes. Young bean sprouts (tou-ya) are used 
as a vegetable food.” Details are given on the following 
products made from soya beans: “Beancurd (tou-fu), bean 
milk (tou-fu-chiang), bean sauce (see under ‘soy’), and bean 
vermicelli (Fen-ssu, Tou-fen-ssu, Hsi-t’iao-mien, or Kua-
mien.–A very famous vermicelli made in the Chefoo district, 
from beans most of which are originally imported from 
Manchuria).
 Note 2. This is the earliest document seen (Nov. 2012) 
that contains the term Tou-fen, which probably refers to 
roasted whole soy fl our.
 Note 3. This is the earliest English-language document 
seen (Nov. 2011) that uses the term “salted relish” to refer to 
fermented black soybeans.
 The section titled “Soy (Chiang or Chiang-yu”–with 
Chinese characters for each term) states: “Soy is a sauce 
made in China from the soya bean (Soja hispida). In 
preparing it, a quantity of beans are slowly boiled, an equal 
quantity of coarsely ground wheat or barley being added. 
The mixture, after being allowed to ferment for some time, is 
put into a jar with an equal amount of salt, a few aromatics, 
and three times as much boiling water as there were beans 
at fi rst; the whole is then allowed to stand for several weeks 
exposed to the sun, after which the liquor, which constitutes 
the soy, is separated by pressing and straining the mass. The 
fi nished product is afterwards packed into jars or bottles 
ready for the market.
 “Soy is thin, and, in colour, very dark brown or almost 
black; it becomes brighter and clearer on being kept, 
has an agreeable salty fl avour, and produces a yellowish 
froth when even slightly shaken. It is much used by the 
Chinese as a sauce and condiment, as it creates an appetite 
and is supposed to counteract the injurious properties 
of contaminated food; it is also used in medicine as an 
application for burns, scalds, eczema, leprous sores, etc. Soy 
is often exported from China to foreign countries, where it 
is extensively used in the manufacture of many European 
sauces.”
 Also discusses: Groundnut oil (Hua-shêng-yu), also 
called peanut oil, earth-nut oil, and arachis oil (Oleum 
arachis) (p. 105-06). Hemp-seed oil (Ma-yu or Ma-tzu-yu) 
(p. 106).

 Sesamum-seed oil (Chih-ma-yu or Hsiang-yu; Oleum 
sesame) also known as “gingelly oil,” “teel oil,” or “benne 
oil” (p. 133-35). Groundnuts (p. 421-22). Wheat gluten 
(Mien-chin, p. 574). A second edition was published in 1930. 
Address: Chief Appraiser, Chinese Maritime Customs.

680. White, Ellen G. 1923. Counsels on health, and 
instruction to medical missionary workers. Mountain View, 
California, Kansas City, Missouri [etc.]: Pacifi c Press 
Publishing Assoc. 696 p. 19 cm. *

681. Gyarfas, Jozsef. 1924. A szójabab [The soybean 
(Continued–Document part II]. Koztelek (Common Ground) 
34(13):157-58. Feb. 14. [Hun]
• Summary: (Continued): The only problem with soy beans 
is that they take a long time to cook. However, if we leave 
them to soak in cold water for 12-24 hours, they will become 
just as soft as other legumes.
 Due to its high fat content, soy broth (szójafozelék) does 
not require any bacon like the other legumes.
 However, soybean can enjoy a much wider spectrum of 
uses in human consumption if it is used to make fl our.
 Cereal fl ours contain little protein, fat, and mineral salts. 
While soy fl our contains only about 1/3 of the carbohydrates 
of wheat fl our, it has more than 3 times as much protein and 
20 times the fat. Moreover, soy fl our also contains about 10 
times the potash amount as wheat fl our, and this potash has 
high levels of lime.
 Thus, a so-called energy bread, which is much more 
nutritious than regular bread, can be baked by mixing soy 
fl our with regular fl our. Soy fl our can also be used to make 
more nutrient-rich and tastier bouillon cubes, pastas, cakes, 
hardtacks, crackers, biscuits, etc. The fl ours made from 
legume seeds and used as a source of nutrition for children 
can be made even richer by adding soy.
 Soy beans can even be roasted to make a coffee 
replacement.
 Soy beans also have a healing and strengthening effect: 
they contain vitamins A and B and high levels of phosphoric 
acid and lecithin (1.5-2%), and are even used in lecithin 
production. Since soy beans are low in carbohydrates, 
they are well-suited for use in the diets of diabetics and 
people suffering from kidney infl ammation or stomach and 
gastrointestinal problems. The consumption of large amounts 
of soy beans helps in the lactation of pregnant women, etc.
 And this has not even exhausted all of the possible 
uses for soybean, as illustrated by the example of East 
Asian peoples who use it to make a cream similar to that 
made from chestnuts. However, soy cream (szójakrém) 
is more nutritional. They also grind the bean for use as a 
replacement for butter, with black soy being especially 
favored for consumption with rice dishes after being toasted. 
To make the bean more easily digestible, especially in Japan 
and China, they use microorganisms (bacteria cultures) 
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to ferment it. This results in a fermented mash [miso] and 
a spicy brown dipping sauce [soy] used as a condiment. 
Soy beans are also used to make a type of plant milk, the 
composition and nutritional value of which is similar to 
that of animal milk. Soy milk (szójatej) is used not only in 
the kitchen, as it is also the basis for producing soy cheeses 
(szójasajtok).
 Soy milk can be produced both in small-scale production 
and in large-scale factories, as proven by examples in both 
Europe and America. It can also be sold in a thickened form 
and used both in households and by the baking industry to 
make inexpensive forms of chocolate.
 The soy fl our made via oil production can also be used 
to make soy milk. In East Asia, the oil cakes are primarily 
consumed after chopping them into small pieces, soaking 
them in water, and using them to make pasta. Any parts 
of the cakes that are not suitable for eating are spread on 
agricultural soils as a form of fertilizer instead of as feed. 
The soy oil itself is also used as cooking oil, especially in 
China. During the war, German prisoner-of-war camps used 
extruded soy fl our as a form of food. I was furthermore 
informed that in Germany, extruded soy fl our continues 
to fi nd a market, not only as a fodder, but as an ingredient 
for human food, such as bouillon cubes. It is also used to 
substitute a large part of bread fl our. Germany is also in the 
process of introducing soy cheese [tofu?] production.
 Even in America, there are now factories that use 
soybean to make exclusively food for human consumption.
 All in all, soybean has a multitude of uses. It is this 
fact, along with its excellent nutritional value, that makes 
the introduction of its cultivation in Central Europe seem 
so desirable. Despite this fact, large-scale soybean seed 
production has not been able to gain signifi cant ground 
outside of Asia, and especially Manchuria, even though 
there is really nothing special about its cultivation. It is most 
akin to that of the common bean, with the main difference 
being that soybean has a longer growing season. It is not 
particularly susceptible to any special diseases or animal 
pests. Only rabbits pose a threat to such a degree that 
soybean, if cultivated in small plots, has to be fenced to 
ensure it is not consumed.
 In my next article, I will shed light on the reasons why 
the endeavors to introduce soybean cultivation to Central 
Europe have not been successful.
 Note: Translated by Peter A. Gergay of San Francisco, 
California. Address: Columnist, Hungary.

682. Tang, Chi Yu. 1924. An economic study of Chinese 
agriculture. PhD thesis, Cornell University, Ithaca, New 
York. 514 p. June. See p. 420-23. [2+ ref]
• Summary: In Part V, Chief Agricultural Enterprises, 
chapter 24 is titled “Soy beans.” It begins: “China leads the 
world in the production of soy beans. Statistics on acreage 
and production of soy beans in China proper are lacking. The 

soy beans acreage in Manchuria, however, was estimated 
at 7,200,000 acres, and production 3,700,000 tons” (see 
Chinese Economic Bulletin No. 156, p. 9 {16 Feb. 1924}). 
“During the period 1891-1904, exports of soy beans and soy 
bean products were almost entirely absorbed by Japanese 
markets. The Russo-Japanese war in 1904 and 1905 
stimulated the production of soy beans in Manchuria, After 
the war, the surplus beans had to be disposed of in some 
markets, and for the fi rst time trial shipments were made by 
Japanese fi rms to English mills in 1908... During the period 
1909-1922, acreage and production of soy beans increased 
by leaps and bounds” [in the USA].
 The chapter then lists fi ve major reasons that soy beans 
have become so important in China: “1. Soy beans thrive 
in a variety of climatic conditions. They do well in dry 
seasons and at the same time do not reduce greatly in yield 
in a wet season. 2. Since they are a leguminous crop, soy 
beans are grown to maintain soil fertility... 3. Soy beans 
have a high food value in comparison with other foods. They 
are especially rich in protein... 4. Many by-products are 
made from soy beans, including bean oil cake, bean meal, 
bean fl our, bean bran, bean sprouts, bean coffee, bean milk 
and bean curd. Because of the large range of by-products 
that have been made, the price of soy beans has become 
stabilized... 5. Further expansion of soy bean production 
possible when North Manchurian lands are brought under 
cultivation.”
 Table 45 (p. 422) shows China’s exports of soy beans, 
bean cake, and bean oil for the years 1913, 1920, 1921, and 
1922 in piculs (133.33 lb) and taels (a monetary unit). Each 
of the three increased during this period which included 
World War. I. In 1922 exports of bean cake were worth the 
most, followed by soy beans and bean oil. Soy bean exports 
grew from 7,419,511 piculs in 1913 to 12,462,350 piculs 
in 1922. [Soy] bean oil grew from 49,817 piculs in 1913 to 
12,294,006 piculs in 1922.
 Table 46 (p. 423) shows the weight and value of these 
three products exported to various countries. Beans are 
mostly exported to Russia, Japan, and the Dutch Indies (in 
that order). Bean cake is mostly exported to Japan (86% of 
the total) and Russia. Relatively little bean oil is exported: 
it goes mainly to the “Turkey, Persia, Egypt, etc.” [grouped 
as one unit] (380,000 piculs), Russia (250,000 piculs), Great 
Britain (246,000 piculs), the Netherlands (201,000 piculs), 
and the United States (116,000 piculs).
 Note: This is the earliest English-language document 
seen (June 2013) that uses the term “bean bran” to refer to 
soy bran. Address: Cornell Univ., Ithaca, New York.

683. May Co. (The). Formerly Hamburger’s. 1924. Health 
fi rst! (Ad). Los Angeles Times. Sept. 7. p. I25.
• Summary: “The May Co. headquarters for Battle Creek 
[Michigan] and other famous health foods! Yogurt Tablets, 
a Battle Creek product that makes very superior buttermilk. 
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Vegex–a vitamin food in four different forms and sizes. 
Cubes, almonds, paste and fruit wafers. 10¢ to $11.50.
 “Fruit and Nut Bromose–health chocolates and meltose 
sweets. Zo–Vitamin breakfast food (Battle Creek Food Co.) 
rich in food iron and other food salts.
 “For a full list of Battle Creek and other health foods, 
also catalog of fi ne groceries, write for Bklet [Booklet] 67T.” 
Address: Fourth Floor [Broadway at Eighth, Los Angeles].

684. Cullison, W.V. 1924. The soy bean and commerce. 
Staley Journal (Decatur, Illinois) 8(4):5-10. Oct. Reprinted 
on Oil Miller, Nov. 1924, p. 17-18, 20-22.
• Summary: “The development of the soy bean from, an 
article produced and consumed by a few Asiatic nations, and 
regarded by the rest of the world as almost a curiosity, into 
a commodity of world commerce, receiving the attention of 
tariff legislation, and reported individually in the statistics of 
imports of European nations and of the United States, shows 
the importance of the soy bean industry and the value of its 
products.
 “The China Year Book of 1912 and subsequent years, 
begins its discussion of the soy bean with the statement, 
‘The phenomenal rise in China’s trade in soy bean has 
been the chief commercial feature of recent years.’ Bean 
and bean cake trading fl ourished in China, Japan and a few 
other Asiatic countries for more that 5,000 years. The trade, 
however, remained entirely domestic until about 1890 when 
a few shipments were made from China to Japan. After the 
China-Japan [Sino-Japanese] war in 1894, the bean trade 
between these countries developed rapidly. During the 
Russo-Japanese war in 1904, soy bean products were a large 
part of the food of the troops. The acreage planted in beans 
especially in Manchuria increased largely.
 “At the close of the war the production had increased to 
such an extent that it was necessary to fi nd new markets. In 
the spring of 1908 a Japanese fi rm, Mitsui Bussan, shipped 
a trial consignment of Manchurian beans to England. 
The suitability of the seed for oil and cake was readily 
recognized. Orders immediately followed and the export of 
beans from China that year rose to the value of $5,900,000, 
and by 1911 foreign export had increased to $21,300,000. 
In 1909 owing to the failure of the linseed crop in Argentine 
[Argentina] and a very small cotton crop in Egypt, the bean 
trade grew rapidly extending to other European countries 
and to America. War and necessity of lowering the cost 
of production and keeping the consumer’s price low have 
played a part in the development of the soy bean industry.
 “J. Lewkowitsch, an eminent English authority on oils, 
writing in 1911 about the soy bean industry said, ‘the soy 
bean in less than one-half year captured the world market.’ 
Until 1909 the soy bean was considered a curiosity in 
Europe and in 1911 the commercial status of the bean was 
secure. Enormous amounts of soy bean oil soon found use 
in the soap industry of England. The margarine and sardine-

canning industries were also large consumers.
 “Due to the fact that Germany and France had a high 
import duty on all kinds of beans, England enjoyed for a 
time a monopoly of trade in soy beans. Many of the large 
oil mills devoted their plants entirely to the crushing of soy 
beans. The series of tests conducted by several of these mills 
demonstrated the value of the cake, meal and oil. The value 
of the tests was such that the utilization of the soy bean as 
an oil seed extended rapidly to other countries. Germany, 
France, and Austria removed the import duty on soy beans, 
thus taking away the monopoly in the trade of soy bean 
products from England.
 “The soy bean has been grown in the United States since 
1804, under the names of Coffee bean, Japan pea, Soja, Soy, 
Soya and Stock pea. During the period of the Civil War the 
soy bean was used rather extensively in the southern States 
as a coffee substitute. For a considerable while seedmen sold 
certain varieties under the names Coffee Berry and Coffee 
Bean. For many years soy beans were grown primarily as 
a forage crop. It has been comparatively recently that it has 
become a crop of much importance.
 “The success in the utilization of the soy bean as an oil 
seed in European countries linked with the failure of the 
linseed crop in Argentine and the cotton seed crop in Egypt, 
already referred to, forced an interest in the possibilities 
of the oil and meal in the United States. Soap and paint 
manufacturers forced to fi nd new oils, if their production 
was not to be curtailed and if the consumer was not to 
pay exorbitant prices, had their research chemists conduct 
extensive experiments with soy bean oil. The results of the 
experiments were so successful that they soon led to large 
importations of the oil from Asiatic countries and Europe. 
The fi rst extensive work in the United States with soy bean 
as an oil seed was done in 1910 by an oil mill on the Pacifi c 
coast. The beans containing from 15 per cent to 19 per cent 
oil were imported from Manchuria.
 “The cotton-oil mills of the South entered upon 
extensive work with American grown soy beans in the 
latter part of 1915. Several cotton-oil mills after making 
preliminary tests, entered upon an extensive production 
of oil and meal, crushing about 100,000 bushels the fi rst 
season. The extensive area over which the soy bean can be 
profi tably grown, the large yield of seed, the ease of growing 
and harvesting the crop, the value of the beans for both 
human and animal food, and the increasing demand for the 
oil gives the soy bean great importance and assures its great 
agricultural development in America.
 “The average amount of soy oil imported yearly from 
the years 1913 to 1924 is 107,530,167 pounds with a value of 
$10,260,770 with a maximum yearly amount of 336,999,646 
pounds valued at $32,834,034 imported in 1918. This large 
importation of oil indicates a ready market.
 “The latest bulletin of the Department of Agriculture on 
the subject of soy beans lists more than 50 different uses for 
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bean products. In the Orient soy beans are grown primarily 
for seed. This is largely used for human food and for the 
manufacture of numerous food products, Much, however, is 
crushed for oil. The resulting cake or meal is utilized as feed 
and as fertilizer. Unlike most other legumes, the soy bean 
is rich in oil [sic] which makes it one of the most important 
sources of vegetable oil. For the immediate future, it is likely 
that increased culture in the United States will be largely for 
oil and meal, although its use as forage will also doubtless 
continue to increase.
 “Soy bean oil is one of the most important commercial 
products of the seed. In the Orient the oil is used largely for 
food and in the manufacture of foodstuffs, paints, waterproof 
goods, soaps, printing inks, and for lubricating and lighting.
 “Soy bean oil is produced today in three different ways:
 “1. By the old method of grinding, heating, and pressing 
by hydraulic pressure–the residue being left in the form of 
cake, known as Soy Bean Oil Cake. The temperature of the 
meal as it leaves the heaters varies considerably in practice.
 “2. By the Extraction Process wherein the ground seed 
is leached with light petroleum naptha [naphtha], which 
dissolves the oil, leaving a meal containing less than 4 per 
cent oil. The naphtha extract is distilled, the naptha recovered 
and used over again, and the soy bean oil obtained as a 
residue from this distillation.
 “3. By the Anderson Expeller Mill, in which the meal 
is heated only slightly and is forced by a screw through a 
conical grating–the oil coming through the grating, and the 
meal coming out at the end of the expeller. The advantages of 
the Expeller over the Hydraulic Press are principally that the 
Expeller is continuous in operation, eliminates the necessity 
of cooking the soy beans, obtains as great a per cent and in 
most cases a higher percentage of oil from the material. The 
continuous feature of the process eliminates to a large extent 
the labor problem in an oil mill and, furthermore enables 
the operator to obtain a more uniform result. The meal made 
from soy beans in the oil expeller is used for stock food and 
is also ground into fl our for culinary purposes.
 “Although the extraction process is used abroad it is 
used very little in this country. The process is not continuous 
and exceeding care must be taken to remove all the solvent 
from the cake or meal, otherwise this valuable product can 
be used only for fertilizer. The extraction method cannot be 
utilized when an edible oil is desired, as the solvent gives the 
oil an odor which cannot entirely be removed.” Continued. 
Address: Research Chemist, A.E. Staley Mfg. Co., Decatur, 
Illinois.

685. Cullison, W.V. 1924. The soy bean and commerce 
(Continued–Document part II). Staley Journal (Decatur, 
Illinois) 8(4):5-10. Oct.
• Summary: (Continued): “Crude soy bean oil is yellow to 
dark brown in color and has an odor somewhat ‘beany’ but 
is rather pleasant and palatable. Refi ned oil is light yellow 

in color and nearly odorless and tasteless. Soy bean oil 
is a semi-drying oil, that is, it has properties intermediate 
between such drying oils as linseed and such nondrying 
oils as cottonseed. Linseed oil may be replaced wholly or in 
part by soy bean oil in a wide range of products. As a raw 
material for soft soap it has practically displaced linseed oil 
and with the use of the hydrogenation process can serve in 
the manufacture of hard soaps.
 “In the paint industry large amounts are used in mixtures 
with linseed oil, the proportions being 25 to 50 per cent of 
soy oil. For grinding paints and making certain color pastes 
soy oil has merits exceeding linseed. Soy bean is not only 
a substitute for other oils but for many uses it is the best 
oil adapted to the purpose. At the present time the refi ned 
oil is used in butter and lard substitutes and in salad oils. 
Some of the other trade uses of this oil are the manufacture 
of linoleum, waterproof goods, enamels, varnishes, core oil 
and in rubber substitutes. The rapid growth of the soy bean 
industry has developed many new trade uses for the oil and 
on account of its lower cost it has become an important 
competitor of other vegetable oils.
 “Soy Bean Meal: The meal remaining after the oil 
is extracted is a valuable product and is widely used. 
The meal varies in color from bright yellow to darker 
shades depending upon the variety of seed from which it 
is produced. The use of the meal as a source for fl our for 
human food has become important in several European 
countries, particularly France and Germany during and 
since the World War. Soy bean fl our has been used for 
many years in America and Europe by persons requiring 
a special diet. It is of high food value and can be used as 
one of the ingredients of many palatable and nutritious 
dishes. Extensive investigations by the U.S. Department 
of Agriculture and domestic science schools have shown 
that this fl our can be successfully used as a constituent for 
bread, muffi ns, biscuits, crackers, macaroni, and in pastry. 
The large proportion of protein and phosphates it contains, 
as well as the palatable products made from it, makes it 
highly valuable as a foodstuff. Soy bean fl our, due to its not 
containing starch, enters largely as a constituent in many 
diabetic breads, biscuits and crackers manufactured as food 
specialties, It is also utilized in the manufacture of breakfast 
foods.
 “As a feed soy bean oil meal is highly concentrated 
and nutritious and is relished by all kinds of live stock. 
Experiments carefully conducted and supplemented by 
practical experience have shown the high feeding value of 
this meal for all kinds of live stock. Large amounts of the 
meal are used in the dairy countries of Europe. On the Pacifi c 
coast the meal has been widely used as a poultry and dairy 
feed and as feed for hogs, While soy bean oil meal has a high 
value as a fertilizing material, a more economic use is to 
feed the meal to livestock and apply the resulting manure to 
the soil. An increasing population demanding the maximum 
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production of food will lead to an ever-increasing use of 
concentrated cattle feeds.
 “It has popularly been supposed that the people of China 
and Japan have lived largely upon rice. If this were true 
their diet would be mainly starch. However, the products 
of soy beans are an indispensable part of the diet of these 
people and furnish the protein necessary to make their diet 
a balanced one. The soy bean is seldom used by the people 
of the Orient for boiling or baking, as is done in this country 
with the fi eld or navy bean. Most of the soy products used 
by the Orientals as food may be made from the meal and as 
such offer an opportunity for the manufacture of byproducts 
in America. It has been the history of the past that what is 
today a by-product may tomorrow be the main product. For 
example, it was not so long ago that kerosene was the main 
product of the petroleum industry, and gasoline a by-product 
for which there was little demand.
 “A description of some of the ways in which bean 
products in China and Japan are used in food is given to call 
attention to the food value and the enormous amounts used. 
In these countries bean means soy bean, although various 
kinds of beans are grown, the amount of production in 
comparison with soy beans is very unimportant.
 “Soy bean or vegetable milk, obtained by extraction 
from the meal [sic] or bean, is used by the Chinese in the 
fresh state and is condensed by the Japanese the same as 
cow’s milk. It is the material from which the various bean 
curds or vegetable cheese is prepared. The properties of 
soy bean milk are very similar to those of animal milk. In 
China this milk is drunk by the Chinese in the early morning 
with some sugar added. They have a name for it which, 
translated, means ‘Morning Prayer.’ Bean milk is extensively 
used throughout China for infant feeding. In many of the 
cities and towns of China, factories are engaged solely in 
the manufacture of vegetable milk. The milk is made and 
delivered each morning. There is a Chinese proverb, ‘Tofu 
or soy bean curd is the meat without the bone,’ which is 
justifi ed by its chemical composition and food value. Tofu is 
especially rich in protein, in fat, and in mineral substances. 
There are a number of varieties of Tofu, which indicate its 
long and extensive use as a food.
 Note: This is the earliest English-language document 
seen (Aug. 2016) that refers to tofu as ‘the meat without the 
bone.’
 “Miso, a soy bean paste made by fermentation 
processes, is one of the most staple and nutritious food 
products of Japan. It is used as a soup and seasoning in 
every home. The yearly consumption amounts to about 
3,308,000,000 pounds, and even at the Japanese low cost 
of production its value is about $180,000,000. Miso is their 
chief source of protein and fats from vegetable sources. It 
is an indispensable article of Japanese diet. There are many 
kinds of miso, the differences consisting largely in the 
different processes and ferments employed in production.

 “The manufacture of soy bean sauce (shoyu) forms one 
of the important industries of Japan, the yearly production 
amounting to considerably over 2,000,000 bbls [barrels/
kegs]. It is produced very extensively throughout China 
and to some extent in India. Large quantities are exported 
annually from China, Japan, and Hawaii to the United States. 
At the present time there are at least two factories in the 
United States making this sauce. It may be bought at the 
chain grocery stores in the large cities and under special 
trade names at the grocery stores throughout the country.
 “The use of the fl our in foods has already been 
discussed. In this country the beans are used extensively in 
the manner of fi eld and navy beans. Large amounts have 
been canned with pork, as pork and beans. The manufacture 
of a milk chocolate in which the roasted soy bean, ground 
into a fi ne powder is used, is being placed on a commercial 
basis in Canada and the United States.
 “Protein is the most necessary and most costly food 
element, A minimum of 6 ounces of protein are contained 
in one pound of a good quality of soy bean oil meal. Protein 
can not be bought in any cheaper or more wholesome form 
than in soy bean products” (Continued). Address: Research 
Chemist.

686. Bean-Bag (The) (Lansing, Michigan). 1924. Manchuria: 
Home of the soy bean. 7(6):11-12. Nov.
• Summary: This article is based on (and quotes widely 
from) a bulletin released by the National Geographic Society 
(Washington, DC).
 “Manchuria’s major crop is the soy bean–and it is soy 
bean sauce which lends fl avor to chow mein, chop suey, 
yakamin [sic], and other American versions of Chinese 
cooking.
 “The soy bean’s rise from obscurity, only 15 years ago, 
to its present importance is a wonder of modern commerce.”
 “Not only does the soy bean provide a sauce which 
is the Worcestershire of China, but it also masquerades 
as cheese [tofu], candy, fertilizer, fl our, oil for lighting 
and lubricating and it does further duty in waterproofi ng 
umbrellas and cloth.
 “The Japanese use it widely [in the form of kinako, 
or roasted soy fl our] as the basis of confectionery. In this 
form it is highly palatable and the Japanese consider their 
candies and pastries more wholesome than ours–indeed 
they are appalled by the quantity of sugar which Americans 
consume.”
 “Only a fraction of the bean oil that comes to this 
country is used in edibles. Much of it is utilized in making 
soaps, paints, lubricants and toilet powders. After oil is 
extracted from beans and the residue is made into bean 
cakes. These are manufactured extensively in Mukden. They 
are retained in the east, and serve as fertilizer and cattle feed 
both in China and Japan.
 “Aware of its enormous soy bean crop, and its heavy 
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yield of sorghum and millet, the visitor expects to see 
great farms of these products. The Manchurians, like 
most Chinese, are gardeners rather than farmers. The vast 
aggregate of these grains and vegetables come from patches 
of an acre or so. Tens of thousands of farmers with tens of 
thousands of the primitive plows, shaped like crude shovels, 
turn up millions of ridges, and drop seeds into the loose 
earth. Then they run a roller over their patches and wait until 
it is time to spread their beans or their grain on clay fl oors. 
They thresh the grain with fl ails or with oxen to trample it.
 “Southern Manchuria has the best railroads in China; 
some of the busiest cities, such as Mukden, Harbin, Kirin, 
and Port Arthur; and its general prosperity is high.”

687. Cullison, W.V. 1924. The soy bean and commerce. Oil 
Miller 20(3):17-18, 20-22. Nov. Reprinted from The Staley 
Journal.
• Summary: Note: This is acknowledged as a reprint of an 
article by the same author with the same title fi rst published 
in the Staley Journal (Decatur, Illinois) in Oct. 1924, p. 5-10. 
Address: Research Chemist, A.E. Staley Mfg. Co., Decatur, 
Illinois.

688. Product Name:  Vi-Tone. Renamed Soybean Malter 
Milk, and Chocolate Malter Milk by Sept. 1929 (Malt 
Chocolate Soymilk).
Manufacturer’s Name:  Vi-Tone Company (Renamed in 
Milk-Ko Products in 1954).
Manufacturer’s Address:  P.O. Box 356, Hamilton, 
Ontario, Canada.
Date of Introduction:  1924.
New Product–Documentation:  Editor & Publisher 
[magazine]. 1920, Jan. 29, p. 75, col. 2. “Tips for the ad 
manager... Scott & Scott, 220 West 42d St., New York. 
Placing advertising for Vi-Tone Company, Lewistone, Me. 
[Maine].” Note: We cannot be sure this is the same company.
 Ad for Vi-Tone by Vi-Tone Company. 1925. Toronto 
Daily Star (Canada). Oct. 25. p. 10. “A delicious Malted 
Milk Chocolate-fl avored drink. Serve it hot or cold. Rich in 
proteins and vitamines of the Soya Bean.”
 Ad for Vi-Tone by Vi-Tone Company. 1928. Proceedings 
of the American Soybean Assoc. p. 39. “Jack and Jill both 
love Vi-Ton” [sic, Vi-Tone]. The ad text mentions “Vi-
Tone” 3 times. “Vi-Tone is a scientifi c combination of the 
Soy Bean with malt extract and milk–rich in protein and 
vitamin content–and deliciously fl avored with chocolate.” An 
illustration shows a can of “Vi-Tone,” described as a “food 
tonic beverage.”
 F. Dimmock. 1929. Proceedings of the American 
Soybean Assoc. p. 47-50. See p. 47. “The Soybean in 
Canada.” “As far as the speaker is aware, only one fi rm in 
Canada uses the soybean in a commercial way. The Vi-tone 
Co., of Hamilton, Ontario, uses annually about 5,000 bu 
in the manufacture of a patent food.” The product name 

is not given. It may have been Soybean Malter Milk and/
or Chocolate Malter Milk. Note also that Milqo / Milquo 
(Soy Milk) had been launched in Hamilton, Ontario, by 
1919 (Source: H.W. Lohse. 1936. Canadian Chemistry and 
Metallurgy. July. p. 224-25).
 Vancouver Sun (Canada). 1931. March 21, p. 17. “Vi-
Tone Director is visitor to city.” States that “Vi-Tone was 
fi rst placed on the market in 1924.”
 C.A. MacConkey. 1935. Soybeans. Ottawa, Ontario, 
Canada: National Research Council. p. 65. “Firms Engaged 
in the Soybean Industry in Canada.” The Vitone Co., 
Hamilton, Ontario.”
 Gray. 1936. All About the Soya Bean. p. 124. Note: 
Hamilton is directly south of Toronto, at the western tip 
of Lake Ontario. This may be the product referred to by 
Dimmock in 1929.
 Leon Lothrope. 1932. Nor’-West Farmer and Farm 
& Home (Canada). Oct. p. 8. “Soya beans.” A photo titled 
“Products that contain soya bean oil or meal” shows a can 
of “Vi-Tone” Malt Chocolate Flavor. The front panel reads: 
“Hot or cold. A tonic food beverage. An extraction of malt 
and milk–rich in protein and vitamins of the soya bean.”
 L.B. Breedlove. 1936. Chicago J. of Commerce and La 
Salle Street Journal. June 25. p. 14. “Soy bean–The magic 
plant. Article XI.” “Vi-Tone Company, Hamilton, Ontario, 
Canada: Soy bean malted milk, chocolate malted milk.”
 International Inst. of Agriculture. 1936. Le Soja dans le 
Monde [The Soybean in the World]. See: Manufacturers of 
edible soy products. p. 206. Malted soymilk and chocolate 
malted soymilk. Address: P.O. Box 358, Hamilton, Ont.
 American Soy Bean Association. 1938. “16th annual 
meeting.” This leafl et lists the stores from which the soy 
products were purchased, incl. Milqo Limited, Vi-Tone 
Company, Hamilton, Ontario, Canada.

Soybean Digest. 1948. “Grits and fl akes... from the 
world of soy: Milquo Ltd. is now Vi-Tone.” Jan. p. 34. 
“Milquo Limited has changed its fi rm name to Vi-Tone 
Products Limited, 198 Gage Ave. S., Hamilton, Ontario. Ray 
H. Bissell is president.”
 Note that according to the Soybean Blue Book (1948, 
p. 80) by that year “Vi-tone Products Ltd.” was making a 
“tonic food beverage with soybean base.” No brand name 
is given. According to Soybean Blue Book (1954, p. 102) 
this company either apparently changed its name at this 
time to Mil-Ko Products Ltd. or merged with Milqo Ltd. in 
Hamilton. Its address changed to P.O. Box 366. It continued 
to make “Tonic food beverages with soybean base.” When 
Mil-Ko appeared, Vi-tone disappeared.

689. Cooper, Lenna Frances. 1924. The new cookery. 9th 
ed., revised. Battle Creek, Michigan: The Modern Medicine 
Publishing Co. 475 p. See p. 76-77. Index. 23 cm.
• Summary: The Preface (p. 11-12) states: “Housewives 
who have been accustomed to providing meat and other 
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high protein dishes for their families are oft times at a loss 
to know how to prepare a well-balanced meal without these 
articles and at the same time serve one that is palatable and 
attractive. This combination of wholesomely prepared and 
palatable foods constitutes, in a sense, a New Cookery. It 
is the hope of the author that this volume may be of service 
to many who need a guide in that cookery which has for its 
object effi ciency of body and mind.”
 “Approximately one hundred new recipes have been 
added to this edition. The book contains practically all of the 
recipes now in use at the Battle Creek Sanitarium and some 
additional, the latter being recipes that are not practical in 
large quantity cooking.
 “The important feature of the third, fourth and present 
editions is the addition of a statement of the number of 
calories in each recipe–a feature found in no other general 
cook book–and a chapter on food values and menu making.
 “The author wishes to express her indebtedness to 
Dr. John Harvey Kellogg, of the Battle Creek Sanitarium, 
and to his wife, the late Mrs. Kellogg, both of whom have 
inspired her with a love for the study of foods and their 
scientifi c preparation and have been constant sources of help 
and encouragement.” The author also thanks Miss Clara B. 
Lambert and Mrs. Estella F. Ritter.
 In the chapter on “Unfermented breads,” the recipe for 
“Soy cakes and waffl es” (p. 76) calls for “2 cups Soy fl our.”
 The section titled “Unusual foods referred to in this 
book” (p. 462-64) states that the following are made by 
the Battle Creek Food Company, Battle Creek, Michigan: 
Protose (a meat substitute made from cereal and nuts), 
Nuttolene (a pure nut product with the consistency of brick 
cheese), Savita (a pure vegetable meat fl avoring), Meltose 
(malt honey), Meltose Sugar, Sanitarium Cooked Bran 
(an appetizing food that supplies the necessary roughage, 
stimulates intestinal activity, and is rich in vitamins), Vita-
Wheat (rich in gluten, lime, iron, and Vitamin B–the anti-
neuritic vitamin), Branola (breakfast food that is 2/3 bran 
and 1/3 wheat), Zo (a body-building, ready cooked cereal 
breakfast food), gluten fl our (contains 44% of wheat gluten), 
Malted Nuts (“A delicious nut cream–Contains the same 
nourishing food values as human milk and is even richer in 
its tissue building elements. It has an appetizing fl avor and 
can be used with excellent results by those with whom cow’s 
milk is found to disagree. It is excellent for those who wish 
to gain weight”), Minute Brew (a cereal coffee), Kaffi r Tea, 
B. Acidophilus Culture (Bacillus Acidophilus is the strongest 
known lactic acid producing organism), Vegetable Gelatine 
or Agar (Made “from Ceylon moss, a seaweed that grows off 
the coast of Japan.” It is “a form of cellulose resembling bran 
in chemical composition but somewhat like animal gelatine 
in physical appearance”).
 Note 1. This is the third earliest Seventh-day Adventist 
cookbook seen (Feb. 2018) that contains a recipe using 
soybeans or soy ingredients.

 Note 2. The fi rst edition of this book was copyrighted in 
1914, the 11th edition in 1929. There is no mention of soya 
in Mrs. E.E. Kellogg’s Science in the Kitchen (revised ed., 
1892. Battle Creek, Michigan: Health Publishing Co.), nor in 
H.S. Andrews’ Science of Food and Cookery (1921. Pacifi c 
Press Publishing Co.), nor in George Cornforth’s Good Food 
(1920. Review and Herald Publishing Assoc.). Address: 
Dean of Home Economics, Battle Creek College; formerly, 
Head Dietitian of the Battle Creek Sanitarium; and later, 
Supervising Dietitian, United States Army (1918-1919).

690. Minami Manshû Tetsudô K.K. Kôgyô-bu. Nômu-ka. 
[South Manchuria Railway Co., Industrial Div. Bureau of 
Agriculture]. 1924. Daizu no kakô [Soybean processing]. 
Dairen, Manchuria: SMRC. 777 p. 30 cm. (Sangyo Shiryo 
21). [250 ref. Jap]
• Summary: Name of company with diacritics is: Minami 
Manshû Tetsudô K.K. Kôgyô-bu. Nômu-ka. This important, 
major work was written by Yoshitane Satô. Contents: Photos 
(on unnumbered pages at the front of the book) show 16 
scenes of soybean transportation, storage, and processing 
in Manchuria, as follows: (1) Mule drivers whipping mules 
trying to pull carts loaded with large sacks of soybeans 
over muddy roads. (2) Cylindrical osier storage bins for 
soybeans. (3) Row upon row of sacks of soybeans piled 
high in storage near docks. (4) Soy sauce being made in a 
courtyard; each earthenware jar is covered with a woven 
conical lid. (5) The inside of a huge and modern soy sauce 
plant. (6) Wooden kegs and glass bottles of Yamasa shoyu. 
(7) Soy sprouts (daizu moyashi) growing in round woven 
baskets. (8-11) Soy oil being pressed using vertical screw 
presses [as an alternative to hydraulic presses]–four views. 
(12) Boilers used in a soybean mill. (13) A wooden barrel 
of soybean oil being sealed. (14) Soy oil packaged in many 
small containers, each surrounded by a wicker basket. (15) 
Round soybean cakes stacked high on railway fl atcars. (16) 
The inside of a modern soy oil factory.
 Note 1. This is the earliest Japanese-language document 
seen (Jan. 2013) that uses the term daizu moyashi to refer to 
soy sprouts.
 Contents: 1. Current status of soybean production 
and consumption: A. Production: Overview (p. 2), Japan 
(p. 4), Korea (p. 12), Manchuria (p. 16), China (except 3 
eastern provinces, but including Eastern Inner Mongolia, 
p. 31), USA (p. 34), British colonies (p. 37), European 
countries (p. 40). B. Consumption: Japan (p. 41), Korea (p. 
52), Manchuria (p. 57), China (p. 59), Dutch East Indies 
(Indonesia, p. 60), USA (p. 61), European countries (p. 63).
 2. Characteristics of soybeans: A. From a physical 
sciences viewpoint (p. 67): Structure (overview, cotyledons, 
hypocotyl, seed coat), contents of each system (p. 70), 
appearance (p. 73; color, gloss, shape, size, hilum (fusuma) 
color, young plumule leaf color, ratio of seed to seed coat). 
B. From chemical viewpoint (p. 82): General composition, 
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structure of each component (p. 109; protein, oil, 
carbohydrate, ash/minerals, vitamins). C. Appearance and 
relationship between oil and protein content (p. 126): Oil and 
protein color related to color, glossiness, shape, size, hilum 
color, young plumule leaf color. D. Evaluating soybean 
quality (p. 140): Overview, key points (sizes, shapes, colors, 
glossiness, hilum color, young plumule leaf color, ratio of 
seed coat to seed, dryness of seed, volume, weight, smell, 
mixing of different varieties, ratio of imperfect seeds, 
amount of other types of seeds), collection of materials for 
testing, testing and evaluating commercial soybeans.
 3. Soybean usage and processing (p. 175). A. One 
view of main usage of soybeans. B. Nutritional value of 
soybeans as food (p. 183): Nutritional value of soy protein. 
C. Processed soyfoods (p. 208): Soy sprouts (p. 208), natto 
(itohiki nattô, p. 212, Hamanatto, p. 224), types of tofu 
(regular tofu [nama-dôfu, p. 226], kori-dofu or koya-dofu, p. 
240, aburaage, p. 245, tofu curds [tofu nô, p. 247], hard tofu 
[tofu-kan, p. 247], fragrant hard tofu [kô-kan, p. 248], senchô 
tofu, p. 249, fermented tofu [nyûfu or funyû, p. 249]), tofu-p’i 
or yuba (p. 256), soymilk and artifi cial cow’s milk, p. 259, 
soybean fl our raw, or roasted (kinako, p. 263), shoyu (p. 266; 
overview of miso and shoyu, Japanese traditional regular 
shoyu, p. 267, Japanese traditional special shoyu and tamari, 
p. 269, Chinese soy sauce, p. 272, recent shoyu research 
and development, p. 274), miso (p. 280; Japanese traditional 
regular miso, Japanese traditional special and processed 
miso, p. 282, Chinese miso, recent miso research and 
development, p, 285). D. Soybeans as feed or fodder (p. 287; 
green soybeans as feed, p. 290): Fresh forage, dried forage or 
hay. E. Soybeans as manure or fertilizer (hiryô, p. 297; in the 
Kaijô area of Manchuria, have been roasted and steamed, and 
mixed with compost, and used for green manure (ryokuhi) or 
soybean cake (daizu kasu). This method has also been used 
in the northeastern provinces (Tohoku Chiho) of Japan in rice 
fi elds). F. Soybeans as oilseeds (p. 302). G. Use of soybean 
protein in industrial products (p. 304).
 4. The soy oil extraction industry (p. 305): A. Methods 
of removing the oil (origins, traditional methods, hydraulic 
pressing, extraction method, p. 340). B. Advantages and 
disadvantages of each method (p. 348). C. The soy oil 
industry in Manchuria (p. 357): History of development, 
important places for soy oil on the Manchurian Railway, 
economic condition of the Manchurian oil industry (p. 420), 
oil extraction in Japan (history, p. 437, commercial factories, 
p. 442, development of these factories, p. 451).
 5. Soybean meal or cake and its composition (p. 464). A. 
The varieties of soybean meal or cake and the composition 
of each. B. Evaluation of quality (p. 473). C. Soybean meal 
or cake as a fodder (p. 478): Feeding value and digestibility, 
incorrectness of the theory that there are bad effects from 
feeding soybean meal or cake (p. 479). D. Soybean meal or 
cake as a fertilizer (p. 490). E. Soybean meal or cake as food 
(p. 504): Use as a raw material for shoyu production (p. 506), 

use to make soy fl our (p. 509). F. Soybean meal or cake as a 
source of protein in industrial products.
 6. Soy oil and its processing (p. 526). A. Characteristics 
of soy oil: Composition, physical characteristics (p. 535), 
chemical characteristics, testing and evaluating soy oil (p. 
564), the quality of commercial soy oil products (p. 577). B. 
Refi ning soy oil (p. 587). C. The use and processing of soy 
oil (p. 631): Overview, refi ned soy oil as a food, substitute 
for salad oil, or for deep-frying oil, as an illuminant, as 
a cutting oil, lard substitute, margarine, in paints, soap, 
hardened oil, for waterproofi ng, substitute for petroleum oil, 
glycerin, fatty acids, stearine.
 7. Exports and imports of soybeans, soybean meal or 
cake, and soy oil (p. 708). A. Manchuria. B. Manchurian 
exports. C. China. D. Japan. E. Korea. Appendix: 
Bibliography of soybeans (Japanese-, German, and English-
language works; p. 748). List of photos.
 Note 2. This is the earliest Japanese-language document 
seen (Oct. 2011) that mentions fermented tofu, which it calls 
nyûfu or funyû.
 Note 3. This is the earliest Japanese-language document 
seen (Feb. 2012) that uses the term itohiki nattô to refer to 
natto. Address: Dairen, Manchuria.

691. Photograph related to Sophie Cubbison and the 
Cubbison Cracker Co. of Los Angeles. 1924. Undated.
• Summary: The following undated black-and-white photo 
(8 by 10 inches) was donated to Soyfoods Center by Leo 
Pearlstein of Lee and Associates in Los Angeles, a long-time 
friend of Sophie Cubbison:
 Four black delivery vehicles (1 private car, and 3 trucks 
with solid rubber wheels) and 4 drivers parked in front of 
“Cubbison’s Health Food Store” (large sign on white store. 
Barely legible under the sign is: “Owner: 3419 Pasadena 
Ave.”). Analysis of the 4 license plates by an expert (Jeff 
Minard of Huntington Beach, California) shows that this 
photo was taken in 1924. On the side of each truck is printed 
“Cubbison’s Whole Wheat Products.” In smaller letters: 
“Flaxseed crackers. Whole wheat bread. Soda (?) crackers. 
3417 Pasadena Ave., L.A. Phone Lincoln 2969” (glossy). 
Note: Leo Pearlstein (2004/02) recalls visiting Sophie at this 
address (3419); the bakery was located next door (3417).

692. Naturopath (New York City). 1925. The food value of 
alfalfa. 30(2):137-38. Feb.
• Summary: Alfalfa is now gaining recognition as a “natural 
food.” It is a legume (not a member of the clover family) 
that is rich in minerals and vitamins. Dr. E.V. McCollum, 
of Johns Hopkins University, recommends alfalfa fl our as a 
food. Luther Burbank has said: “Bread of excellent quality 
can be made from alfalfa meal and fl our.” A tonic tea, made 
from the cured leaves, “will substantially replace tea and 
coffee as a beverage, and repair the ravages wrought by these 
detrimental agents. Alvita is made from Alfalfa leaves and 
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sold by the California Alfalfa Products Company, 1615 E. 
Washington St., Pasadena, California.
 Note: It is not clear whether this is an ad, an advertorial, 
or an article. See the full-page ad for Alvita in this issue (p. 
176).

693. Ralphs Grocery Co. 1925. Announcement: Opening 
(Ad). Los Angeles Times. Aug. 10. p. 4.
• Summary: “After 51 years of successful merchandising in 
Los Angeles,” Ralphs announces the opening of a complete 
market at 5470-72-74 Angeles Mesa Drive (Corner 57th St.). 
Tuesday, Aug. 11. “Refreshment and samples served free by 
demonstrators of the following goods:” There follows a list 
of about 80 brand-name foods, incl. “Carque’s Fig Cereal” 
[coffee substitute]. Address: [California].

694. Carqué, Otto. 1925. Natural foods: The safe way to 
health. Los Angeles, California: Carqué Pure Food Co., Inc. 
359 p. Illust. Index. 20 cm.
• Summary: This book advocates a natural-food, vegetarian 
diet, but not necessarily a vegan diet.
 Contents: Part I: Fundamental facts about food and 
health. 1. The old and new conceptions of the cause of 
disease. 2. Drug medication, vaccination, and serum therapy. 
3. Nature’s healing factors: Sunlight, fresh air, exercise, rest, 
water, the importance of natural foods for life and health, 
why denatured foods (white fl our, refi ned sugar, candies, 
etc) are injurious. 4. The constituents of food considered 
in the light of modern physiology and biology: Proteins, 
carbohydrates, fats and oils, cellulose, fruit acids are organic 
acids, organic salts, the alkaline or base-forming elements 
(iron, sodium, calcium, magnesium, potassium, manganese, 
and aluminum), the acid-forming elements (phosphorus, 
sulphur, silicon, chlorine, fl uorine, iodine, bromine, arsenic), 
the vitamins.
 5. Rational soil culture essential for the production 
of superior foods. 6. The conservation of vital force 
(stimulants, narcotics, elimination of waste, quality of foods, 
prolongation of life, alkaline and acid-forming foods). 7. 
Why the calorie theory is misleading. 8. Fruit, man’s best 
friend (the fruit of the tree, sulphured and unsulphured 
fruits). 9. Nuts–Nature’s most concentrated foods.
 10. Vegetables–Nature’s blood purifi ers (Great hygienic 
value of green leaves, proper soil fertilization most essential 
to vegetable culture, loss of organic salts in cooking, 
classifi cation of vegetables–5 classes). 11. Cereals and 
legumes (Cereals falsely called “The staff of life,” whole 
grain products are the best, the great waste of food elements 
by modern milling processes, legumes–an important food). 
12. Milk and dairy products (Milk not a perfect food for 
adults). 13. Meat–the least essential and most expensive of 
all foods (the vegetarian alternative).
 Part II: Practical dietetics. 14. How to live well on less 
food. 15. The feeding of infants and children (lactation, 

almond milk, soy bean milk). 16. The rational preparation 
of foods. 17. Rational food combinations (importance of 
simplicity of eating, the mono-diet and its advantages). 18. 
Simple and well balanced menus for all seasons.
 Appendix: Tables and statistics. A1. Analyses showing 
the amount of sodium, calcium and iron in foods. A2. 
Amount of food materials necessary to supply one ounce of 
protein. A3. Amount of calories contained in one pound and 
one ounce of 200 food products. A4. Average time required 
for gastric digestion of foods. A5. Annual consumption 
of sugar, soft drinks, salt, spices, coffee, tobacco, drugs, 
alcohol, etc., in the United States. A6. Regulations for 
the enforcement of the Food and Drug Act. Important 
information about chemical preservatives and artifi cial 
colors.
 The Preface (and the book) begins: “Two powerful 
superstitions are impeding the welfare and progress of 
the human race. The one is the conviction that disease is 
an entity, a mysterious something that attacks us without 
warning from the outside, either in the form of germs or 
as inclemency of weather. The other–perhaps the more 
harmful of the two–is the belief that for each disease specifi c 
remedies must be found, such as drugs, serums, vaccines, 
glandular extracts, etc., and that, when we are affl icted, 
we have to submit to a specialist’s treatment or even to the 
affected parts or organs.”
 The average individual tries “to shift the responsibility 
for his sins of omission or commission to some imaginary 
cause, rather than to hold himself accountable for the 
violation of nature’s laws.” There is “almost universal 
ignorance of the fact that disease is merely an effort on 
the part of nature or the universal life force to restore 
normal conditions in the organism. Our present system of 
commercialism has taken advantage of this situation by 
misleading people through clever advertising to persist in 
their errors in order to maintain the demand for drugs and 
serums, proprietary medicines,...”
 Chapter 11, “Cereals and Legumes,” briefl y discusses 
many types of soyfoods–soy bean sprouts, milk, fl our, tofu, 
soy sauce, and oil (p. 142). Page 196 discusses the use of soy 
bean milk and almond milk for feeding infants and children.
 Chapter 16, titled “The Rational Preparation of Foods,” 
contains a long and detailed section on soy beans (266-71), 
with subsections on boiled soy beans, soy bean milk, tofu, 
soy sauce, and soy bean sprouts. Home preparation of each 
is described. Miso, yuba, natto, and hamananatto are also 
mentioned (p. 268). Soy-related recipes include: Baked soy 
beans (p. 269). Soy bean loaf. Soy bean croquettes. Soy bean 
bread (p. 270).
 The section titled “Home made cheese” begins: “Man 
can live well without milk and dairy products, if he makes 
judicious use of legumes and nuts in various forms, as has 
been explained in the preceding chapters, but under the 
present system of agriculture and production of foodstuffs, 
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many people have to make occasional use of milk products... 
As the commercial cheese are generally heavily salted, 
preference should be given to home made cheese... Cottage 
cheese made without salt is the most wholesome of the 
cheeses.”
 Chapter 9 (p. 119-24), about nuts, states: “The making of 
nut butters is not a diffi cult process. At present peanuts and 
almonds are chiefl y used for this purpose... The blanching 
of peanuts and almonds is now done on a large scale by 
special machinery, and the blanched nuts can be procured 
in nearly all the larger cities.” Break the blanched nuts into 
small pieces by running them through the Climax Grater or a 
food chopper. Put them into a moderately hot oven for a few 
minutes to make them dry and crisp, then run them through 
a tightly adjusted nut mill to create a “smooth, palatable nut 
butter.” A large table (p. 122) compares the composition of 
various nuts and nut butters (almond butter, peanut butter) 
with meat, cheese, eggs, cow butter, and whole wheat bread. 
“The pecan contains the largest amount of fat, about 70%, 
closely followed by the hickory nut, brazil nut, fi lbert and 
pine nut, which all contain over 60% of fat. The pignolia 
imported from Spain ranks highest in the amount of protein, 
containing nearly 34%; the peanut comes next with 29.8%; 
the butter nut, almond. pistachio, all contain over 20% 
protein, excelling the best cuts of meat in that respect. The 
almond does not contain any starch as is, therefore, the nut 
best suitable for infants, especially in the form of almond 
milk.” Chufa contains 3.5% protein and 31.6% fat.
 The section titled “Fruit and nut confections” (p. 
212-15) discusses and has recipes for natural candies and 
confections.
 The section titled “How the American people deplete 
their vitality by their favorite poisons: The tremendous 
waste of our material wealth” (p. 328-43) discusses (p. 338-
43): The amount spent in 1924 on each of 15 “adulterated 
foods and drinks and of poisonous stimulants and narcotics” 
($5,040 million) compared with the amount spent on 
foods and vegetables ($850 million, or 16.8% as much). 
Refi ned sugar. Coffee. Tobacco. Condiments, etc. Alcoholic 
beverages. Drugs. Regulations for the enforcement of the 
Food and Drug Act (due to untiring efforts of Dr. Harvey 
W. Wiley, former chief of the Bureau of Chemistry, USDA). 
Sodium benzoate and sulphur dioxide. Salt. Saltpeter. Boric 
acid and borax. Saccharine. Mineral and coal tar dyes. Laxity 
in enforcement of the Pure Food Law.
 On pages 344-47 is information about the Carque Pure 
Food Company (incorporated 1912) and its founder and 
owner Otto Carque, including a brief biography of Otto, a list 
of leading Carque food products, and a full page photo of the 
company’s new home at 729 Seward St., on 1 Oct. 1925 (2 
story brick building).
 The food products are arranged by groups: Fruits: Sun-
dried and dehydrated, without bleaches or preservatives 
(Black mission fi gs, white Smyrna-type fi gs, prunes, dates, 

olives, raisins, apricots, peaches, pears). Nuts: Fresh, 
selected and unroasted (almonds, walnuts, Brazil nuts, 
pecans, pignolias, pistachios, peanuts). Confections: Of 
assorted fruits, nuts and honey, without sugar, salt, glucose 
or preservatives (delectables, fruit nuggets, Kandy-Andy). 
Stamina and laxative foods (Nut-Fruto, Prunola {prunes 
and olives}, fruit laxative). Nut butters: Ground from whole 
nuts, uncooked and unsalted (almond, nut cream, peanut). 
Cereals and products: Made from re-cleaned whole grain 
(wheat fl our, yellow corn meal, brown rice, breakfast food, 
crackers). Miscellaneous (olive oil, strained honey, raw 
sugar, fi g-cereal breakfast drink {instead of coffee}). Price 
list and descriptive circulars on request.
 Note 1. This is the earliest English-language document 
(or book) seen (June 2021) with the term “Natural foods” in 
the title that also discusses soy.
 Note 2. This is the earliest document seen stating that 
Carque’s company had a new home at 729 Seward St. 
Address: Los Angeles, California.

695. Meharry, Charles L. 1925. Second annual fi eld meeting: 
Illinois–September 1, 1921. Proceedings of the American 
Soybean Association 1:42-46.
• Summary: “The Second Annual Field Meeting of the 
National Soybean Growers’ Association was held on 1 Sept. 
at the University of Illinois and at the A.P. Meharry Farm 
near Tolono, Illinois, the University of Illinois Extension 
Service, the Champaign County Soybean Growers’ 
Association cooperating in arranging and conducting the 
program. The Champaign County Soybean Association and 
the Champaign County Farm Bureau furnished transportation 
and lunch was served by the Crittenden Unit of the 
Champaign County Farm Bureau.
 “More than 1,600 people representing 35 counties in 
Illinois, 9 counties in Indiana, 3 counties in Kentucky, one 
county each in Missouri, Ohio and Wisconsin and the United 
States Department of Agriculture assembled at the South 
Farm of the University of Illinois, where representatives of 
the Extension Department explained the various soybean 
experiments, and the use and place of soybeans in rotations 
for Corn Belt conditions. Field plot tests of varieties suitable 
for different uses, soil types and latitude were inspected and 
the characters and behavior of each variety discussed. A 
special feature of variety demonstration was a test of sixteen 
varieties secured from each of ten different states... Visitors 
were then shown the work of Dr. Woodworth and others 
who are developing new varieties through selection and 
breeding. Dr. Woodworth discussed quite fully the principles 
of breeding and their application to natural and artifi cial 
crossing.”
 “At 10:30 the visitors started in automobiles for the 
A.P. Meharry Farm near Tolono... After arrival at the farm, 
several hay varieties, Illinois 13-19 (Ilsoy), Virginia, Mongol 
(Mid-west [Midwest]) and others were inspected. Several 
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large fi elds of the Manchu, A.K., and Mongol (Midwest) for 
seed production were viewed.”
 “At noon a cafeteria lunch was served in the grove. In 
addition to the regular lunch, the A.P. Meharry Farm served 
a number of soybean dishes, including baked soybeans, 
soybean coffee, soybean milk, and soy sauce. An exhibit 
of soybean products consisting of soybean oil, soybean 
oil meal and fl our, various paints and varnishes, soaps and 
photographs of various operations in the soybean fi eld was 
furnished by County Agent C.H. Oathout.
 “After luncheon President Riegel called the meeting 
to order, and Professor J.C. Hackleman, Illinois Extension 
Specialist in Farm Crops, presided.
 “Mr. Charles L. Meharry welcomed the visitors to 
the A.P. Meharry Farm and spoke briefl y of the place and 
importance of soybeans on the Meharry Farms.
 Mr. Henry J. Waters, former President of the Kansas 
State Agricultural College, addressed the growers on the 
economic distress of the times and the economic situation at 
the close of the World War.
 Professor E.J. Kinney, of the Kentucky Experiment 
Station, told briefl y of the soybean in Kentucky... 
For Kentucky conditions the Mammoth Yellow was 
recommended for forage and the Haberlandt for seed.
 “Mr. Charles Caldwell, soybean grower of Kentucky, 
told briefl y of ten years’ experience with soybeans.”
 “Mr. Taylor Fouts, soybean grower of Indiana, stated 
that he had been growing soybeans for a great many years, 
and emphasized their value as a soil-building leguminous 
crop on poor soils, especially where clover fails. He 
suggested that while corn is King of the midwest crops, the 
soybean would be known as the Queen, when we realize the 
wonderful possibilities and many uses of the crop.
 Note: This is the earliest English-language document 
seen (July 2007) that uses the word “Queen” to refer to the 
soybean.
 “Mr. C.E. Carter, of the Missouri Experiment Station, 
reported on the soybean situation in Missouri... The Morse 
and Medium Yellow (Midwest) are regarded as the best seed 
varieties and Wilson and Virginia as the best forage sorts.
 “Professor George M. Briggs, of the Wisconsin 
Experiment Station, praised the performance of soybeans in 
his state.”
 “Mr. W.J. Morse, of the United States Department of 
Agriculture, gave a general review of the soybean situation 
in the United States. He stated that the interest in soybeans 
has increased very rapidly during the past few years, not only 
in the Middle West, but also on the Pacifi c Coast, in New 
England and throughout the Northern and Southern States.”
 “Mr. O.L. Cunningham, Kentucky, reported that 
soybeans were so generally grown and favored in Fulton 
County that soybean demonstrations were not essential. Of 
the 20,000 acres of corn, at least 16,000 acres were said to 
be planted with soybeans. The Mammoth Yellow variety was 

grown with late corn and the Haberlandt with early corn for 
pasturage. In Fulton County the corn is cut off and the hogs 
allowed to pasture the soybeans.
 “Mr. C.B. Newton, Ohio, reported on soybeans growing 
in Ohio.”
 “Mr. W.E. Riegel, manager of the A.P. Meharry Farm, 
in a brief talk, stated that there was a place for soybeans on 
every farm to produce whatever amount of feed could be fed 
upon the farm, and that farmers should produce their protein 
feed instead of buying tankage, cottonseed meal and other 
high-priced feeds. It was also thought that soybeans should 
be developed as a human food in the United States as already 
had been done in the Orient.”
 “Chairman Hackleman emphasized his belief that the 
farmer should think of the soybean crop as a feed, forage, 
and pasture crop, and as a legume to enrich the soil. He made 
the point very emphatically that farmers should not depend 
on growing the soybean crop for seed alone, and more 
converts are needed to soybeans for their value on the farm. 
When the farmers get this attitude towards the crop, the seed 
crop will take care of itself.
 “A demonstration of threshing soybeans followed the 
program of speakers. Several loads of unhulled beans of 
the 1920 crop were threshed to demonstrate that the proper 
adjustment of an ordinary grain separator is all that is 
necessary to successfully thresh beans. The growers were 
shown the necessary adjustments and attachments in the way 
of different sized pulleys which reduced the cylinder speed 
without reducing the speed of the remainder of the thresher.
 “The growers and guests after a unanimous vote of 
thanks to the hosts of the A.P. Meharry Farms departed about 
sundown.”
 Four small photos (p. 41) show “The Second Annual 
Field Meeting of the Association at the A.P. Meharry Farm 
near Tolono, Illinois, September 1, 1921.” (1) Men standing 
in a fi eld with silos and barns in the background. (2) People 
and children standing around luncheon tables covered with 
white table cloths. (3) Many men seated on the ground under 
trees, wearing white dress shirts (some wearing straw hats) 
and listening to a speaker. (4) Men standing around talking 
under trees. Address: Acting secretary.

696. Taylor, W.A. 1925. Address: Welcome to Arlington 
Farm. Proceedings of the American Soybean Association 
1:54-58. Sixth annual fi eld meeting. Held 1-3 Sept. at 
Washington, DC.
• Summary: The USDA Bureau of Plant Industry uses 
this farm for research work. About 3/4 of the Bureau’s 
expenditure of funds is upon problems of research. The 
author, as a boy, planted soybeans on his home farm in 
Michigan for use as a coffee substitute. “I had heard of 
a certain individual (I think he was from Missouri) who 
had advertised a certain strain of soybean as a very great 
improvement over Java and Mocha coffee. He claimed that 
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this strain of soybean could be grown almost anywhere. So, 
I planted an eighth of an acre or so up there in the fruit belt 
of Michigan. Unfortunately the variety did not prove to be 
suitable to the locality and did not mature.”
 Other divisions of the USDA are the Bureau of Animal 
Industry, the Bureau of Dairying, the Forest Service, the 
Bureau of Entomology, the Biological Survey, the Bureau of 
Chemistry, the Bureau of Home Economics, the Bureau of 
Agricultural Economics, the Bureau of Public Roads, and the 
Offi ce of Cooperative Extension Work. Address: USDA.

697. Carque Pure Food Company, Inc. 1925. Food... (Ad). 
Los Angeles Times. Nov. 1. p. K2. Sunday magazine.
• Summary: “... should be sustaining, with no indigestible 
additions. It should be natural–not deprived of vital parts. It 
should please your palate without depressing your nervous 
system. It should leave nothing in the body to create disease.
 “For more than thirteen years the Carque Pure Food 
Company, Inc. has sold such foods. They are distributed 
under this registered trade mark–’Natural Foods of 
California’ and include:
 “Fruits dried without chemicals. Unsalted nut butters 
made from whole uncooked nuts. Cereals from which no part 
is removed. Pure fragrant honey and olive oil. ‘Fig-Cereal’ 
breakfast drink and ‘Prunola’ sandwich fi lling. Pale-roasted 
coffee mellow with age. Fruit candies made with honey. 
Laxative preparations–natural. Books on health and diet by 
Otto Carque. A safe food protects its user.”
 “Visit the Carqué Shops–Natural Foods of California–at 
729 Seward St.: Main store–near Melrose Ave.–Hollywood 
Dist. (Moved from 2618 West Seventh Street), Los Angeles.
 “Mail this coupon today–Kar-Kay–to the Carque Pure 
Food Company, Inc.” for a free “illustrated price list.”
 Note: In the upper left corner of this ad is a small 
triangular map showing the company’s location at 729 
Seward St. Address: The Natural Foods Building, 729 
Seward St., Los Angeles, California. Phone: GLadstone 
4003.

698. Health Food Products Co. 1925. The Health Center 
News (Ad). Los Angeles Times. Nov. 29. p. K25. Sunday.
• Summary: This large square ad looks like the reduced 
front page of a newspaper titled The Health Center News. 
Above the title on a banner: “In business for your health.” In 
the middle of the title in white on a bold black background: 
“1000 W. 7th St.” Below the title in large bold letters: 
“Published by the Health Food Products Co.” In smaller 
all-capital letters running across the page: “Mail and phone 
orders given special attention. Phone VAndyke 4063.”
 There are then 5 boxes, each promoting something 
different: (1) “Inner-Clean removes cause of every sickness.” 
This is an “aromatic herb-vegetable compound perfected by 
Prof. Arnold Ehret, originator of the Mucusless Diet Healing 
System” [MDHS]. “Prof. Arnold Ehret’s ‘M.D.H.S.’ lesson 

course sent anywhere in the U.S.A., $1.50 postpaid.”
 (2) “Free health lectures, Health Center Hall, 1000 W. 
7th St. Tues, Dec. 1, 8 P.M.,–Prof. Paul Bragg. Subject: 
‘Breathe your way to health.’ Fri., Dec. 4, 8 P.M.–Dr. John 
Dequer (Decker), America’s foremost health lecturer. 
Subject: ‘Conquering ill health through seasonal foods.’”
 (3) “Disease questions and health answers. Questions 
of health will be answered in this column or by personal 
letter. Address communications to Chief Clinician [Bragg], 
Health Center, 1000 W. 7th St., Los Angeles. Enclose 
stamped envelope.” There are 2 questions. Each answer 
recommends the purchase of one or more products sold by 
the Health Center. For example: Q2. “A doctor tells me I 
must quit coffee. I have tried one or two coffee substitutes, 
but don’t like fl avors. What do you recommend? E.A.H.” 
Ans: “Minute Brew, made by the Battle Creek Food Co. 
[Michigan], contains many of the elements of fl avor and 
aroma that appeal to coffee drinkers and is absolutely free 
from caffein [caffeine]. Kafex is a coffee substitute made of 
cereals with an especially delicious fl avor. Our Health Food 
Store carries all these fi ne beverages.”
 (4) “Wanderlusters’ hike next Sunday, Dec. 6th.”
 (5) “By special appointment we are headquarters for 
Battle Creek Sanitarium Foods. Ask for valuable booklets 
and samples. Health Food Products Co. Phone VA. 4063. 
Free city delivery. 1000 W. 7th St.”
 Note: The basic concept and format of this ad is very 
similar to that titled “Healthy News” and run by the Health 
Foods Products Co. on 14 Dec. 1924. Moreover, Paul Bragg 
contributed an article to that ad in Healthy News. Address: 
1000 West Seventh Street, [Los Angeles, California]. Phone: 
VAndike 4063.

699. Sanka Coffee Corporation. 1925. What is Sanka? (Ad). 
Naturopath (New York City) 30(11):999. Nov.
• Summary: “It is the world’s fi nest Coffee, purifi ed by 
extracting the Caffein [Caffeine]. Why is the Caffein 
extracted from coffee? Because it is a drug which affects 
the heart, nerves, and kidneys. How does Caffein act on the 
human system? It causes nervousness, high blood pressure, 
and sleeplessness at night.”
 “If you want to try a cup before you order or buy it, go 
to the Sanka Coffee House and Restaurant, 301 Madison, 
New York City, also Grand Central Terminal.
 Note: Decaffeinated coffee was invented in 1903 in 
Bremen, Germany. It was fi rst sold in Germany and many 
other European countries in 1905-06 under the name “Kaffee 
HAG”, and then came to the United States in 1909-10 where 
it was fi rst marketed under the name “Dekafa” or “Dekofa” 
by an American sales agent. Sanka was fi rst marketed in the 
U.S. in 1923. It became a nationwide sales success in the late 
1920s (Source: Wikipedia). Address: 220 E. 38th St., New 
York City.
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700. Adachi, Kinnosuke. 1925. Manchuria: a survey 
(Continued–Document part II). New York, NY: R.M. 
McBride & Co. xvii + 401 p. Plus 62 plates on unnumbered 
leaves. Illust. Maps (many, 1 folded, p. 10). 24 cm.
• Summary: Continued (p. 161): “The South Manchuria 
Railway experts placed the production of soya beans in 1915 
at 108,782,216 bushels, valued at 306,765,849 yen. Crop 
conditions were bad in 1923. And so far they are not any 
better in 1924. The crop estimate for 1924 is placed at not 
much more than 84,385,000 bushels.
 “Soya beans ascended to their present pinnacle of 
fame through three distinct channels: First as food both for 
humans and for domestic animals; second, as fertilizer; and 
third as raw material for various industrial purposes. The 
remarkable thing about it all is the number of its incarnations 
as food articles. As soy sauce it is beloved by all the culinary 
artists of the Middle Kingdom and of the East generally, as 
well as by innumerable patrons of chop-suey palaces in the 
United States. It is eaten daily by hundreds of millions of 
Orientals as bean curd [tofu]; boiled, baked, roasted beans 
are also prized by them. It makes a good soup, it turns into 
innumerable forms of breakfast foods, and French artists 
take pride in using it as coffee substitute. As vegetable milk, 
it takes to itself the forms of condensed as well as fresh 
milk; and it turns into confections and casein, and into fresh, 
dried, smoked, fermented cheese. Moreover, green beans 
are everywhere used as a green vegetable, as salads, and as 
canned vegetable. Bean meal masquerades under many a 
form of fashionable breakfast and infant food. It also takes 
on the form of crackers and macaroni. Bean fl our makes 
excellent bread, cakes, muffi ns, biscuits. German millers 
are reported to have found that, mixed with wheat fl our, 
bean fl our adds a great deal to the food value of bread and 
biscuit. This comes from the great proportion of albuminoids 
[protein] found in the soya bean. It also adds a certain 
pleasant and appetizing fl avor to bread and biscuit.
 “It is in the form of oil that soya beans are conquering 
a large and ever-expanding fi eld in the modern industrial 
world. Bean oil is used in the manufacture of glycerine, 
explosives, enamels, varnish, butter substitutes, lard 
substitutes, edible oils, salad oils; on waterproof goods, 
linoleums; as paints; for both soft and hard soap stock; for 
celluloids, rubber substitutes, printing inks, and lighting 
and lubricating oils. For usefulness in the industrial fi eld, 
soya beans outrank all the other agricultural products of 
Manchuria. In this fi eld, they promise to do for Manchuria 
what raw silk has done for Japan.
 “In South Manchuria there are no less than 200 milling 
concerns extracting oil from beans. The mills vary from 
hand presses to the gigantic steam and electric presses at 
Dairen which are the last word in up-to-date mechanical 
equipment. In 1915 a method of extracting bean oil by 
chemical processes was tested and perfected by the technical 
experts of the South Manchuria Railway. Following their 

time-honored plan, the company turned the plant and process 
over to a private company that it might be worked by an 
independent concern on a purely commercial basis. Suzuki 
Bean Mill at Dairen is the result. It is one of the striking 
landmarks of the great port.
 “Admittedly, the Japanese are the champion bean-eaters 
of the world. The standard Japanese breakfast begins with 
a soup made of a bean preparation called miso. Where the 
American uses his salt-shakers, we Japanese use tiny blue 
china pots fi lled with soy sauce to season our food. Tofu is 
one of the most popular articles of food: it is a bean curd. 
There is not a Japanese meal which does not depend largely 
on the bean, whether it be breakfast, lunch, or dinner.
 “In the days following the Japanese-Chinese war when 
the victorious Manchurian Army of Japan came marching 
home, the taste for the soya beans of Manchuria followed it. 
The discovery that the Manchurian beans could be laid down 
at Nagasaki, Kobe and Tokyo at less than their production-
cost in Japan, opened up a brand-new chapter in the humble 
life of the Manchurian bean.
 “With all that, it was not exactly as a food staple that the 
soya bean achieved its sensational conquest over Nippon. 
Just about that time the price of fi sh manure in Japan had 
been climbing, as it has been ever since. The catch of 
herring along the Japan coast had been steadily declining. 
That caused scarcity of fi sh manure, while the rice fi elds 
of Japan had to have fertilizer. At this juncture some brave 
spirit among the timid farmers of Japan tried an adventure of 
fertilizing his paddy fi eld with bean-cake. The success was 
instantaneous.
 “There was a big noise made over the discovery. It 
was hailed everywhere as epochal. It was so impressive 
and so profound, in fact, that for a time the bean oil and the 
bean-cake changed their relative positions. Oil became a 
mere humble by-product, and the bean-cake the chief end 
of oil-mill industry. Japan found in soya beans the savior 
of her fast-failing rice fi elds. That must mean something to 
a people of 57,000,000 hungry mouths which can not get 
along without rice three times a day. In the United States and 
in Europe, it is in the form of oil that the Manchurian beans 
are making their way into their industries. The scarcity of 
cotton-seed oil has forced many a soap-maker to go gunning 
for some satisfactory substitute. Many of them have found it 
in the bean oil. In 1918, the United States took 90 per cent. 
of the bean-oil export of Manchuria. While this tremendous 
proportion has not been maintained since then, America has 
been a chief customer for the bean oil. In examining the 
export fi gures at such ports as Dairen, one should always 
bear in mind that a very large portion of the beans shipped 
to Kobe, for example, is really meant for the United States. 
They pass through the oil mill at Kobe, and in the shape of 
bean oil they pass on to the United States.
 “This Manchurian bean, which came out of obscurity a 
couple of decades ago and in 1920 made up 74.2 per cent. 
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of the total value of the exports of the port of Dairen, grows 
on a plant not quite three feet tall as a general thing, and 
in a pod a couple of inches long. It is a hardy citizen of the 
fi eld. It suffers very little from pests and is largely immune 
to all manner of plant diseases. It calls not for fertilizer, and 
it stands the rigor of Manchuria’s climate better than most 
plants. Mr. Keiji Adachi, an acknowledged authority, puts 
the different kinds and varieties of Manchurian beans at 
200 in number; but for practical commercial purposes, the 
soya beans are divided into three major groups according 
to the color of their skins: 1. Huangtou, or yellow bean; 2. 
Chingtou, or green bean; 3. Heitou, or Wutou, the black 
bean.
 “The yellow bean, which goes under the popular 
name of Chinyuan, or golden-round, is the name of the 
common beans in Manchuria to which belong such species 
as Fentien white eyebrow and great white eyebrow, black-
navel, four-grain-yellow, small-golden-yellow, and many 
others. Of them four-grain-yellow is now being more and 
more cultivated all over both South and North Manchuria. 
It contains a greater percentage of oil than any other kind, 
sometimes as high as 20 to 22 per cent.
 “The green bean is the same as the yellow in shape and 
size, only different in color. It is subdivided into two kinds: 
one with green skin and yellow meat; the other green both 
inside and out. It is largely cultivated south of Mukden and 
classed under such names as large-grain-green, four-grain-
green, pink-hair-green, iron-pod-green, and so on. It does not 
contain as much oil as the yellow bean and therefore is not as 
highly prized as the other.
 “The black bean is subdivided into three kinds: I. 
Tawutou, a large black bean which has black skin and green 
interior; 2. Hsiaowutou, or small black bean which is black 
outside and yellow inside; and 3. Pienwutou, or fl at black 
bean, which also has yellow meat. The black bean is used 
more for feed for domestic animals and for fertilizer, and 
also as vegetable food for men; while the yellow and green 
beans are used almost entirely for the extraction of oil.
 “The average yield of beans is about twenty-four to 
thirty bushels an acre, although some writers are making 
such extravagant claims as forty to seventy-fi ve bushels an 
acre.
 “The chemical analysis of the three beans according 
to the Dairen Central laboratory is as follows, stated in 
percentage:
 A table shows: The yellow bean contains 9.11% water, 
39.90% albuminoid (highest), and 17.59% fat (highest).
 The green bean contains 12.64% water, 36.47% 
albuminoid, and 16.23% fat.
 The black bean contains 10.74% water, 35.32% 
albuminoid (lowest), and 15.80% fat (lowest).
 Note: This comparison would have been more 
meaningful if the water content of each of the three types had 
been adjusted to be the same.

 Photos facing page 158 show: (1) “Third weeding of 
a soya-bean fi eld in Manchuria.” (2) “A mature soya-bean 
fi eld” (Continued). Address: Author.

701. Kuhne, Louis. 1925? The new science of healing: or, 
The doctrine of the oneness of all diseases forming the basis 
of a uniform method of cure, without medicines and without 
operations. An instructor and adviser for the healthy and the 
sick. Translated from the 3rd greatly augmented German 
edition by Th. Baker. Leipsic [Leipzig], Germany: Louis 
Kuhne. x + 460 p. Index. 23 cm. Undated. [Eng]
• Summary: In German: Die Neue Heilwissenschaft. This 
book enjoyed worldwide success, eventually appearing in 24 
languages. Louis Kuhne, born in 1853, was the fi rst nature-
cure doctor to practice outside the villages in Germany. The 
frontispiece is a black-and-white illustration of Louis Kuhne. 
Two pages thereafter is an illustration of the “Louis Kuhne 
International Establishment for the Science of Healing 
without Medicines and without Operations.” A huge 3-story 
building, it was established on 10 Oct. 1883, and enlarged in 
1892, 1901, and 1904.
 In the chapter titled “What shall we eat? What shall we 
drink? The digestive process” (p. 117-52), he advocates a 
vegetarian (esp. a frugivorous) diet and gives recipes. He 
believes that “disease can only arise as a consequence of 
wrong food.” The “most nourishing and suitable foods and 
beverages are not fl esh-meat, eggs, extracts, wine, beer, 
cocoa, coffee, tea, etc. but only foods as can be quickly and 
easily digested.” He discusses the teeth, digestive system, 
senses, and breast milk of humans in order to determine, in 
part, what is the best diet–”a vegetarian diet” (p. 143).
 He is strongly opposed to allopathy, “the whole 
scheme of poisoning patients by medicine.” He supports 
homeopathy. Address: Founder and Director, Louis Kuhne 
International Establishment...”. 15-24 Flossplatz, Leipsic 
[Leipzig, Germany].

702. Zlatarov, Asen. 1926. Die Soja und ihre Verwertung 
als Nahrungsmittel [The soybean and its use as food]. 
Fortschritte der Landwirtschaft 1(7):543-47. Sept. 1. [8 ref. 
Ger]
• Summary: On this document, the writer’s name is written 
“Prof. Dr. Assen Zlataroff.”
 In Bulgaria as elsewhere in Europe, people have started 
to plant lots of soybeans. The soybean can serve as a source 
of healthy and rich nutrition, but also as a new source of 
income. There is much recent interest in Hungary and 
Germany.
 Tables show: (1) Thirteen nutritional analyses of 
soybeans planted in Bulgaria between 1917 and 1922. 
(2) Nutritional analyses of black beans (non-soy), black 
peas, white beans, white lentils. Garbanzo beans (Chick-
peas / chickpeas / Kichererbsen). And soybeans (Soja). 
The soybean is low in purines. (3) Soy oil constants 
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(yellow variety, ether extract), including specifi c weight, 
saponifi cation number, Reichert-Meissel number, iodine 
number, Hennersche number. (4) Nutritional composition of 
Papuda beans in 4 districts of Bulgaria in 1920 and 1921. (5) 
Weight of distilled water absorbed by 100 gm (800 beans) 
of soybeans after seven lengths of time ranging from 15 
minutes to 12 hours. (6) Nutritional composition of soymilk 
(Sojamilch). (7) Comparative nutritional composition of 
various mammalian milks: Human milk, cow’s milk, buffalo 
milk, sheep’s milk, goat’s milk. (8) Nutritional composition 
of tofu (Tevu-fou, Sojakäse, based on previous analyses by 
Champion and Lhote, Prinsen, and König {both fresh and 
dry}). He notes that tofu resembles quark. (9) Nutritional 
composition of soy casein (Kaseo-Sojain).
 The value of the soybean as food: In China and Japan 
the soybean is used in large quantities as food. These foods 
include soymilk, soya cheese (Sojakäse), soya casein 
(Sojakasein), soybean meal, natto, miso, shoyu (Schoyou), 
Tao-you, Indonesian-style soy sauce (Ketjap), Vietnamese-
style miso (Tuong), Kiju-tze, soya coffee (Sojakaffee), soya 
salad (Sojasalat), etc.
 The soybean as a vegetable (green vegetable soybeans).
 He then describes briefl y how to make various soybean 
food products (based on Li Yu-ying and Grandvoinnet) 
including soya fl our (Sojamehl), soy dumplings (Sojaklösse), 
soymilk (Sojamilch, discovered by the Chinese philosopher 
Whai Nain-Tze), tofu (Sojamehl, made by coagulation of 
soymilk; he calls it Sojamilchquark, Sojakäse, Tevu-fou and 
notes that in China it is called “The meat without bones” 
[“Fleisch ohne Knochen”]).
 Note: This is the earliest document seen (Jan. 2019) that 
mentions “meat without bones” or that says that tofu is called 
the “meat without bones.”
 As far as taste is concerned, the writer has tasted tofu 
and he fi nds that this fresh cheese tastes very nice and 
the type of cheese made from it (by Li Yu-ying) such as 
Roquefort, Gruyere, Holländer, etc. are in no way inferior 
to the renowned real cheeses. Making tofu could be a new 
industry, which would be a good source of income for 
the nations where the soybean thrives and conducive to 
the nutrition of the people. Fresh tofu has many uses in 
cookery. With eggs it makes a fi ne omelet, likewise cheese 
dumplings and sausages. All these products have a fi ne 
taste and are very nutritious. In 1921 Dr. Assen Zlataroff (a 
nutritionist) and J. Trifoneff wrote (in Bulgarian) a brochure 
on the soybean, its cultivation, composition, and food value. 
Address: Sophia Medizinisch-chemisches Institut, Bulgaria.

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

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

704. Bragg, Paul C. ed. 1926. Health Center newslets (Ad). 
Los Angeles Times. Dec. 19. p. K27.
• Summary: “Most people in this hurry-up age are taxing 
their nerves to the limit of endurance and beyond. And such 
stimulants as coffee only tax the nerves more. The caffein 
[caffeine] in one cup if injected in concentrated form will 
kill a rabbit instantly... If it doesn’t ‘agree’ with you, change 
to a good coffee substitute. There are several excellent ones 
to select from at the Health Center food store, 1000 West 
Seventh St.” Address: Prof., Chief Clinician, Health Center 
of Los Angeles, 1000 W. Seventh St.

705. California Fig-Co Company, Inc. 1926. “Fig-Co” is the 
most wholesome, palatable coffee substitute you ever had! 
(Ad). Los Angeles Times. Dec. 26. p. J29.
• Summary: “During his 3 years of apprenticeship (1884-
1887) in one of the oldest coffee-substitute factories in 
Europe, Kramer Bros. in Ottensen near Hamburg [Germany], 
our manager, Mr. W.H. Riecken, originated ‘Fig-Co’ from 
selected sun-dried unsulphured fi gs and fi nest malt-barley.”
 “Good for your stomach and your nerves. It relieves 
constipation. 1 lb. package, 35¢–Health is wealth, buy the 
best.” Address: [Los Angeles, California].

706. California Food & Health Service. 1926. The original 
(1912) fi g cereal coffee substitute (Ad). Los Angeles Times. 
Dec. 26. p. J29.
• Summary: “At all health food stores. A fi ve food family 
drink. Regular price 35¢. Special price 29¢. 7253 Sunset 
Blvd., Hollywood. 215 West Broadway, Glendale. 2156 
Colorado Blvd., Eagle Rock. 445. E. Colorado St., Pasadena. 
Drop a one cent postal card to any of the above addresses for 
a complete price list of Health Foods.”
 An illustration shows the front of the package, on which 
is written: “Drink California Cof-Fig. ‘Coffee’s successor.’ 
J.R. Neff.” Address: [Los Angeles, California].

707. Mayerhofer, Ernst; Pirquet von Cesanatico, C. eds. 
1926. Lexikon der Ernaehrungskunde [Dictionary of 
dietetics]. Vienna, Austria: J. Springer. viii + 1205 p. Illust. 
25 cm. [Ger]*
• Summary: Included in the long list are: Akamiso, miso, 
shiromiso, tofukasu [okara], daizu [soybeans], fu [dried 
wheat gluten cakes], kingyo-fu, kiri-fu, kiri-mochi [frozen 
and dried rice cake], ame [malt extract], mirin, aburage [tofu 

fried in vegetable oil], natto–Bohnenkäse, Tofu–Sojatopfen, 
Tonyu–Sojamilch [soymilk], azuki [small red beans], 
kwansen-fu, kinako–Sojabohnenmehl, geröstet, amasake 
[amazake]–unvergorener Sake, umeboshi, koritofu [frozen 
and dried tofu], midzuame [soft ame = rice syrup], shoyu–
Sojasauce, yuba–eine Bohnenspeise. Note that a number of 
these terms are Japanese.
 Note 1. This is the earliest German-language document 
seen (Nov. 2005) that mentions amazake, which it calls 
“amasake.”
 Note 2. This is the earliest German-language document 
seen (April 2013) that uses the term Sojatopfen to refer to 
tofu.
 Note 3. This is the earliest document seen (Aug. 2002) 
in any language that uses the term tonyu (or tônyû) to refer to 
soymilk.
 Note 4. This is the earliest German-language document 
seen (Sept. 2021) that mentions kinako, which it defi nes as 
Sojabohnenmehl, geröstet.

708. Lancet. 1927. The dietary value of the soy bean. 
i(5396):241. Jan. 29.
• Summary: For the past 2000 years the soy bean has been 
used in North China for making bean curd, a thick nutritious 
jelly consumed daily by all classes of people. A vegetable oil 
is also pressed from the soy bean and is widely employed; 
the refuse serves for cattle food and as manure for sugar 
plantations.
 About 100 years ago [i.e., about 1827] the soy bean was 
introduced into England but no attempt was made to cultivate 
it. Only during the present century have its remarkable merits 
attracted attention.
 English fi rms have taken a large part in the export of 
soy beans from Manchuria and as early as 1911 the amount 
exported rose to about half a million tons annually.
 In 1910 experiments were begun which showed that 
the soy bean could be grown throughout South Africa, and 
this cultivation was strongly advocated. It was demonstrated 
that besides being useful as a feed for animals, it could form 
the basis of substitutes for fl our, meat, chocolate, macaroni, 
cheese and coffee.
 A few years later there was much interest in the 
manufacture of a ‘synthetic milk’ from the soy bean, but 
it was found diffi cult to popularise this milk “owing to the 
disagreeable digestive disturbance to which it may give rise. 
Even under the stress of the late war its general adoption was 
found impossible in Germany.”

709. Horvath, A.A. 1927. The soybean as human food. 
Chinese Economic Journal 1(1):24-32. Jan. [17 footnotes. 
Eng]
• Summary: Contents: The whole soybean as food: Immature 
or green soybeans, mature or dry soybeans, the digestibility 
of the boiled soybean seeds, boiled soybeans as a food of 
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predominant importance in China, soybean coffee, soybean 
chocolate, soybean sprouts.
 Concerning mature or dry soybeans: “In China the green 
seeded variety is soaked in fresh water or salted water and 
roasted, the product being eaten after the manner of roasted 
peanuts. In Japan the black soybeans are used chiefl y for 
cooking, with sugar and soy sauce; the green variety is also 
used in this way, either in the fresh state or after being dried 
(Oshima). Generally speaking, the use of whole soybeans 
has not been attended with much success either in the Orient 
or Western countries, because, with the ordinary method of 
cooking, they remained hard and unpalatable. It has been 
found that cooking at a temperature somewhat above boiling 
breaks up the cellulose structure and develops a richness 
of fl avor that is not obtainable at the lower temperature. 
Although this result can readily be secured in high pressure 
steam cookers [pressure cookers], the problem is to know 
how to accomplish this with ordinary household equipment.”
 Dr. J.H. Kellogg cooks the beans in a saturated solution 
of salt at about 107ºC. “The method of Durand does not 
require a special jar. The soybean seeds are soaked overnight 
in salt water and boiled in fresh water to which some 
sodium bicarbonate is added. If the foam is not allowed to 
fl ow over, the seeds will be ready for consumption in two 
hours. Lachaume claims that the removal of the skin of the 
beans after fi ve minutes of immersion in hot water increases 
markedly the speed of boiling.
 “Experiments by the Offi ce of Home Economics, U.S. 
Department of Agriculture, and by the home economics 
departments of many colleges, have shown that mature or 
dry soybeans can be used satisfactorily after the manner of 
navy or other beans. Soybeans are very palatable. The lighter 
colored varieties, yellow and green, are best for food, as the 
dark ones usually have a stronger, less pleasant taste [sic]; 
some of the light brown varieties have a very agreeable 
fl avor. Because of their high fat content and compactness, 
most varieties of soybeans do not cook soft as readily as 
the navy or fi eld beans. The method of cooking, however, 
may cause the beans to remain hard and tough. If cooked 
properly, soybeans do not require much longer soaking and 
cooking than ordinary beans. One variety, the Easycook, 
has been found by the U.S. Department of Agriculture to 
cook fully as soft as the navy bean in less time after the 
preliminary soaking of 12 hours.”
 “Professor Haberlandt, the soybean pioneer of Central 
Europe, fi fty years ago prepared a nourishing food, mixing 
boiled soybeans with potatoes or rice. This food was called 
sojenta, in analogy to the name of the Italian national food, 
polenta. At present in Central Europe boiled soybeans are 
mixed with boiled potatoes in the proportion of one to two, 
to which are added table salt and onions. Boiled soybeans 
may be also added to cereal gruels. In this way a food is 
obtained which is rich in protein and fat, and which can be 
completely substituted for products of animal origin.

 “The digestibility of the boiled soybean seeds is, 
according to Lipsky, 80.5 per cent for protein and 80.8 per 
cent for fat. Goessman’s fi gures of digestibility for protein 
and fat are on the average 90 per cent (Li Yu-ying). Oshima 
conducted two digestion experiments, which continued for 
three days. The diet consisted of cooked dried beans (outer 
skin not removed), eaten with a considerable amount of 
sugar and some shoyu (soy sauce). The per cent digested 
was: protein, 61.8-69.1 per cent; fat, 34.7-37.8 per cent; and 
carbohydrates (including fi ber), 81.4-89.9 per cent.”
 “Liebig said that the method of preparing the food is of 
no less importance than its chemical composition. According 
to von Noorden and Salomon, the proteins of the beans 
give with calcium an insoluble compound; that is why hard 
water (rich in calcium) cannot be used for the boiling of 
leguminous seeds. It makes them hard and kernelly. If soft 
water is not available, it is necessary to add a little sodium 
bicarbonate, which precipitates the calcium salts. Richter 
demonstrated that from peas (the proteins of which behave 
toward calcium like those of the soybean) boiled in soft 
water, 10.2 per cent of the nitrogen and 19 per cent of the 
ash were eliminated in the stools. If boiled in hard water (the 
method of cooking remaining the same) the corresponding 
values for protein and ash in the stools were 16.6 and 42 per 
cent.
 “The digestibility of the soybeans depends largely on 
the thoroughness of cooking and also on the state of division. 
The protein of boiled beans eaten as such is digested to 60 
per cent, but if given in a state of fi ne division (puree) it rises 
to 90 per cent.”
 “According to von Noorden and Salomon: ‘It will be 
correct to connect a satisfactory digestion of food with the 
presence and co-operation of a corresponding bacterial fl ora 
and it makes it clear why, especially in leguminous seeds, 
habit plays such a large and evident role.’”
 “The water in China is known to be hard as a rule and 
this may be the chief reason why the Chinese are not using 
boiled soybeans in a noticeable amount. If soda [a natural 
product of China, being collected in Mongolia from soda 
lakes] were used in China for boiling the soybean seed soft, 
thus doubling the digestibility, it may revolutionize the 
nutrition of the Chinese population” (p. 31-35).
 Concerning soybean coffee (p. 30-31): “During the 
period of the Civil War in America, the soybean was 
extensively used in the southern states as a coffee substitute. 
For a considerable time seedmen sold the Ito San variety 
under the name of Coffee Berry and Coffee Bean (Piper & 
Morse [1923]). Soybean coffee has been used in Western 
Europe, in Switzerland, and in the Alpine Provinces of 
former Austria since the introduction of the soybean to 
Europe. Horvath [probably the writer’s father], 50 years ago 
[i.e., about 1877], was the fi rst to prepare soybean coffee for 
the market in South Russia. In 1913 Marschner (Bohemia) 
put on the market a soybean ‘coffee without caffein’ 
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[caffeine] under the trade mark ‘Santosa.’ In Germany, 
Fischer and Follmann (Dresden) also manufactured soybean 
coffee for the market... In China an ‘artifi cial bean coffee’ 
is prepared by the Kai Cheng Bean Products Company, 
Peking. (Note: Li Yu-ying is connected with the company). 
It is claimed to be ‘a good substitute for real coffee, cures 
constipation, and improves the appetite.”
 Concerning soybean chocolate (p. 31): “In recent years 
the demand for cocoa has risen sharply and the supply 
has run short... Li Yu-ying’s soybean products factory in 
the vicinity of Paris* succeeded in preparing a chocolate 
from soybeans, sugar, and cocoa butter. The chemical 
composition, the aspect and the taste are close to that of 
real chocolate (Footnote: *”Formerly L’usine de la Caseo-
Sojaine [Caséo-Sojaïne], now Société Française pour 
l’exploitation du soja et de ses dérivés, 48 Rue Denis-Papin, 
Les Vallées-Colombes.)” Note: This is the earliest document 
seen (July 1996) that mentions Li’s Société Française...
 Concerning soybean sprouts: “Soybeans soaked in water 
and allowed to sprout are much relished as a vegetable by the 
Chinese.” One kg of soybeans yields about 4 kg of sprouts. 
The yellow- or green-seeded varieties are generally used for 
growing sprouts.
 Reprinted in 1927 as part of an 86-page monograph 
titled “The Soybean as Human Food” (Peking, China). 
Address: M.D., Peking Union Medical College, China.

710. Lust, Benedict. 1927. Our trip to the Fatherland. III. 
Naturopath (New York City) 32(1):7-14. Jan.
• Summary: “From our home town we continued our trip to 
Baden Baden, the great Universal Health Resort. Of all hot 
springs in Europe Baden Baden is still the leader. The Roman 
Emperors have travelled every summer over the high Alps 
to get health, strength, relaxation, and pleasure at this great 
natural health resort.
 “Here are still the foundations of the Roman Baths 
(thermae). They must have been colossal institutions and 
there must have been great life and luxury, pleasure and 
indulgence around the Roman courts in those days. It is very 
strange that these radio-active hot springs of Baden Baden 
are simply an outlet from a vein of hot water or hot river 
under the earth, because in other parts of South Germany 
borings have been made and they have struck the same 
hot mineral water. The whole section in this country is of 
vulcanic [sic, volcanic] origin. I have loved Baden Baden 
because I am born only two hours from this place and there 
are many associations of my youth connected with this 
happy place. Two summers I worked there as a boy. The 
hotels and institutions, the outline and the grounds are all 
made for health and for comfort and relaxation. I took a few 
hot radium baths with one of my younger brothers, but I 
must say of all the hot springs I have tried, there is no such 
exhilaration and after effects as you fi nd after you have been 
in the radium waters of Baden Baden. You don’t feel tired, 

you feel wonderful, and not overstimulated as is usually the 
case with ordinary mineral springs.
 “We visited the Trinkhalle and the Hotel de Holland, 
where we worked when we were a young man...”
 “We then visited Freiburg in Baden and went through 
the Black Forest by the way of the great scenic railroad to 
Constance on the lake of the same name, where we spent two 
days. This lake is the largest body of water in inland Europe. 
The scenery and environment is simply beautiful with the 
grand snow-capped Alps in the background, and the blue, 
green and emerald waters of the lake ever changing.”
 “Constance is the gateway to Austria, Bavaria, Italy and 
Switzerland.”
 “The next day they took a boat over a beautiful lake and 
passed Friederickshafen where they saw the Zeppelin works.
 We stopped then at Lindau and proceeded to Kempten in 
the sub-alpin Algäu. There we visited the Publishing House 
of Joseph Koesel which has full control of all the writings of 
Father Kneipp. Originally a small publishing concern, over 
150 years old, but after publishing Father Kneipp’s book ‘My 
Water Cure’ in German they became world publishers, and 
they published the Kneipp works by the millions, not only in 
German, but in all the civilized languages.”
 “Our next stop was Memmingen–which is known as the 
town where the fi rst Kneipp Linen porous or mesh underwear 
was made. Father Kneipp recommended the mesh garments, 
the porous linen or vegetable fi bre for next to the skin, as it 
causes a gentle friction and holds suffi cient air in the meshes 
to protect the body against excessive heat and cold.”
 “Kneipp was very generous. He extended his good will 
to everybody and gave his approval readily to anybody who 
had anything worth while for mankind. He never asked 
for any fees or demanded any royalty. There are many 
millionaires in the world to-day who got rich by Father 
Kneipp’s genius and work, especially through his books, 
health foods, remedies, linen underwear, mead (honey wine), 
air shoes, porous sandals, outside open mesh garments, malt 
coffee, institutions, socks and stockings, sanitaria, health 
resorts, schools for natural life and nature cure, sun and air 
baths, real estate, etc.”
 “How few of the American manufacturers of health 
food-concerns who put up whole wheat preparations, whole 
rye foods, whole barley and whole oats, coffee substitutes, 
etc., think of Father Kneipp, who was the founder of all 
these things. He used them fi rst, lectured and wrote about 
them. Kneipp had no endowments, nor Rockefellers, nor 
the rich to back him up, he had no agricultural department, 
nor the government’s support paying him his expenses; 
but he has done more for mankind and for the prevention 
of disease, than all these agents–public and private–put 
together. Kneipp simply worked in his Parish House, where 
he had a laboratory of his own. Barley Malt Coffee, called 
Kneipp Malz Kaffe, and whole wheat bread are sold in all 
the countries of the world.
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 “His idea of feeding children was roadbreaking and 
is correct. He recommended elementary food and not the 
denatured refi ned commercialized foods in fancy packages 
of today. He believed in using the whole grains, and he 
recommended every housewife to be her own miller. He 
further advised to bake one’s own whole wheat bread, to use 
real corn [whole-wheat] meal by grinding the fl our yourself, 
have it fresh in your own home by doing the milling yourself 
and then you have at the same time Physical Culture. Now 
electricity can do all this in your own home.”
 “In Memmingen we met Dr. L. Weidle, who is an ideal 
Naturopath with a broad heart and love for all mankind. 
When meeting him for the fi rst time you imagine you have 
met a second Christ.”
 Illustrations and photos show: (1) “Father Kneipp 
lecturing on ‘How to live and how Nature cures’ to his 
patients in Wörishofen (full page). (2) The beautiful spire of 
the Cathedral of Freiburg, in Baden. (3) “The ‘Kinder-Asyl’ 
for poor, crippled, and so-called incurable children. A real 
and notable Charity Institution conducted by the Sisters of 
Mercy” (half page).
 (4) “One of the Kurhauses established by Father Kneipp 
and still conducted by the Brothers of Mercy. Non-sectarian” 
(half page). (5) Father Kneipp giving consultation to his 
numerous poor patients in Wörishofen, Bavaria. (6) “One 
of the many Kneipp monuments in Germany.” (7) “Father 
Kneipp [seated at a table] giving consultations to his patients, 
surrounded by eager and true Medical Men and Students” 
(full page). (8) “Our birthplace in Michelbach, the home in 
which the nine Lust sons were born and raised.”

711. Bragg, Paul C. ed. 1927. Health Center newslets (Ad). 
Los Angeles Times. Feb. 13. p. K27.
• Summary: The Health Center’s “Health Food department 
specializes in whole wheat bakery products, unsulphured 
sun-dried fruits [prunes, fi gs and raisins] and Battle Creek 
Santarium foods...” Also delicious meat substitutes and 
coffee substitutes. Address: Prof., Chief Clinician, Health 
Center of Los Angeles, 1000 W. Seventh St.

712. Bragg, Paul C. ed. 1927. Health Center newslets (Ad). 
Los Angeles Times. Feb. 20. p. K27.
• Summary: The Health Center carries “unsulphured sun-
dried fruits–prunes, fi gs and raisins–like none you’ve ever 
tasted before. There are delicious meat substitutes and coffee 
substitutes and the complete line of Battle Creek Sanitarium 
Foods.”
 “Prof. Arnold Ehret’s brochure entitled: ‘Thus Speaketh 
the Stomach,’ (25 cents by mail) is worth reading...”
 “Did you see the account in the newspapers about Miss 
Mable Mitchell of Santa Ana who reduced 43 pounds in 63 
days of fasting? There is no surer way to get rid of excess 
weight.”
 “All disease, including obesity, in uneliminated poison. 

Once this is driven out through the pores, kidneys and 
bowels, Nature soon restores health. I have seen hundreds 
who had been given up to die regain splendid health...” 
Address: Prof., Chief Clinician, Health Center of Los 
Angeles, 1000 W. Seventh St.

713. Lust, Benedict. 1927. Our trip to the Fatherland. IV. 
Naturopath (New York City) 32(2):59-66. Feb.
• Summary: Describes in detail a typical day at Wörishofen, 
the former headquarters of Father Sebastian Kneipp.
 “In the morning before rising the bath attendant comes 
to your bed room, says ‘Good morning,’ puts his pail of cold 
water down in front of your bed and gives you the so-called 
‘Ganzwaschung’ or total ablution. This attendant, either man 
or woman according to the sex of the patient or guest, is 
well experienced and goes through the whole performance 
without much ceremony. In comes the man with his pail and 
two towels over his shoulder, throws the blankets and sheets 
of your bed over the railing and tells you to lay on your 
stomach. One, two, three, and he has washed your whole 
back down with cold water with a wet towel that has been 
dipped in real cold water and slightly wrung out. He then 
turns you over and he does the same thing on the front part of 
your body and on the sides. He takes the dry towel, wipes off 
your neck and puts the sheets and blankets over you again, 
tucks them in snugly, and off he goes. After such a cold rub 
down you are usually very much awake and the reaction that 
sets in is very comforting and toning to the nerves. About six 
to ten minutes under the covers and out you jump ready for a 
glorious day in the health resort of Wörishofen.
 “The not drying off of the patient in connection with 
ablutions or sponging with cold water, this is a special 
feature of the Kneipp System. Kneipp is the fi rst authority 
on this point and now all over the world in Hydrotherapeutic 
establishments the Kneipp method is carried out. If real 
cold water is applied it must be done only to a warm body 
to have the desired results. These ablutions are also given 
to beginners instead of the larger treatments. This opens the 
pores and stimulates the function of the nerves and the skin, 
and draws the blood from the congested organs to the surface 
of the body and when you quickly cover up this water which 
sticks to the skin, with dry clothes same turns immediately 
into vapor or steam and that brings about a soothing reaction. 
This soothing effect is lasting and this is one of the special 
strong points of the Kneipp Cure. If the patient is weak, 
anemic or nervous then only part of the body is washed, for 
instance in the morning a washing of the upper part of the 
body, in the afternoon the lower part, and if the patient is put 
down after such a wash and wrapped up he feels quite warm 
and very comfortable; thus an improvement sets in from the 
very start. This mild treatment for a whole week is given to 
the patient and then such an ablution twice a day. This is the 
so-called hardening process...”
 “After you are dressed, which is a very simple 
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procedure, because all the ‘Cure guests’ wear, is only porous 
linen pants, a linen shirt with open breast and a pair of 
sandals. Everybody goes bare-headed, bare-legged, bare-
armed, and most of the time bare-footed; all go down to 
the Kneipp meadows, either in front of the hotel or in the 
institution, or to the public ‘Kurwiesen,’ big meadows in 
different parts of the town where a swift cool brook runs 
through and where everybody walks in the dewy grass 
and is happy in the company of others who do the same. A 
hilarious, natural going atmosphere exists amongst all the 
guests. The meeting of different nationalities and the people 
of different classes and human behavior make this a very 
interesting and happy time.
 “Usually you have one or two friends and everybody 
walks up and down in the dewy grass talking to each other 
for 20 to 50 minutes. Then the ‘nasse Graslaufen’ or walking 
in the dewy grass is over. You stick your feet in the lively 
brook and off you go for a run either bare-footed or in 
sandals back to the hotel or ‘Kurhaus,’ and the voice of your 
stomach cannot be misunderstood. The breakfast is not an 
American breakfast. Malt coffee, toasted whole wheat bread, 
or a whole wheat muffi n, or a strength giving soup made of 
toasted whole wheat bread and a piece of bread. No butter, 
and nothing else.”
 “The men and women who give these douches are 
wonderfully trained in individualizing. With one look at you 
they know your condition, the reactive power you posses, the 
condition of your skin and blood, and they determine silently 
without many words how much and how long you need and 
can stand the treatment. Then there are ablutions, sitz baths, 
half baths, change baths, herbs baths, vapor baths, packs hot 
or cold, etc.
 “Every guest or patient receives a little ‘Kurbuch’ on 
arrival. You go for an examination and receive your outline 
of treatment by one of the Kneipp physicians or by one of the 
lay practitioners...”
 Photos show: (1) Sebastian Kneipp. (2) Rev. Prior Reily, 
former Secretary and Lay Successor to Father Kneipp in 
Wörishofen. He ministers in the same humanitarian spirit 
to the health needs of the poor as Father Kneipp did, and is 
a most worthy man to occupy Father Kneipp’s seat in the 
Consulting Room of the principal Kneipp Institution. Rev. 
Reily completed Father Kneipp’s great work, ‘Das grosse 
Kneipp-Buch,’ as ordered before his death.
 (3) “The Editor in a crowd at Dr. Baumgarten’s lecture 
in Wörishofen in 1907. Dr. Baumgarten, medical successor 
to Father Kneipp, holds a boy in the forefront.” (4) Father 
Kneipp and the Archdukes Joseph Ferdinand and “Francis 
Ferdinand of Austria walking barefoot in the new fallen 
snow, for hardening the constitution. The older Archduke 
was cured by Father Kneipp of Bright’s Disease in 1892, 
and presented in appreciation of his great Cure a Public 
Park for 150,000 fl orins to the town of Wörishofen. The 
younger Archduke was the heir to the crown, whose murder 

precipitated the World War in 1914.” (5) “The Editor taking 
a Sun Bath at ‘Sonnenbichel’ Sun and Air Bath Park in 
Kneipp-Bad Wörishofen, Bavaria.” (6) One of the numerous 
Kneipp Fountains in Wörishofen.
 Illustrations show: (1) Self douchers. Spanish mantle–
wet pack. (2) A man standing in a large-diameter, low 
wooden tub receiving a full douche from two watering cans. 
(3) An upper douche given to a man with both hands in a 
raised, large-diameter wooden tub. (4) Porus ramie shirt. 
Porus shirts and drawers. (5) Porus Eden shoe. Kneipp 
reform sandal.

714. Horvath, A.A. 1927. The soybean as human food. 
Chinese Economic Journal 1(3):298-309. March. [24 
footnotes. Eng]
• Summary: Contents: Soybean milk for food: Introduction. 
Preparation of soybean milk. Properties (Yu-P’i is Chinese 
for yuba; Laxa). Market prices. Composition. Nutritive 
value. New methods in the manufacture of soybean milk 
(Prof. Laxa in Prague [Czechoslovakia], Li Yu-ying, 
Soyama). Some dietetical advantages and applications of the 
soybean milk. Condensed soybean milk and milk powder 
(Soy Lac soybean milk powder made in America by Chard). 
Soybean cake, soybean meal and soybean fl our as material 
for soybean milk. Yu p’i and yu ba (yuba; also fu chu).
 “In 1905, Li Yu-ying submitted a paper on the subject 
[of soybean milk] to the 2nd International Milk Congress 
in Paris, in which he emphasized that the introduction of 
soybean milk to Western countries ‘will be highly benefi cial 
to public health as well as to the budget of the poor.’ Also by 
those who advocate and urge a vegetarian diet, a very strong 
case can be made for this Oriental substitute” (p. 298).
 According to Prof. Laxa: “Soybean milk, supplemented 
with lactose and inoculated with a culture of yoghurt [yogurt] 
bacteria, coagulates at 40º C. in 4 hours and gives a curd-like 
acid mass” (p. 300).
 “Market prices. In Peking soybean milk is sold in small 
bottles in portions of about 200-220 cc. labeled ‘Bean milk, 
a Chinese product, the most nourishing food, made by...’ 
For such a bottle, delivered daily, the big factories of Peking 
asked in 1925 $1.00 (Mex.) per month. One liter of such 
milk costs, therefore, about 15 cts. (Mex.)... A fi ne soybean 
milk powder, called Soy Lac, has recently been prepared in 
America by Chard” (p. 300-01). Note: This company (Chard) 
was fi rst referred to by Piper and Morse in 1916 in USDA 
Bulletin No. 439, “The soy bean, with special reference to 
its utilization for oil, cake, and other products.” Soy Lac is 
mentioned again by Horvath on p. 307.
 A table (p. 302) compares the composition of soymilk 
made in 3 locations (Tsinanfu, China; Peking, China; and 
Japan) with that of human, cow, and goat milk. Human 
milk has the lowest protein content (1.25%) and ash content 
(0.25%); soymilk has about the same protein content as 
cow’s milk (3.3%) but an ash content (0.40%) which is 
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higher than that of human milk but lower than that of 
cow’s milk. Footnote: “To supplement the defi ciency of the 
soybean milk in mineral constituents [such as calcium], it 
is recommended by von Noorden and Salomon to add to 
it the salt mixture of Pirquet, which consists of: sodium 
chloride, 0.3 gm.; potassium chloride, 1.1 gms.; calcium 
glycerophosphate, 1.7 gms.; magnesium lactate, 0.5 gm.; 
ferrum glycerophosphate, 0.1 gm. This mixture is called 
Nemsalz. If diluted in 1 liter of water it gives the same 
percentage of salts as in women’s milk” (p. 302).
 “In Germany the Soyama factory (in Frankfurt) 
manufactures soybean fresh milk (mostly from soybeans), 
soybean normal cream, and also condensed bean milk and 
cream. Soyama bean milk looks like cow’s milk, contains 
the same constituents, even in larger amount and in a state 
of fi ner dispersion. Only its taste is different. According to 
Fuerstenberg, Soyama milk can be qualifi ed as a special, 
very valuable dietetic nutrient. The high lecithin content 
of this preparation adds to its value too” (p. 306). A table 
(p. 306, based on the analyses of Dr. G. Popp of Frankfurt) 
shows the nutritional composition of 6 types of Soyama milk 
and cream preparations: Normal milk. Milk for diabetics. 
Milk for baking purposes. Normal cream. Cream for 
diabetics. Cream extra rich in fat (especially for diabetics). 
“According to von Noorden and Salomon, Soyama 
preparations may be kept as long as almond milk and Paranut 
milk. Soyama milk looks just like cow’s milk. By keeping, 
cream separates and it must be shaken before using” (p. 306).
 “In using Soyama milk and cream preparations, v. 
Noorden confi rms the following statement of Fischer (for 
vegetable milk in general): ‘1. In the stomach soybean milk 
gives a much fi ner fl occulent precipitate than does cow’s 
milk, produced by acid or even rennet. 2. The ingestion 
of soybean milk results in a feebler (smaller) secretion 
of gastric juice; the period of secretion is also shorter. 3. 
The period of stay in the stomach of the fi nely fl occulent 
precipitate of the soybean milk is shorter than that of the 
casein-fat coagulum of cow’s milk. 4. The peristaltic motion 
of the stomach is less after the ingestion of soybean milk and 
more coordinated than in the case of cow’s milk, as shown 
by X-ray investigation’” (p. 307).
 “On the basis of these observations soybean milk 
is recommended by v. Noorden in cases of gastric and 
duodenal ulcer, states of peritoneal irritation, hypersecretory 
conditions of the stomach, disturbances of the motility 
of the stomach, uric acid diatheses, kidney disturbances, 
conditions with edema where a food poor in sodium chloride 
is required, Basedow’s disease, cholecystitis, cirrhosis of the 
liver, diabetes, and in cases where a very nutritious diet is 
required” (p. 307).
 “Soybean milk powder will undoubtedly have a 
successful future in the Orient as well as in European 
countries and the United States. Its great advantage in 
comparison with cow’s milk powders is its cheapness. 

Soybean milk powder can be easily stored and transported... 
It is believed that at present some of the commercial milk 
powders contain an admixture of soybean milk powder” (p. 
307-08).

“Yu P’i and Yu Ba are the Chinese and Japanese names 
of the pellicula formed on the surface of soybean milk 
when the latter is gently heated. Good Yu Ba has a bright 
yellow color when properly dried. The best Yu Ba is that 
obtained after the fi rst heating. In repeating the heating of 
the remaining soybean milk, pellicules of gradually inferior 
quality and color are obtained. As much as 30 pellicules can 
be secured from the same portion of soybean milk. In China, 
a product called Fu Chu is manufactured in a way similar to 
Yu Ba (Footnote: See this journal, Vol. VIII, 1926, p. 179). 
Recently an improved method for the manufacture of Yu Ba 
was patented in Japan, consisting in the use of an electric fan 
adjusted over the surface of a kettle containing the soybean 
milk heated to a temperature of 90ºC.

“Yu Ba has a great nutritive value, as it contains a high 
percentage of protein and fat,...”
 A table (p. 309) gives the nutritional composition of fi ve 
types of yuba: Common yuba, Kyoto yuba, Shimada yuba, 
Peking yuba, and Fu chu.
 Note: The values for Fu chu are based on those 
previously reported by Adolph. Fu chu contains much more 
water (53.68%) than any of the other four types of yuba; 
common yuba contains only 21.85% and Peking yuba only 
9.15%. So it is either fresh or reconstituted.
 “In Japan, Kyoto and Nikko are noted for Yu Ba. Yu 
Ba is in much demand in China and Japan and is used in 
numerous ways as an essential ingredient in many very 
palatable dishes. Its price is high and therefore yuba is used 
only by the rich.”
 Reprinted in 1927 as part of an 86-page monograph 
titled “The Soybean as Human Food” (Peking, China). 
Address: M.D., Peking Union Medical College, China.

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

716. Zimmermann, A. 1927. Die Sojabohne [The soybean]. 
Tropenpfl anzer (Der) (Berlin) 30(9):353-77. Sept. [31 ref. 
Ger]
• Summary: Contents: 1. Description of the plant. 2. 
Varieties (Morse {1927} gave a list of the most important 
U.S. soybean varieties. Zimmermann arranges them in two 
interesting tables ranging from early to late maturing, and 
showing which varieties are used for seed, hay, pasture 
and silo. Table 1 {34 varieties} goes from Biloxi to 
Wisconsin Black. Table 2 {27 varieties} goes from Barchet 
from Medium Green). 3. Climate. 4. Soils. 5. Tillage. 6. 
Fertilization & manuring. 7. Bacteria of the root nodules. 8. 
The nature of the seeds. 9. Time of planting. 10. Distance 
between seeds and quantity of seeds. 11. Depth of planting 
seeds. 12. Subsequent care & maintenance. 13. Crop rotation 
and mixed cultures. 14. Harvest. 15. Pests and diseases. 16. 
Yields (in various soybean-growing countries, according 
to various writers). 17. Chemical composition (of the seed, 
plant and straw). 18. Utilization. 19. Production (in various 
countries).
 Page 372: Food uses in East Asia include tofu 
(Bohnenkäse, Tofu), soy sauce (Sojasosse, Shoju), miso 

(Bohnensülze, Miso), and soymilk (vegetablische Milch). 
The pods, which are around 3/4 matured, are also enjoyed as 
vegetables or in salads [green vegetable soybeans]. Finally, 
the seeds, soaked in salt water and roasted, are eaten in the 
same way as roasted peanuts [soynuts]. The production 
of these products has been described by (among others) 
Honcamp (1910) and Fesca (1898).
 Page 373: In Germany and Austria, during World War 
I, foods were made from soybeans in various factories: 
Soy fl our (Sojamehl), fresh and dried soymilk (Frisch- und 
Trokenmilch), dry cream (Trockenrahm), etc.
 In Austria (according to Fürstenberg 1916, vol. I, p. 
24) soybeans have long been used as a coffee extender or 
substitute. They are also used for the same purpose in the 
United States.
 Church (1923) investigated closely the Japanese method 
for making soy sauce and considers it possible that this 
industry could also develop in the United States.
 Soybean cake (Sojakuchen) and soybean meal 
(Sojamehl, Sojabohnenschrot) are both residues (Rückstände) 
left from making soy oil (Sojaöl).

717. Los Angeles Times. 1927. Dr. Lovell plans evening 
health and diet class. Oct. 5. p. A13.
• Summary: Dr. Philip Lovell [N.D., Naturopathic Doctor] 
writes his health columns in the Sunday Times Magazine 
section and gives weekly talks on health over KHJ radio. 
Now he is presenting a weekly class on diet and health each 
Thursday afternoon in the auditorium of Southern California 
Manufacturers’ Exhibit, Southwest Building, 130 South 
Broadway. To accommodate the hundreds who have attended 
or who cannot attend afternoon classes, he will announce an 
evening class, a baby clinic, and a physical-culture class.
 Various fi rms have displays supplementing Dr. Lovell’s 
blackboard talks: Holsum Whole Wheat Bread, Cubbison 
Biscuit Company, Hollywood Cup, Haine [Hain?] Health 
Food Stores, Los Angeles Brewing Co., Carque Pure Food 
Co., Sparkletts Artesian Water, and others.

718. Product Name:  Soy Meal. Renamed Soy Flour by 
1934, Soy Bean Flour by 1936, and Soybean Flour by Dec. 
1943.
Manufacturer’s Name:  Battle Creek Food Co. (Marketer-
Distributor). Made in the USA by A.E. Staley Manufacturing 
Co.
Manufacturer’s Address:  Battle Creek, Michigan.
Date of Introduction:  1927.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Horvath. 1927. The 
Soybean as Human Food. p. 41, 44. “This soy meal contains: 
moisture 5.5%, protein 53.8%, fat 9.2%. This roasted meal 
is manufactured from fresh press cake. The roasting greatly 
improves the taste, digestibility, and keeping capacity of 
bean meal. This procedure is largely applied to soybean meal 
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(fl our) in China and Japan.”
 S.S. Pierce Co. 1935. Spring and summer mail order 
catalog (Boston). p. 72.
 L.B. Breedlove. 1936. Chicago J. of Commerce and La 
Salle Street Journal. June 25. p. 14. “Soy bean–The magic 
plant. Article XI.” “Battle Creek Food Factory, Battle Creek, 
Michigan: Soy bean fl our.”
 A photo shows commercial soy products from William 
Morse’s offi ce. 1936. “Soy Bean Flour.” Canned, Low in 
Starch. Price List. 1940. Soy Flour. 1 lb or 4 lb bag. Miller. 
1943.
 USDA War Food Administration, Food Distribution 
Administration. Grain Products Branch. 1943. Dec. “Soya 
products distribution.” p. 5. The company sells Soybean 
fl our. Distributed through health food stores.
 Price Lists. 1955 and 1960. Soybean Blue Book. 1947. 
p. 70.
 Note: This is the earliest commercial soy product seen 
made by Battle Creek Foods or Dr. John Harvey Kellogg.

719. Hardenburg, E.V. 1927. Bean culture. New York, NY: 
Macmillan Co. xiv + 238 p. Frontispiece. Illust. 20 cm.
• Summary: Chapter 1, “Beans as a world crop,” states 
(p. 1-2): “The term ‘bean’ has been used so broadly 
both in writings and in parlance as to make it diffi cult to 
defi ne. Most large-seeded legumes, the seeds of which are 
commonly separated from the pods at maturity for use as 
food, are classed as either beans or peas. Although beans 
and peas are terms sometimes used interchangeably, most 
round-seeded types with trailing or vining habit of growth 
and many small leafl ets are classed as peas. Well-known 
examples are fi eld peas, cannery peas, garden peas (forms 
of Pisum sativum), and chick-peas (Cicer arietinum). 
Although many varieties of soybeans are round-seeded, 
this plant is taxonomically not a pea. In contradistinction 
to peas, beans are most commonly more or less fl at-seeded, 
with herbaceous stems bearing relatively large well-defi ned 
trifoliolate leaves (with three leafl ets) and with habit of 
growth varying from distinctly bushy to trailing and twining. 
Examples of fl at-seeded legumes commonly known as peas 
are the cowpeas of the southern states and the pigeon-peas 
grown in Hawaii and other tropics. Strictly speaking, both of 
these belong to the bean group.”
 In the same chapter, a 3-column table (p. 4) gives the 
name, common synonyms, and botanical name of various 
beans. The fi rst entry is for Soybean–Japan pea, Soja or soya, 
coffee bean, stock pea–Glycine Max (G. hispida or Soja 
Max).
 The second entry is for Cowpea–Southern fi eld pea, cow 
fi eld pea–Vigna sinensis.
 Chapter 19 (p. 203-15) is titled “Cowpeas and 
soybeans.” The section on “Soybean” (p. 208-15) has this 
contents: Climatic and soil adaptation. Varieties. Planting. 
Rotation and fertilizers. Analysis and uses.

 Note 1. Much of the information about the soybean is 
summarized from The Soybean, by Piper & Morse (1923).
 Note 2. Earle Volcart Hardenburg was born in 1889. 
Address: PhD, Prof. of Vegetable Gardening, New York State 
College of Agriculture at Cornell Univ.

720. Nadkarni, Krishnarao Mangeshrao. ed. and pub. 1927. 
The Indian materia medica. 2d ed. Bombay, India: K.M. 
Nadkarni. 5 + xviii + 1142 + clxix + lxxxviii p. Index. 20 
cm.
• Summary: The body of this book (1142 p.) appears to be 
titled The Indian Materia Medica with Ayurvedic, Unami & 
Home Remedies. Soybeans are mentioned in three different 
places, almost as if each was thought to be different plant.
 Page 313-14. “305. Dolichos Soja–(English–Soya bean, 
German–Soja bohne, Bengali–Gari kulaj, Hindi–Bhatwan, 
Kumaon–Bhut) is a species cultivated in some part of India 
for its seeds which are eaten and which contain a high 
percentage of protein and fat.”
 Page 399: “396. Glycine Soja & G. Hispida are species 
(English–Soya bean, Hindi–Bhatwan, Bengali–Gari kulay, 
Kumaon–Bhut, Eastern Terai–Khajuwa) met with on the 
tropical Himalayas from Kumaon to Sikkim and Khassia 
and Naga Hills. A decoction of the root is said to possess 
astringent properties.”
 Page 803: “886. Soja Hispida or Glycine Soja (English–
Soya bean; Soy-bean) has taken the place of meat in the 
diet of Chinese, Japanese and other Asiatics. Its notable 
characteristics are its large proportion of assimilable protein 
and fat, and its lack of starch and small content of sugar. 
Being so highly nutritious, it is not adapted for use as a 
side-dish, like ordinary vegetables, but, like meat, supplies a 
chief food. Among the preparations mentioned as common 
in China and Japan are ‘tofu’ resembling cottage cheese; 
‘Shoyu or Soya’ which has been soaked to remove the skin 
and then boiled and seasoned; ‘Miso’ or soy-bean milk, 
prepared by soaking pulverized beans and straining; and 
‘Natto’ obtained by fermenting the boiled beans. The lack 
of starch gives the beans favour as a diabetic food, and 
soy-bean meal and soy-bean bread have been prepared. The 
beans have been also tried as a coffee substitute–(Popular 
Science Siftings). For more particulars see also Dolichos 
Soja etc.”
 Also mentions Sesamum indicum (p. 788-90). Sanskrit.–
Tila. English–Gingeli. French–Sesame. German–Sesom 
[Sesam]. Hindi, Cashmeri, Punjabi & Bengali–Til. Mahrathi 
& Konkani–Teel. Telugu–Nuvvulu; Guvvulu. Tamil–Ellu. 
Canarese–Uru-Ellu. Malayali–Karuellu.
 The author was born in 1864. A 3rd edition was 
published in 1955. First published in 1908 under the title 
“Indian Plants and Drugs.” Address: India.

721. Bragg, Paul C. 1928. Health hints. Los Angeles Times. 
Feb. 5. p. K29.



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   405

© Copyright Soyinfo Center 2021

• Summary: “When the world learns to keep the blood 
stream clean and pure, jails and asylums will cease to be 
needed. Our aim at the Bragg Clinic is to cleanse the body of 
its disease poisons, both of the mental and physical benefi t 
of the patient... A recent case which comes to mind is that 
of a young man who was brought here with Epileptic fi ts. 
It required only two Colonic Irrigations to bring a cupful of 
worms out of his intestines, and with the auxiliary treatments 
he was quickly normal.”
 “The important in maintaining a pure blood stream is the 
cleansing foods. At my Health Cafeteria the food is not only 
palatable and appetizing, but is selected to keep the body 
sweet and clean.”
 “This coming Wednesday I will serve my famous 35¢ 
Health Chinese meal” at the Cafeteria. “It may be had at any 
time during the day,” with lunch or supper.
 “Everybody who comes into my Health Cafeteria 
says ‘Fig-Co. Please.” They all love this wonderful drink. 
Besides being satisfying to the taste, ‘Fig-Co’ [an alternative 
to coffee] is good for your stomach and nerves. Address: 
Director, Bragg’s Health Center, 840 South Hill St. [Los 
Angeles].

722. Bragg’s Health Center. 1928. Let this man give you new 
health–beauty, vigor!! By re-charging your glands (Ad). Los 
Angeles Times. May 6. p. L29.
• Summary: A photo at the top left of the ad shows “Prof. 
Paul C. Bragg: The man who can give you health,” standing 
in a full-length gym outfi t and looking very fi t and strong. 
Discusses: “Glands must have natural foods.” “White fl our 
weakens gland strength.” “Will meat give gland strength? 
Absolutely, no!” “Oxygen re-charges the glands.” “What 
does coffee do to the glands? Coffee contains the dangerous 
drug caffein [caffeine]. This drug dries up the glands–
causing nervousness and sleeplessness.” “What about tea? 
Tea contains a poison known as Tannin” which “will deaden 
the glands and cause premature old age.” “Buttermilk is 
a wonderful gland food.” Try “Knudsen Pure Churned 
Buttermilk.” “Painful menstruation due to weak glands.” 
“Cold hands and feet a dangerous sign.” “Prof. Bragg’s 
clinic doing wonderful work.” Address: 840 So. Hill St. [Los 
Angeles].

723. Grey, Egerton Charles. 1928. The food of Japan. 
Geneva: League of Nations, Health Organisation. 161 p. 
May. Index. 24 cm. [82 ref. Eng; fre]
• Summary: Detailed information and analysis. Contents: 
Preface. 1. Quantity of food in Japan: Exports, imports, 
production and consumption of food in Japan in the year 
1925. 2. Quality of food in Japan: Defi nition of quality. 
3. Distribution of food in Japan: Natural and artifi cial 
distribution. 4. Chemical composition of Japanese foods as 
consumed: Methods of analysis. 5. Chemical composition 
of Japanese food as purchased. Appendices: I. Literature 

relating to the chemical and physical properties of the food 
of Japan, with list of authors. II. Food materials and the 
plants and animals serving as sources of food in Japan.
 The Preface begins: “This work... was carried out in the 
Imperial Institute of Nutrition, Tokyo (director, Dr. Tadasu 
Saiki). It comprises statistical data relating to the food 
supply of Japan and analytical data derived from the writer’s 
personal examination of the food materials.”
 Table 7 (p. 25) shows the amounts of major foods 
consumed in Japan. The percentage of the total food 
consumed is: Rice 50.83%, barley 10.15%, potatoes 8.63%, 
wheat 6.63%, soy bean 4.76%, other beans 3.71%, other 
cereals 3.24%, fi sh 1.72%, seaweed 1.23%.
 On page 54, the author discusses the “Alkalinity of the 
ash [of foods]. This fi gure is of considerable importance as 
indicating the capacity of the food material to produce alkali 
in the body.” On pages 61-111 the author lists the nutritional 
composition of all major Japanese foods, grouped by food 
type: 1. Cereals and cereal products. 2. Legumes, pulses, 
and legume products. 3. Roots, greens, and other vegetables. 
4. Mushrooms and seaweeds. 5. Fruits, nuts, and seeds. 
6. Vegetable oils. 7. Other vegetable products. 8. Dairy 
products. 9. Eggs. 10. Meat and animal fat. 11. Fish. 12. 
Condiments, beverages, etc. The name of each food is given 
in both English and French, usually with a brief explanation.
 In a table (p. 65-69), in category “II. Legumes, pulses, 
and legume products,” the section titled “Fresh legumes” 
includes (p. 64-65): Edamame (Soy bean in pod) = Fève de 
soya en cosse. The section titled “Dry legumes (pulses)” 
includes (p. 64-67): Azuki (Small red bean) = Petit haricot 
rouge. Dainagon (Small red bean) = Petit haricot rouge Ao 
daizu (Soy bean [with green seed coat]) = Fève de soya. 
Kuro daizu (Black soy bean) = Fève de soya noire. Shiro 
Daizu (White soy bean) = Fève de soya blanche. Rakkasei 
(Pea nut) = Pistache de terre.
 The section titled “Bean products” includes (p. 66-69): 
Aburage (Fried-bean curd) = Pâte de haricots frite. Aka 
miso (Soy-bean paste) = Pâte de fèves de soya. Gammodoki 
(Fried-bean curd) = Pâte de haricots frite avec mixture 
d’algues marines. Kinako (Soy-bean powder) = Poudre de 
fèves de soya. Kori dofu = Pâte de haricots séchée. Namaage 
(Fried-bean curd) = Pâte de haricots frite. Natto (Fermented 
soy bean) = Fève de soya fermentée. Sarashian (Red-bean 
powder) = Poudre de haricot rouge [Sarashi-an from azuki 
beans]. Shiro miso (White soy-bean paste) = Pâte blanche de 
fève de soya. Tofu (Soy-bean curd) = Pâte de fèves de soya. 
Tofu kasu (Soy-bean residue) [okara] = Déchets de fèves de 
soya. To nyu (Soy-bean milk) = Lait de fève de soya. Yuba.
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the word gammodoki (spelled 
that way) which refers to deep-fried tofu burgers, or that 
contains the word namaage, which refers to deep-fried tofu 
cutlets.
 Also: Mushrooms and seaweeds includes (p. 73-75): 
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Arame, Asakusanori [Asakusa nori], aonori, hijiki, kanten, 
kombu, mozuku, ogonori, tororo kombu, wakame. Fruits, 
nuts and seeds includes (p. 77): Asanomi (Hemp seed), 
Goma (sesame, white and black). Vegetable oils includes (p. 
79): Daizu yu (Soy bean oil) = Huile de fève de soya.
 Condiments includes (p. 92-93): Hamana natto 
[fermented black soybeans]. Kiriboshi (Dried daikon). 
Misozuke [miso pickles]. Narazuke. Shoyu [soy sauce]. 
Takuan (Pickled radish). Umeboshi (pickled plum) = Prune 
confi te. Beverages includes (p. 92-93): Amazake. Mirin 
(fermented rice). Sake (Rice wine).
 For each food, the following values are given in 
both English and French: Water, protein (N x 6.25), fat, 
carbohydrate, ash, calories, alkali value, total nitrogen, 
water-soluble nitrogen, phosphoric acid (anhydrous), sodium 
chloride (salt), water-soluble ash, water-insoluble ash, 
alkalinity due to soda and potash, alkalinity due to lime and 
magnesia, calcium oxide, ferric oxide, factor for converting 
to dry food.
 Note 2. In Japan, the typical person is well aware of 
which foods are alkaline (arukari-sei) and which are acidic 
(san-sei). The alkaline foods are generally considered more 
healthful and health-protecting. For the alkaline values given 
by Grey for many basic Japanese foods, see SoyaScan Notes. 
1991. Sept. 20.
 Note 3. This is the earliest English-language document 
seen (April 2021) that uses the term “soy-bean paste” to refer 
to miso.
 Note 4. This is the earliest English-language document 
seen (June 2009) that uses the term “Edamame” to refer to 
[green] soy beans in their pods.
 Note 5. This is the earliest English-language document 
seen (April 2013) that uses the term “kori dofu” to refer to 
dried-frozen tofu.
 Note 6. This is the earliest English-language document 
seen (Dec. 2006) that uses the term “pickled plum” to refer 
to umeboshi salt plums.
 Note 7. This is the earliest English-language document 
seen (Nov. 2011) that uses the term “Hamana natto” to refer 
to fermented black soybeans. Address: M.A., D.Sc., F.I.C., 
M.R.C.S., etc.

724. Hackleman, J.C.; Sears, O.H.; Burlison, W.L. 1928. 
Soybean production in Illinois. Illinois Agricultural 
Experiment Station, Bulletin No. 310. p. 465-531. June. [26 
ref]
• Summary: Contents: Introduction. Seeding practices in 
Illinois. Some reasons for popularity of the soybean in 
Illinois: A valuable nitrogenous feed, Illinois experiments 
demonstrate feeding value, a satisfactory substitute for 
oats and a good emergency hay crop, adapted to practically 
all Illinois soils, has merit as a soil-builder, fi ts well into 
Illinois rotations. Essential cultural practices: A good seed 
bed, thoro inoculation, seed soon after corn planting, give 

careful attention to cultivation. Harvesting and threshing 
soybeans: Harvesting the hay crop, harvesting for seed, 
threshing the seed crop, special machines for harvesting and 
threshing, handling threshed soybeans. Soybeans and corn 
as companion crops. Soybean variety studies in Illinois: 
Performance of varieties in northern Illinois, performance 
of varieties in central Illinois, differences among and within 
soybean varieties, description of varieties. Commercial 
utilization of the soybean crop: Soybean cake one of the 
most valuable products, market for soybean oil increasing, 
soybean products as human food (introduction, soybean oil, 
soybean fl our, dry soybeans {incl. roasted as a substitute 
for salted peanuts, soybean “coffee”}, immature or green 
soybeans). Early history of soybean production in Illinois. 
Literature cited.
 Introduction: In 1914 only about 2,000 acres of 
soybeans were harvested in Illinois; by 1927 the acreage had 
jumped to 776,000.
 Reasons for growing the soybean in Illinois (p. 409): 1. 
It is the richest protein-producing grain on the Illinois farm. 
2. It is the richest nitrogenous roughage adapted to most 
farms. 3. It is adapted to many uses and relished by most 
livestock. 4. If properly handled it furnishes a satisfactory 
substitute for oats in the cropping system and is a good 
emergency hay crop. 5. It is adapted to a wide range of soil 
types. 6. Being a legume, it has merit as a soil builder if 
properly used. 7. It ranks well as a cash crop. 8. It fi ts well 
into Illinois rotations.
 “The average November and December farm prices paid 
Illinois growers for their soybeans for the fi ve-year period 
1921-1925 were $1.48 and $1.90 a bushel respectively... 
During each of the past three seasons (1925, 1926, 1927) 
soybean mills have paid the producer approximately $1.25 a 
bushel f.o.b. the mill” (p. 473).
 The section titled “Special machines for harvesting 
and threshing” states (p. 491-93): “Soybean harvesting and 
threshing methods have been very unsatisfactory for the 
grower who harvests 50 to 200 acres or more of seed beans 
each year. During the past four years, as the result of an 
increasing call from the soybean producers for improved 
seed harvesters and threshers, the machinery manufacturers 
are now offering several fi eld threshers of the same type as 
those used in the wheat fi elds of the West. The combine was 
fi rst used in Illinois as a soybean thresher in 1924. Twelve 
machines were reported in operation in Illinois in 1925, 64 in 
1926, and with fi ve manufacturers offering machines in 1927 
the number available during October and November, 1927, 
exceeded 300.
 “The combines all work on the same general principle,–
that of cutting the mature plants and elevating them to the 
cylinder, where the beans are threshed out. The hulled beans 
are then passed over screens and thru the blast of a fan just 
as in the ordinary thresher. The clean seed is then elevated 
and either conveyed to a seed bin which is carried on the 
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machine, run directly into a wagon which is drawn along 
the side of the combine, or run into sacks which are tied 
and dropped off the machine. The straw, pods, leaves, and 
trash are carried to the rear of the thresher, where they may 
be scattered over the land by means of a beater or straw 
spreader or may be bunched to facilitate their collection in 
case the farmer wishes to feed the straw.
 “The combines when properly adjusted and in charge 
of a careful operator will gather a greater percentage of seed 
than any other harvesting machine, according to observations 
made by the Farm Mechanics Department of the University 
of Illinois.
 “The advent of the combine marks a new epoch in 
soybean production. There are several points in favor of 
these machines which bespeak an increasing interest in 
them, namely: 1. They do the work with a single operation 
and therefore reduce harvesting costs. 2. They shorten the 
harvesting season, thus enabling the grower to take full 
advantage of favorable weather. 3. When properly adjusted 
they enable the farmer to harvest the crop with less loss 
than by other methods. 4. They leave the residues in the 
fi eld where produced. 5. Standing beans are not injured by 
inclement weather, as are beans that are cut and shocked 
awaiting the thresher. 6. Mature soybeans harvested with a 
combine will usually have a lower moisture content than the 
average lot that is cut, shocked, and threshed, especially if 
rains are frequent.
 “On the other hand, there are objections which must 
necessarily be weighed before one comes to a decision as to 
the most satisfactory method of handling the soybean seed 
crop, namely: 1. Late harvesting is likely to endanger, if not 
prevent, the seeding of winter wheat in the soybean stubble. 
2. Combines are costly. 3. There is danger of losing straw 
which might otherwise be used as winter roughage.”
 Regular variety trials of soybeans were begun at 
the University of Illinois in 1906 by comparing the seed 
production of seven varieties, two of which had little or 
no value under Illinois conditions. In 1919 the following 
varieties were tested: Chestnut, A.K., Ebony, Ito San, 
Sherwood, Nuttal [Nuttall, no longer commercially 
available], and Wilson. A detailed description of the 
following varieties is given (p. 516-26), including plant 
adaptation and plant and seed characters: A.K., Aksarben, 
Amherst, Arlington, Black Eyebrow, Chestnut, Columbia, 
Dunfi eld, Ebony, Elton, Guelph, Habaro, Haberlandt, 
Hamilton, Hong Kong, Hurrelbrink, Illini, Illinois 13-181, 
Ilsoy (Illinois 13-19), Ito San, Jet, Lexington, Mammoth 
Yellow, Manchu, Mandarin, Mansoy, Midwest, Morse, 
Ogemaw, Peking, Sherwood, Virginia, Wea, Wilson, Wilson 
V [Wilson-Five], Wisconsin Black.
 “Commercial utilization of the soybean crop: “The 
soybean, during its early history under corn-belt conditions, 
was considered primarily a forage or hay plant. Diffi culties 
in harvesting the seed, lack of information regarding 

satisfactory methods of threshing, and the cost threshing 
during those early years caused many farmers to grow 
the crop solely for hay. As a result, the early studies of 
the experiment stations were concerned with the value of 
soybean hay as compared with other common hays.
 “The utilization of native-grown soybeans in the 
commerce of North America is practically an untouched 
fi eld. American manufacturers have almost unlimited 
possibilities with this crop.”
 “Early history of soybean production in Illinois.–The 
fi rst published records pertaining to the production of 
soybeans at the Illinois Station are for 1897. These trials 
were mainly to ascertain the general adaptation of the crop 
rather than to study types or strains. Variety studies as such 
started in 1906. More than 200 varieties and strains have 
been tried out, but many proved unsatisfactory and were 
retained but one year. Only two of the original varieties, 
Ebony and Ito San (Medium Early Yellow), are still 
commercially important in Illinois.
 “Soybean production on Illinois farms apparently 
antedates the variety work at the Station. J.C. Utter, Mt. 
Carmel, began growing beans in 1890. W.H. Stoddard, in 
a paper before the Macoupin County Farmers’ Institute in 
December, 1898, reported several years’ experience with 
the crop. C.A. Rowe, Jacksonville, began to grow the crop 
in 1899. Ralph Allen, Delavan, and Frank Hurrelbrink, 
Taylorville, were also among the early growers.
 “Pioneer growers were located in central, south-central, 
and southern Illinois. In these areas production made 
considerable progress before any signifi cant acreage was 
noted in northern Illinois. In fact, not until after 1919 did 
the acreage in the northern portion of the state make any 
appreciable gain. Since that date the acreage has steadily 
increased, and much greater production can be predicted now 
that earlier maturing varieties are available.”
 Note 1. This is the earliest document seen (Aug. 2003) 
that mentions Taylorville, Illinois, in connection with soy 
beans.
 Note 2. In a 1956 speech titled “Sixty years of soybeans 
in Illinois,” W.L. Burlison said that this bulletin was “a most 
comprehensive publication dealing with nearly all phases of 
soybean management... This bulletin, after almost a third of a 
century, enjoys a wide interest.”
 Note 3. Tables, fi gures, and photos are described in a 
separate record.

725. Bragg’s Health Center. 1928. This amazing invention: 
Banishes pain almost instantly (Ad). Los Angeles Times. Oct. 
7. p. K29.
• Summary: A photo at the top left of the ad shows “Prof. 
Bragg: Can banish pain instantly,” standing in a full-length 
gym outfi t. The amazing invention is “The H20 Red Ray 
Lavage,” which cures almost everything. The Professor has 
also discovered a new drink: “2 glasses of liquid steam. This 
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is the purest water you can drink. It is fairly alive with tissue 
building ozone.” Its good with a “cup of Bowers Alfi ne 
Coffee-Like.” For lunch and supper only one glass of liquid 
steam is recommended. For constipation, take Flaxolyn. 
Prof. Bragg says: “I can re-charge the human battery with 
dynamic powers, tireless energy, amazing vitality. I can turn 
the clock of time back 20 to 30 years.”
 Near the bottom of this ad is a second one: “Would you 
pay $1 for a new head of hair?” A small photo shows Prof. 
Hall who “has a natural system of hair culture which never 
fails.” Address: 840 So. Hill St. [Los Angeles].

726. Dorsett, P.H.; Morse, W.J. 1928. Agricultural 
explorations in Japan, Chosen (Korea), Northeastern 
China, Taiwan (Formosa), Singapore, Java, Sumatra and 
Ceylon (Log–unpublished). Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Unpublished typescript log. Illust. 
Partially indexed. 28 cm.
• Summary: Also called the “Log of the Dorsett Morse 
Expedition to East Asia” and (by the National Archives) 
“Dorsett-Morse Expedition to the Far East, 1929-31,” this 
is one of the most important documents ever produced 
on soybeans and soyfoods. Covering the period from late 
1928 until 1932, it consists of 17 volumes of typewritten 
unpublished manuscript plus handwritten notebooks.
 The two explorers, who were gone on the expedition 
for a little more than two years, initially planned to be gone 
for about three years. They took 3,369 photos of which 95% 
appear in the report; the original prints are pasted on the 
pages, each with a number and a caption. The fi rst negative 
number is #43196 (p. 238) and the last is #46514. The last 
numbered page of the report is #8818, but most of the index 
pages are not numbered and some special reports at the end 
of the main report each start with page 1.
 The fi rst quarter of the pages (to about page 2,500) are 
indexed, using 4 separate indexes. The only original and 
2 microfi lm copies were at the American Soybean Assoc. 
(St. Louis, Missouri), however as of Feb. 2014 they are 
on permanent loan to Rare and Special Collections at the 
National Agricultural Library (Beltsville, Maryland)–which 
also has 7 photograph albums that accompany the 7 log 
books. A list of the missing pages has been compiled. One 
photocopy of a microfi lm copy is at the Soyinfo Center 
(Lafayette, California). One microfi lm copy is at the National 
Archives in Washington, DC, in Records of the Bureau of 
Plant Industry, Soils, and Agricultural Engineering, Record 
Group 54. See: “National Archives Microfi lm Publication 
No. M840. Expedition Reports of the Offi ce of Foreign Seed 
and Plant Introduction of the Department of Agriculture, 
1900–1938.” Rolls 16-20, volumes 56-73. These microfi lm 
rolls may also be available for viewing or duplication at one 
of the various regional branches of the National Archives 
(e.g. San Bruno, California).

 A brief itinerary of the trip is as follows: 1929 Feb. 
18–The party of 5 people leaves Washington, DC, for Los 
Angeles by train. It consists of Morse, his wife Edna, their 
daughter Margaret (age 7), Dorsett, and his daughter-in-law 
Ruth (Bobbie; the widow of Dorsett’s son, she served as 
Dorsett’s secretary and general helper).
 March 1–They sail from San Francisco to Yokohama on 
the S.S. President Grant of the Dollar Steamship Lines.
 March 29–Arrive in Yokohama, proceed directly to 
Tokyo, establish headquarters with rooms at the Imperial 
Hotel, and hire an interpreter, Mr. Suyetake, who works with 
them for the next 2 years.
 May 21–The Morses go to Hokkaido, the Dorsetts to 
Kyoto, by sleeper train. Morse returns to Tokyo.
 Aug. 17–The entire party arrives in Hokkaido and 
establishes headquarters in Sapporo to study soybeans.
 Oct. 8–Leave Hokkaido for the Northeast Provinces, 
then arrive in Tokyo on Oct. 15.
 1929 Oct. 23–Arrive in Keijo (Seoul), Korea, then take 
many side trips. Note: 1929 Oct. 29–Great Depression begins 
in USA with stock market crash.
 Dec. 8–Return to Japan via Kyushu, then to Tokyo to 
study soyfoods. They buy and photograph many!
 1930 April 1–Travel by steamer to Dairen, Manchuria, 
where they set up headquarters. Dorsett very sick from 
April 11 to June 11; taken to a Japanese hospital in Dairen, 
with Japanese doctors and nurses, he almost dies of double 
pneumonia. Morse does the work of both men and does not 
inform USDA of Dorsett’s critical condition.
 June 24–Morse takes a quick trip to northern Korea, via 
Mukden and Antung (Tan-Tung), to look for Zoysia grass.
 July 1–Returns to Manchuria via Mukden.
 July 21. Dorsetts leave for Peking by train; Morses and 
Mr. Suyetake stay in Dairen.
 Aug. 21–Morse party travels to northern Korea, staying 
in Heijo (Pyongyang / P’yongyang); takes a 4-day side trip to 
Seoul.
 Sept. 28–Morse returns to Dairen, Manchuria.
 Oct. 19–Morse party leaves Dairen, arriving in Peking 
the next day.
 Nov. 9–Morse party returns to Dairen.
 Nov. 30–Morse arrives in Harbin, north Manchuria, then 
passing through Mukden, returns to Dairen.
 Dec. 18–Morses leave Dairen for Japan, passing through 
Kobe on Dec. 21 and arrive in Tokyo on Dec. 23.
 1931 Jan. 12–Travel to Kyoto, Himeiji, and Tatsuno 
Shoyu.
 Jan. 16–Visit Okazaki and Hatcho miso. Jan. 17–Return 
to Tokyo.
 Feb. 17–Morse party leaves Tokyo by boat for the USA, 
arriving in San Francisco on March 4.
 March 15–Dorsett party leaves Peking for Tientsin, 
Shanghai, and Hankow.
 March 27–Dorsetts sail from Shanghai to San Francisco.
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 Note 1. The title of this report is puzzling since the 
expedition never went to Taiwan, Singapore, Java, Sumatra, 
or Ceylon. It was proposed several times that they visit these 
places, but the plans did not work out.
 Note 2. This is the earliest log (unpublished) seen (Oct. 
2016) that mentions soy.
 Note 3. The best biography of P.H. Dorsett seen to date 
was written by Theodore Hymowitz and published in 1984 
in “Dorsett-Morse Soybean Collection Trip to East Asia: 50 
Year Retrospective” (Economic Botany, 1984, 38(4):378-
88). He wrote: “Palemon Howard Dorsett, veteran plant 
explorer and senior member of the team, had collected plants 
previously in Brazil, northeast China, Sri Lanka (Ceylon), 
and Indonesia. After the plant exploration trip with Morse, 
he collected plants in the Caribbean area and on the north 
coast of South America. His interests included photography, 
carpentry, gardening and tinkering with equipment.
 “Howard Dorsett was born in Carlinville, Illinois, 
on April 21, 1862 and thus was 67 yr old at the time of 
the journey to east Asia. He married Mary V. Payne on 
September 12, 1892 and received a B.S. degree from the 
University of Missouri in 1894. The Dorsetts had 3 children, 
2 daughters and a son. Dorsett’s wife and 2 daughters died 
in the early 1900s. His son, Jim, accompanied him on a 
plant exploration trip to Asia in 1924 to 1927. Personal 
tragedy struck Howard Dorsett again when his son died 
of tuberculosis on October 8, 1927. His daughter-in-law, 
Ruth B. Dorsett, accompanied him on the Dorsett-Morse 
exploration trip.
 “Dorsett joined the USDA in 1891 and was employed 
by the Section of Plant Pathology. He was involved with the 
early experiments on the use of Bordeaux mixture for the 
treatment of leaf diseases of nursery stock. From 1904-1907, 
he was in charge of the Chico, California, plant introduction 
garden. Altogether, Dorsett developed 6 plant introduction 
gardens for the USDA. From 1909 until he retired in 1932, 
Dorsett was either in the fi eld as a plant explorer or working 
as an administrator dealing with plant introductions. In 
1936, he was awarded the Meyer Medal in recognition 
of distinguished service in the fi eld of plant introduction. 
According to David Fairchild, Howard Dorsett was involved 
with the fi rst propagation in the United States of the tung oil 
tree, date palms, Japanese fl owering cherry trees, oriental 
bamboos, east Indian mangos, Chinese cabbage, and many 
other plants. He collected about 1,000 soybean accessions 
from northeast China and also introduced guinea grass 
from Brazil. On April 1, 1943, Howard Dorsett died in a 
nursing home in Washington, DC (Cattell and Cattell, 1938a; 
Marquis, 1928; Fairchild, 1936, 1938; Washington Post, 
1943; Who Was Who in America, 1968).”
 Two detailed biographies of Morse have been written 
by Wm. Shurtleff: (1) In Soyfoods magazine (Summer 1981, 
p. 56-60). (2) “William J. Morse–History of his work with 
soybeans and soyfoods (1884-1959).” Sept. 2011. 482 p. 866 

references. 126 photos. A digital book published by Soyinfo 
Center on Google Books. Address: Agricultural Explorers, 
USDA, Washington, DC.

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

728. Neue Freie Presse (Vienna, Austria). 1928. Die Edelsoja 
[Edelsoja]. No. 23070. Dec. 5. p. 8-9. Morning edition. 
Reprinted in: F. Loew, comp. 1929? Einige Gutachten ueber 
das Berczeller’sche Sojamehl and Opinions on the Berczeller 
Soy Flour. Vienna: Self Published. [Ger]
• Summary: We have worries about food (Nahrungssorgen). 
Joblessness, that bogeyman of our time, stands menacingly 
in front of broad swaths of the people. The purchasing power 
of our money has sunk low. Large lands–and with them, the 
wealth of their agricultural products and the output of their 
advanced industries–have been cut off from us. They have 
become foreign countries against which customs barriers 
have been set up.
 The fact that under such circumstances, our nutrition 
is more diffi cult and costly than before is felt by every 
housewife. And each of them must therefore greet the fact 
that if relief occurs on this territory, each of them will be 
grateful for an innovation that makes it possible for her to 
arrange the daily nutrition of her household in a more easily 
digestible and economical way and to organize her menu 
with greater variety. Such an innovation is offered to us with 
Edelsoja. The soybean (Soja) is a legume. And we all know 
that pulses are fi lling and nutritious, that in spite of that, they 
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do not play the role that they are actually due in plain home 
cooking, that they are not so easily digestible, and that they 
do not appeal to everyone. The soybean (Sojabohne) stands 
out from the other plants in its species (Artgenossen) in a 
very advantageous manner: through the lack of starch, and 
through the outstanding content of fat and protein. Those 
are the two substances that we especially value in the meat-
based diet (Fleischnahrung) for the sake of which we accept 
its costliness without resistance. Lecturer (Dozent) Ernst 
Kupelwieser has now proven that the protein that occurs 
in the soybean is “biologically equal”, that is, it is to be 
compared with the protein of animal-based foods. Since one 
kilo of refi ned soy contains not only as much fat, lecithin, 
and sugar but also as much protein as 68 eggs or 12 liters of 
whole milk, the soybean represents the cheapest source for 
the protein that is necessary for human nutrition–a fact that 
may not heedlessly escape any housewife.
 We are speaking of a refi ned or Edelsoja, since the 
soybean cannot be immediately used for our table the way 
it comes from its East Asian homeland. There, along with 
rice, it is one of the most important foods, but it would not 
meet our taste. But a refi ning process that was discovered by 
Dr. Berczeller of Budapest is effective is producing a good 
tasting meal product from it that keeps well, that maintains 
all of its valuable properties, and that consequently makes it 
suitable for the nutrition of Europeans. It is already grown 
here, and specifi cally by the grower at the Federal Institute 
for Plant Cultivation and Seed Testing (Bundesanstalt 
für Pfl anzenbau und Samenprüfung), Dr. Fritz Drahorad. 
After arduous trials on the estate of Mr. Franz Brillmaier 
[Brillmayer] (in Platt bei Zehlendorf), who started a soybean 
cultivation there, he succeeded in raising a variety of bean 
that gets on well in our climate and delivers a rich yield.
 The scientifi c trials are concluded and have achieved 
promising results. The cultivation and raising of the plant 
seem to be ensured. And there is no doubt that we have 
great need of a food that is good for the body, acceptable 
to the palate, rich in vitamins, and also within the reach 
of those with limited means. But if Edelsoja is to fi nd its 
way into public nutrition (Volksnahrung), then what is 
necessary for this is above all else the active assistance 
of the understanding and sympathetic housewife. It is 
very commendable that the League of Austrian Women’s 
Associations (Bund der österreichischer Frauenvereine) 
and its president, Councilor (Hofrat) Hertha Sprung, have 
warmly taken this on, as with all matters that affect the 
interests of women. In a large meeting that she convened, 
which was also attended by the president of Austria, Dr. 
Hainisch, the lecturer Dr. Kupelwieser and other scientists 
presented the results of their research. Thus Professor 
Vasicky referred to trials that were carried out at the 
pharmacological institute of the university on young animals. 
As a result of the vitamin effect, an addition of soy (Soja) 
to the meal diet (Mehlkost) produced a signifi cant weight 

gain in the trial animals. The most interesting thing for the 
women in the meeting was naturally the report by the female 
director of the Federal Academy for Women’s Professions 
(Bundeslehranstalt für Frauenbrufe [sic–Frauenberufe]), 
Senior Civil Servant (Regieunrgsrat) Olga Hess. After the 
value of the soybean had already been recognized earlier 
on, trials had been carried out there for a year with refi ned 
soy (veredelter Soja). And it turned out that an addition of 
soybeans to dishes–soups, meat dishes, sausages, vegetables, 
pastries, and even to bread–brought out the fl avor, made 
them more nutritious, and made their production cheaper, 
three factors that very much come into consideration for 
every household, whether rich or poor.
 Of greater importance is that which the director, 
Professor Leopold Moll, reported on the trials that 
were carried out at the Imperial Institute for the Care 
of Mothers and Infants (Reichsanstalt für Mutter- und 
Säuglingsfürsorge). For medical conditions that require a diet 
that is particularly high in protein, puddings were served that 
were made with refi ned soy, and this type of diet also proved 
itself especially with tubercular children. Soy-based meals 
(Sojamahlzeiten) were also tolerated by infants without 
diffi culty.
 Since theoretical research and practical experience 
decide so unanimously for Edelsoja, it should be assumed 
that nothing more should stand in the way of its introduction 
into Austrian cuisine. But this view would in fact be too 
optimistic. The Viennese woman, but even more so the 
Viennese man, is very diffi cult, “delicate” in all matters 
having to do with the taste buds (Geschmacksnerven). 
Are we doing the right thing in placing such great value 
on eating? That is a question that is not being posed for 
discussion here. What is certain is that all of us, to a greater 
or lesser extent, hold to the words, “You are what you eat.” 
And that would actually be one more reason to not shy 
away from any trial in order to improve our diet. It would 
not, however, be correct if we were to ascribe this reserved 
attitude, not to speak of contrariness, to all Austrians when 
it comes to new introductions. In school, we in fact already 
learned how unwillingly the potato was accepted which 
Francis Drake brought to Europe. When it was paraded on 
a festive table for the fi rst time in England, it was rejected 
in an appalled manner by all of the guests at the table. And 
no wonder: the cook had only prepared its leaves and stems, 
while the tubers were left in the ground.
 How many opponents did the delicacy of Arabia, coffee, 
fi nd when it made its triumphal march through Europe! 
And the enjoyment of tobacco was threatened by James I of 
England with the death penalty.
 But we are not speaking of smoking and taking snuff 
here. Tobacco is just an illustration of how that which was 
initially fought about to the bitter end ultimately becomes 
generally used. In any case over the course of centuries...
 Our quick-paced times require a hastier tempo. If the 
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soybean is to contribute to a diet for children and adults 
that fosters health and provides energy and contributes to 
a reduction in the cost of food, with one kilogram costing 
between 1.40 and 1.50 schillings, then our housewives have 
to begin with its assessment. We invite them to share their 
experiences here for the betterment of the general public. 
“This no longer consists of experiments,” as the lecturer, 
Dr. Dolberg puts it. It concerns the introduction of an easily 
digestible, good tasting, and inexpensive food with a high 
nutritional value.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

729. Ridgway, Frank. 1928. Humble soybean is exalted; 
good food for man or beast. Chicago Daily Tribune. Dec. 29. 
p. 8.
• Summary: Housewives who don’t like to spend a lot of 
time shopping and cooking “may some day turn to the lowly 
soy bean of the orient for relief. There is a well stocked 
miniature pantry in every pod. Substitutes for meat, coffee, 
fl our, butter, lard and other products from the grocery store 
and butcher shops are all packed into one bean.”
 It can offer everything “from soup to nuts”–roasted and 
salted like peanuts. The soybean has long been used in the 
USA as a feed for live stock. But authorities at the University 
of Illinois say there is now a great opportunity to use the soy 
bean more widely as human food. It is a true meat substitute 
and “soy bean fl our” has long been used in diabetic foods. 
Soy bean sprouts are now being canned, and the “immature 
or green soy beans are nutritious and palatable.” Note: 
This is the earliest document seen (July 2009) in which the 
adjective “lowly” is used to describe the soy bean.

730. Moeller, Josef; Griebel, C. 1928. Mikroskopie der 
Nahrungs- und Genussmittel aus dem Pfl anzenreiche. 3., 
neubearb. Aufl . [Microscopy of foods and delicacies from 
the vegetable kingdom. 3d ed., revised]. Berlin: Verlag von 
Julius Springer. x + 529 p. See p. 135-36. Illust. 26 cm. 2nd 
ed. was 1905. Earlier editions translated by Andrew Winton. 
[Ger]
Address: 1. Univ. of Vienna, deceased; 2. Professor an der 
Staatlichen Nahrungsmittel-Untersuchungsanstalt, Berlin.

731. Pope, Felix T. 1929. World trade in soy beans. Oil 
Miller and Cotton Ginner (The) 33(5):30-31. Jan.
• Summary: From Commerce Reports: “Owing to the many 
new uses that are constantly being found for vegetable oils 
and the ever-increasing popularity of oil cake and meal as 
a stock feed, oilseeds are year by year assuming a more 
important place in world trade. World production for the year 
1926 approximated 35,900,000 short tons, of which about 
one-third was exported from the country where it was grown, 
either in the form of seed or as oil and oil cake and meal.
 “Cottonseed is by far the most important of all oilseeds, 

world production in 1926 having been nearly 14,000,000 
short tons, or about 40 per cent of the total production of 
all oilseeds. Other oilseeds in the order of their relative 
importance are sesame seed, fl ax, and soy beans (peanuts 
not being considered, as a comparatively small proportion of 
them are crushed.) Soy beans are of Asiatic origin and have 
been raised in China for many centuries. That country is still 
the chief source of supply and they play an important part in 
China’s foreign trade. Manchuria is the great producing area, 
supplying about 40 per cent of China’s total crop.
 “In Asiatic countries–especially China and Japan–the 
soy bean is largely used as human food, being second only to 
rice in its importance as a food crop.
 “Exports of soy beans and their by-products from 
China during 1925 were 5,824,296,000 pounds; in 1926, 
6,877,302,000 pounds; in 1927, 7,576,493,000 pounds.
 “Production of Soy Beans in the United States: The soy 
bean was introduced in the United States as early as 1804 
and for several decades was regarded more as a botanical 
curiosity than as a plant of economic importance. With the 
introduction from Asiatic countries of new varieties into the 
United States, the soy bean has assumed great importance 
and offers far-reaching possibilities to the future agriculture 
of this country. A short ton of soy beans (33½ bushels) 
produces about 240 pounds of oil when crushed and 1,620 
pounds of cake or meal, the remaining 140 pounds being 
invisible waste, mostly moisture thrown off in the process 
of manufacturing. Soy beans bring the highest price for 
seed and for food purposes, and least for crushing, so that 
with the limited supply of home-grown beans available, it 
is only after other demands are met that mills are able to 
buy. In spite of this, cotton-oil mills are active in promoting 
the growth of soy beans, as it gives them an opportunity to 
use their plants for longer seasons than they can depending 
entirely on cottonseed, the same machinery being used 
without additional equipment being required. Soy beans were 
fi rst used for the production of oil and meal in the United 
States in 1910, imported seed being used.
 “American-grown seeds were fi rst used in 1915 by 
cottonseed oil mills in North Carolina. according to Dr. 
W.J. Morse, of the United States Department of Agriculture. 
The production in this country has increased rapidly in 
recent years. While no accurate fi gures are available 
back of [before] 1924, it is estimated that in 1917 only 
about 1,000,000 bushels were produced for seed. In 
1924 production had increased to 5,190,000 bushels, the 
succeeding years being as follows: 1925, 5,131,000 bushels; 
1926. 6,063,000 bushels; 1927, 7,925,000 bushels; 1928 
(estimated), 8,052,4100 bushels. (These fi gures do not 
include soy beans grown as a forage crop.) The increase has 
been the most marked in the State of Illinois, production in 
that State having increased from 30,000 bushels in 1919 to 
1,750,000 bushels in 1926, 2,405,000 bushels in 1927, and 
2,650,000 bushels (estimated) for 1928.
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 “Imports Into the United States: Production has not kept 
pace with the demand, however, and the United States is still 
a large importer, not only of the beans, but also of the cake 
and oil. Imports of cake and meal for the fi rst nine months of 
1928 approximated 40,000 short tons.
 Soy-Bean-Oil Industry and Trade of the United States: 
Soy-bean oil, the product of the soy bean, is perhaps one 
of the most versatile of the great varieties of vegetable 
oils in world commerce to-day. Its most extensive use as 
an edible oil is in the manufacture of lard compounds and 
oleomargarine, and a small amount in salad oil. In addition to 
its uses as an edible product, it has the properties of a drying 
oil, which lends itself to the paint and varnish industry, 
the soap kettle, and the manufacture of linoleum and 
oilcloth, while small amounts are used for illuminating and 
lubricating purposes in its native country.
 “Soy-bean oil is obtained by two methods–pressure and 
solvent, the former producing the better grade products, oil 
and cake. The oil content of soy beans ranges from 12 to 23 
per cent, depending on the locality of production and the 
effi ciency of the presses–many of the bean mills in China 
and Manchuria being so primitive that they get only about 8 
to 10 per cent of oil. The following table shows the extent of 
this industry in the United States today:
 “Soy-Bean Cake and Meal: Owing to its high protein 
content, ranging from 46 to 52 per cent and from 5 to 8 per 
cent oil, soy-bean meal is in great demand as cattle feed and 
commands a considerably higher price than either cottonseed 
meal or linseed meal. Soy-bean meal at Portland, Oregon, 
one of the principal markets, has ranged from $50 to $60 per 
ton in the past fi ve years.
 “The accompanying chart, furnished by the Department 
of Agriculture graphically shows the many uses of the soy 
bean, starting with plant and seed. The plant can be used as 
forage, pasture, or green manure. The types of forage are 
hay, ensilage, soilage, and straw.
 The seed can be used for oil, food products, or oil meal. 
The oil can be used for soap stock (soft of hard soaps), 
enamels, varnishes, paints, rubber substitutes, food products 
(salad oils, lard substitutes, butter substitutes, edible oils), 
linoleum, printing inks, lubricating, lecithin, waterproof 
goods, celluloid, petroleum, lighting [illumination], 
explosives, glycerine. The food products consist of dried 
beans or green beans. The dried beans can be made into soy 
sauce, coffee substitute, soups, sprouts, roasted beans, baked 
beans, vegetable milk (confection, casein milk powder, 
condensed milk, cheese [tofu] (fresh, dried, fermented, 
smoked). The green beans can be used for canned green 
beans, green vegetables, or salads). The oil meal can be 
used to make fl our, diabetic foods, infant foods, macaroni, 
breakfast foods, feeds, glue, or fertilizer.
 Tables show: (1) Imports of soy-bean oil, soy-bean cake, 
and soy beans into the United States (pounds), 1925-1928. 
(2) United States production, consumption, imports and 

exports of soy-bean oil (thousands of pounds), 1925-1927.
 Note: The front cover has Vol. XXXII, No. 5 and the 
inside “title page” has Vol. XXXIII, No. 5–Vol. 33 is correct. 
Address: Foodstuffs Div., U.S. Dep. of Commerce.

732. Food Manufacture (London). 1929. Soya fl our. 4:35-
36. Feb. Reprinted in: L. Berczeller. 1930. Publications on 
Berczeller’s Soy Flour. Vol. III. 2 p.
• Summary: The article begins: “It is not unlikely that the 
erection, now nearing completion, of a factory in North 
London to produce soya bean fl our by the Berczeller Process 
will mark the fi rst step in the founding of a new British 
industry.”
 “At present soya fl our is being manufactured at Vienna 
and Budapest, and the erection of another factory in the 
Hungarian capital is said to be necessitated by the large 
demand there... Soya is used to advantage as an ingredient of 
chocolate, replacing to some extent the relatively expensive 
cocoa-butter. A chocolate containing 10 per cent. soya, which 
was tested, had a slightly bitter, but quite attractive fl avour. 
Another sample, with 20 per cent. soya, had a milder taste. 
A cheaper chocolate, containing, for the fi rst time, neither 
cocoa-butter nor any substitute beyond 10 per cent. soya, 
had an extraordinarily agreeable fl avour. There can be little 
doubt that soya-chocolate will take its place amongst the 
concentrated foods used by explorers and others.
 “In Vienna, soya fl our is being used to an increasing 
extent in scones, biscuits, and other confectionery. It acts 
as an admirable shortening agent. As a binder and fi ller, it 
is also being used for sausage-making, replacing farina and 
other fi llers.
 “In this country, until the invention of the Berczeller 
Process, soya was only used as a source of cooking and 
margarine oils...”
 “In a recent interview given to Dr. Berczeller, Mussolini 
[of Italy] declared his intention of introducing legislation 
enforcing the use of a certain amount of soya fl our in the 
manufacture of polenta, the staple maize foods, and bread.”
 Photos show: (1) The outside front of the factory nearing 
completion for making soya fl our in England. (2) The 
equipment used for “treating soya beans by the Berczeller 
Process.”
 Note 1. This is the earliest document seen (March 2010) 
that uses the term “soya” in connection with fl our.
 Note 2. This is the earliest document seen (March 2010) 
that mentions Benito Mussolini, the Italian fascist premier 
(1922-1943), in connection with soya or soya fl our.

733. Carque Pure Food Co., Inc. 1929. Carque’s new process 
Fig-Cereal: The world’s best coffee substitute (Ad). Los 
Angeles Times. March 17. p. H26.
• Summary: “25¢ a package. A most wholesome drink for 
young and old. Sold all over the United States and Canada. 
For sales at Ralphs Stores and other leading groceries and 
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health food stores. Also at the Carque Shops, 831 S. Flower 
St., 6411½ Hollywood Blvd. Factory and main offi ce 729 
Seward St. near Melrose Ave.–Sample package free.
 An interesting logo to the left of the ad has the word 
“Carque” in a circle with a diagonal line through it. “Every 
day drink California Fig Cereal, coffee substitute: The 
unexcelled health beverage,” Address: [Los Angeles].

734. Brillmayer, F.A. 1929. 153. Sojabohne. A.J.H. Slowacki 
(Antwort auf Frage 45) [153. Soybean. A.J.H., Slovakia. 
(Reply to Question no. 45)]. Wiener Landwirtschaftliche 
Zeitung (Vienna). March 23. p. 6. [Ger]
• Summary: Aside from at my soybean growing and 
breeding station (Sojazüchtstation) in Platt, Lower Austria, 
and the reproduction and trial fi elds throughout the national 
territory, to my knowledge soybeans (Sojabohnen) are 
cultivated at the fi eld level only in Hungary. An estate 
there, the address of which is to be obtained from the 
plant physiologist Dr. Lene Müller, Mannheim, L. 15. 9. 
II, contrastingly grows soybeans for a chocolate factory in 
Budapest which produces chocolate from them. Furthermore, 
soybeans are also cultivated in some parts of Istria [in 
today’s Croatia] where they fi nd use for self-consumption 
as a coffee substitute. The Platt mittelfrühe schwarze (Platt 
medium maturity black) Original SS 14 and the frühe braune 
(Early Brown) FB have been cultivated in Lower Austria, 
Upper Austria, Carinthia, and Styria with the best success. 
An agronomic trial that was carried out by the agricultural 
association Bielsko-Biala r.G.m.b.H. in Bielsko, Poland 
confi rmed the possibility of cultivation in that country. In 
1928, from 0.5 kg of mittelfrüher schwarzer Platter soybeans 
SS 14, Josef Brunner, Machater [unknown; typographical 
error?] in Nikelsdorf, Post Paternion, Carinthia harvested 
over 20 kg which, as a result of the unfavorable climate 
there, deserves to be especially emphasized. The soybean 
fl ourishes best after root crops in the second position of a 
crop rotation (Tracht). Whether the soybeans that have been 
cultivated in Hungary will come to maturity in Slovakia must 
be tried out on a smaller area for reasons of caution. Soy grits 
that have not be defatted (unentöltes Sojaschrot) are given 
fi rst and foremost to growing livestock (cattle and pigs) in 
moderate doses as a feed additive (Beifutter) as a narrowing 
of the nutritional relationship (Nährstoffverhältnis) and 
provides a very valuable service for the rational raising of 
growing livestock as well as for production feed for dairy 
cows. Our feeds that are self-produced the most have a broad 
nutritional relationship. Everywhere that more protein is used 
for rational feeding and there is the desire to do without the 
addition of protein-rich concentrated feed such as fi sh meal 
and meat meal, oil cakes, yeast, etc., the addition of soybeans 
is appropriate. Since they have an extremely narrow 
nutritional relationship of 1:2, every desired adaptation of 
feed can be composed with them. I recommend the brochure 
Die Sojabohne. Verwendung, Kultur, Bedeutung [“The 

Soybean: Utilization, Cultivation, Importance”] by F. A. 
Brillmayer and Dr. Fritz Drahorad of the Federal Institute for 
Plant Cultivation (Bundesanstalt für Pfl anzenbau) in Vienna, 
self-published, 3.40 Austrian schillings.
 F.A. Brillmayer, seed grower and breeder 
(Samenzüchter) in Platt, Lower Austria
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. Carinthia (Kärnten or Kärnthen) was an 
Austrian crownland; it is now a state of southern Austria, 
bordering on Italy and Yugoslavia.
 Note 3. Styria is a large state in southeastern Austria; its 
capital and main city is Graz. Address: Seed grower, Platt, 
Lower Austria.

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

736. Dorsett, P.H.; Morse, W.J. 1929. Roasted soy fl our in 
Japan (Document part). In: P.H. Dorsett and W.J. Morse. 
1928-1932. Agricultural Explorations in Japan, Chosen 
(Korea), Northeastern China, Taiwan (Formosa), Singapore, 
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 1058 (16 May 1929, Tokyo, Japan). 
“Nearly natural size picture [photo] of a package of soybean 
fl our [kinako] purchased at the Matsuzakaya Department 
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Store. Beside the package is a small sample of the fl our 
which is known in Japanese as ‘Kinako’ meaning yellow 
fl our. Before being made into fl our the beans are roasted 
which gives an excellent nutty fl avor. The fl our is used 
extensively as a covering for rice cakes” [confections] (neg. 
#43663).”
 Page 2669 to 2670 (16 Oct. 1929, Tokyo). “We were 
advised of a special soybean fl our and confection made 
in Kumagaya [in Saitama prefecture, northeast of Tokyo]. 
We took time on our return to visit a factory making and 
selling the confection. The fl our made from a special variety 
of soybean, ‘Gokushin,’ is roasted and is used to cover a 
small roll of puffed steamed rice. This product is called 
‘Gokabo’ and is made in large quantities by two factories in 
Kumagaya. A sample of the roasted fl our (D. & M. #1602) 
and two boxes of ‘Gokabo’ were obtained for the soybean 
exhibit.”
 Page 3514 (11 Jan. 1930). “Soja max. Soybean fl our and 
rice confection. Cover and box of puffed sugared glutinous 
rice covered with a greenish roasted soybean fl our paste, 
short cylinders, and rolled in the roasted soybean fl our. Size 
of box top over all 7½ x 9 by 2½ inches deep (neg. #44749).”

 Note 1. This is the earliest document seen (Nov. 2012) 
which contains the term “roasted soybean fl our paste,” or 
which states that roasted soybean fl our is made into a paste.
 Page 3517. “Soybean fl our. These small paper packages 
covered with thin waxed paper, retail at about 10 sen each. 
These packages measured, tied 9 inches, untied 9½ inches 
in length. The fl our is of a dull golden yellow color (neg. 
#44752).”
 Page 3518. “Soybean fl our and rice confection. Rolls of 
puffed sugared glutinous rice covered with roasted soybean 
fl our paste or dough and then rolled in roasted soybean fl our. 
Only made in Kusagaya. The round cylindrical packages 
measure 7½ inches in length. D. & M. #3094 (neg. #44753).” 
 Page 3691, 3702A (25 Jan. 1930, Shizuoka). “Soybean 
product #3741, Rice paste balls, white, sprinkled with brown 
roasted soybean fl our. Package of sugar at left in which the 
balls are dipped... Native name ‘Abekawa mochi.’ Purchased 
at a confectionary store in Shizuoka, Japan, Jan. 24. (neg. 
#44848).” 
 Page 3702B. A package of “’Abekawa,” commonly 
called ‘rice dumplings” or soft rice paste. This is one of 
Shizuoka’s noted products. Purchased in Shizuoka, Japan, 
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Jan. 24, 1930 (neg. #44849).”
 Page 3732 (31 Jan. 1930, Tokyo). “Adzuki bean cakes 
covered with green colored soybean fl our. The box measured 
4 by 7 inches. D. & M. #3760 (neg. #44864).”
 Page 3821 (8 Feb. 1930). “Soybean fl our purchased in a 
store in Yokohama, Japan, Feb. 7th, 1930. The native name is 
‘kinako.’ It is used in sprinkling over adzuki bean paste. The 
size of the bags is 3½ inches by 5¼ inches. D. & M. #3789 
(neg. #44897).”
 Page 3870 (13 Feb. 1930). “Green soybean fl our made 
from the ‘Sakochin’ variety of soybean. This variety is 
grown in the northern section and is used especially for 
making this fl our. The fl our is used in making soybean 
confections. Native name ‘Kinnaki’ [sic, kinako]. Purchased 
at Kumagaya, Japan. D. & M. #3811 (neg. #44904).”
 Page 3876 and 3877 (13 Feb. 1930). “Round pieces of 
curled, roasted soybean fl our paste separated by rice paste, 
also oblong pieces twisted. Also soybean and soybean fl our. 
Purchased in Omiya, Japan. Native name is ‘shigatami’ D. & 
M. #3817-18 (neg. #44910). Page 3877 is a different of the 
objects on page 3876 (neg. #44911).”
 Page 3889. “Small blocks of red adzuki bean sweet 
paste between thin layers of sweetened roasted soybean fl our 

paste. Purchased in Tokyo, Japan, February 13, 1930. Native 
name is ‘Ita mame.’ D. & M. #3824 and 3825 are the same 
but with different sugar designs on them (neg. #44919).”
 Note 2. This is the earliest document seen (Nov. 2012) 
that contains the term “Sweetened roasted soybean fl our.”
 Page 3891. “Triangular pieces of red adzuki bean sweet 
paste between two layers of sweetened roasted soybean fl our. 
Purchased at Tokyo, Japan, February 13, 1930. Native name 
is ‘Wakamatsu.’ They sell at 60 sen a pound. D. & M. #3831 
(neg. #44920).”
 Page 3891. “Small cylindrical pieces of rice dough 
covered with sesame seed. Within the rice dough is 
sweetened roasted soybean fl our. The native name is 
‘Tomoshirama.’ Purchased at Tokyo, Japan, February 13, 
1930. They sell at 80 sen a pound. D. & M. #3832 (neg. 
#44921).”
 Page 3892. “Small balls of sweetened roasted soybean 
fl our paste pierced with small sticks [wooden skewers]. The 
balls are brown, tan and green. Purchased at Tokyo, Japan, 
February 13, 1930. Sell at 10 sen each. D. & M. #3847 (neg. 
#44922).”
 Page 3893. “Soybean wafers (14 Feb. 1930). Sweet 
roasted soybean fl our paste between thin layers of baked rice 
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dough. Different designs burned on one side. Purchased at 
Tokyo, Japan, February 13, 1930. Sell at 70 sen a pound. D. 
& M. #3846 (neg. #44923).”
 Note 3. This is the earliest document seen (Nov. 2012) 
that contains the term “Sweet roasted soybean fl our.”
 Page 3894. “Soybean wafers. Sweet roasted soybean 
fl our paste between thin layers of baked rice dough. Different 
designs burned on one side. Purchased at Tokyo, Japan, 
February 13, 1930. Sell at 70 sen a pound. D. & M. #3843 is 
‘Shikishi suwama’ (neg. #44924).”
 Page 3898. “Three bamboo sheath packages, each 
containing a slab of sweet roasted soybean fl our paste. The 
native name of this is ‘Suwama.’ These packages sell for 15 
sen each. Purchased at Tokyo, Japan, February 13, 1930. D. 
& M. #3830 (neg. #44928).”
 Page 3946. “Thin wafers (similar to Nabisco) with 
layers of sweetened roasted soybean fl our between two 
layers of rice fl our. Purchased in a confectionary store in 
Tokyo, Japan, February 18, 1930. Price 8 for 10 sen. Native 
name ‘Suwama.’ The dish of soybeans measured 3 inches 
across (neg. #44945).”
 Page 4036. “A nearby picture of small paste confection 
made of sweetened roasted green soybean fl our, coated on 
sides with sugar frosting (white). Purchased at Tokyo, Japan, 
February 22, 1930. Native name “Hisago.” Price two sen 
each (neg. #44981).
 Note 4. This is the earliest document seen (Nov. 2012) 
that contains the term “roasted green soybean fl our,” or that 
describes “roasted soybean fl our” which is green in color.
 Page 4038. “Nearby picture of small confections made 
of sweetened roasted soybean fl our (brown) between two 
thin layers of roasted rice fl our (paste, white). Purchased 
at Tokyo, Japan, February 22, 1930. Native name ‘Shiro 
zennai.’ Price one sen each. Dishes measure 3 inches across 
(neg. #44983).
 Pages 4039 and 4040. Very similar to the previous page 
but with a different arrangement (neg. #44984 and #44985).
 Page 4041. “A nearby view of small cylindrical rolls of 
sweetened roasted green soybean fl our, inside of which is a 
small core of red adzuki paste. Purchased in Tokyo, Japan, 
February 22, 1930. Native name ‘Tamasudare.’ Price 2 sen 
each (neg. #44986).
 Page 4042. “A nearby picture of small cakes of rice 
fl our, sugar and coarsely ground roasted soybeans. molded 
in forms of various masks. Purchased in Tokyo, Japan, 
February 22, 1930. Native name ‘O-mea Rakugan.’ Price 20 
sen a pound. (neg. #44987).
 Note 6. This is the earliest document seen (Aug. 2011) 
that contains the term “ground roasted soybeans” or the 
term “coarsely ground roasted soybeans.” Thus there is a 
continuum in Japan from “roasted soybeans” (irimame) 
through “coarsely ground roasted soybeans” to “roasted soy 
fl our” (kinako).
 Page 4043 is very similar to the previous page but with 

a different arrangement of the items (neg. #44988). Address: 
Agricultural Explorers, USDA, Washington, DC.

737. Femina. 1929. Woman in the West: A new food. Western 
Morning News and Mercury (Devon, England). May 18. p. 
5, col. 2.
• Summary: “I expect that even the most effi cient housewife 
has experienced a feeling of intense apathy when she has 
to make and bake similar tarts and pies and cakes week 
after week, and longs to break the monotony of cooking 
by introducing some new food into her mundane menu. 
Luckily, there are always some clever people in this world 
who devote their lives to scientifi c research in the attempt to 
discover new and nutritious foods for humanity.
 “Science, after many efforts, has again triumphed, and 
has given a new fl our called ‘Soyolk,’ which is composed 
of soya beans. Undoubtedly many housewives have seen 
this fl our which has been exhibited during the week at the 
Food Reform Depot, Plymouth, and have hastened to try this 
new food, which is guaranteed to be a fi t substitute for eggs, 
milk, or meat. In mixing ‘Soyolk’ the housewife does away 
with milk and eggs, and by using water for mixing purposes 
considerably reduces expenses.
 “In addition to its inexpensive nature, ‘Soyolk’ products, 
such as bread, cakes, and buns, keep fresh for a long time. 
It was told at the exhibition that a sponge cake had been 
made of this fl our thirteen weeks ago, and it is still in 
perfect condition, and could be eaten with enjoyment, which 
certainly could not be done if it was an ordinary sponge cake, 
which is usually dry and uninteresting to the taste after it has 
been baked several days.
 “Even the most critical of housewives could not fail to 
enthuse over the brown and white loaves of bread and the 
golden-coloured cakes which were also exhibited, whilst the 
chocolate in which ‘Soyolk’ substituted cocoa butter, could 
vie with the best chocolate in the land.”

738. Senior Minister of Cuba in London, Subsecretario de 
Agricultura, Comercio, Y Trabaja. 1929. Re: All the nutrition 
that we need is found in the soybean. Letter to Sr. Director 
de la Estacion Experimental Agronomica, Santiago de las 
Vegas, Cuba, June 11. 1 p. [Spa]*
• Summary: This letter, which begins with the heading 
“Todo el alimento que nosotros necessitamos en la soya,” 
discusses Dr. James L. North of England, fresh soymilk, 
dry soymilk, soybean meal for use in bread, soy cheese, soy 
coffee substitute, and soy oil.
 This letter is located in fi le #363 in the archives, INIFAT, 
Santiago de las Vegas, Cuba. Address: London, England.

739. Bollmann, Hermann; Rewald, Bruno Albert. 1929. 
Improvements in and relating to the production of chocolate. 
British Patent 330,450. Application date (in UK): 30 July 
1929. 2 p. Complete accepted: 12 June 1930. Convention 
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date (Germany): 8 July 1929. [2 ref]
• Summary: “Chocolate and chocolate sweets as well 
as other chocolate articles are apt to lose their attractive 
appearance when stored for any considerable time. This is 
particularly the case if they are exposed to heat and if light 
and air have access to them. The surface loses its gloss and 
becomes grey and unattractive.
 “As has now been found this defect can be obviated by 
providing the chocolate or other chocolate goods with a very 
small addition of lecithin. It is suffi cient to add 0.1 to 0.5% 
lecithin in order to attain the desired effect and to prevent 
the goods becoming grey and unattractive for a long period. 
Even when heated to the melting temperature no subsequent 
discolouration is observed in the presence of lecithin.
 “Cocoa and chocolate with additions of animal and 
vegetable lecithin are known. In such cases, however, the 
object is always a food product of increased dieting value. In 
particular it was intended to impart an agreeable taste to the 
product by reason of the dietary effect of the lecithin. Far this 
purpose the content of lecithin was made as high as possible, 
namely far above 1% as the effect intended would otherwise 
not be achieved.
 “In prior Patent No. 260,108 a method of preventing the 
development of rancidity or of disagreeable tastes in liquid 
vegetable oils which have been purifi ed in the customary 
fashion is described, in which a small quantity, i.e. from 
0.05 to 0.1% of lecithin, such as soya bean lecithin or 
lecithin from the seeds from which the vegetable oil itself is 
derived is added to the oil. Further, in prior Specifi cation No. 
262,239 the production of a cocoa powder with increased 
solubility in a liquid is described,...
 “For carrying out the present invention, animal and 
vegetable phosphatides of any nature, solubility and origin 
may be used. For example use may be made of the vegetable 
lecithin obtained from soya beans, which is dissolved by 
heating to 60ºC. in cocoa butter and then introduced into the 
chocolate or coating mass in such quantity that the fi nished 
mass contains about 0.1 to 0.5% of lecithin.”
 Note 1. This is the earliest patent seen worldwide calling 
for the use of lecithin in chocolate or chocolate products.
 Note 2. This is the earliest English-language document 
seen (March 2016) that uses the term “soya bean lecithin” 
or the term “vegetable lecithin.” Address: 2. PhD. Both: 3 
Alsterdamm, Hamburg, Germany, German Citizens.

740. Morse, W.J. 1929. Letter from Dr. [sic] Morse. Tokyo, 
Japan, July 20, 1929. Proceedings of the American Soybean 
Association 2:50-52. Tenth annual fi eld meeting. Held 22-23 
Aug. at Guelph, Ontario, Canada.
• Summary: This letter from W.J. Morse was read before 
the 1929 convention of the American Soybean Association 
at Guelph, Ontario, Canada. This is the fi rst annual ASA 
meeting he has missed. He begins with a brief description of 
the “Oriental Agricultural Exploration Expedition” headed 

by Mr. P.H. Dorsett and himself. They plan to study soybeans 
in Japan fi rst. “The largest soybean section is the Island 
of Hokkaido which has an acreage of 215,212 [planted to 
soybeans] and produces 3,184,245 bushels of beans” [yield = 
14.8 bushels/acre].
 “On our arrival and after establishing headquarters in 
Tokyo, we fi rst began to look up varieties which we might 
send back to the United States for the 1929 planting. We 
succeeded in packing up about 100 lots which are now 
growing in the variety plots at Arlington Farm [Virginia]. 
In hunting out this seed, we were very much surprised 
to fi nd the soybeans listed with the garden beans and as 
garden beans. For the most part these are grown as green 
vegetable beans. These sorts are black, brown, greenish 
yellow, and yellow seeded varieties of early, medium, and 
late types. Some of the yellow seeded varieties are listed 
as most suitable for bean curd, soy sauce, miso, natto, and 
confectionery purposes, such as sweet bean paste, candied 
beans, roasted beans (like our peanuts), and sugared beans.”
 Note 1. Azuki beans, rather than soybeans, are usually 
used to make “sweet bean paste” in Japan.
 “It is amazing, the extent to which the soybean is used 
for food in Japan. Whether or not it can be used in the United 
States in all of the ways used here is extremely doubtful, 
that is for human food.” There is no doubt that American 
soybeans will be used mostly to produce oil and oil meal. “It 
may interest you to know that the beans produced in Japan 
are used entirely for human food, green manure, and planting 
purposes. The grain varieties have seed of higher quality than 
those produced in Manchuria and are not used for oil and oil 
meal production as [are] the beans of Manchuria. The great 
soybean oil and meal production of the Orient is confi ned 
almost entirely to Manchuria.
 “Another thing which surprised us greatly was the extent 
to which soybeans are used for green manure purposes in the 
rice paddies.” The plants are turned under in the mud after 
water has been run into the paddies.
 “Another extensive use of the soybean is for bean 
curd, or tofu, which is manufactured only... in small shops 
scattered about the cities and country villages. This curd is 
used in many ways, being the meat of the poorer classes. It 
is used, however, quite generally in making bean-curd soup 
[miso soup with tofu] which is sometimes served at breakfast 
and nearly always at supper. The bean curd is peddled about 
from house to house by men with two tubs suspended from 
a bamboo pole over their shoulders. The sound of the little 
horn of the bean curd man as he announces his coming has 
become quite a familiar sound to our ears as we go along the 
streets or hear him pass under our offi ce windows.
 “Soy sauce is manufactured on a very large scale and 
is universally used by the Japanese, rich and poor. We have 
had the pleasure of visiting the large experimental laboratory 
of an experiment station given wholly to soy sauce and saké 
experiments. In Hokkaido we visited a soy sauce factory, 
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the buildings of which covered several acres. In one of the 
curing vat buildings where the mash is allowed to cure for 
about 18 months, we counted ninety large vats.
 “Soybeans are used to a very considerable extent 
for confectionery purposes. The large black, brown, and 
green seeded varieties are used in making sweet bean paste 
which is put up in small thin slabs and then done up in very 
attractive packages. Roasted beans, similar to our roasted 
peanuts, may be found at nearly all confectionery stores. 
Roasted beans are also sugar coated and others are sprinkled 
with small pieces of sea-weed during the roasting, which 
gives an appearance of mottled beans (rather a familiar sight 
to our mid-west farmers). Then, there are the candied beans, 
that is, beans which have been boiled in syrup.
 “Miso and natto are two forms of bean foods in which 
the beans are fi rst cooked and then treated with certain 
bacteria [sic, microorganisms]. Miso is used largely in soups 
which are consumed at breakfast. Both of these foods are 
quite largely used.
 “Other products used for food are roasted soybean fl our, 
soybean vermicelli, pickled green beans in the pod, yuba–the 
fi lm produced by boiling soybean milk, and dried frozen 
bean curd.”
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the term “dried frozen bean curd” 
to refer to dried-frozen tofu.
 Note 3. This is the earliest English-language document 
seen (Sept. 2021) that contains the term “roasted soybean 
fl our.”
 “Another surprising thing is the very extensive use of 
the soybean as a green vegetable bean. As early as May, 
small bundles of plants with full grown pods were seen on 
the market. At the present time the market is virtually fl ooded 
with bundles of plants with full grown pods, the seeds of 
which are also full grown. The pods are boiled in salt water 
and the beans eaten from the pods.
 “During the past two weeks we have visited large 
sections near Tokyo where soybeans are grown for green 
vegetable purposes. The beans are grown in rows 2 feet apart 
and in 95 per cent of the cases there are other crops planted 
between the bean rows, such as early cabbage, onions, 
lilies (for the edible bulbs), late varieties of soybeans, late 
plantings of soybeans, and other early truck crops.” Address: 
USDA, Washington, DC.

741. Nouelle, Georges. 1929. Le soja: Les produits 
coloniales [The soybean: Colonial products]. Annales 
Coloniales (Les) 30(137):1. Sept. 17. [2 ref. Fre]
• Summary: This is basically a good review of the literature, 
with no new information. It discusses the history, cultivation, 
and utilization of soybeans as human food, animal feed and 
in industry, with some emphasis on utilization.
 For a long time, it has been considered in Europe as an 
object for botanical studies.

 The milestone dates in its history are:
 1779–The fi rst cultural trials at the Museum of Natural 
History [Paris].
 1868–Experiments are undertaken by the Society of 
Horticulture of the Côte-d’Or.
 1880–Soybean seeds are sold by the house of Vilmorin 
[a seed company].
 1888 [sic]–Introduction of soybeans into the United 
States, where it is adopted for the feeding of animals.
 1906–Use of soybean in English oil mills, to make up 
for the shortage of cottonseed oil.
 1908–Creation at Paris by Mr. Li-Yu-Ying of a research 
laboratory, later expanded into a factory named the Caséo-
Sojaïne [soy casein factory = tofu factory].
 The soybean is adapted to various climates and can be 
cultivated as far north as the haricot bean. It resists the cold 
better than the latter and is very tolerant of drought.
 It is said that it grows from the Equator to 60º latitude. It 
is cultivated in China and from Manchuria large amounts are 
exported to China, Japan, Formosa, Korea, Indo-China and 
Siam.
 In the Americas, it is cultivated in the United States. In 
Europe. it is cultivated in France in the area around Etampes, 
in several provinces of Italy, and in Russia.
 In Oceania, it is grown in Philippines, Java, and Borneo.
 In Africa, trials have been conducted in Algeria and 
Tunisia, as well as in the British colonies of southern Africa.
 In 1908 about 100,000 metric tons were exported from 
China to Europe, of which 69,200 went to Great Britain and 
21,390 to France. In 1909 England purchased 400,000 metric 
tons for its oil mills.
 The soybean can be used profi tably in crop rotations to 
add nitrogen to the soil for subsequent crops.
 It is also widely used as a feed for animals.
 For human food, it can be used in various forms, 
especially in the form of milk and of fl our.
 Soymilk (Le lait de soja), known in China before the 
Christian era, is obtained as follows: a brief description is 
given, including the process used at Caséo-Sojaïne.
 Soymilk bears some resemblance to animal milk and it 
has analogous properties. It can be coagulated to make soy 
cheese (fromage de soja [tofu]). This is done in China and 
Japan using the water from salt marshes [nigari], or calcium 
sulfate (plâtre) or sour soymilk (lait aigri). At Caséo-Sojaïne 
it is made using a mechanized process, which ensures 
complete hygiene and uses pure coagulant solutions which 
leave no taste of bitterness.
 They have also been able to make cheeses that resemble 
European cheeses, fermented or not.
 Soymilk, like animal milk, can be concentrated, dried 
and reduced to a powder. Or it can be fermented to make 
kefi r or yogurt (Kéfi r ou Yoghourt). The cost of making it 
renders its use very economical.
 Soy fl our is obtained in the same way as wheat fl our, 
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by grind the seed–preferably dehulled. It is a very rich food 
which contains 4 times as much protein and 20 times as 
much oil as typical wheat fl our. From it one can make bread 
(notably a diabetic bread using the formula of Dr. Menudier, 
1890). By mixing it with wheat fl our one can make biscuits 
that are easy to digest and have a long shelf life, or cakes, 
pâtes, etc.
 From the seeds one can extract an oil which the Chinese 
presently use in their cuisine, and the English use to make 
margarine or soap. The cake remaining after oil extraction 
makes an excellent animal feed.
 The soybean can also be consumed as a vegetable 
[green vegetable soybeans]. Its digestibility varies with the 
means of preparation. It is recommended to boil it (after 
soaking) in water to which had been added a pinch of sodium 
bicarbonate [baking soda]. Soy sprouts give salads a very 
agreeable taste. The Chinese make a bouillon base which 
can replace the bouillon from meat. And fresh soybeans can 
be prepared like peas. The Japanese and Chinese make soy 
sauce, using a complicated process, of which certain types 
are appreciated in England.
 Finally, it can be used in confectionery in the form of 
a confection similar to crème de marron, or in the form 
of chocolate (with sugar and cocoa butter added). Grilled 
soybeans are served in certain European countries in place of 
coffee.
 In addition to its alimentary uses, the soybean is used 
to make candles, paints, and sojalithe as an insulator for 
electrical devices.
 The soybean is thus suited for numerous and diverse 
uses. It would be desirable to develop its culture in our 
colonies and even in France itself in places where it can 
be acclimatized. Address: Député de Saône-et-Loire, vice 
président de la Commission des Colonies, membre de la 
Commission des Mines.

742. Lovell, John H. 1929. Soy bean as a honey plant. 
Gleanings in Bee Culture 57(10):646-48. Oct.
• Summary: The soy bean “belongs to the same family as the 
pea, bean, and clovers, plants which produce their seeds in a 
legume or pod.”
 “Up to the present time it has been cultivated chiefl y 
as a hay or forage crop; but, with our population increasing 
twenty times faster than the food production, it must soon 
become important as a food for the human race.
 “Soy beans, before they have fully ripened, may be 
shelled and used as a green vegetable like green peas. A few 
hills might well be planted in every garden. They may also 
be canned and used in winter, or they may be sprouted and 
the sprouts used like asparagus tips, to which, however, they 
are much inferior. The dried beans when cooked also make 
a palatable dish, and more than 100,000 bushels are packed 
annually by American canning factories. As the seeds are 
used as a substitute for coffee, soy bean is often called coffee 

berry.”
 “By boiling the crushed beans in water a vegetable milk 
may be obtained, which may be used in making cakes and 
custards... From the milk a curd or cheese [tofu] is prepared, 
which is on sale in the Chinese markets of America. 
This may be fl avored with fruits and jams and made into 
puddings, and used for sandwiches and luncheon novelties.
 “But of all the preparations made from the soy bean, 
none is more widely distributed or better known than soy 
sauce, a dark brown liquid which in odor and taste resembles 
a good meat extract. In Japan alone the annual production is 
more than 2,000,000 barrels. While it is largely consumed 
by the Chinese and Japanese it has been introduced into both 
Europe and America and may be purchased at all Chinese 
markets.”
 There is confl icting evidence as to whether or not 
soybean fl owers are a source of sugar-rich nectar from which 
bees make honey. The soy bean plants “grown in my garden, 
had small inconspicuous fl owers, with the corolla hardly 
visible. They were odorless and apparently nectarless and 
wholly unattractive to bees. Plants under glass from which 
all insects were excluded formed pods in great abundance 
which were well fi lled with large seeds. The soy bean is self-
fertile and not dependent on bees for pollination.
 “The fl owers, the young leaves, and the stems are 
densely hairy as can be seen in the illustration [photo], but 
the older leaves are smoother. The specifi c name hispida was 
evidently selected because of the roughness of the stems. 
But this coating of hairs is not suffi cient to defend the plants 
from insect attack.”
 “If it is honeydew which is stored by the bees from soy 
bean, then the erratic, scattering and infrequent reports of 
honey fl ows would be fully explained.” Note: Honeydew is 
a sugar-rich sticky substance, secreted by aphids and some 
scale insects as they feed on plant sap.
 “Therefore without more reliable evidence than is at 
present available, the writer does not think that soybean 
should be ranked as a honey plant.”
 A photo shows the upper part of a soy bean plant with 
stems, leaves, and blossoms. Address: Waldboro, Maine.

743. Product Name:  La Sierra Mamenoka (Roasted Soy 
Flour).
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” Two interviews 
with and two letters from Charlotte Van Gundy Holmes. 
1981. She says this product was introduced in late 1929.
 Note: The word “Mamenoka” bears a close resemblance 
to “Mamenoko,” the early Japanese word for “roasted soy 
fl our.”
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744. Product Name:  La Sierra Soy-Co (Soy Coffee) 
[Coarse, or Fine Grind].
Manufacturer’s Name:  La Sierra Industries.
Manufacturer’s Address:  Arlington, California.
Date of Introduction:  1929 November.
New Product–Documentation:  Ad in Health magazine. 
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect 
Protein, High Alkaline Ash, Low Starch.” Dorothea Van 
Gundy. 1936. La Sierra Recipes. p. 41, 46. The company 
address is now Box 203, Ontario, California. Two interviews 
with and two letters from Charlotte Van Gundy Holmes. 
1981.

745. O’Brien, Harry R. 1929. Soy beans for profi t: Combines 
and a cash market cause acreage to mount. Country 
Gentleman 94(11):19, 120-21. Nov.
• Summary: “While soy beans have been known in this 
country for 125 years, it was about fi fty years ago that they 
were fi rst grown in North Carolina as a farm crop and about 
25 years ago when they were fi rst introduced into the Middle 
West. In 1917 it was estimated that perhaps 500,000 acres 
were being grown for all purposes. Since then the acreage 
has increased annually until in 1928 around 3,000,000 acres 
were being grown in twenty or more states. Rapid as this 
growth may seem, it has been handicapped by diffi culties of 
harvesting and lack of a commercial market for the beans.
 “But within the past two years the situation has been 
radically changed” because of the combine harvester and 
the new cash market provided by the Peoria Plan and A.E. 
Staley. “These things I learned when late in the past summer 
I drove my car for more than 1200 miles through the 
Midwest to get the details of what was stirring in soy beans... 
There are soy beans everywhere, I found.”
 A star performer in many roles, “Soy beans offer another 
cash crop for the farmer. They are about immune to chinch 
bugs and the corn borer. Planted in corn, they shade the 
ground and protect the corn from the chinch bugs.
 “Then there is the use being made of soy beans in 
industry, as beans, as oil, as meal. The oil is expressed out of 
the beans by the same process used with cottonseed. A ton of 
beans yields roughly from 1600 to 1700 pounds of cake or 
meal and from 250 to 300 pounds of oil.
 “The beans are usable for coffee substitutes, soups, 
baked beans, confections, meat substitutes, vegetable casein, 
vegetable milk and cheeses. There are now several factories 
in this country making soy sauce. I know of one plant 
making chocolate out of soy beans.
 “The oil is suitable for use in soap stocks, enamels, 
varnishes, paints, rubber substitutes, linoleum, waterproof 
goods, celluloid, explosives, glycerin, salad oil, lard 
substitutes and edible oils.
 “Soy-bean meal, in addition to use as livestock feeds, 
is used for fl our, diabetic foods that are supplanting gluten 

fl our, infant foods, macaroni, breakfast foods, fertilizers and 
adhesive glue. Much of the glue used in furniture veneering 
is coming from soybean meal.
 “Such are some of the qualities of this many-sided 
farm legume.” The author then gives fi ve reasons why soy 
beans have made such rapid growth in the past ten years: 
1. Farmers have tried them and liked them, and the news 
has spread. 2. The infl uence of the agricultural colleges, 
experiment stations, extension services, and county agents. 
Experiments have been conducted on varieties, and methods 
of growing and feeding. 3. There have been “certain focal 
points where a few farmer pioneer enthusiasts grew them 
for seed and from these points the acreage has spread in 
concentric circles. There are a dozen of these points.”
 4. Improved harvesting methods; “and this is a story that 
is tied up with that of another focal point, Christian County, 
Illinois, where Claire E. Hay was county agent from 1918 
to 1928. Hay knew beans from boyhood. When he came to 
Christian County chinch bugs had been bad for several years. 
So Hay began boosting soy beans as a means of outwitting 
the bug.
 “Now in Christian County among the biggest growers 
of soy beans are the Garwood brothers, Frank and Harry. 
They had heard of combine harvesters being used out West 
for harvesting and threshing wheat in one operation in the 
fi eld. They had a hunch that maybe this same machine would 
work with soybeans. Some Indiana farmers had rigged up a 
homemade affair that had already been used.
 “But the manufacturers were skeptical. Two fi rms 
turned them down, refused to sell a combine for such a 
purpose. But a third did sell, and in 1924 what was possibly 
the fi rst combine ever used in Illinois for any purpose, 
surely for beans, came to the Garwood farms and a public 
demonstration was held.
 “To most people’s surprise, the combine worked. So in 
one day the Garwood brothers had revolutionized soy-bean 
harvesting. Other growers were quick to seize on the idea, as 
were wheat and oat farmers too.”
 5. The newest development is the creation of a 
commercial market for soy beans. “Lack of a market was 
holding back farmers from growing the soys. So a committee 
of three count agents, headed by Hay, called on A.E. Staley, 
a feed manufacturer of Decatur, and asked him to use soy 
beans in his feeds. Staley built an oil mill, began buying 
beans and a commercial market was opened up.
 “Oil mills were built later at Peoria and Bloomington. 
These mills have bought the beans and thus Illinois has taken 
the lead in growing them.
 “The next step in the story came when along in 1927 
Hackleman at the University of Illinois fi gured out that the 
marketing of soy beans would be much more stabilized if 
farmers could grow them on contract for the mills. He and 
Doctor Burlison, chief in agronomy, suggested this plan 
to H.A. Atwood, a feed manufacturer in Peoria. The idea 
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simmered on and several conferences were held.
 “In the spring of 1928 Illinois farmers were faced with a 
wholesale killing out of their winter wheat. A conference was 
called at Urbana in April to consider what to recommend as 
an emergency crop, to which farmers, county advisors and 
feed manufacturers were invited. The advisors said that soy 
beans was [sic] the logical crop but there was no use to urge 
them because of a lack of a market.
 “Mr. Atwood announced that his fi rm stood ready to 
contract at a guaranteed price for a million bushels of beans 
or the crop from 50,000 acres. A fi rm at Bloomington was 
associated with him in the offer.
 “Back of the offer was the Grange-League-Federation, 
representing New York dairy farmers, which farm 
organization buys its feeds from Mr. Atwood’s fi rm. The 
G.L.F. representative said in effect that if the Illinois farmers 
would grow the beans, the farmers of New York would buy 
the feed made out of them.
 “The outcome was that a minimum price of $1.35 per 
bushel was set, based on farm cost-account records from 
four states in comparison with the price the G.L.F. had been 
paying for other protein feeds. County advisors circulated 
blank contracts through Farm Bureau membership lists, and 
1344 farmers signed up to deliver beans from 48,444 acres, 
which, when marketed, totaled about 1,200,000 bushels 
of beans [24.77 bu/acre yield]. After paying freight and 
handling charges, the crop netted farmers around $1.20 a 
bushel.”
 A large photo shows two farmers, each with a team of 
four horses pulling a piece of farm machinery, on the farm 
of Finis Fouts, Deer Creek, Indiana. The fi rst is cutting 
soy beans with a binder. The second, 10-15 feet behind, is 
drilling wheat for the next crop. Address: Central Ohio.

746. Gazette (Indiana, Pennsylvania). 1929. Soybeans.
• Summary: This article seems to be based on a USDA press 
report of early 1929: “W.J. Morse, forage-crop specialist, 
Bureau of Plant Industry, U.S. Department of Agriculture, 
who has been in Japan for several months collecting new 
varieties of soybeans, reports that to date he has collected 
more than 5,000 lots, representing every type of soybeans 
grown in Japan.”
 “Samples from every lot of seed collected by Mr. Morse 
will be planted at the United States experiment farm at 
Arlington, Va. [Virginia], this spring, and when the seed is 
harvested tests will be made for oil content. In this way it 
is hoped that selections may be made which will ultimately 
develop into varieties with a wide range of oil content.
 “Mr. Morse writes that the Japanese use the soybean in a 
number of ways in their diet. They grind the beans and make 
fl our, they serve the green beans as we would green lima 
beans, and they cook the dried beans in a manner similar 
to navy beans. Besides this, they make soy sauce, soybean 
curd [tofu], beverages, and bean sprouts from the soybean. 

He believes that the use of soybeans as a human food in this 
country will increase steadily.
 “Mr. Morse is now spending the winter in Tokio [sic], 
studying the Japanese methods of utilizing soybeans. 
While he expects soybeans to grow in favor as a feed for 
livestock and food for people, he feels that the largest future 
development of the crop in the United States will be in the 
utilization of the oil and meal in industry.
 “Samples of the seed collected in Japan will be sent to 
some of the State experiment stations for trial, but will not be 
available for distribution to individuals.”

747. Nayler, John. 1929. The wonderful soya bean. 
Vegetarian Messenger and Health Review (Manchester, 
England). Dec. p. 301-02. [1 ref]
• Summary: The author begins with a brief discussion of 
growing world soybean trade, and a discussion of soybean 
production in the USA, based on articles in Country 
Gentleman. “The soya would not grow in the United 
Kingdom. To your readers the soya bean is of special interest 
on account of its high protein ratio, and its lack of starch, 
and the many uses to which portions of it may be put. It is 
particularly rich in protein and oil...
 “The commercial chemist has discovered that the bean 
is useful in the preparation of coffee substitutes, chocolates, 
soups, baked beans, confection, meat substitutes, vegetarian 
sauces, vegetable casein, vegetable milk and vegetable 
cheese.”
 “The meal prepared from the bean has also a long list of 
uses. We have mentioned its use to the farmer and his stock. 
As a diabetic preparation it is supplanting gluten fl our, as it 
has practically a no-starch content. It is used for infant foods, 
macaroni, breakfast foods, and in certain matters used by 
specialised trades.”
 “It appears to me that it is to the soya bean and the use 
which clever manufacturers may eventually make of it that 
the vegetarian may hopefully look forward to the day when 
really acceptable tasty substitutes will be on the market 
at a moderate price to take the place of present day dairy 
supplies, namely, milk, butter and cheese–possibly eggs 
also. The essentials to be sought for are palatability, a low 
competitive price, and practical value to the human economy. 
I am not aware as to how far these points have been realised, 
so far, but there does not seem any insuperable diffi culty in 
achieving them all.” Address: J.P.

748. Brillmayer, Franz A.; Drahorad, Fritz. 1929. Die 
Sojabohne, ihre Bedeutung, Kultur und Verwendung [The 
soybean, its signifi cance, culture, and utilization]. Vienna, 
Austria: Published by the authors. 62 p. Illust. 21 cm. [Ger]
• Summary: Some soybean breeders and devotees in Austria 
consider this to be Brillmayer’s “defi nitive work on soybean 
cultivation and utilization.”
 Contents: Foreword. 1. History of the soybean in its 
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homeland and its introduction to Europe and America. 2. 
Current area where soybeans are grown worldwide and 
world production. 3. Soybean botany. 4. Use of the soybean: 
As a food (in East Asia, in Europe and America [in the form 
of fl our, for making soymilk, as a coffee substitute, a meat 
substitute, and for making chocolate]), as an oilseed, as a 
source of fodder.
 5. Soybean cultivation: Climate and the northern limit of 
growth, soil, crop rotation, seedbed (Saatbeet), manuring or 
fertilizing the soil, the seeds, care of the plants, diseases and 
enemies, harvest & threshing (Drusch), cultivation for hay, 
green manure or silage, soybean varieties, agronomic trials 
with 22 varieties, overall assessment (Gesamtbeurteilung), 
root bacteria and inoculation. 6. Signifi cance of the soybean: 
For agriculture, as a food for the people, economic effects of 
the use of soybeans in agriculture and as food.
 According to Brillmayer (1947, p. 14), the fi rst edition 
of this work was self-published as a “brochure” in 1928, but 
it is not mentioned in this 1929 edition.
 Note 1. This book was translated into Dutch in 1936 by 
J. J. Helmus, soya specialist.
 Note 2. This book describes the last intensive research 
on soybean variety improvement in Austria until 1970. 
Address: 1. Seed breeder in Platt, Austria; 2. Commissioner, 
Federal Institute for Agronomy and Seed Testing 
(Kommissaer der Bundesanstalt fuer Pfl anzenbau und 
Samenpruefung), Vienna.

749. Sprecher von Bernegg, Andreas. 1929. Tropische und 
subtropische Weltwirtschaftspfl anzen; ihre Geschichte, 
Kultur und volkswirtschaftliche Bedeutung. II. Teil: 
Oelpfl anzen [Tropical and subtropical plants in international 
commerce; their history, cultivation, and economic 
signifi cance. Vol. II. Oilseeds]. Stuttgart: Verlag von 
Ferdinand Enke. See vol. 2, p. 128-70. Illust. Index. 25 cm. 
[48 ref. Ger]
• Summary: The soybean (p. 128-70). Contents: 
Introduction. Name, place of origin and history. Description 
of the plant: Systematic, morphology, varieties, selection. 
General conditions for growth: Climate, soil. Cultivation of 
the plant: Planting, care. Harvest and storage. Composition 
and products. Utilization: As a fodder plant, as a coffee 
substitute, industrial non-food uses, as a food (as a green 
vegetable, soy sprouts, soy chocolate, soymilk, casein, tofu 
and soybean quark {tofu oder Sojabohnenquark}, natto 
{Buddhistenkäse}, hamananatto, yuba, miso, shoyu or soy 
sauce {Sojasauce}). Production and trade.
 Concerning green vegetable soybeans, the author states: 
“Three-quarter ripe soybean seeds yield a good, green 
vegetable (Dreiviertelreife Sojabohnen geben ein gutes, 
gruenes Gemuese).”
 Note. This is the earliest German-language document 
seen (April 2013) that uses the term Sojabohnenquark 
to refer to tofu. Address: PhD, Titularprofessor an der 

Eidgenoessischen Technischen Hochschule, Zurich, 
Switzerland.

750. Prairie Farmer (Indiana Edition). 1930. Our pioneer 
soybean grower: Adrian A. Parsons experimented with soys 
forty years ago. 102(2):6, 26. Jan. 11.
• Summary: This story was published about fi ve months 
after Adrian Parsons died. “The man who probably exerted 
the greatest infl uence on the early development of the 
soybean industry in Indiana was the late Adrian A. Parsons 
of Hendricks county. He it was, as nearly as I can learn, who 
fi rst imported soybean seed from Japan to Indiana, and grew 
the crop–fi rst in a garden, and later on a scale so large that he 
sold beans by the carload. He experimented with the crop for 
years, and as he learned he wrote up the results of his work 
for the farm papers. He fi rmly believed that he had found one 
of the best legume crops that could be grown in Indiana, and 
he wanted other farmers to learn about it.
 “Mr. Parsons had an insatiable curiosity regarding plant 
life, and his experiments with corn and soybeans and other 
plants gave him pleasure and recreation. A severe gunshot 
wound, sustained during his Civil War days, had left him far 
from robust, and the fact that he was unable to stand a heavy 
day’s work in the fi eld gave him more time for studying and 
writing.
 “One of his sons, Norman E., who is a large farmer and 
soybean grower in Hendricks county, says that as nearly 
as he can fi gure out, it was in 1886 or ‘87 that his father 
bought his fi rst batch of seed, and it is his impression that 
he imported them from Japan. It was believed that soybeans 
could be used as a substitute for coffee, among other things, 
and Mr. Parsons’ curiosity was thoroughly aroused.
 “The new plant did well. Mr. Parsons read everything 
he could fi nd on the subject of soybeans, and as he enlarged 
his acreage he was delighted to fi nd that both the hay and 
the beans were eagerly eaten by all classes of livestock. He 
began to grow the crop in earnest.
 “During all of the early years he was forever 
experimenting, and his writings indicate that he was familiar 
with all problems of inoculation, cultivation and utilization 
of the crop. It was unfortunate that clippings were not kept 
of his articles on soybeans, but among his effects there 
was found a collection of manuscripts, a number of which 
doubtless appeared in the farm press.”
 One manuscript revealed that Parsons had tried for a 
number of years, unsuccessfully, to get red clover bacteria to 
grow on and inoculate soybeans. “His work with soybeans 
led to acquaintance and friendship with the late Joseph E. 
Wing, the ‘apostle of alfalfa.’ In later years he began to 
grow alfalfa, probably through Mr. Wing’s infl uence, and 
in a clipping from ‘The Ohio Farmer’ which unfortunately 
is not dated, Mr. Parsons went on record as listing the 
soybean second to alfalfa, which he characterized as ‘king 
of the legumes.’ That by no means meant that he had lost his 
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enthusiasm for soybeans, as he continued to grow this crop 
in large quantities. He sold seed by the carload to the Wing 
Seed Company of Ohio.”
 Another undated manuscript, which was marked ‘For the 
Department of Agriculture,’ was written after he had grown 
24 successive crops of soybeans. His highest yield had been 
30 bushels/acre and his lowest 10 bushels. He grew one acre 
of soybeans the fi rst year he tried them and 140 acres the 
year this manuscript was written.
 “In another manuscript, which was apparently written in 
1902, and which was marked ‘for the Farmer’s Guide,’ Mr. 
Parsons stated that the seed should be covered very lightly, 
that he found that drilling in rows gave best results, and the 
early cultivation was exceedingly important.
 “Mr. Parsons passed away last August. He lived to see 
the soybean develop to a crop almost of major importance 
in Indiana, and his satisfaction in seeing his own community 
become a leader in soybean production must have been 
great. He was a prophet who was recognized in his own 
community. The entire state may well give him credit for the 
big part he played in developing soybean growing into an 
industry which is destined to add millions to the wealth of 
Indiana.”
 A photo shows: “Adrian Parsons of Plainfi eld, Indiana, 
pioneer soybean grower of the Middle West. Originator of 
Mikado soys. He was past 80 when this picture was taken.”
 Letter from Lee Parsons, great-grandson of Adrian 
Parsons. 2000. April 4. “I believe it was Prairie Farmer 
writer Dave Thompson who wrote this article. Dad (Edgar 
Parsons) remembered Thompson’s visit and interviewing 
people in Hendricks County about Adrian.”

751. Morse, W.J. 1930. Soybean utilization. Farmers’ 
Bulletin (USDA) No. 1617. 27 p. Jan. Revised 1932.
• Summary: Contents: Introduction. Soybeans for human 
food: Dried beans (“The Easycook and Hahto varieties, 
however, cook fully as soft as other beans.” Also used 
as a substitute for coffee or for salted peanuts), green or 
vegetable beans (“The Hahto and Easycook varieties have 
been found especially valuable for use as green beans”), 
soybean fl our, soybean oil, soy sauce, soybean sprouts, 
soybean vegetable milk (“used so extensively in China.” 
Also mentions the residue [okara]), soybean curd. Soybeans 
for livestock: For swine, dairy cattle, beef cattle, sheep, 
poultry. Soybeans for oil: Methods of processing beans for 
oil, utilization of soybean oil. Soybean meal: Soybean meal 
for human food, soybean meal for stock feed, for swine, for 
dairy cattle, for beef cattle, for poultry. Soybean meal as a 
fertilizer. Miscellaneous uses of soybean meal. Soybeans for 
hay: Soybean hay for dairy cattle, for beef cattle, for horses 
and mules, for sheep, for swine, for poultry. Soybeans for 
pasturage: Swine, sheep, or poultry on soybean pasturage. 
Soybeans for silage. Soybeans for soilage [green crops 
for feeding confi ned animals; a term fi rst used in 1928]. 

Soybeans for soil improvement. Soybean straw: Feeding 
value, and fertilizing value of soybean straw.
 “Soybean milk in the form of a powder is a commercial 
product in some European countries, and in parts of the 
United States it has been used in special feeding cases” 
(p. 5). “In many cities in the United States having a large 
oriental population fresh bean curd may be found in the 
Chinese and Japanese markets” (p. 6).
 Photos show: (1) Six men steaming soybeans while 
making miso in Japan. (2) Muffi ns made from wheat fl our 
and soybean fl our. (3) Making soy sauce in a Chinese 
courtyard. (4) Grinding soybeans with a stone mill to 
make soybean milk in China. (5) “Blocks of freshly made 
bean curd, ‘tofu,’ as sold in the markets of the Orient.” 
(6) Loading soybean oil in tanks at a soybean oil mill, 
Harbin, Manchuria. (7) Soybean cakes awaiting shipment 
at a Manchurian port. (8) Hogs in a fi eld of soybeans. (9) 
“Pasturing soybeans and corn with sheep is a common 
practice in the Corn Belt states.” (10) Corn and soybean 
plants growing together for use as silage; a boy is standing 
by the plants. (11) “A fi ne growth of soybeans to be used 
for soiling.” Address: Senior Agronomist, Offi ce of Forage 
Crops and Diseases, Bureau of Plant Industry, Washington, 
DC.

752. Dorsett, P.H.; Morse, W.J. 1930. Roasted soy fl our in 
Japan (Document part). In: P.H. Dorsett and W.J. Morse. 
1928-1932. Agricultural Explorations in Japan, Chosen 
(Korea), Northeastern China, Taiwan (Formosa), Singapore, 
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 4077 (25 Feb. 1930, Tokyo, Japan). “A 
life sized picture of small rounded rectangular cakes made 
from roasted green soybean fl our, they are browned on 
top. Purchased in Oji section, Tokyo, Japan, Feb. 24, 1930. 
Native name ‘Murasame.’ Price, 40 sen a pound” (neg. 
#44991).
 Page 4078. “A life sized picture of small brown sugar 
coated macaroons made of wheat fl our and coarsely ground 
roasted soybeans. Purchased at a confectionary store in Oji 
section, Tokyo, Japan, Feb. 24, 1930. Native name ‘Daizu 
makoron.’ Sell at 50 sen a pound” (neg. #44992).
 Page 4079. “A life sized picture of a small dish of 
soybeans and soybean fl our, also small round twisted cakes 
about 3 inches long made of sweetened roasted green 
soybean fl our. Purchased at a confectionary store in Oji 
section, Tokyo, Japan. Native name ‘Koborematsuda.’ The 
sell for 20 sen a pound” (neg. #44993).
 Page 4080. “A life sized picture of a small dish of 
soybeans and one of soybean fl our, also irregular confections 
of sweetened roasted green soybean fl our and shaped like 
large broad beans. Purchased in a confectionary store in 
Nipporo section, Tokyo, Japan, February 25, 1930. Native 
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name ‘Mame kinto.’ The sell for one sen each” (neg. 
#44994). 
 Page 4081. “Sweetened puffed rice (pink and white) 
coated on sides with sweetened roasted green soybean fl our. 
Native name ‘Gokabo.’ Purchased at a confectionary store 
in Konese, Japan, February 25, 1930. They sell for 20 sen a 
package. Package measures 3¼ x 7 3/8 inches. This picture 
also shows small dishes of soybeans and soybean fl our” (neg. 
#44995).
 Page 4218. “A life sized picture of a mixture of small 
thin cakes made of rice fl our and chopped or coarsely ground 
roasted soybeans. Native name ‘Wanairo sebei’ [Wanairo 
senbei]. Purchased in a confectionary store Tokyo, Japan, 
March 1, 1930. Price 55 sen a pound” (neg. #45006).
 Page 4219. “A life size view of small cookies made from 
roasted yellow soybean fl our. Purchased at a confectionary 
store Tokyo, Japan, March 1, 1930. Native name ‘Fukube.’ 
Very light yellowish brown in color. Price 1½ sen each (neg. 
#45007).
 Page 6874 (31 Dec. 1930, Tokyo, Japan). W.J. Morse’s 
notes. “During the day we visited different sections of 
Tokyo looking up soybean products. Although we found a 
great variety of products in the forms of candies, cakes and 
candied beans, we found only one new product–powdered 
coffee. This is made from coffee beans, soybeans, corn, 
etc., by the Aihara Co. of Tokyo. It seems to be an excellent 
product but is ground too fi nely, giving it a form too much 
like coffee essence.” Address: Agricultural Explorers, 
USDA, Washington, DC.

753. New York Times. 1930. Ford adopts diet to extend his 
life: Declares man should be in service at 85 and live to 100 
years. Upholds prohibition law. Advocates full production by 
farmers and letting chemist take care of surplus. March 5. p. 
7.
• Summary: “Fort Myers, Florida–Henry Ford at 66 years 
of age sees no reason why man should not increase his 
expectancy of life to 100 years and be of ‘service’ to himself 
and mankind from the age of 15 to 85 years. His rules for 
longevity are work, an active mind and exercise and a single 
combination diet...
 “For fi ve years Mr. Ford has directed experiments with 
foods in a dietetic laboratory at Dearborn in an effort to 
simplify the eating problem... Mr. Ford’s theory is based on 
eating only one type of food at a meal. He says, eat only fruit 
for breakfast, protein for lunch and starch for dinner...
 “He also said that he believes in natural methods of 
healing and operates a modern hospital on those methods. He 
said it is possible to cure many distressing ailments by proper 
eating and the right combination of foods...
 “He drinks no tea or coffee and the boys in his schools 
do without them.
 “He advocated full production of all crops by farmers 
and said the scientist and chemist will take care of the 

surplus, pointing out that new uses have been discovered for 
corn and cotton.” He does not believe that politicians can 
bring relief to farmers.
 Note: This is the earliest document seen (Oct. 2017) 
in which Henry Ford expresses his interest in and views on 
chemurgy, the industrial utilization of farm crops. However, 
the word “chemurgy” is not mentioned.

754. NEA [Newspaper Enterprise Association]. 1930. 
Soybean becomes large crop; Oriental legumes head crop. 
Newark Advocate (Ohio). March 19. p. 8.
• Summary: This story is largely about the work of William 
Morse. “Use of soybeans for food is something new in the 
United States, although these beans have been eaten for 
centuries in the orient. Some varieties can be eaten fresh 
[edamame], or dried and cooked in the same manner as navy 
beans. They are used by the Chinese as food in soy sauce, 
soybean fl our and soybean sprouts.”
 Morse believes that the largest future use of soybean the 
crop in this country will be for oil and meal.
 The value of the soybean harvest last year was $70 
million.
 This plant has become so important in the USA that the 
U.S. department of agriculture has sent its specialist, W.J. 
Morse, abroad. He is now in Japan seeking new soybean 
varieties and information soybean cultivation.
 A large photo shows: (1) A portrait photo of W.J. Morse. 
(2) Four Japanese men making miso. (3) A man standing in a 
fi eld of waist-high soybeans.
 Note: This same article appeared in the Times Herald 
(Olean, New York) on this same date (p. 17), and in the Daily 
Tribune (Wisconsin Rapids, Wisconsin) (p. 11).

755. Nouelle, Georges. 1930. Les emplois du soja [Uses of 
soybeans]. Revue Agricole (Guadeloupe) 3(4):118-20. April. 
Reprinted from Les Annales Coloniales, No. 137, Sept. 1929. 
[Fre]
• Summary: Describes the various food uses of the 
soybean, including soymilk, concentrated, powdered, or 
fermented soymilk, soy fl our, soy oil, soybeans consumed 
as a vegetable (fresh soybeans are prepared like peas), soy 
sprouts, soy sauces, soy confections, soy chocolate, and soy 
coffee.
 The soybeans also has uses other than for food, in 
making candles, colors, and in the form of Sojalithe as an 
electrical insulator.

756. Morse, W.J. 1930. Utilizacion de la soya [Utilization 
of soybeans]. Cuba (Santiago de las Vegas). Estacion 
Experimental Agronomica, Circular No. 69. 40 p. May. 
Translation by Emma L. Sena of USDA Farmers’ Bulletin 
1617. [Spa]
• Summary: In the introduction, Ing. Francisco B. Cruz, 
Director of the Agronomic Experimental Station, E.C., 
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praises an imported soy oil named “Aceite comestible de 
Soya.” A full-page ad for this product (just before p. 36), 
apparently with the brand name Excelsior, is also shown.
 Contents: Introduction. Soybeans for human food: 
Dried beans (Los frijoles secos. Also used as a substitute for 
coffee or like roasted peanuts), green or vegetable beans (Los 
frijoles verdes), soybean fl our (harina de soya), soybean oil 
(aceite de soya), soy sauce (salsa de soya), soybean sprouts 
(vastagos de soya), soybean vegetable milk (leche vegetal 
de soya, including the solid material or residue {la materia 
sólida, el residuo} [okara] which is separated from the liquid 
soymilk), soybean curd [tofu] (cuajada de soya).
 Note 1. This is the earliest Spanish-language document 
seen (Jan. 2013) that uses the term vastagos de soya to refer 
to soy sprouts.
 Note 2 This is the earliest Spanish-language document 
seen (June 2013) that mentions okara, which it calls la 
materia sólida, el residuo.
 Note 3. This is the earliest Spanish-language document 
seen (April 2013) that uses the term cuajada de soya refer to 
tofu.
 Soybeans for livestock (la soya para el ganado): For 
swine, dairy cattle, beef cattle, sheep, poultry. Soybeans 
for oil: Methods of processing beans for oil, utilization of 
soybean oil. Soybean meal: Soybean meal for human food, 
soybean meal for stock feed, for swine, for dairy cattle, 
for beef cattle, for poultry. Soybean meal as a fertilizer. 
Miscellaneous uses of soybean meal. Soybeans for hay: 
Soybean hay for dairy cattle, for beef cattle, for horses 
and mules, for sheep, for swine, for poultry. Soybeans for 
pasturage: Swine, sheep, or poultry on soybean pasturage. 
Soybeans for silage. Soybeans for soilage [green crops 
for feeding confi ned animals; a term fi rst used in 1928]. 
Soybeans for soil improvement. Soybean straw: Feeding 
value, and fertilizing value of soybean straw. Address: 
USDA, Washington, DC.

757. Dorsett, P.H.; Morse, W.J. 1930. Roasted soybeans 
and soy coffee in Manchuria (Document part). In: 
P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural 
Explorations in Japan, Chosen (Korea), Northeastern China, 
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon. 
Washington, DC: Foreign Plant Introduction and Forage 
Crop Investigations, Bureau of Plant Industry, USDA. 8,818 
p. Unpublished log.
• Summary: Page 5353 (5 Aug. 1930–Dairen, Manchuria). 
W.J. Morse’s notes. “During our visit with Mr. Arakawa 
in Hsiungyaocheng [Manchuria], July 31, he served us a 
cold drink which he said was made from roasted soybeans 
and barley. The product was manufactured in Germany 
and he bought several boxes at a Russian store in Mukden 
[Manchuria]. He could not remember the name of the 
product but he said it came in a green paper package.”
 “At a Japanese food store we found an instant coffee 

substitute known as ‘Health Coffee’ made from soybeans 
and [word omitted] by a Japanese farmer living outside of 
Dairen. The same store also had another coffee substitute 
made from 50 per cent roasted soybeans, and the remainder, 
coffee and chicory. We were advised to try a Chinese food 
store for the German soybean coffee. At a large Chinese 
store we found the same kinds of coffee substitute as at the 
Japanese store.” Address: Agricultural Explorers, USDA, 
Washington, DC.

758. Dorsett, P.H.; Morse, W.J. 1930. German soybean 
coffee sold in Dairen, Manchuria (Document part). In: 
P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural 
Explorations in Japan, Chosen (Korea), Northeastern China, 
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon. 
Washington, DC: Foreign Plant Introduction and Forage 
Crop Investigations, Bureau of Plant Industry, USDA. 8,818 
p. Unpublished log.
• Summary: Page 5413 (11 Aug. 1930, Dairen, Manchuria). 
W.J. Morse’s notes. “After taking the July expense account 
to the American Consulate to be sworn to, we went to a 
Chinese store to look up a soybean health coffee made 
by the Chinese. We learned that such a product was made 
at another store. In looking over the shelves for possible 
soybean products we discovered the German Soybean Coffee 
mentioned by Mr. Arakawa and for which we had searched at 
some Russian stores recently.
 “This product put up in a green paper box containing 
500 grams, is sold under the name ‘Korufranck’ and for 35 
sen. The material is rather coarsely ground and consists of 
two-thirds roasted cereals and one-third roasted soybeans.
 “Upon inquiring at the other Chinese stores for the 
soybean health drink, we were told that they make it only 
during the winter months. It is used as a beverage, food and 
tonic, and will apparently cure or relieve any ailment known 
to mankind. It is made from roasted soybean fl our, millet, 
sesame seed, pine nuts, watermelon seeds and walnut meats.
 “After lunch we made a seed collecting trip to the 
Dairen Wharves and S.M. Ry. [South Manchuria Railway] 
Storage Yards. In our many visits... we have never seen so 
little activity in the soybean shipping...”
 Page 5688 and 5689. A table titled “Itemized schedule 
of travel and other expenses” for Aug. 1930 includes the 
following: Aug. 4. 2 Pkgs. bon yuba–30 sen. 10 sheets yuba–
30 sen.
 Aug. 5. 1 Pkg. soybean health coffee–95 sen. 2 Cans 
soybean coffee substitute–70 sen. 2 Cans Ajinisono–
soybean–2.00 yen. 2 Cans Chinese soybean coffee–1.16 yen. 
2 Cans Ajinoto–soybean–2.00 yen. 1 lb. soybean cakes–50 
sen.
 Aug. 11. Pkg. Masunohana (soybean)–85 sen. Pkg. 
Setsuguka (soybean)–55 sen. Address: Agricultural 
Explorers, USDA, Washington, DC.
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759. Carque Pure Food Co. 1930. A few foundation foods 
(Ad). Los Angeles Times. Sept. 7. p. K21.
• Summary: These foods are psyllium seed, Kova (a coffee 
substitute), Laxajel, and agar.
 Note: This is the last document seen (July 2021) in 
The Los Angeles Times showing the Carque Pure Food Co. 
Address: 729 Seward St., Los Angeles, California.

760. Baker, W.C. 1930. Re: Soya bean fl our. Letter to Mr. 
J.C. [sic, I.C.] Bradley, Taylorville, Illinois, Sept. 9. 3 p. 
Typed, without signature on letterhead (carbon copy).
• Summary: “My dear sir: The other day I forwarded to you 
a sample of the fl our I am using successfully. It is made from 
roasted Soya Bean which will work much better than raw.
 “I have discovered one more factor in making Soya 
Bean Bread, and that is the baking must be extremely slow, 
as this I fi nd will do away with the rope effect which, as 
you will remember, was spoken of in the analysis of the 
‘Standard Brands,’ and also in the ‘Bakers Helper,’ which 
call [sic, called] my attention to it and was a great handicap 
in getting the bread correct.
 “The price of the fl our laid down to me in Ojai is 
about 9½ cents [per pound]; which I believe is not so high 
considering that the bran must be roasted fi rst.
 “You mentioned in your letter that the roasting would 
injure the Chemical contents, but unless the bean is roasted 
too much or too dark it will not injure the contents, as I have 
roasted the lima bean fl our and had both raw and roasted 
tested in the Swifts Laboratories in Chicago.” Baker then 
quotes the letter concerning the results of Swift’s tests.
 “As soon as I am ready and you are able to furnish the 
correct fl our necessary, I shall give the correct recipe and 
shall give reasons why Soya Bean Bread should be used; we 
have started on the muffi ns in the ‘Baker’s Helper.’”
 “After returning the copy of your patent an after thought 
occurred to me. In case I make a bigger success of the Lima 
Bean Bread Business than I am doing at present some one is 
liable to interfere and beat me to it; so I want to be careful. 
I am fi guring to take out a patent on Lima Bean Bread only, 
as the Wafers and Toast are protected by my copyrights and 
Trademark labels.
 “I have talked with Mr. Max Fleischmann [of yeast and 
margarine fame] on this subject and he agreed with me that 
the Baking Business is in need of something new to create 
more interest.” Baker has done all he could in educational 
matters. Each month he spends at least a day of his time “to 
do my bit toward the cause through the Bakers’ Helper in 
Chicago.”
 “So I would like to ask you a favor, if I am not able to 
obtain a Patent on Lima Bean Bread; then I would like to ask 
if you would grant me a license under your Patent (as your 
Patent calls for Soya Bean, Peanut, or Similar Flours).”
 “If you should be able to help me, that is if I need the 
help, I shall promise you to help put the Soya Bean in its 

right place where it belongs.
 “I would like also the exclusive right on Soya Bean for 
bread for Southern California... Whatever happens I shall 
boost the Soya Bean Bread as both are Neutral, Non-acid 
breads, and what helps one helps both. So please let me 
know what you think of my idea.
 “I have received 600 pounds of Soya Flour this morning 
from Los Angeles, so you need not be in a hurry only if I 
want you to get it right. With kind regards, Yours truly...”
 Note 1. This is the earliest letter seen (July 2021) written 
by Bill Baker.
 Note 2. At the top center of his letterhead is a new logo. 
The size and shape of the bean is the same as it was in May 
1930. But the text now reads: “Bill Baker’s Lima Bean 
Products.”
 Note 2. I.C. Bradley, a pioneer in the soybean processing 
industry, worked for Funk Brothers at the time of this letter. 
Address: Proprietor, The Ojai Bakery, Ojai, California.

761. Poplar Bluff Republican (Poplar Bluff, Missouri). 
1930. Soy bean has been among main food crops of Orient 
thousands of years and is still in demand. Oct. 9.
• Summary: “About the year one thousand A.D., a Buddhist 
Priest Kobodaishi of the famous Koya temple in Japan like 
all Buddhist priests being forbidden to eat meat, prepared 
a meat substitute from soybeans called Koya tofu which is 
very extensively used in Japan today, besides some twenty-
fi ve or thirty other varieties of food, including bean sprouts 
used in Chop Suey, Mame Somen (bean vermicelli), Kinako 
(yellow fl our) for cake [confection] material, Nishiki Mame 
(toasted soy beans), Keishi Ariado (rose washing powder) 
and other products too numerous to mention.”

762. Dorsett, P.H.; Morse, W.J. 1930. Roasted soybean fl our 
in Peiping, China (Document part). In: P.H. Dorsett and 
W.J. Morse. 1928-1932. Agricultural Explorations in Japan, 
Chosen (Korea), Northeastern China, Taiwan (Formosa), 
Singapore, Java, Sumatra and Ceylon. Washington, DC: 
Foreign Plant Introduction and Forage Crop Investigations, 
Bureau of Plant Industry, USDA. 8,818 p. Unpublished log.
• Summary:  See next 2 pages. Pages 6252, 6254 (23 Oct. 
1930, Peiping, China). P.H. Dorsett’s notes. Page 6254. 
“Soybean macaroons, Peiping, China. Macaroons made from 
soybean fl our [probably dry roasted], wheat fl our, sugar and 
egg whites. Used as a confection. This picture is a little more 
than half life size. Chinese name ‘Huang tou ping’ meaning 
‘yellow soybean cakes’” (Negative #46103). 
 Page 6256. “Peiping, Chihli, China. Twisted oblong 
cakes made of roasted soybean fl our and sugar. Used as a 
confection. Chinese name ‘Ton su tang’ meaning ‘crisp bean 
candy’” (Neg. #46105). 
 Page 6257. “Peiping, Chihli, China. Life sized picture. 
Small oblong cakes made of roasted soybean fl our, wheat 
fl our and sugar. Material slightly steamed and pressed in 
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molds. Used as a confection. Chinese name ‘Ton su tang’ 
meaning ‘crisp bean candy’” (Neg. #46106). 
 Page 6258. “Life sized picture. Thin sheets of candy 
made into rolls with roasted soybean fl our between each 

sheet. Used as a confection. Chinese name ‘Ton su 
tang’ meaning ‘crisp bean candy’” (Neg. #46107). 
 Page 6259. “A little less than three-fourth 
life sized picture. Small round sweet cakes made 
from soybean fl our [probably roasted], wheat 
fl our and sugar. Molded in forms and then baked. 
Used as a confection. Chinese name ‘Ton su ping’ 
meaning ‘crisp bean cake’” (Neg. #46108).
 Page 6260. “Almost one-half life sized 
picture. Small rectangular blocks of roasted 
soybean fl our, wheat fl our and sugar. Slightly 
steamed and pressed in molds. Used as a 
confection” (Neg. #46109).
 Note: This is the earliest document seen 
(Nov. 2012) that contains a detailed discussion 
of roasted soy fl our in China, or that discusses 
Chinese products in which roasted soy fl our is used 

as an ingredient. Address: Agricultural Explorers, USDA, 
Washington, DC.
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763. Dorsett, P.H.; Morse, W.J. 1930. In Dairen, Manchuria 
(Document part). In: P.H. Dorsett and W.J. Morse. 1928-
1932. Agricultural Explorations in Japan, Chosen (Korea), 
Northeastern China, Taiwan (Formosa), Singapore, Java, 

Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau 
of Plant Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 6514. Neg. #46246. “Soja 
max. Soybean. Dairen, Manchuria. Close view of 
coolies loading soybean oil cakes on fl at cars in 
S.M.Ry. yards.” Page 6450 (14 Nov. 1930). Dairen, 
Manchuria. “W.J. Morse’s notes: In the morning 
we went to the S.M.Ry. Wharves and storage yards. 
Along the wharves we found the warehouses well 
fi lled with beans and a German freighter and a 
Japanese freighter being loaded with a large tonnage 
of beans. Most of the beans were of the new crop 
from the Harbin and Changchun districts.
 “We also went around the bean cake warehouses 
and found them being well fi lled up. At the present 
time 16 oil mills are operating turning out about 
60,000 bean cakes per day. As yet there are no bean 
cakes in outside storage as there has been more or 
less meal exported to America this [year?]. In view 

of the high tariff on cake or meal into the U.S. this is rather 
unexpected.
 “Several warehouses storing beans were visited and 
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twenty-one samples were collected, representing many 
places in Central Manchuria.
 Pages 6456-6457. This is a letter dated 16 Nov. 
1930 from W.J. Morse, c/o American Consulate, Dairen, 
Manchuria, to Mr. Knowles A. Ryerson, Foreign Plant 
Introduction, S.P.I., U.S. Dept. of Agriculture, Washington, 
DC.
 “Dear Mr. Ryerson; We are sending you today by 
commercial parcel post parcel packages numbers 229 and 
230 which contain the following items:” Each package 
contains soybean products. No. 229 contains soybean seed 
and one sample of Soja ussuriensis (wild soybean).
 “Parcel No. 230 contains mostly soybean seed samples 
collected from the Dairen Wharves seed storage warehouses. 
The samples represent seed from the various parts of 
Manchuria that are used for oil and oil cake. The soybean 
product is a Chinese soybean drink that is only made and 
used during the winter months. It consists of roasted soybean 
fl our, walnuts, sesame seed, squash seed, kudzu fl our, and 
pine nuts.”
 Pages 6458, 6459, 6460 (17 Nov. 1930). Dairen, 
Manchuria. “W.J. Morse’s notes: We visited Prof. 
Matsushima of the S.M.Ry. Offi ce and had a rather long talk 
on the present soybean situation in Manchuria. The price of 
soybeans is much lower than a year ago and the movement 
in beans is very slow due to the light demand from European 
countries. This is the fi rst time that the bean situation has 
been so dull at this time of year.”
 “The demand for oil cake and oil meal from the United 
States is larger than one year ago at this time in spite of the 
high tariff on cake into the U.S. Bean cake from Harbin oil 
mills is said to be of poor quality, containing more or less 
dirt. In exporting from the Harbin district, bean cake or 
beans are not inspected, that is if the products are shipped to 
Vladivostok. If the beans are for export through Dairen, they 
must pass inspection before being placed in mixed storage.
 “We were given a parcel of seed sent from the S.M.Ry. 
Exp. Sta. at Hsiungyaocheng.” This parcel contained samples 
of 34 species, which are listed.
 “After lunch we went to the motion picture laboratory 
of the S.M.Ry. to see about winding of negative fi lm on 
spools. We were invited by Mr. Akutagawa in charge of the 
laboratory to inspect scenes of soybean storage and shipping 
which he made last February at Anda, Hankou, Harbin and 
Changchun, North Manchuria. In all he took 1735 feet [of 
movies] of such scenes, and we had the pleasure of viewing 
them.”
 Pages 6510-6511 (22 Nov. 1930). Dairen, Manchuria. 
“W.J. Morse’s notes: We went to the Nisshin Oil Mill in 
the morning and met Mr. M. Ogawa, who is acting for the 
general manager, Mr. Furasawa [Furusawa?]. At the present 
time the mill is not working at full capacity owing to the 
light demand for oil and oil meal or cake. More cake or meal 
is being shipped to the United States than at this time one 

year ago.”
 “The mill is now putting out only the English type of 
cake (oblong), and Mr. Ogawa promised to send three of 
these to our offi ce for our soybean exhibit.”
 Page 6512. Neg. #46243. “Soja max. Soybean. Dairen, 
Manchuria. General view of loading soybean oil cakes on fl at 
cars from oil cake storage warehouse in the S.M.Ry. yards.”
 Page 6513. Neg. #46244. “Soja max. Soybean. Dairen, 
Manchuria. General view of loading soybean oil cakes on fl at 
cars in South Manchurian Railway yards.”
 Neg. #46245. “Soja max. Soybean. Dairen, Manchuria. 
General view of loading fl at cars with soybean oil cakes at 
oil cake storage warehouse in S.M.Ry. yards.” 
 Neg. #46247. “Soja max. Soybean. Dairen, Manchuria. 
View showing coolies loading soybean oil cakes on fl at cars 
in South Manchurian Railway yards.”
 Page 6515. Neg. #46248. “Soja max. Soybean. Dairen, 
Manchuria. View showing coolies carrying soybean oil cakes 
from oil cake storage warehouse and loading on fl at cars in 
S.M.Ry. yards.”
 Neg. #46249. “Soja max. Soybean. Dairen, Manchuria. 
Close-up view of coolies loading fl at car in S.M.Ry. yards.”
 Page 6516. Neg. #46250. “Soja max. Soybean. Dairen, 
Manchuria. Close-up view showing loading of soybean oil 
cakes on fl at car along side of oil cake storage warehouse in 
South Manchurian Railway yards.”
 Neg. #46251. “Soja max. Soybean. Dairen, Manchuria. 
Coolie carrying four oil cakes (soybean) from oil cake 
warehouse to fl at car in S.M.Ry. yards. Flat cars are used 
only in transporting cakes and beans from storage houses to 
wharf warehouses in Ry. yards.”
 Page 6517. Neg. #46252. “Soja max. Soybean. Dairen, 
Manchuria. Oil cakes in storage warehouse (oil cake) 
S.M.Ry. yards.”
 Neg. #46253. “Soja max. Soybean. Dairen, Manchuria. 
View of wagon loaded with oil paper lined baskets for 
soybean oil. Oil is shipped in these containers to China.”
 Pages 6529 (24 Nov. 1930). Dairen, Manchuria. “W.J. 
Morse’s notes: “We visited the Dairen wharves and the 
S.M.Ry. storage yards but found very little activity in the 
soybean line about the wharves. At one wharf we saw 
soybean oil in large oil paper lined baskets being loaded on a 
Chinese boat...”
 “Received a package of eighteen samples of soybeans 
from Mr. Noboru Tajima, Agr. Engineer of the Kosai Co. 
Agr. Soc. [Agricultural Society] Kosai, Chosen [Korea]. 
There are native varieties collected by Mr. Tajima from 
Korean farmers in Kosai Co. The collection is a very 
interesting one ranging from very small seed (nearly as small 
as the mung bean) to very large seed, and containing only 
four yellow seeded sorts. The remainder were black, brown, 
green and bicolored (black and brown).”
 Neg. #46254. “Soja max. Soybean. Dairen, Manchuria. 
View of coolies carting oil paper lined basket containers of 
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soybean oil at wharf in S.M.Ry. Storage Yards, Dairen.” 
 Page 6530. Neg. #46255. “Soja max. Soybean. Dairen, 
Manchuria. Close-up view of oil paper lined basket container 
used for shipping soybean oil.” 
 Neg. #46256. “Soja max. Soybean. Dairen, Manchuria. 
Coolies placing rope around oil-paper lined basket containers 
of soybean oil at wharf in S.M.Ry. Storage Yards.” 
 Page 6531. Neg. #46257. “Soja max. Soybean. Dairen, 
Manchuria. Close-up view of cart with oil-paper lined basket 
containers of soybean oil.” 
 Neg. #46258. “Soja max. Soybean. Dairen, Manchuria. 
Oil-paper lined basket containers of soybean oil on wharf 
awaiting shipment to Chinese ports.”
 Page 6532. Neg. #46259. “Soja max. Soybean. Dairen, 
Manchuria. General view on wharf showing carts of oil-
paper lined basket containers of soybean oil.”
 Neg. #46260. “Soja max. Soybean. Dairen, Manchuria. 
General view of large oil-paper lined basket containers of 
soybean oil on wharf awaiting shipment to Chinese ports.”
 Page 6533. Neg. #46261. “Soja max. Soybean. Dairen, 
Manchuria. Close-up view of load of soybean oil cake to 
be unloaded in oil cake storage house in South Manchurian 
Railway Yards.”
 Neg. #46262. “Soja max. Soybean. Dairen, Manchuria. 
Close-up view of wagon of soybean oil cakes awaiting 
unloading at oil-cake storage house in S.M.Ry. Yards.”
 Page 6534. Neg. #46263. “Soja max. Soybean. Dairen, 
Manchuria. View of coolies unloading wagons of oil-cakes at 
oil-cake warehouses in South Manchurian Railway Yards.”
 Neg. #46264. “Soja max. Soybean. Dairen, Manchuria. 
Coolies unloading oil cakes at warehouse in South 
Manchurian Railway Yards.”
 Pages 6535, 6536, 6537. Negs. #46265, #46266, 
#46267. Panoramic views similar to photos on previous 
pages. Handwritten captions are illegible.
 Pages 6540-6541. This is a letter dated 25 Nov. 1930 
from P.H. Dorsett, Agricultural Explorer, Dorsett & Morse 
Agricultural Expedition, Peiping, China, to Mr. B.W. 
Skvortzow, 76 Potshtevoya St., Harbin, Manchuria. “I was 
extremely anxious that you and he [Mr. Morse] should meet, 
for I am sure that you would have found much of common 
interest in talking over the soybean problem of both the 
Orient and the United States.”
 Pages 6538-6539 (25 Nov. 1930). Dairen, Manchuria. 
“W.J. Morse’s notes: In the After lunch we visited Mr. Sato 
of the S.M.Ry. Agr. Bur. [Agricultural Bureau] who had 
just returned from a month’s visit in Japan relative to the 
use of soybean cake and soybeans. He gave us some very 
interesting general information concerning the utilization 
of cake and beans that he had collected during his trip. 
Several chemists, animal husbandry men and agronomists 
are working on the food value and feed value of the oil cake 
and beans. Later he advised he would give us more specifi c 
data on the bean and bean cake utilization problem in Japan.” 

Address: Agricultural Explorers, USDA, Washington, DC.

764. Luers, ? 1930. Einfl uss von Malz- und Bohnenkaffee 
auf die Gerinnung der Milch im Magen [Infl uence of malt- 
and bean coffee on the curding of milk in the stomach]. 
Medizinische Welt (Die) No. 108/3. [Ger]*

765. Product Name:  Soy Ice Cream (Honey Sweetened) 
[Strawberry, Chocolate, Vanilla], and Soy Coffee with Soy 
Cream.
Manufacturer’s Name:  Scientifi c Food & Benevolent 
Association.
Manufacturer’s Address:  Takoma Park Station, 
Washington, DC.
Date of Introduction:  1930.
New Product–Documentation:  Miami Daily News. 1934. 
April. “He [Jethro Kloss] exhibited 21 articles made from 
soy beans” including “ice cream.” He invited the public in 
Miami, Florida, to taste them.
 Jethro Kloss. 1935. Back to Eden. Page 105 contains a 
recipe for non-dairy soy ice cream.
 Letter from Jethro Kloss, president of this association, 
to his daughter, Promise. 1936. May 11. The letterhead 
states that this is “Manufacturers, Jobbers, and Distributors” 
with “A marvelous line of foods made from the soy bean...” 
Note: It is not clear when this company was founded, or if it 
existed in 1930, when Kloss fi rst started making and selling 
soy ice cream commercially.
 Letter from Eden Kloss, son of Jethro Kloss. 1985. Nov. 
15. He recalls that in about 1930 he helped his father make 
soy ice cream (honey sweetened in strawberry, chocolate, 
and vanilla fl avors) and soy coffee with soy cream. They sold 
it to the public as part of a quick lunch out of a small trailer 
on Pennsylvania Avenue near the White House.
 Note 1. This is the world’s earliest known non-dairy soy 
ice cream.
 Note 2. This is the earliest known commercial soy 
product made in Washington, DC–in the early years of the 
Great Depression. It is also the earliest known commercial 
soy product introduced by a Seventh-day Adventist that 
contained chocolate.

766. Bragg, Paul Chappius. 1930. Professor Bragg’s live 
food cook book and menus. Hollywood, California: National 
Diet and Health Association of America; and, Live Food 
Products. 170 p. No index. 24 cm.
• Summary: About raw food and vegetarianism. Contents: 
1. Why I write this book. 2. Our daily food, is it nourishment 
or poison? 3. There are no meat recipes in this book. 4. 
Poisonous white sugar. 5. Dairy products not human food. 6. 
Coffee and tea are drugs. 7. Don’t use condiments. 8. Salt–
The enemy of life and health. 9. Pure food. 10. Don’t use 
aluminum cooking ware. 11. Gas, indigestion and stomach 
trouble. 12. Acknowledgment of recipes and suggestions fork 
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other health food writers. 13. Salads. 14. Fruit salads. 15. 
Salad dressings. 16. Directions for making nut butter and nut 
milk. 17. Relishes. 18. Soups (incl. Carque’s nut milk soups, 
made with his nut milk). 19. Cooked vegetables. 20. Meat 
substitutes and main dishes. 21. Desserts. 22. Breads and 
bread foods. 23. Sauces and gravies. 24. Drinks. 25. Health 
confections. 26. Health sandwiches... 30. Baby’s diet from 
birth to 18 months. 31. Diet schedule for the growing child.
 Chapter 1 (p. 11) states: “The drug doctor has been a 
failure. After hundreds of years of his reign there is still 
universal sickness and suffering which, instead of abating, is 
unmistakably on the increase.”
 Chapter 12 (p. 26) acknowledges: “A few of the recipes 
in this book were taken from the works of some of the 
most prominent men in the fi eld of Natural Living. I have 
considered, in giving a cook book to my people, that they 
should have, not only my own favorite recipes, but also the 
best of other men who have experimented along this line. 
I have therefore included recipes from the books of: Dr. 
John T. and Mrs. Vera Richter, the leaders of the Raw Food 
movement in the West. Dr. Philip M. Lovell, distinguished 
editor of the most widely read Health column in the world, 
the Care of The Body section of the Los Angeles Times. Dr. 
Henry Lindlahr, the great pioneer Nature Doctor. And Otto 
Carque, chemist, research worker and crusader in the fi ght 
for natural foods.”
 Chapter 16, “Directions for making nut butter and nut 
milk,” begins with a long passage from Natural Foods: 
The Safe Way to Health, by Otto Carqué (1925). It contains 
recipes for: Cocoanut milk. Nut milk (made by mixing 1 
level tablespoon nut butter with 1 cup warm water, plus a 
little honey or sweet fruit juice if desired). Almond milk 
for infants. Nut cream (made from unroasted nut butter, 
warm water, and honey). Combination nut butter (peanuts, 
pignolias, cocoanuts). Apple and almond butter. Nut meal.
 Chapter 20, titled “Meat substitutes and main dishes” 
(p. 111-18), contains largely cooked dishes, and makes 
widespread use of the “Battle Creek Sanitarium product, 
Protose, being available at most fancy grocers.” Vegex and 
Savita are also widely used in recipes. Soy sauce is used to 
season Vegetable chop suey (p. 114). It “may be purchased at 
a Chinese store or any fancy grocers.”
 The National Diet and Health Association of America is 
located at 1109 North Hudson, Hollywood, California.
 Note: This is the earliest document seen (July 2021) 
by or about Paul C. Bragg that mentions soy. No juicer is 
mentioned in this book. A portrait photo (just after the title 
page, p. 5) shows handsome “Prof. Paul C. Bragg.” Address: 
Professor, California [Los Angeles].

767. Capus, Guillaume. 1930. Les produits coloniaux 
d’origine végétale [Colonial products of vegetable origin]. 
Paris: Larose. 499 p. See p. 80-83. 26 cm. [Fre]
• Summary: The soybean (soja) is mentioned on 11 pages in 

this book: p. 1, 74, 78 80-83, 420, 484. 488, 496.
 Contents: Introduction. Uses of the soybean (industrial 
uses and food uses): oil, cake, soymilk, tofu, fermented 
tofu, sauce, coffee substitute, green vegetable soybeans 
[edamame], whole dry soybeans, soy fl our used to make 
bread for diabetics. The leaves and stems make an excellent 
green forage. Finally, in the USA, the soybean is cultivated 
as a forage plant, for use as silage, and also as green manure 
to enrich the soil for other plants.
 Capus Guillaume lived 1857-1931. Address: Doctor 
of Science, former Director General of Agriculture in 
Indochina.

768. United States Department of Agriculture (USDA), 
Offi ce of Information, Press Service. 1931. U.S. plant 
explorer collects new soybean varieties in Orient (News 
release). Washington, DC. 2 p. March 28.
• Summary: “After a two-year search for new varieties of 
soybeans in Japan, Korea, and Manchuria, Wm. J. Morse of 
the U.S. Department of Agriculture has returned from the 
Orient with a collection of about 4,000 lots of seed and more 
than 300 samples of products made from soybeans.
 “Mr. Morse, who is in charge of soybean investigations 
for the Bureau of Plant Industry, hopes that some of the 
many varieties represented in his collection will meet the 
needs of the wide range of industries using soybeans in this 
country.”
 Note: This is the earliest document seen (Aug. 
2011) stating that W.J. Morse is “in charge of soybean 
investigations” (or “head of soybean investigations” or 
“director of soybean investigations”) at USDA.
 “Oil manufacturers, he says, want soybeans with high 
oil content, whereas farmers who feed hogs want low oil 
content. Packers discriminate against hogs fed or pastured 
on soybeans because of the soft pork which results from 
the oil. Few varieties of soybean grown on a large scale 
in this country have an oil content less than 15 per cent or 
more than 20 per cent. Some of those grown in Manchuria, 
however, run as high as 22 per cent in oil...
 “The manufactured products in Mr. Morse’s collection 
range from high-quality oils to beans specially treated to 
drive devils away during certain religious festivals [mame-
maki at Setsubun].
 “’Next to rice,’ he says, ‘the soybean is the principal 
food crop in the Far East, and it is the principal source of 
protein in the Oriental diet. No one variety is adapted to 
all parts of the Orient, nor is any one variety suited to all 
the many uses to which the beans are put. For instance, 
certain varieties are grown solely for oil, those that thrive 
in Manchuria being noteworthy for their high oil content. 
Other varieties are planted with a view to making soy sauce, 
a condiment already in favor in the United States, bean 
curd, used by Buddhists as a meat substitute, or miso, a 
common ingredient of Japanese soups. Some varieties are 
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grown to provide a green vegetable [edamame] that is to 
the eastern table what green peas are to the western table. 
Part of the crop in certain sections is roasted for use as a 
coffee substitute or in confections where it answers the same 
purpose as peanuts in American candy and cakes.’
 “The beans were gathered from a wide territory varying 
greatly in climate and in cultural conditions. As soon 
as they reached Washington [DC] they were sent to the 
experiment farm at Arlington, Virginia, for observation and 
quarantine. When it has been determined that they harbor 
no insect pests or plant diseases the beans will be grouped 
and sent to the department’s fi eld stations, each group to the 
section best suited to its growing requirements, and planted. 
Recommendations for their ultimate introduction into the 
United States will depend on the results of these fi eld tests. If 
they do as well here as in their native fi elds, Mr. Morse says, 
some of these new introductions will probably become staple 
sorts here.” Address: Washington, DC.

769. Rewald, Bruno. 1931. Die Bedeutung des Lecithins 
fuer die Schokoladen-Industrie [The signifi cance of lecithin 
for the chocolate industry]. Bulletin offi ciel de l’Offi ce 
International des Fabricants de Chocolat et de Cacao 
1(3):133-39. March. [1 ref. Ger]*
Address: Hamburg [Germany].

770. Flour & Feed. 1931. U.S. plant explorer collects soy 
bean varieties in Orient. 31(12):18, 27. May.
• Summary: After a two-year search for new varieties of soy 
beans in Japan, Manchuria and Korea, William J. Morse of 
the USDA has returned with a collection of about 4,000 lots 
of seed and more than 300 samples of products made from 
soy beans. Mr. Morse is in charge of soy bean investigations 
for the Bureau of Plant Industry.
 Manufacturers of soy bean oil want beans with a high oil 
content whereas those who feed the meal to hogs want low 
oil beans.
 Mentions soy sauce, bean curd [tofu], miso, varieties 
grown to provide a green vegetable, and those that are 
roasted for use as a coffee substitute or as an alternative to 
peanuts. Some soy beans are specifi cally treated to drive 
devils away during certain religious festivals.

771. Horvath, A.A. 1931. The soybean. Co-operative 
Manager and Farmer 21(2):38-40. Oct. Address delivered 
at the laboratory of the Harshaw Chemical Co., Cleveland, 
Ohio. 21 May 1931. [2 ref]
• Summary: “The following address was delivered by Dr. 
A.A. Horvath at the laboratory of The Harshaw Chemical 
Company, 1945 East 97th St., Cleveland, Ohio, May 24th, 
1931.
 “Twelve years ago [i.e., in about 1919] I had the good 
fortune to go to China and my fi rst impression was that 
Occidentals have a number of things to teach the Chinese, 

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

772. Webber, P.A. 1931. Facts concerning the soybean. 
Madison Survey (Madison, Tennessee) 13(45):177-78. Nov. 
18; 13(46):181-82. Nov. 25.
• Summary: “The soy bean is the only seed, as far as we 
know, which contains both the water soluble and the fat 
soluble vitamins.”
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 “In 1917 during the World War, a special committee 
appointed by the Department of Agriculture, while searching 
for a cheaper source of protein for human consumption, 
discovered the soy bean. Shortly afterwards, soy bean in 
the form of fl our was manufactured and this has been on 
the market now for some time. The entire soy bean ground 
into fl our contains double the amount of protein and calories 
present in beefsteak.”
 “The soy bean is also very rich in lecithin. It has been 
clearly shown the soybean oil contains fat soluble vitamins 
A, D, and E.”
 A soybean milk can be prepared “in the same way as 
almond milk... Many tests have been made in the pediatrics 
departments of various universities in the United States 
showing that soybean milk can be used as the only source of 
protein in the nutrition of young infants.” Also gives details 
on tofu. “In the Orient, ‘tofu’ forms a very popular and 
almost indispensable dietary article. This ‘tofu’ can be used 
in many different dishes, taking the place of meat or eggs. It 
is delightful as a constituent of roasts, omelets, etc.”
 “In Russia the soybean is taking prominence in the 
dietary of the people there. ‘Plant soybeans and you plant 
meat, milk, egg omelets,’ is the newspaper cry. A Soy 
Institute was recently organized in Moscow as well as a 
special exhibition of soy foods at which one hundred thirty 
varieties of soy dishes, including cutlets, pastry, salads, 
candy, and beef were shown. There is every reason to believe 
that the United States will become the leaders in introducing 
the soybean in the daily diet of the white race.”
 “The following are a few of the ways in which it is being 
prepared and used in the United States at the present time: 
Soybean fl our is being used by large bakeries as a constituent 
of bread, rolls, pastry for pies, cakes, etc. Baby foods are 
coming on the market containing certain percentages of 
soybean milk. Chocolate malted milk containing a good per 
cent of soybean products is now manufactured and sold by 
several companies. For some time, manufacturers of diabetic 
foods have been placing on the market productions made 
largely from the soybean. The soy sauce, otherwise known 
as Oriental ‘Shoyu’ has been popularized by the Chinese 
chop suey restaurants, and is now being used in many dishes 
made in the home. The bean curd is being canned and 
manufactured in various other ways and sold on the market. 
Powdered soybean milk has become a commercial product.”
 “For several years the Health Food Department of 
the Nashville Agricultural Normal Institute has been 
experimenting with this most interesting legume, and is now 
offering two basic products which may be used in many 
nutritious and appetizing dishes: the soy cheese and soybean 
fl our. These two products have been used in scores of recipes 
tested out at the Madison Rural Sanitarium, the Nashville 
Vegetarian Cafeteria, and other health food places. Just 
recently several different recipes for the use of soybean fl our 
bread, rolls, and cakes have been perfected. These with other 

recipes, will be sent free to those who inquire for them.”
 “A move to substitute vegetable proteins for animal 
proteins is a move in the right direction, and there is no plant 
so promising as the soybean. A soybean research foundation 
has been suggested. Large space at the coming World’s Fair 
in Chicago [Illinois] will do much to bring this important but 
neglected food to the attention of the American people.”
 Note 1. This article was reprinted as a little 8-page 
booklet (15 x 9 cm, undated) by T.A. Van Gundy of La 
Sierra Industries. This shows that Van Gundy was aware 
of the pioneering work of Madison Foods at an early date. 
On the last page of Van Gundy’s booklet is the following 
paragraph which does not appear in P.A. Webber’s original 
article: “For some time the founders of La Sierra Industries, 
Arlington, California, have been experimenting with this 
most interesting legume and are now prepared to offer a 
number of products which may be used in many nutritious 
and appetizing dishes: canned soys, soy soup, soy fl our, 
soy cheese, soyco (a coffee substitute), smoein (vegetable 
smoked meat), soy breakfast food and soy-loaf.” What a 
shame that this little booklet is not dated! At least we know it 
was printed after November 1931.
 Note. 2 This is the earliest English-language document 
seen (Dec. 2015) that contains the term “soyco.” In this case 
it refers to a “soy coffee.”
 Note 3. This is the earliest document seen (Oct. 2020) 
that contains the term “soybean research foundation.” 
Address: PhD, Madison, Tennessee.

773. Morse, W.J. 1931. 6. Utilization of soybeans and 
soybean products in Oriental countries. J. of the American 
Society of Agronomy 23(12):1067. Dec. Presented as part of 
Symposium on Soybeans. Leader: W.J. Morse.
• Summary: Manchuria, the largest soybean-producing 
country in the world, had a production of more than 
5,000,000 tons of which more than 400,000 tons were used 
for food, 253,000 tons for feed, and 225,000 tons for seed. 
The remainder, more than 4,000,000 tons, was used in 
the production of oil and oil meal and for export. Japan in 
1929 used over 39,000,000 bushels of soybeans of which 
only 13,000,000 bushels were grown in Japan proper, the 
difference being imported from Manchuria and Korea. The 
following shows the various ways in which this large amount 
of beans was utilized by the Japanese people: Miso, 22.7%; 
soy sauce, 22.7%; soybean oil and oil cake, 21.5%; bean 
curd, 15.4%; confections [roasted whole soy fl our], 6.1%; 
forage, 6.2%; green vegetable beans, 0.8%; green manure, 
2.5%; seed, 1.6%; miscellaneous, 0.5%.
 Note: This is the earliest document seen (Oct. 2019) 
that gives industry or market statistics on green vegetable 
soybeans (edamame) for any geographical region. Address: 
U.S. Dep. of Agriculture [Washington, DC].

774. Oberhard, I.A. 1931. Desodorierung von Sojabohnen 
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[Deodorization of soybeans]. Schriften des Zentralen 
Biochemischen Forschungsinstituts der Nahrungs- und 
Genussmittelindustrie (Moscow) 1(5):175-81. [Rus; ger]
• Summary: For roasted products the shelled, soaked, and 
ground beans are dried at 150ºC; for products not requiring 
a stable emulsion, at 110-120ºC. For soybean milk the beans 
are steamed or treated with 0.5% formaldehyde, and dried at 
60-65ºC. Hydrogen peroxide is unsuitable. Address: USSR.

775. Custom House Guide of Foreign and Domestic 
Commerce. 1931. 70th year. 1546 p.
• Summary: In this annual periodical, which began 
publication in 1900 the word “mamenoko” (meaning kinako 
or “roasted soy fl our”) appears in the issues for the following 
years: 1931 (p. 1352), 1936 (p. 640), 1938 (p. 623). The 
tariff is 3 cents per pound.
 In the 1931 guide there are also entries (p. 1459) for: 
Soy or shoyr [sic, shoyu], Japanese, 35%. Soy [sauce], thick, 
20%. Soy [sauce], thin, 35%. Soy bean fl our, 35%. Soy beans 
[whole, dry, unprocessed], 2 cents per pound. Soy beans, 
prepared or preserved in any manner, 35%. Soy bean oil cake 
3/10 cent per pound. Address: New York, NY.

776. Ochse, J.J. 1931. Vegetables of the Dutch East Indies. 
Buitenzorg (Bogor), Java: Archipel Drukkerij. xxxvi + 1005 
p. See p. 366, 389-93, 398, 407-08, 732, 943-71. An entirely 
revised and greatly enlarged second edition of his Tropische 
Groenten (1925). Translated by Mr. C.A. Backer. Illust. 25 
cm. Index. [10 ref. Eng]
• Summary: This translation (by Mr. C.A. Backer, the 
reputed ex-Botanist for the fl ora of Java) of Ochse’s 
classic “may be taken as an entirely revised and much 
enlarged second edition of ‘Tropische Groenten’ (Tropical 
Vegetables), which booklet was published in July 1925.” The 
author, a Dutchman who confi ned his research to Java and 
Madoera, described the tempeh-making process in detail, 
saying that the mold used was Aspergillus oryzae and that it 
was obtained from a former batch of tempeh.
 Page 366 discusses ontjom (témpé boongkil in 
Javanese), tetèmpè, and dagè, all made from peanuts. Page 
372 notes that the pigeon pea (Cajanus cajan) can be used to 
make témpé bosok.
 Pages 389-93 discuss the soya bean, which has various 
names in local languages. Malay: Katjang djepoon or 
Kedele. Javanese: Dekeman or Dekenan, Dele, Demekan, 
Gadele, Kedele, Kedoongsool, or Dangsool. Sundanese: 
Kadele, Katjang booloo, Katjang djepoon, Katjang kadele. 
Madura: Kadhele, Kadhellee, or Kedeleh. A description of 
the plant is given.
 Illustrations show: (1) A young soybean plant with 
leaves and pods (half size). (2) A bamboo scaffolding or 
curing frame, in tripod form with 3 horizontal supports, used 
for drying bunches of soybeans.
 Soybeans come in two main forms: Light yellowish-

brown seeds, and black seeds. The latter are used to make 
ketjap (Indonesian soy sauce). “Of the ripe seeds pélas 
(Jav.) is made, by mixing them with grated young coco-
nut [coconut], salt, and other ingredients. The mixture is 
wrapped in a banana leaf and steamed.
 “The seeds can also be roasted and afterwards pounded. 
The boobook, boobook delé or boobookan (Jav.) is eaten in 
the shape of powder, usually with the addition of lombok and 
other ingredients.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2012) that mentions Indonesian roasted soy fl our, 
which it calls boobook, boobook delé or boobookan. As 
of Nov. 2012 this roasted soy fl our is usually called bubuk 
kedele or bubuk kedelai.
 “The seeds are mixed with a porridge of rice-meal 
and water and afterwards fried in coco-nut oil. This dish is 
called rempeyek (Jav.). It consists of brown slices in which 
the black kedele-seeds are scattered. Rempeyek is eaten 
either as a delicacy or with the rice table. “Témpé [tempeh, 
p. 391] is a much used product. In East- and Central-Java 
it takes the same place as the ontjom in West-Java. It is 
prepared in much the same way as ontjom, and the reaction 
is brought about by the same fungus, Rhizopus Oryzae, Went 
et Prinsen Geerligs, which is transmitted by ragi. The seeds 
are cooked and, after they have cooled, put in a basket. By 
stirring, rubbing and even by treading, coupled with repeated 
washing with fresh water, one tries to remove the testa [seed 
coat / hull] from the seeds. When this has been done, the 
seeds are put on hurdles (sasak) covered with banana- or 
waroo-leaves. Now the so-called beeang, i.e. rests of the 
fungus used for a former batch, is sprinkled over them and 
the mass is turned over on other sasaks. The témpé-cakes 
treated in this way are kept indoors and after two or three 
days the fungus has spread suffi ciently for giving a light grey 
colour to the cakes, which then are soft and dry and ready for 
use. They are sold on the markets either cut into small pieces 
or divided at pleasure, according to the amount of money the 
buyer wishes to spend. Témpé is used, fried, in the sayor or 
prepared with all sorts of ingredients.
 “Other products for the native market are tahoo [tofu] 
and takoäh [pressed tofu; Chinese: doufugan]. Both are eaten 
either boiled or cut into small slices, fried and added to gado-
gado or, lombok rawit being added, as a side dish.
 “For the preparation of tahoo or takoäh the seeds are 
soaked, ground fi ne, boiled and pressed through a cloth. The 
juice which is pressed out is mixed with salt, vinegar, coco-
nut milk or with unburned gypsum (so-called batoo tao), 
imported from China. By this treatment a white gelatinous 
mass is formed, which, after cooling, can be cut into pieces.”
 “Wet tahoo does not keep well for a long time. For this 
reason it is soon made into takoäh. For this purpose the 
tahoo is cut into pieces, folded in pieces of cloth, pressed 
in order to remove part of the water and next boiled in a 
decoction of koonir [turmeric]. The product obtained in 
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this way has an intense yellow color and is a much relished 
delicacy, especially with lombok rawit [fi ery dwarf chilies].”

Taotjo [Indonesian-style miso] is a porridge made of 
soybeans and rice meal. The soybeans are soaked, dehulled 
(the testa removed), cooked, and left to cool. Then they are 
mixed with the meal of rice (regular or glutinous), which has 
been previously roasted. “The porridge obtained in this way 
is poured on winnows (tampah [winnowing trays]) covered 
with waroo-leaves, sprinkled with ragi or beeang, probably 
of Aspergillus Wentii, Wehmer, and covered with leaves. 
The fi lled tampahs are piled on each other and left alone till 
the cakes are very mouldy. Then they are dried in the sun, 
soaked in brine and mixed with sirup of arèn [sugar palm] 
and with tapè [tapai; a sweet fermented cake] of rice or 
glutinous rice. Next the porridge is placed out of doors. After 
the seeds have become soft by this treatment, which takes 
three or four weeks, the taotjo is ready for use.

“Taotjo must be boiled, otherwise the smell is to 
strong. It is eaten with cooked or raw vegetables. It is used 
for dressing some dishes of meat or fi sh, whilst it is also a 
material of which diverse side dishes are made.”
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “taotjo” to refer to 
Indonesian-style miso.
 “According to De Bie (1901), tao djee [tao dji; doushi, 
douchi] is taotjo alternating with layers of cooked whole 
kadelè-seeds. This stuff is put into a pot or basin with some 
salt and boiled arèn-sugar. The mass is left to itself during a 
few days till the taotjo has become pervaded by the salt and 
the sugar and has assumed a uniformly brown colour. Note 3. 
Tao djee [doushi] is fermented black soybeans, which are not 
the same as Taotjo [Indonesian-style miso]. De Bie (1901) 
seems to have made a mistake.
 “Of the black kadelè-seeds soya [soy sauce] is made, 
exclusively by the Chinese and the natives. First the 
seeds are cooked in a strong solution of salt. After diverse 
manipulations the cooked seeds are mixed with arèn-
sugar and so-called soya-condiments and the mixture is 
concentrated till the salt begins to crystallize. By diluting 
this product with more or less water one obtains the diverse 
qualities of kètjap or soya found in commerce.”
 The “Pemimpin Pengoesaha tanah” of 15 Jan. 1915 lists 
various ingredients that can be used with black soybeans 
in making ketjap. “Young seedlings, obtained, like taogè 
[taugé, bean sprouts], by fermenting, are called ketjambah 
kedele; they are cooked and eaten as petjel (Jav.) with the 
rice (ganteng, Jav.)”
 “Finally young leaves of Kadele can be eaten, raw or 
steamed, as lalab.
 Page 398 describes dagè and témpé bengook made from 
these seeds of the velvet bean (Mucuna pruriens). Roasted 
tempeh are also discussed.
 Pages 407-08 states that the seeds of the Katjang oji 
(rice bean) can be used for the preparation of tempeh.

 Pages 414-15 state that, when they have no soybeans, 
the Chinese use mung beans (Katjang eedjo) to make tofu 
and takoah, but they are most widely used to make mung 
bean sprouts (taogè).
 Page 634 mentions témpé bosok (overripe tempeh) made 
with the foul-smelling bruised leaves of the plant Paederia 
foetida. Page 732 also mentions overripe tempeh.
 Note 4. This is the earliest English-language document 
seen (March 2020) which contains detailed information 
about tempeh, or which refers to tempeh as “témpé.”
 Note 5. This is the earliest English-language document 
seen (April 2013) that uses the word “tahoo” or the word 
“takoäh” to refer to tofu. Address: Buitenzorg (Bogor), Java, 
Indonesia.

777. La Sierra Industries. 1931? La Sierra soy bean products 
(Leafl et). Ontario, California. LSI. 3 panels each side. Each 
panel: 22 x 9 cm. Undated. [2 ref]
• Summary: Gives a 6-7 line description of each of the 
following products prepared by the company in Arlington: 
Soy Beans (canned, plain or with tomato sauce), Soy-Co, 
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Soy Flour, Mamenoka [roasted soy fl our], Soy Milk, Soy 
Cheese, Soy Loaf, Soy Bologna, Soy Sandwich Spread, 
Smoein, Soy Bean Butter [soynut butter], Soy Bean 
Breakfast Food. One of the panels (front and back) is 
“Mamenoka Recipes (Processed soy bean fl our).”
 “Smoein is a smoked vegetable protein made from 
legumes which have been toasted and smoked in the old 
fashioned way, giving the fl avor of smoked meats. It is an 
excellent seasoning for soups, gravies, entrees, eggs and any 
food in which a smoked fl avor is desirable.
 “Soy Bean Butter is similar to peanut butter, however 
it does not contain any nuts. It may be served plain or 
mixed with water to dilute. A delicious spread is made by 
mixing equal parts of honey and soy bean butter.” Note 1. 
This product is almost surely soynut butter. If so, this is the 
earliest English-language document seen (Sept. 2021) that 
uses the term “soy bean butter” to refer to soynut butter.
 Note 2. This is the earliest published document seen 
(Sept. 2000) related to T.A. Van Gundy or his company, La 

Sierra Foods. Note 3. This is the earliest English-language 
publication seen (April 2013) that uses the term “Soy 
Cheese” to refer to tofu. T.A. Van Gundy coined and later 
frequently used the term “soy cheese” to refer to tofu.
 Note 4. This is the earliest English-language document 
seen (Sept. 2021) that uses the word “Mamenoka” to refer 
to roasted soybean fl our. It is a variation on or misspelling 
of the Japanese term mame no ko meaning “fl our of [soy] 
bean.”
 Note 5. This is the earliest English-language document 
seen (Nov. 2012) that uses the word “toasted” in connection 
with roasted soy fl our. Address: Campus and Maitland, Box 
203, Ontario, California.

778. Rewald, Bruno; Hoefl ing, Wilhelm. 1932. Quantitative 
Bestimmungen über den Einfl uss des Lecithins auf die 
Viskosität der Schokolade [Quantitative determination of 
the effect of lecithin on the viscosity of chocolate]. Bulletin 
offi ciel de l’Offi ce International des Fabricants de Chocolat 
et de Cacao 2(2):69-75. Feb. [Ger]*

779. Dugard, Jean. 1932. La valeur alimentaire et industrielle 
du soja [The food and industrial value of soya]. Genie Civil 
(Le) 100(17):419-20. April 23. [3 ref. Fre]
• Summary: Contents: Introduction. USDA Farmers’ Bulletin 
No. 1617, by W.J. Morse. Botanical characteristics of the 
soybean. Composition and food value of the soybean. 
Products derived from soya eaten by humans: Tofu, soy oil, 
shoyu [soy sauce] (called “soy” in English), soy fl our, soy 
sprouts, miso, natto. The use of soya as forage. Industrial 
uses of soy oil and cake. The soybean in western Europe: 
Hansamuehle in Hamburg, Germany; Englehardt & Cie. 
in Frankfurt, Germany (making powdered soymilk, soy 
caseine, soy lecithin, etc.); Soybean cake used for animal 
feed in England, Denmark, Holland, Sweden, and–above 
all–in Germany, where more than 2 million tons/year are 
consumed.

780. Food Industries. 1932. The manufacturers offer: 
Vegetable Lecithin in Chocolate–In a booklet containing... 
4(4):147. April.
• Summary: “... several tables and graphs, Ross & Rowe, 
Inc., 80 Broad St., New York, N.Y. explains the functions of 
Yelkin in the manufacture of chocolate products.”

781. Neufeld, M. & Company. 1932. Werkwijze voor het 
Bereiden van Sojameel met Neutralen Smaak of met een 
door Branden Verkregen Aroma [Process for preparation 
of soy fl our with a neutral fl avor or roasted aroma]. Dutch 
Patent 36,836. July 20. [Dut]*

782. Galley, H.W. 1932. Soybean: seems almost perfect 
food: Recent association meeting is revelation to people who 
think of bean as basis of stock feed. Staley Journal (Decatur, 
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Illinois). Oct. p. 9-10.
• Summary: “When the American Soybean Association held 
a meeting in Washington recently, H.W. Galley, our oil sales 
manager, was one of those attending. Although he has been 
in the oil business for many years, and has made a study 
of the soybean and its history and possibilities, he found 
many surprising things in the exhibit of soybean products. 
That Journal readers may know some of the things being 
done with this rather recently imported bean, Mr. Galley has 
written an interesting account of the Washington meeting, 
which follows:
 “History of Beans: Never before in the history of the 
world has the science of chemistry held such a high place in 
the development of the resources of a nation. Mother Nature 
has given us this year an abundance of things to eat, but there 
is ever ahead of us the specter of a shortage of food. We still 
ponder over the old Bible adage of ‘Seven years of plenty 
and seven years of famine.’
 “Unveiling the secrets of the Orientals, the scientists 
of today are carefully working out plans to utilize the ‘Staff 
of Life’ which has sustained the Chinese nation through ten 
thousand years of history. Their bread, meat and eggs has 
been the soybean.
 “Little known in the western hemisphere until within 
the past few years, the lowly soybean is now heralded as 
the ‘food of the future.’ Containing some of all the known 
vitamins, it is the one food that can nourish man and keep 
him in a healthy and vigorous condition.
 “The soybean is a leguminous plant, with the faculty 
of gathering nitrogen from the atmosphere and storing it in 
the soil, thus enabling the farmer to grow it year after year 
in the same ground. Some of the crop is cut for hay before 
maturing to the bean stage, but the threshing of the beans 
is growing in the midwestern states to a volume which has 
placed it as one of the important crops of Illinois, Iowa, 
Indiana and Missouri. The acreage in the South is also very 
large, and in fact the soybean is now grown in forty-four 
states of the Union.
 “Its Food Value: The soybean is packed with energy. Its 
protein value is three times that of wheat. Its fat equals the 
average of meat but is more easily digested than animal fat. 
It contains 2,100 calories per pound.
 “From the soybean are made milk, butter and cheese, 
beef substitutes, bouillon cubes, gravies, sauces, coffee 
substitutes, breakfast foods, diabetic foods, infant foods, 
macaroni, crackers, salad oils and fl our. The fl our is used in 
bread, cake, biscuits or muffi ns. The oil is used in margarine, 
salad dressings and mayonnaise. Even the oil is high in food 
value, being easily digested and almost totally assimilated by 
the digestive tract.
 “Recently the American Soybean Association held a 
meeting in Washington, D.C., where the most interesting 
exhibit of soybean products was on display, This comprised 
those of domestic production as well as the oriental products. 

Long tables were fi lled with hundreds of jars containing the 
various forms of meat and egg substitutes, soup socks, baked 
and roasted beans, and everything comprising a full diet 
down to desserts and confections.
 “The bakery section was most interesting, showing 
various cakes, such as pound, wine, angel food, layer and 
sponge cakes. Cookies and crackers of every style were 
made of soybean fl our. One interesting item was a luscious 
pumpkin pie, the crust made of soybean fl our and oil and the 
fi lling of pumpkin and soybean milk, just as tasty as the best 
that Grandmother ever baked.
 “Milk Pleasant Flavor: The soybean milk has a pleasant 
fl avor, and is equally as nourishing as cow’s milk. The 
medical association has found it to be better than cow’s milk 
in infant feeding [sic].
 “It is the universal milk used in China and Japan. Cream 
accumulates in the milk upon standing the same as in cows 
milk.” Note: Soymilk is rarely used in Japan; cream does not 
accumulate on top of soy milk.
 “Delicious cheese was on hand [tofu] and had a very 
tasty fl avor. Buttermilk was sampled by the visitors and 
unanimously declared to be good.
 “There were samples of spaghetti, macaroni and noodles 
all made from soybean fl our. In this form usually 25% of 
soybean fl our is used with other fl ours. Baby foods were on 
hand in dry form and liquids. Chocolate drinks are made of 
ground soybeans, chocolate and soybean milk and cream. Ice 
cream was served made from soybeans.
 “The chemists, the agronomists and the medical men 
have merged their interests in research and development of 
further uses of the soybean and its products. Henry Ford has 
10,000 acres of soybeans under cultivation in Michigan, and 
has built a large laboratory to make, as he predicts, a means 
of wiping out hunger on the earth. Just as he forecast the 
replacing of the horse by the automobile, he now expects to 
replace the cow with the soybean.
 “The feeding of infants to develop a better race is being 
closely studied by the medical men. Combined with soybean 
products they are experimenting in conveying to the human 
system the necessary minerals and chemicals necessary to 
perfect the human body and relieve it of many of its ills.
 “Experiments: As an example of this, one sanitarium 
has 75 children with goiter tendency under observation 
and has achieved outstanding results in introducing iodine 
to these children in a very novel way. Chickens were fed a 
ration containing seaweed and fi sh meal, both of which are 
known to have a high iodine content, and the droppings were 
used to fertilize the lettuce and spinach beds to introduce the 
iodine into the plants. Chemical analysis showed these green 
vegetables to contain iodine in suffi cient quantity to improve 
the goiter condition in the children. When such experiments 
as these are made, is it any wonder that the scientists of 
today look to a perfect food as a benefi t to the human race.”
 “It is assuring to know that such a food has been found. 
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Through education of the consuming public, we expect to 
see the soybean in this country raised front its former lowly 
stage as a mere fertilizing agent of the soil to a high pedestal 
where it will be regarded as the ideal means of nourishing 
the human race in appetizing and pleasing forms of food.” 
Address: Oil sales manager, A.E. Staley Mfg. Co., Decatur, 
Illinois.

783. Lothrope, Leon. 1932. Soya beans. Alleged cause 
of war in Manchuria and soft pork in Ontario, interest in 
Western Canada now centres around growing them on 
prairies. Their strong points and weaknesses are recorded 
herein. Nor’-West Farmer and Farm & Home (Canada) 
51(18):8-9, 29. Oct.
• Summary: Discusses the possibilities of the soybean crop 
in western Canada, the value and importance of soybeans 
in various countries, their uses, amount of production in the 
United States, and the prices which might be expected if 
soybeans are grown in western Canada.
 “There was something over a million pounds of soya 
bean oil imported into Western Canada last year which is 
about 35 tank carloads. It is largely used in the manufacture 
of soaps, shortening and salad oil. Contrary to popular 
opinion, only very small amounts are utilized in paints 
and varnishes, due to its slow drying qualities and lack of 
hardness...
 “It is not surprising, then, that when the National 
Government in Great Britain imposed a ten per cent tariff 
on soya bean oil, cake and meal imported from foreign 
countries, and they are without duty from Empire countries, 
that the industries affected would look around for new 
sources of supply. Nor is it surprising that Canadian railroad 
offi cials and other business interests would evince some 
enthusiasm in the establishing of a new industry in Canada 
that has such potentialities as to cause a war in Manchuria 
and to be directly responsible for placing the Japanese 
Merchant Marine in third place among the nations. If Canada 
could ‘horn in’ on such an industry it should be all to the 
good.
 “This accounts for the visit of a member of the Corn 
Exchange, of Liverpool, to Canada in recent months whose 
fi rm deals in soya beans and soya bean products, and owns 
large warehouses along the South Manchuria Railway. His 
visit was for the express purpose of seeing if Canada could 
supply soya beans for the European trade.”
 “The Manitoba Agricultural College commenced work 
with soya beans fi fteen years ago [about 1917]. Professor 
Southworth, who is now in England, developed a strain 
of Ogema [Ogemaw], known as Manitoba Brown, that 
consistently ripens seed at the College and in several other 
parts of the West where they have been grown. The only 
other strain that has shown much promise in the Prairie 
Provinces are selections of Wisconsin Black. Some success 
has been obtained with this latter variety at the Dominion 

Experimental Farm, Brandon [Manitoba] and by Don Bark of 
the C.P.R. [Canadian Pacifi c Railway] Demonstration Farm 
at Brooks, Alta. [Alberta; Brooks is a town located 100 miles 
southeast of Calgary]. The three stations mentioned above 
are the only ones that report at all favorably on this crop 
and we have had communications from most government 
institutions in the West... The returns received from the 
three Dominion Experimental stations in British Columbia 
are neither more nor less encouraging than from the Prairie 
Provinces.
 “Dr. McRostie of the Manitoba Agricultural College, 
who was formerly in charge of all the forage crop work for 
Dominion Experimental Farms system, has probably done 
as much on the growing of soya beans as anyone, states 
that ‘fi fteen bushels to the acre is a reasonably good yield 
to expect under fi eld conditions in Manitoba with the early 
varieties so far developed.’”
 “A World Crop: The best argument in favor of 
endeavoring to grow soya beans in Western Canada lies 
in the fact that it is a world crop and if we can grow it in 
competition with the world as we do wheat it is worth trying 
as it will give us greater diversifi cation. The Agricultural 
Section of the Winnipeg Board of Trade is making 
arrangements to distribute small amount of soya bean seed to 
different districts in the Province of Manitoba. They hope to 
have in 100 acres next year for a trial. Mostly home grown 
seed of the black and brown types will be used.”
 A photo shows 5 products that contain soya bean oil or 
meal, including Vi-Tone Malt Chocolate Flavor, Domestic 
brand Shortening (purely vegetable), MacDowell’s Soy Bean 
Flour (Brockville, Ontario), Pearl White Naptha [Naphtha] 
Soap, and Jif Flaked Soap.
 Note 1. This is the earliest English-language document 
seen (March 2000) that uses the word “shortening” to refer to 
such a product made from soy oil.
 Note 2. This is the earliest document seen (June 2019) 
that mentions the soybean variety Manitoba Brown. Address: 
Canada.

784. La Sierra Industries. 1932. Soy bean (Ad). Los Angeles 
Times. Nov. 6. p. J20.
• Summary: This small, square ad reads: “One of the most 
perfect foods on the market today. Perfect in protein and 
practically free from starch, with an Alkaline Reaction.
 “Soy bean products are offered in twelve different 
varieties: Soy-Co Breakfast Beverage [soy coffee], Soy Milk, 
Cheese [tofu], Butter, Bologna, Loaf, Spread, and Others.
 “On sale at health food stores. Manufactured by the 
La Sierra Industries. ‘Packers of superior foods.’” Address: 
Arlington, California.

785. Abadal, D. José; Soroa, José María de. 1932. Cultivo y 
aplicaciones de la soja [Cultivation and applications of the 
soybean]. Madrid: Patronato Central para la Protección de 
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Animales y Plantas. 44 p. Illust. [Spa]
• Summary: Contents: Introduction (preliminary notes). Part 
I: Cultivation and applications of soya. Chart of utilization of 
the soybean seed. Agronomic notes and details on soybean 
cultivation. Part II: Soya as a food. Nutritional value, soya as 
a vegetable (green vegetable soybeans; Soja, como verdura), 
soy sauce (salsa de soja), soymilk (leche), condensed 
soymilk (leche concentrada / condensada), powdered 
soymilk (leche en polvo), fermented soymilk (leche 
fermentada), soy cheese (queso de soja) [tofu], soy casein 
(caseina de soja), soy fl our (harina de soja), soy bread 
(pan de soja), Soyolk (soy fl our made by Dr. Berczeller), 
whole-grain soy bread (pan integral), soy fl our tablets 
(comprimidos), pastries, biscuits, puddings, etc. (pasteles, 
bizcichos, puddings), soy oil (aceite de soja), fermented 
soy products (productos de la soja fermentada: natto, miso, 
shoyu), confectionery products (productos de confi teria), 
chocolate (chocolate), coffee (café), soy ferments/enzymes 
(fermentos de soja), products made by Caséo-Sojaïne 
(Caseo-Sojaina de Paris). Soy as a livestock food. Appendix.
 “As early as 1918 a Spanish public offi cial, Don Julio 
de Palencia, the Spanish Consul in Shanghai, sent the State 
Department (Ministeria de Estado) a magnifi cent report 
specifying the great attention that representatives of the 
principal countries of the world were giving to this crop 
[the soya bean], and the relevance that it would have in the 
agricultural economy of the future. What a pity that Spain 
has been the only civilized country to ignore the study of the 
soya bean and its exploitation on a large scale” [p. 5].
 “Finally we must make public our thanks to the 
spokesmen of this foundation/board (Patronato) for the 
special work they have done in writing this booklet: Don 
José Maria de Soroa, secretary of the Special School for 
Agricultural Engineers (Escuela Especial de Ingenieros 
Agrónomos), and Dr. Don José Abadal, chief of the Bureau 
for the Inspection of Pharmaceutical Services of the 
Ministry of War (Negociado de la Inspección de Servicios 
Farmaceuticos del Ministerio de la Guerra)” [p. 6].
 “In 1917 the Spanish Consul in Shanghai, Don Julio 
Palencia, sent to the State Department a study on cultivation 
of soya, proposing that tests be done to acclimatize this 
valuable crop to our country.
 “In Motril and later at the southern agricultural station 
of Malaga, the agricultural engineer D. Arsenio Rueda has 
been cultivating soya for the past 10 years [i.e. since 1923] 
in plots of 5 ares [1 are = 100 square meters], obtaining 60 
liters (each liter weighing 780 gm) in each one.
 “The white as well as the black varieties give good 
results, though the white ones do best. The seeds have been 
distributed to farmers who have noticed that, even though at 
fi rst the goats that were given them as food rejected them, 
after a few days of getting used to this grain preferred them 
to such an extent that one must avoid growing this plant near 
the herd’s path lest the herd be attracted and devour it all.

 “Although soya is a legume which draws many nutrients 
out of the soil (esquilmante), it has according to Mr. Rueda, 
suffi cient interest since it allows usage of terrains where fi eld 
beans cannot be used due to the invasion of the pest called 
Orobanche speciosa, commonly called ‘Jopo.’ This parasite 
does not attack soya...
 “Besides the quoted trials, it has been more than 25 
years since soy has been grown in Spain with success due 
to the interest and zeal that in their patriotic work, the 
agricultural engineer Mr. Eduardo Noriega undertook with 
his partner, Mr. Ortiz, on the farm of ‘Jerez.’
 “He was successful during many years using the yellow 
and black varieties, later on also cultivating it in the Spanish 
central region.
 “We think it useful also to state in writing the following 
data about soy grown by Dr. D. Jose Abadal in Lerida during 
the years of 1925-1926.
 “The experiment was done only out of curiosity, with 
the intention of seeing if it could be grown in said province. 
Japanese seeds of the hirsute soy variety, yellow seed, used 
as food for diabetes, were used. The planting was done in a 
garden with seeds that had been soaked for ten hours, with 
no more care or fertilizers than those used for all the existing 
plants of that garden. The terrain of course was one of easy 
irrigation and located in Lerida where it is very hot all during 
the summer.
 “This brief essay demonstrates that soy can be grown in 
irrigated terrain in very hot places and with little care.
 “Fifteen years ago, the agricultural Engineer D. Jesus 
Andreu, in the province of Pontevedra [in the northwest 
corner of Spain, just north of Portugal, bordering the Atlantic 
ocean], did some tests with good results on growing soy as a 
forage plant.
 “We also have news, though not concrete, of other 
successful tests done in the provinces of Madrid and 
Toledo.” Address: 1. T.C. Farmaceutico Militar; 2. Ingeniero 
Agronomo e Ingeniero Sanitario, Spain.

786. Anderson, Hans Steele. 1932. Science of food and 
cookery. 6th ed. Mountain View, California: Pacifi c Press 
Publishing Assoc. 298 p. Illust. Index. 23 cm. [7 ref]
• Summary: This book, by a Seventh-day Adventist, 
advocates a vegetarian, natural foods diet. “Natural foods, 
just as they come from the garden, fi eld, and orchard, furnish 
the elements best suited to the harmonious development and 
functioning of all the tissues and organs of the body...” (p. 
11). It discourages consumption of cane sugar (which is not 
digested by saliva, p. 14) and encourages consumption of 
cellulose and bran (p. 15).
 Chapter 4, titled “The natural food of man” (p. 37-
52) has sections on: True food satisfi es hunger. Vegetarian 
diet and longevity. Vegetable and fl esh foods contrasted. 
Vegetarian diet and endurance. Flesh eating a cause of 
disease. Ethics of fl esh eating. Cruelty of fl esh eating.
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 Recipes include: Gluten bread (p. 112). Diabetic bread 
(strong in gluten, p. 112). Gluten biscuit (p. 112). Homemade 
Nuttose (incl. nut butter, fl our, tomato pulp, p. 134). Stewed 
soy beans (p. 156). Rice and soy bean loaf (with soy bean 
purée, p. 156). Rice and soy bean patties (p. 156). Favorite 
soy bean coffee (p. 281).
 In the chapter on “Diet and disease” is extensive 
information and tables about acid-forming and base-forming 
foods (p. 237-39).
 A 5th edition (same publisher, number of pages, and 
size) was published in 1929, and a 7th edition in 1938. 
Address: Dietitian.

787. Orosa, Maria Y. 1932. Soybeans as a component of a 
balanced diet and how to prepare them. Manila (Philippines) 
Bureau of Science, Popular Bulletin No. 13. 53 p. [16 ref]
• Summary: Contents: Introduction. The cooking of soy 
beans (89 Filipino recipes, p. 7-35), incl. roasted soy beans, 
soy-bean soups etc.–most recipes use whole soybeans, but 
quite a few use tofu (tokua), soy sauce (toyo), soy-bean fl our, 
or soy-bean milk, and a few use tahuri (brine fermented tofu) 
or soy-bean sprouts. Some common foods made from soy 
beans and methods of preparing them (p. 35-53): Soy-bean 
milk, condensed soy-bean milk, soy-bean milk powder, soy-
bean casein, soy-bean curd (tofu; tokua or toqua). Tahuri or 
tahuli (fermented tofu). Frozen tofu. Bean curd brains or tofu 
nao. Dry bean curd or topu khan (tofu-kan, dipped in burnt 
millet sauce and rubbed with fi ne salt). Fragrant dry bean 
curd.
 “Thousand folds: Thin layers of fresh bean curd are 
placed on cheesecloth, one on top of another, and then 
subjected to a great pressure. The thin layers of curd are 
dried partially and are rolled together like jamrolls. They are 
cut into strips and served in soup as noodles. On standing, 
the thousand folds mold and develop a meatlike fl avor. This 
is fried in sesame oil and served in place of meat” (p. 44).
 Fried bean curd. Soy sauce (called by the Chinese 
“ch’au yau,” or drawing oil; or “pak yau” or white oil; by 
the Japanese “shoyu”; and the Filipinos, “toyo”). Natto. 
Hamanatto (p. 49). Yuba. Miso. Soy-bean fl our. Soy-bean 
oil (used in the manufacture of lard and butter substitutes; 
also in paints, printing inks, etc.). Soy-bean meal. Soy-bean 
coffee. Soy-bean sprouts.
 Note 1. This is the earliest English-language document 
seen (Oct. 2008) that uses the term “soy-bean casein” (or 
“soy bean casein” or “soybean casein”), probably to refer to 
soybean protein.
 “When and by whom the soy bean was fi rst introduced 
into the Philippines, no one can ascertain. The Filipino 
people have long known some important soy-bean 
preparations, such as soy sauce, or ‘toyo,’ bean curd, or 
‘tokua,’ fermented bean curd or ‘tahuri,’ not knowing that 
they were prepared from this bean. The seed is known in 
some parts of the Philippines, where it is grown, as ‘utao.’”

 “The main object of this pamphlet is to encourage the 
Filipino people to use more soy beans, and preparations 
made from them as food” (p. 3-4).
 “Soy beans are grown in some parts of the Philippines. 
According to Doctor Roxas, Director of the Bureau of Plant 
Industry, 2,481 tons were grown in Batangas in 1921 and 
4,218 tons, in 1930. However, the importation of soy beans 
in 1924 was 4,657 tons. Doctor Roxas says that soybeans can 
be grown in all parts of the Philippines” (p. 6). “Immature 
soy beans may be cooked in the same way as lima beans 
(patani)” (p. 7).
 “The soy-bean curd was fi rst produced by Whai Nain 
Tze, before the Christian Era and was introduced into Japan 
from China by the Buddhists. It was introduced into the 
Philippines by the Chinese and has become a very popular 
food in Manila and in places where there are Chinese who 
manufacture it for sale. ‘Tokua’ on account of its high fat, 
protein, and mineral content, is called by the Chinese as 
‘meat without bone,’ or ‘the poor man’s meat.’”
 Note 2. This is the earliest English-language document 
seen (Aug. 2016) that refers to tofu as ‘the meat without 
bone.’
 The Chinese use burnt gypsum (about 1.5% by weight) 
as a coagulant. In some cases, the curds are wrapped in 
individual pieces of fi ne cheesecloth about the size of a small 
handkerchief, then pressed lightly for a few minutes. They 
are “unwrapped, spread on shallow bamboo trays (bilao) and 
partially dried at room temperature. Then they are dipped 
in a weak solution of turmeric to coat the outside in light 
yellow coloring. Some manufacturers soak the small cakes 
of curd in brine solution for a short time, then dip them in a 
solution of burnt sugar or molasses and bake them slightly 
before putting them on the market.” 100 gm of dry soybeans 
typically yield 350 gm of tofu (tokua) (p. 41).
 The section titled “’Tahuri’ or ‘Tahuli’” begins with 2 
paragraphs and ends with a table very similar to those from 
Gibbs and Agcaoili (1912): “’Tahuri’ is manufactured in 
China and exported to the Philippines in large stone jars 
or in small tin cans. There are some ‘tokua’ manufacturers 
in Manila that manufacture ‘tahuri’ for local consumption. 
Those that are imported from China are preserved in strong 
brine solution and the cakes are broken during the shipment 
so the liquid becomes like a thick emulsion containing pieces 
of the cured curd.” It then contains a new paragraph: “In 
Manila, the Chinese method of manufacture is to pack the 
large pieces of soy-bean curd, about 5 inches long, 4 inches 
wide, and 2.5 inches thick, with much crude salt, in empty 
gasoline cans. The curd is allowed to cure for a period of 
several months. During the curing period the bean curd 
changes from white to a brownish yellow color and develops 
a peculiar salty fl avor to which the Chinese and many 
Filipinos are educated” (p. 42). Note 3. No information about 
a fermentation microorganism or process is given.
 “The bean curd brains known to many Filipinos as ‘tojo’ 
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is the unpressed soy-bean curd. The method of making ‘tojo’ 
is almost the same as the method used in making ‘tokua’, 
only that a smaller amount of the coagulating agent is used, 
and the very soft but solid mass formed is left undisturbed 
in the wooden container until used. The Chinese used to 
peddle this preparation in a wooden pail-shaped container, 
through different parts of Manila, but on account of the 
Philippine Health Service regulations, this product is now 
sold in the markets only. / “The ‘tojo’ is served with a few 
tablespoonfuls of medium thick brown-sugar syrup, which 
gives it fl avor, the ‘tojo’ being almost tasteless. Sometimes it 
is eaten with sweet oil, sauce, and vinegar, or with fi nely cut 
meat and spices.” (p. 43).
 Note 4. This is the earliest English-language document 
seen (April 2013) that contains the term “tojo” which is used 
to refer to unpressed curds made from soy-bean milk.
 “Dry bean curd: The fresh bean curd when dipped 
in burnt millet-sugar sauce and rubbed with fi ne salt will 
keep longer than the ‘tokua’ and is called ‘topu khan.’ This 
preparation is usually eaten is soups.”
 Fragrant dry bean curd or hsiang khan (“fragrant 
dry”) has the consistency of smoked sausage. “It is made 
by subjecting the fresh bean curd to great pressure, which 
eliminates much of the water content. The pieces of semidry 
curd are soaked in a weak brine solution in which is 
dissolved burnt millet-sugar and to which is added powdered 
spices. The curd is then dried to hardness. This preparation 
keeps indefi nitely and is used in soup making and in 
vegetable dishes” (p. 43).
 Note 5. Cruz and West (1932, p. 78) state that as part 
of a campaign by the Bureau of Science to encourage the 
Filipino people to use more soy beans, Miss Orosa “has 
made excellent cakes, cookies, puddings, sauces, soups, 
custards, ice cream, and other tasty preparations from 
Philippine soy beans.”
 Note 6. The author pioneered the branch of the branch of 
the Home Extension Service in which home demonstrators 
helped women in solving their home problems. She started 
the organization as a food preservation unit under the Bureau 
of Science in 1923, starting with six home demonstrators 
that she herself trained. That group became the forerunner 
of the Home Extension Service in the Philippines. For 
details on her work see: In: A Half Century of Philippine 
Agriculture. Manila, Philippines: Liwayway Publishing. p. 
236-37. Address: Chief, Div. of Food Preservation, Bureau of 
Science, Manila.

788. Costa, Domenico. 1933. La ricerca della farina di 
estrazione di soia come adulterante dei prodotti alimentari 
[Research on solvent extracted soy fl our as an adulterant in 
food products]. Annali di Chimica Applicata (Rome) 23:3-14. 
(Chem. Abst. 27:3257). Jan. [9 ref. Ita]
• Summary: 10% soy fl our in biscuits, food pastes, 
chocolate, or ground, roasted coffee raises appreciably 

the protein and lowers the fat content. Microscopical 
examination shows (in 8 photomicrographs): aleuronic 
agglomerates, entire palisade-tissue cells, parenchyma cells 
containing starch granules (granuli di amido) among the 
aleurone mass, fragments of skin, etc. Address: Trieste–
Laboratoria Chimico Merceologico.

789. Commerce and Finance. 1933. Jap and the bean-stalk. 
22(6):147. Feb. 8.
• Summary: Discusses the soy bean in East Asia, soy 
bean oil, soy bean milk (“fed to thousands of Chinese and 
Japanese babies”), tofu, soy bean coffee, and soy bean fl our. 
“It is not generally known that the soya bean was used 
during the American Civil War as a coffee substitute.”
 “Soya bean fl our is a concentrated food... In soups it 
resembles beef extract; one of the most famous European 
brands of soup cubes has a soya bean base.
 “For troops in the fi eld the bean is almost indispensable. 
Soya bean oil is used in the manufacture of explosives. Bean 
soups, curd, fl our, meal and coffee can be a fi eld diet in 
themselves. Many a city besieged by bandits has survived on 
stores of bean cake originally intended as fertilizer.” Note: 
This is the earliest English-language document seen (June 
2008) which states that bandits survived on soybeans–in this 
case bean cake in a besieged city.

790. Nature’s Path (New York City). 1933. Directory of 
health aids, classifi ed for your convenience (Ad). March. p. 
94.
• Summary: A full page ad. The following categories appear: 
Health appliances (3). Health bath products (1). Health 
beauty aids (1). Health books (4, incl. Llewellyn Publishing 
Co., 8921 National Blvd., Los Angeles, California, and 
Original Health Food Store, NYC). Health candy (1). Health 
Centers (3, incl. Pro-Vida, Havana, Cuba. Albuquerque 
Health Ranch, New Mexico. Jungbluth Wallin Health Clinic, 
Cleveland, Ohio). Health clothing (1). Health Diets (1). 
Health Food Preparers [Manufacturers] (1, Wheat Krinkler 
Corp., Cleveland, Ohio). Health Foods (5, incl. California 
Figco Co., Box 1387, Station “C,” Los Angeles {Coffee 
substitute}. W.H.Y. Nu-Products, 847 Arcade Annex, 
Los Angeles {A food beverage}. “Yungborn,” Tangerine, 
Florida. {Oranges scientifi cally grown and tree ripened}. 
Happy Thoughts Food Corp, New York City {White clover 
honey}. Lund’s Grape Juice, Erie, Pennsylvania). Health 
food stores (3, incl. Health Foods Distributors, 129 East 34th 
Street, New York City {96-page Health Guide}. Original 
Health Food Store. R. Riedel, 847 Amsterdam Ave., NYC). 
Health herbs (1, Nature’s Herb Company, 1116 Market St., 
San Francisco {Send for “Herbs for Health,” by Dr. Otto 
Mausert}).
 Note: This is the earliest document seen (Nov. 2012) that 
mentions Figco, an non-soy early coffee substitute.
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791. Battle Creek Sanitarium. 1933. Menu. Breakfast, 
Tuesday, April 18 1933. Battle Creek, Michigan. 1 p.
• Summary: At the bottom of each typed menu is a space 
for the dietitian’s name. “Good morning!” is printed near 
the top of the menu, which is in the form of a table with 8 
columns. Col. 1 are the menu items divided into main types: 
Fruits, cereals, entrees, breads, beverages. Cols. 2-8 give, for 
each menu item, the weight, the calories from protein, fat, 
and carbohydrates, and the total calories. Cols. 7-8 give the 
reaction of the food (acid or basic).
 Only vegetarian foods are offered. These include soy 
milk, soy acidophilus [cultured soy milk], cereal coffee, 
whole wheat toast melba, cooked whole wheat cereal, bran 
fl akes cereal.

792. Chemiker-Zeitung. 1933. Neueste Erfi ndungen und 
Erfahrungen: Lecithin wird jetzt in der Schokoladenindustrie 
[Recent inventions and experiences: Lecithin is now in the 
chocolate industry...]. 57(37):365. May 10. [1 ref. Ger]
• Summary: ... in England, It is used as an additive to raise 
[sic, lower] the viscosity of the mass. An admixture of only 
0.5% of a mixture of cocoa butter and 60% Lecithin should 
be enough to require only 32% fat in the chocolate mass to 
achieve the same consistence which previously required 38% 
fat. In addition, rancidity is said to be delayed. Details about 
the various new uses of lecithin are found in a brochure 
from Boake Roberts & Co., Ltd. in Carpenters Road, 
Stratford-London. Information about the use of lecithin in 
the manufacture of paints and other coatings can be found 
in an article in Farbe und Lack 1932, p. 535. Address: PhD, 
Hamburg [Germany].

793. Boletin de Agricultura y Trabajo (Nicaragua Ministerio 
de Agricultura y Trabajo). 1933. Soya o soja (Soja Híspida 
Moench) [Soya or soja]. 5(48):19-20. June. 2nd Series. [Spa]
• Summary: Contents: Introduction and history of the 
soybean (“it is also called ‘soya’”), with its extension in the 
United States. Climate. Soil. Fertilizer. Inoculation. Varieties 
widely cultivated in the USA (Biloxi, Peking, Virginia 
and Wilson Five for hay and ensilage. Ito-San, Manchu, 
Mandarin, and Tokio [Tokyo] for seed. Hahto for use as a 
food legume at the table {legumbre de mesa}). Uses of the 
plant: Green manure, forage, pasture (pastaderos), hay, green 
forage. Food products made from the seeds: Flour, oil, soy 
sauce, cooked whole soybeans, coffee substitutes, soups, 
soybean roasts or steaks (soyas asadas), porridge or mush, 
soymilk (leche vegetal), condensed soymilk, fresh soymilk, 
casein, confections, soy cheese (tofu; fresh, dry, smoked, or 
fermented; queso fresco, seco, ahumado, fermentado).
 Food products: Dry soybeans (semillas secas) are used 
to make soy sauce (salsa de soja), cooked soybeans (sojas 
cocidas), coffee substitutes (sustitutos del cafe), soups 
(sopas), roasted soybeans (soyas asadas), porridge / pap 
(gacha), vegetable milk [soymilk] (leche vegetal), condensed 

milk (leche condensada), fresh milk (leche fresca), casein 
(caseina), confections or sweets (dulces), and soy cheese 
([tofu] fresh, dried, smoked, or fermented {fresco, seco, 
ahumado, fermentado}), and green vegetable soybeans 
(semillas verdes) are cooked and canned or served in salads. 
Enemies of the soybean.
 Note 1. This is the earliest document seen (Feb. 2009) 
concerning soybeans in connection with (but not yet in) 
Nicaragua.
 Note 2. This is the earliest Spanish-language document 
seen (Oct. 2011) that mentions fermented tofu, which it calls 
queso fermentado.
 Note 3. This is the earliest Spanish-language document 
seen (Oct. 2011) that mentions roasted soybeans / soynuts, 
which it calls soyas asadas.
 Note 4. This is the earliest Spanish-language document 
seen (June 2009) that uses the term semillas verdes to refer to 
green vegetable soybeans.
 Note 5. This is the earliest Spanish-language document 
seen (Nov. 2014) that mentions a meat alternative, which it 
calls soyas asadas (soybean roasts or steaks).

794. Hempel, Richard. 1933. Verfahren zur Herstellung von 
Sojamehl [Process for the manufacture of soy fl our/meal]. 
German Patent 160,366. July 14. 2 p. Issued 10 May 1941. 
[Ger]
• Summary: Note: Soy is mentioned 14 times in this patent 
in the forms “Sojamehl” (soy fl our), “Sojafrucht” (soybean 
seed), “Sojabohnen” (soybeans), “Sojabohne” (soybean), 
“Soja” (soya) and “geschälte Sojabohnen” (dehulled 
soybeans).
 Note: This patent number, 160,366, is extremely low 
for this date. This may have something to do with the fact 
that, near the top of page 1, just below “Deutsches Reich,” 
is written “Reichspatentamt, Zweigstelle, Oesterreich.” 
Moreover, a search of German patents with this number gets 
no results and there is no “searchable patent.” Address: PhD, 
Zehlendorf, Berlin.

795. Neufeld (M.) & Co. 1933. Improvements in or 
relating to the process of producing soya fl our. British 
Patent 407,866. Application date (in UK): 20 July 1933. 
2 p. Complete specifi cation accepted: 29 March 1934. 
Convention date (Germany): 20 July 1932.
• Summary: The personally responsible partners in this 
company (a Kommanditgesellschaft organized under German 
law) are Hugo Heymann and Eugen Neufeld.
 Shelled or unshelled soy beans are soaked in acidulated 
water for a few hours, washed, and then soaked in water at 
75ºC for about 2 hours. The beans are then dried, shelled, 
and ground to a fl our, which is heat-treated at various 
temperatures to produce a “biscuit,” “cocoa,” or “coffee” 
fl avor. Address: Neue Wilhelmstrasse 1, Berlin, N.W. 7, 
Germany.
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796. Abe, Zyubei [Jubei]. 1933. Bread and butter for 
Manchuria. Rotarian (The) 43:9-10. Sept.
• Summary: It was in the autumn of 1907, following the 
Russo-Japanese War (1904-06), that Mitsui & Co. made a 
trial shipment of several hundred tons of soybeans to Hull, 
England. So well received was it that in the following year 
the export increased to 500,000 tons at one bound. Recent 
yearly export of soybeans from Manchuria has been in the 
neighborhood of 2,500,000 tons, of which about 1,500,000 
tons are sent to Europe; while that of bean cake is about 
1,500,000 tons, Japan taking nearly two-thirds of it. Thus 
stimulated, the export of soybeans and cake, meal, and oil 
has become the most important business of Manchuria.”
 “Soybeans have high nutritive value, containing 38 per 
cent protein and 18 per cent fat. It was natural, therefore, 
that Orientals, who live chiefl y on vegetables, particularly 
the Japanese–in deference to the Buddhist doctrine, should 
regard soybeans with favor. They are prepared in various 
ways, and anyone who has lived in Japan must have had 
experience with bean curd, bean milk, soy (Japanese sauce), 
fermented beans [natto], bean paste [miso], bean fl our 
[kinako], bean candy, and other foods in which this versatile 
legume is an ingredient.
 Photos show: (1) The writer, Mr. Jubei Abe, seated 
at his desk in Dairen. He says that Mitsui & Co. is the 
largest commercial enterprise [zaibatsu] in Japan. (2) Acres 
covered by bags of soybeans in open storage at Kaiyuang 
awaiting local consumption or export to foreign ports. (3) 
Soybeans stored in huge round storage bins, under conical 
tops, in the native manner at Kungchuling. (3) Batteries of 
giant [hydraulic] presses crushing the beans for their oil. 
The residue becomes the valuable meal or cake. Address: 
Manager of local branch, Mitsui and Co., Dairen, Manchuria.

797. California Health News (Hollywood, California). 1933. 
Carque factory supplies quarter million customers. 1(21):6. 
Nov. 30.
• Summary: “Where does the United States get its health 
foods? Automobiles [come] from Michigan... but it remains 
for California to supply the major portion of health foods, 
and one of the chief sources is the new and modern plant of 
Otto Carque, 1315 South Maple, Los Angeles.
 “This large plant fi lls a genuine place in the life of 
every health-seeker. Over 250,000 customers... known the 
country over for nearly a quarter of a century as a purveyor 
of nature’s best, free from preservatives, and above all, 
untampered with.
 “It is a pleasure to visit this hustling place these pre-
holiday times, where daily shipments go forth worldwide. In 
the fruit room is kept tons of unsulphured, sundried fruits, 
from California’s best orchards. A dehydrator adjoins, whose 
chief function is to take up surplus moisture of the fruits, as 
well as to render nuts more crisp, and thus by the absence of 

moisture insure their more ready fl ow through the nut butter 
mills.
 “Only thorough mastication can make available all the 
fi ne food value of nut meats. Hence the Carque mills break 
up every particle, producing nut butters that permit one to 
enjoy the enticing fl avors of nature’s fi nest concentrated food 
reduced to a consistency that is easily assimilated.
 “In the mill room are several machines that grind fruits 
and fl ake nuts for various purposes. Nearby are mills for 
making fresh daily whole-grain fl ours. Here is manufactured 
Carque Wheatose (ready-to-eat) breakfast food, toasted 
crumbles of wheat, fruit, honey and carob meal; also Lax-
a-Meal, a breakfast food requiring cooking-a pleasing 
combination of selected whole grains, fl axseed meal and 
agar.
 “And now we see Carque’s Fig Cereal (coffee substitute) 
prepared, a blend of unsulphured fi gs and barley malt 
combined into a distinctly coffee-like beverage. In this 
department is also blended Carque True Vita Sal, a salt-free 
salt substitute, possessing dehydrated pulverized vegetables 
and Pacifi c kelp; also Carque’s Colon Food–a blend of 
lactose and dextrin designed to inhibit the growth of harmful 
bacteria and to promote friendly bacteria in the intestines.
 “Here too, are blended various aromatic alkalinizing 
herbs, in Carque Laxative Tea, promoting regularity; as well 
as Carque Herbal Health Tea, Alfamin Tea, Peppermint and 
Strawberry Teas-all neutralizers of acidity.
 “Carque Mayonnaise is made here from fresh eggs, a 
good salad oil and wholesome spices.
 “On numerous tables adjoining the mill are poured 
huge batches of health candy, raw sugar and honey only, to 
be wrapped into bars; also bulk fruit, nut candy, chocolate 
covered, for the holiday trade. Discriminating consumers 
fi nd in Carque Confections both a delicious candy and 
true food, containing, as they do, unrefi ned sugar, honey, 
wholesome nut meats, in combination with unsulphured 
fruits and natural fl avors.
 “Beautiful Yuletide fancy fruit packs for Christmas 
merchandising are in evidence, all artfully designed and 
daintily packed–brimful of California’s loveliest.
 “The shipping and packing divisions are busy centers; 
men and women are industriously engaged in packing and 
weighing foods for shipment to fi ll the thousands of orders 
from every corner of the United States, and even abroad.
 “There is also a large storage room in the rear containing 
not only Carque fi nished goods, but many jobbing specialties 
which Otto Carque recommends and endorses for human 
consumption, such as Gud Fud Soy Bean line, Custo Agar 
Gelatines and Puddings, Vegetrate, Bonwheat, and many 
other preparations well known in health food stores. Bulk 
foods such as agar, sea lettuce, Pacifi c kelp, unfermented and 
unsweetened fruit juices, raw sugar, whole brown rice, and 
similar whole foods, are continuously stocked.
 “Executive and administrative details are carried out 
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with precision from the spacious offi ces in front. The entire 
plant pervades the sincere expression and spirit of Otto 
Carque, California’s health food pioneer, who has made the 
study of dietetics his life work, and who is determined to 
offer for human consumption only wholesome, undenatured 
foods.”
 Photos show: (1) The front of the plant with employees 
standing below the large sign that reads “Otto Carque 
Natural Foods.” (2) Workers packing foods at tables inside 
the plant.

798. Hickman, Russell. 1933. The Vegetarian and Octagon 
settlement companies. Kansas Historical Quarterly 
28(4):377-85. Nov. www.kancoll.org/khq. [39* endnotes]
• Summary: Begins with a brief history of vegetarianism in 
America, including Sylvester Graham, Amos Bronson Alcott, 
Henry Wright, Charles Lane, Fruitlands (a cooperative 
vegetarian community in Massachusetts, June 1844 to Jan. 
1845. Fruitlands never numbered over eleven individuals), 
Henry S. Clubb.
 The Vegetarian Kansas Emigration Company was 
established by Clubb in 1855 to establish a communal home 
for vegetarians. On 16 May 1855 the fi rst meeting of the 
company was held in New York. It was organized on the 
joint-stock principle. Charles H. DeWolfe of Philadelphia 
[Pennsylvania] was made president. At the fi rst meeting 
47 signed an agreement to emigrate and 26 more said they 
would probably go. Individual investments varied from $50 
to $10,000. Dr. John McLauren was sent to Kansas to fi nd a 
suitable location. In Jan. 1856, upon returning, he appeared 
before the company and advocated an octagon settlement 
near Fort Scott, on the Neosho River. The organization of the 
company was then completed. A constitution was adopted; 
its preamble (which is quoted) begins: “Whereas, The 
practice of vegetarian diet is best adapted to the development 
of the highest and noblest principles of human nature...” 
Each member was then called on to pay $10 to a fund to buy 
provisions.
 “Whatever their motives, Clubb and his colleagues 
decided to organize a second company... to be known as 
the Octagon Settlement Company.” The members would be 
those who followed “strict temperance principles” but they 
were not required to be vegetarians. The three offi cers were 
the same.
 In late March 1856 a pioneer group, composed of 
members of both companies, proceeded up the Missouri 
River. Two more parties would follow in April. On 1 May 
1856 Clubb reported at length on the progress of the colony. 
After the town of “Nesho City” it enjoyed a brief boom, 
with land values increasing almost fi ve-fold. The majority of 
emigrants arrived from April to June of 1856. “The project 
thus brilliantly begun ended in complete failure.” By the 
spring of 1857 hardly a trace of the settlement remained.
 The later history of vegetarianism in the USA was 

more successful in terms of colonization. “In 1890 [sic, Jan. 
1889, with Vol. 1, No. 1] Henry S. Clubb, then president of 
the Vegetarian Society of America, became editor of Food, 
Home, and Garden, which in 1900 was united with The 
Vegetarian Magazine, published by The Vegetarian Company 
at Chicago” [Illinois].
 Footnote 38: “The Vegetarian Magazine, Jan. 1900, p. 
12.” “Besides promoting the vegetarian faith, The Vegetarian 
Company also sold various products at that time: peanut 
butter, Kunghphy (a substitute for coffee), Vegetarian soap, 
Ko Nut (a butter made from cocoa nut oil), Graham fl our, 
etc. Compare the other Kellogg and other trade products of 
to-day. Vegetarianism thus became highly capitalized.”
 “Clubb was then very active in promoting vegetarian 
colonies throughout the country and made personal tours 
to locate favorable sites. The Vegetarian Magazine and 
its successor, The Vegetarian and Our Fellow Creatures, 
published many accounts of such colonies during the 
fi rst quarter of the twentieth century. In 1920 the place of 
publication of this magazine itself was moved to one of these 
colonies, in Idaho.”
 Footnote 39: “Vegetarianism in America was always 
closely allied with prohibition. Clubb was the author in 
1858 of The Maine Liquor Law (New York, 1856), a history 
of prohibition and of its leading advocate, Neal Dow. 
Clubb also wrote a serial ‘History of Vegetarianism,’ 1907. 
A likeness of Clubb also appears in the frontispiece of 
The Vegetarian Magazine for Feb. 1900. The John Crerar 
Library of Chicago has an incomplete fi le of The Vegetarian 
Magazine and its successors. The Kansas State Historical 
Society has documents and other information illustrative of 
the Kansas venture.”

799. Crane, Helen R. 1933. The story of the soya. Scientifi c 
American 149:270-72. Dec.
• Summary: The article begins: “During the Civil War the 
Union soldiers were fed a coffee which they did not like very 
well. It tasted ‘so-so’ but it failed to whip them on and keep 
them awake as did the coffee they had back home. No one 
bothered to tell them it was soybean coffee, and if they had 
been told what it was, the news probably would have meant 
nothing to them, for few people in this part of the world had 
ever heard of the soybean in that time.” This “Civil War 
coffee” was “brought back by some of our traders to the 
East...”
 “Time went on and then, in 1915 a shortage of 
cottonseed in the South coincided with a surplus of North 
Carolina’s soybeans that were being cultivated for live-stock. 
The Department of Agriculture began to dream dreams of 
an American soy-oil. Had not the Orient been using this oil 
for thousands of years in making lacquers, varnishes, paints, 
soaps, printing-inks, candles, waterproofi ng, and all such?”
 Americans discovered that soybean “oil could be 
extracted by grinding the beans and then placing them in 
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some chemical solvent such as benzol, naphtha, or ether. 
The solvent was later evaporated, distilled, and used over 
again...” The Orientals have made comparatively “little use 
of soy meal for animal feed.”
 “It was not until as recently as 1917, when conditions 
brought on by the World War forced the Department of 
Agriculture to search for a cheap source of proteins for 
human consumption, that the soy bean was ‘discovered’ as 
a real food. More than 400 different recipes exist in Chinese 
cook-books, some of them dating back to about 3000 B.C., 
but we Americans did not fi nd them. Our scientists went to 
work directly on the bean itself–although they may have 
accepted ideas from the Orient of using it as a fl our, a curd, 
milk, oil, and meal.”
 “Our food experts, too, have taken with enthusiasm to 
this new ‘almost perfect food... it fi lls a crying need in our 
dietary,’ they say, and they add that, ‘... for some strange 
reason, our knowledge of foods has lagged far behind our 
other technical accomplishments and we have only just 
begun to realize the defi ciencies of our present foods... the 
soya will be come a very important accessory.’”
 “Soy-milk, which is prepared in a similar manner to 
almond-milk, is reported by several of our universities to 
be suitable for use as the only source of proteins in the diet 
of babies, as well as being adequate for promoting normal 
growth in children. It is further stated in these reports that 
invariably better results are obtained from its use in such 
cases than from cow’s milk.”
 “As for the cheese, or curds, they do not appeal greatly 
to Occidental taste at fi rst. They seem a trifl e strong in fl avor 
and are sponge-like in consistency, but it is prophesized 
[prophesied] that they will undoubtedly come to be looked 
upon as the delicacy they are considered to be in the Orient. 
These curds, prepared in an infi nite number of ways, may 
appear in one form as the ‘meat’ course, in another as the 
salad, and in still another as the dessert.”
 “Flour is now an important product from the soy, and 
is being manufactured in various parts of the country by 
the ton. It is used for making breads, cakes, and pastries. To 
diabetic patients and others in need of a starch-free diet it 
comes as a blessing, as well as adding a very palatable and 
nutritious item to the pantry list of any housewife.”
 “’Ice Cream by the Mile’ is the title of an article, to be 
published soon, which tells the story of the development of a 
new and better process for making that frozen delicacy.”
 Photos show: (1) A fi eld of Oo-too-ton [Otootan] 
soybeans in Orangeburg County, South Carolina. (2) William 
Morse of the USDA holding a round soybean cake made by 
pressing the oil from the beans. (3) Laredo soybeans cocked 
up in the fi eld for curing in White County, Arkansas. (4) 
A soybean plant growing taller than a man, with corn, in 
South Carolina; they are used for soil building and “hogging 
down.”
 Note 1. This is the earliest document seen (Jan. 2000), 

published in the USA, that uses the term “the soya” as a 
noun.
 Note 2. This is the earliest English-language document 
seen (Sept. 2016) contains the term “soy-oil.”

800. Product Name:  Hollywood Cup: Coffee Substitute.
Manufacturer’s Name:  Hollywood Cup, Inc.
Manufacturer’s Address:  823 Traction Ave., Los Angeles, 
California.
Date of Introduction:  1933.
Ingredients:  Incl. fi gs, bran, barley.
Wt/Vol., Packaging, Price:  1 lb.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad in Harry Finkel. 1933. 
Seven Day Trial on Natural Food Diet. Page 185 contains a 
half page display ad for “The perfect coffee substitute.” Ad 
in Jones Grain Mill. 1933? Natural foods: Catalog, recipes, 
information. p. 20. Made from California malt barley, 
baker’s bran, and Mission fi gs.
 Note: By 1950 this product contained roasted soybeans 
and was being sold by Cubbison Cracker Co., Los Angeles.

801. Finkel, Harry. 1933. Seven day trial on natural food 
diet... containing a week’s recipes and menus for breakfast, 
lunch and dinner: Also natural food sandwiches and health 
drinks. 2nd ed. Los Angeles, California: The Society for 
Public Health Education. 182 p. Index. 23 cm.
• Summary: The author, a vegetarian, is now listed on the 
title page as “Dr. Harry Finkel, N.D., D.C., One of America’s 
well known drugless doctors and dietitians, author of Health 
Via Nature and Diet and Cook Book.” The Society is located 
at 425 North Larchmont Blvd. in Los Angeles.
 The book contains a 4-page chapter titled “The Soya 
Bean” (p. 178-82), containing details on its nutritional 
benefi ts plus ten “Soya Bean Menus.” “Like many leading 
scientists who believe in the great food value of the Soya 
bean, so does this author share the same opinion. It is for this 
reason that he desired to familiarize the public with the many 
advantages of this nutritious and valuable food.”
 Page 183 contains a full-page black-and-white ad 
for Gud Fud Soya Beans and 6 related soybean products, 
prepared in the laboratories of California Food Kitchens, Los 
Angeles, California.
 Page 185 contains an ad for Hollywood Cup Coffee 
Substitute, made by Hollywood Cup, Inc., 823 Traction 
Ave., Los Angeles, California. It is “Made from fi gs, bran 
and barley.” It is “different because it is not merely “Figs 
and Barley,” but a scientifi c mixture of California fi gs and 
various grains skillfully blended.” Address: N.D., D.C., Los 
Angeles, California.

802. Finkel, Harry. 1933. Seven day trial on natural food 
diet... containing a week’s recipes and menus for breakfast, 
lunch and dinner. Also natural food sandwiches and health 
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drinks. 1st ed. Los Angeles, California: Society for Public 
Health Education. 182 + [9] p. Recipe index.
• Summary: This “2nd ed.” appears to be quite similar to the 
fi rst edition, published the same year with the same number 
of pages. However some of the unnumbered pages at the rear 
are different.
 A handwritten inscription on a blank page near the front 
reads: “March 22, 1934. To suffering humanity.
 “Health is not an accident. Normal physiological 
conduct depends on the hygienic and dietetic habits of the 
individual.
 “Nature’s laws in relation to health and disease are 
infallible. Man abuses these laws and suffers disease.
 “Natural foods only when properly prepared and 
combined hold the key to the solution of a healthy humanity.
 “Hail–Hail–Hail–to a healthy and civilized humanity!!!
 “With compliments from Dr. Harry Finkel, to the 
University of California at Berkeley.”
 Contents include: What is meant by natural foods 
(p. 154). The story of the health food store (p. 155-57). 
Explanation of general health foods catalog (p. 158-60; 
incl. Graham fl our, soya bean fl our, Carque’s Wheatose, 
soy beans, Nut butters {almond, peanut, pecan, cashew, 
cocoanut}, Carque’s mayonnaise, unsulphured dried fruits, 
meat substitutes {Protose, Nuttose, Nuttolene, Vita Meat, 
Savory Loaf, Nut Meat, Soya Loaf, Meatless bouillon 
cubes}, miscellaneous {health candies, carob meal, vegetable 
gelatine, agar–sea weed gelatine, St. John’s bread, poppy 
seeds, sesame seeds}). How to prepare and cook natural 
foods (p. 161+; “It is said that because fruits and vegetables 
have been sprayed with poisons to destroy the insects which 
infest them, their outer coverings should be removed before 
eating... if one will wash and scrub them very thoroughly, the 
danger of being poisoned is removed,...”). The soya bean (p. 
178-82).
 Concerning the acid and alkaline reaction of the human 
body. Recently scientists concluded “that the normal or 
‘mean’ of this condition should be fi xed at the ratio of 80% 
alkaline and 20% acid. It is now defi nitely known that a 
defi ciency in the alkaline reserve, or a marked increase in 
the acid content leads to many serious diseases.” Refer to 
“Finkelgram No. 26 (A short thesis on acidosis)” to become 
familiar with the acid and alkaline reactions of various foods.
 It “is very fi tting to introduce one of the best foods 
Nature grows for mankind–the Soya bean. Because the Soya 
bean is practically starch-free, it is not only acid-free but is 
also one of the greatest aids in neutralizing an existing acid 
condition of the body and in maintaining the 80-20 balance 
of the two physiological conditions known as acid and 
alkaline reactions.
 “Of late, scientists have made and extensive study of 
this unusual type of natural food, and after making many 
experiments upon human beings in various stages of health 
and disease, pronounced the Soya bean one of the best foods 

of the vegetable kingdom. This they have concluded because 
of its very high percentage of protein which is by far superior 
to all animal protein, and also for the reason that it is in a 
form which is easy of digestion and assimilation. Besides 
being practically free from starch, they consider it one of 
the best foods for the human body, and fi nd that it can very 
satisfactorily take the place of meat in the diet of man.
 “The protein content of the Soya bean is nearly twice 
the amount of the average run of meat, and the remarkable 
feature of this unique food is that while it ranks extremely 
high in protein substance, yet its toxic properties are 
insignifi cant compared with the large amount of toxic 
properties all animal foods contain.”
 “Like many of the leading scientists who believe in 
the great food value of the Soya bean, so does this author 
share the same opinion. It is for this reason that he desires 
to familiarize the public with the many advantages of this 
nutritious and valuable food.
 Health through eating lies mainly in three directions: 
First, in selecting natural, wholesome foods; second, in 
preparing them properly; and third, in arranging meals in 
which the foods are properly combined.
 The following 10 menus are examples giving you an 
idea as to how to balance your meal using the various soya 
bean products. These menus are appropriate for either lunch 
or dinner as each of them is suffi cient for a full course meal.”
 “Soya bean menus.” These are not recipes, but menus 
for individual meals, each of which includes a soy recipe. 
The fi rst, for example, reads: “Soya vegetable-onion soup. 
Finkel baked potatoes. Red cabbage, apple, and raisin salad 
with mayonnaise dressing. Sewed prunes. Cereal coffee. No 
bread.”
 “Soy beans are mentioned on page 74. Ads on 
unnumbered pages in the rear: Page 2. “Carque–Natural 
Foods of California: The symbol of trustworthy and 
unimpaired natural foods. Wheatose. Almond butter. Otto 
Carque. Established 1908. California’s natural foods pioneer. 
1315 S. Maple Ave., Los Angeles, Calif. Endorsed by the 
Society for Public Health Education.”
 Page 3: Hollywood Cup, Inc., The perfect coffee 
substitute. 823 Traction Ave., Los Angeles, Calif. Four pages 
of ads for books by Dr. Harry Finkel. Address: N.D. [doctor 
of naturopathy], D.C. [doctor of chiropractic] [Los Angeles, 
California].

803. Morse, W.J. 1933. Soybeans now a major crop in United 
States; Few grown before 1898. Yearbook of Agriculture 
(USDA) p. 198-205. For the year 1933.
• Summary: Contents: Variety adaptation. Variety utilization 
(incl. bean curd, bean milk, soy sauce, miso (bean paste), 
bean sprouts, green vegetable beans, bean fl our, roasted 
beans, bean confections [made using roasted whole soy 
fl our], beverages, oil and meal, special fermented bean 
products). Soybean oil and meal industry. Soybean meal. 
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Soybean oil. Soybeans for human food. Soybeans as an 
export crop.
 Introduction: “Introduced into the United States in 1804, 
the soybean has risen gradually from the status of merely a 
curiosity from the Far East, and from the lowly place of a 
substitute and emergency crop, to a position of considerable 
economic importance in American agriculture and industry.
 “Variety adaptation: Prior to the introduction of 
numerous varieties by the United States Department of 
Agriculture in 1898, not more than eight varieties of 
soybeans were grown in the United States and the culture of 
these was limited to a few sections... The Virginia, Laredo, 
Manchu, and Biloxi have a greater range than most other 
varieties. The Virginia, Mansoy, and Harbinsoy varieties 
excel on the less productive types of soil, while on better 
soils the Mansoy and Harbinsoy give inferior results.
 “Since the Department of Agriculture began to introduce 
soybean varieties more than 7,000 samples of beans have 
been collected from Japan, Chosen [Korea], Manchuria, 
China, Taiwan (Formosa), Java [in today’s Indonesia], 
Sumatra, and India. There are more than 2,000 distinct types 
in this large collection, ranging from 75 to more than 200 
days in reaching maturity. At present about 40 varieties are 
generally grown in the United States.”
 “In Japan, where the soybean is used extensively as a 
green vegetable, more than 60 varieties, ranging in maturity 
from 75 to 160 days and differing in fl avor, are grown 
solely for this purpose. The soybean in used in the United 
States primarily as forage, being preserved either as hay or 
silage, or cut and fed green as soilage, and is also pastured 
extensively with hogs and sheep.”
 “Soybeans for human food: In Asiatic countries the 
soybean is grown primarily for the beans, which are used 
largely in the manufacture of numerous food products that 
supply the principal source of protein in the Asiatic diet as 
that in the diet of western people is furnished chiefl y by meat 
and dairy products. “Oriental people use very few dairy and 
meat products, yet for many centuries they have lived on an 
apparently well-balanced diet of which the protein is derived 
largely from the soybean.
 “The most commonly used soybean foods in the Orient 
are soy sauce, miso or bean paste, bean curd, bean milk, bean 
fl our, roasted-bean confections, green-vegetable beans, bean 
sprouts, roasted bean fl our, boiled beans (with rice, millet, 
or sorghum), coffee substitute, and health drinks made from 
roasted soybeans.
 “In the United States the soybean and its products have 
attracted attention as an article of food at various times, 
but only within the last three or four years have there been 
any extensive investigations along this line by commercial 
interests. Soybean fl our, made by grinding either the whole 
bean (preferably yellow-seed varieties) or the press cake 
after the oil has been removed from the beans, is fi nding 
increasing favor in the manufacture of various products, such 

as malted milk, macaroni, vermicelli, spaghetti, noodles, 
crackers, cookies, ice-cream cones, breakfast foods, health 
foods, diabetic foods, and infant foods. Within the last year 
several large baking companies have began using 15 to 
20 per cent of soybean fl our in making bread and cakes.” 
Address: Bureau of Plant Industry, Washington, DC.

804. St. Helena Sanitarium Food Co. 1933? St. Helena 
Sanitarium Foods: What they are and how to use them. 
Sanitarium, Napa Co., California. 14 p. Undated. 16 cm.
• Summary: Contents: Foreword. Brief description of each 
food product: Fruit nuts. Granola. Caramel cereal coffee. 
Peanut butter. Nut-Cereo. Nut loaf. Malted nut meal. 
Granose Flakes. Granose biscuit. Crackers (incl. Graham 
Crackers, Graham Sticks). Zwieback. Gluten. Olive oil. 
Grape juice. Sanitarium fl our. Cooking oil (cottonseed). 
Choice food recipes (34 vegetarian recipes). Mail orders. 
Price list.
 The descriptions of several of these products are 
especially interesting: “Fruit nuts: A scientifi c combination 
of grains, fruit, and nuts thoroughly baked by a slow process 
to dextrinize all the starch, then ground to a coarse meal. It 
is slightly sweetened by the malting of the grain but contains 
no artifi cial sugar. The most perfect breakfast food.
 “Granola: Similar in appearance to Fruit Nuts but 
without the sweet.” Therefore, Fruit Nuts was like today’s 
sweetened Granola, whereas this Granola was unsweetened.
 “Peanut butter: We [Seventh-day Adventists] were the 
originators of Peanut Butter.”
 On the last page is a directory of “Restaurants and 
Sanitariums on the Pacifi c Coast where these foods are used. 
Vegetarian restaurants: 435 Geary Street, San Francisco. 
Fifth and A Streets, San Diego. 259 South Hill Street, Los 
Angeles. 319-321 West Eighth, Los Angeles.
 “Sanitariums: St. Helena Sanitarium, Sanitarium, Napa 
Co., California. Glendale Sanitarium, Glendale, California. 
Loma Linda Sanitarium, Loma Linda, California. Portland 
Sanitarium, Mt. Tabor Sta., Portland, Oregon. Paradise 
Valley Sanitarium, National City, California. Walla Walla 
Sanitarium, College Place, Washington.”
 On the back cover is an ad for the St. Helena Sanitarium, 
with a photo of the 5-story building.
 On the inside front cover: “Something to drink? Caramel 
cereal coffee. Something to eat? Fruit nuts. Nothing better. 
Nothing just as good.” Address: Sanitarium [St. Helena], 
Napa County, California.

805. Morse, W.J. 1934. Utilizacion de la haba soya 
[Utilization of soy beans]. Irrigacion en Mexico. Revista 
Mensuel 8(3):189-99. March. [Spa]
• Summary: This article is quite similar to the article 
with almost the same title (Utilizacion de las habas soya) 
that Morse wrote in Spanish in April 1934 in Revista de 
Agricultura, Comercio y Trabajo (Cuba). The photographs 
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are also similar. Address: USDA, Washington, DC, USA.

806. Miami Daily News. 1934. Food products of soy bean 
urged for daily table use: Milk, cheese, roasts, bread and 
other preparations made from herb claimed to have high 
nutritive values. April 8. Sport section. p. 5. Sunday. 
Facsimile printed in Back to Eden by Jethro Kloss, 1982 ed.
• Summary: Two photos by Rinc above the article show: 
(1) A small insert portrait of Dr. Jethro Kloss. (2) His 
daughter, Mrs. Harry C. Engelhardt, standing next to her 
daughter, Joyce, age 5. The caption states that “Dr. Jethro 
Kloss is devoting his life to the dissemination of knowledge 
pertaining to soy bean milk.” Both his daughter and 
granddaughter were raised on this milk.”
 “Dr. Kloss prides himself on having once been a 
‘farmer.’ He is credited with having spent a fortune in 
philanthropic work, the greater part having gone toward 
introducing a bean which he feels is destined to eventually 
revolutionize the economic structure of this country and 
become of incalculable value in time of war.
 “Approximately 6,000 persons recently heard Dr. 
Kloss in Bayfront park explain how he apparently performs 
miracles when he transmutes beans into 24 or more different 
foods which in addition to being delectable also retain 
various life-giving elements usually attributed to cow’s 
milk...
 “He exhibited 21 articles made from soy beans and 
invited the public to taste them. These were soy bean milk, 
bread, pie, cakes, buns, cookies, roast, buttermilk, coffee, 
cottage cheese, cream cheese, yellow cheese, soy bean sauce, 
pancakes, broth, butter, ‘mashed potatoes,’ mayonnaise, soy 
bean roast not like that from meat, ice cream, sprouted beans. 
None of these contained white fl our nor cane sugar, making 
such foods especially valuable for diabetics. Soy bean foods 
are also recommended for arthritis.
 “He advocates the teaching of edible food preparation 
from soy beans as part of school curriculum and drew a 
parallel tending to show how the government spends millions 
to spread hog and other stock-feeding knowledge while 
almost ignoring the phases which would create well-fed 
humans.
 “Dr. Kloss pointed out that he was merely in this country 
revealing something which for centuries had been common 
knowledge throughout the Orient... He quoted Dr. S. [sic, 
A.] Horvath of the Rockefeller institute as one of the world’s 
leading authorities who said: ‘The Chinese nation exists 
today because of the use of the soy bean as a food.’”
 A sidebar at the lower left of the article shows another 
portrait photo of Dr. Kloss and announces: “By the request 
of thousands who heard Dr. Kloss speak in Bayfront Park, he 
has consented to give further instructions in the preparation 
of the wonderful Soy Bean Products.
 “He will give two food demonstrations in the Miami 
School of Applied Arts, 406 N.E. 2nd Ave., Monday 

afternoon at 2:30 and Monday evening at 8, April 9.
 “Dr. Kloss makes more delicious table foods from soy 
bean than any one else known. The soy bean is a complete 
food, and is highly alkaline. Following is a partial list of the 
foods he makes:
 “Soy bean milk, soy bean buttermilk, cottage cheese, 
ice cream, bread, buns, pies, cake, cookies, roast, coffee, 
pancakes, butter [probably soynut butter], mayonnaise, broth. 
These foods do not contain any cane sugar or other harmful 
ingredients. They are most economical, simple to prepare, 
and very healthful and inexpensive. The use of the articles 
would mean a great saving of money, and preserving of 
health. They must be seen and tasted to be appreciated.”
 Note 1. This is the earliest document seen (March 2000) 
that mentions soy mayonnaise.
 Note 2. This is the earliest document seen (Oct. 2013) 
that mentions a “cream cheese” or “yellow cheese” made 
from soy beans (one of two documents).
 Note 3. This is the earliest document seen (March 2007) 
that mentions Jethro Kloss’ work with soy bean ice cream.
 Note 4. As of Nov. 1990 the Miami Daily News no 
longer exists. Its name was changed to the Miami News, 
it was owned by Cox, and it went out of business in about 
1988. Back issues would probably be available at the Univ. 
of Miami.
 Note 5. This is the second earliest document seen 
(March 2007) that uses the word “miracles” (or “miracle” or 
“miraculous”) in connection with soy beans.
 Note 6. This is the earliest document seen (Oct. 2013) 
that mentions a non-dairy cottage cheese–made from soy 
beans. Address: Florida.

807. Come and see: The wonders of the 20th century 
(Poster). 1934. Dr. Jethro Kloss, 500-44th St., N.W., Miami, 
Florida. 1 p.
• Summary: By special request Dr. [Jethro] Kloss is giving 
two more free lectures and food demonstrations at the Miami 
School of Applied Arts, 406 N.E. 2d Avenue, Monday, April 
9, in the afternoon and evening. Following is a list of food 
Dr. Kloss prepares from the soybean. They do not contain 
any cane sugar, white fl our, or other harmful ingredients: 
Soy bean milk, bread, buns, pies, cakes, roast, buttermilk, 
ice cream, jelly, sauce, cream cheese, cottage cheese, 
yellow cheese, coffee, pancakes, broth, mashed potatoes, 
mayonnaise, butter.
 “Learn to make this alkaline milk from soybeans, it 
taste’s [sic] better than other milks, and has a better analysis 
than cow’s milk, or goat’s milk. Dr. Kloss will show a table 
of comparative analysis prepared for him by Dr. LeClerc, 
Senior Chemist of the Government. This milk can be made in 
any home, and costs less than 2 cents per quart... Dr. Kloss’ 
ice cream made from the soybean milk is as delicious as any 
on the market, and very inexpensive and healthy. Learn to 
make these products in your own kitchens.”
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 Note: This is the earliest document seen (Oct. 2013) that 
mentions a “cream cheese” made from soybeans (one of two 
documents). This cream cheese was developed by Jethro 
Kloss. Address: 500 44th St., N.W., Miami, Florida. Phone: 
Edgewater 1128-J.

808. Guerpel, H. de. 1934. Essai d’acclimatation du 
Soja hispida var. vilnensis dans le Calvados [Soybean 
acclimatization trial with Soja hispida var. vilnensis in 
Calvados, northwest France]. Agronomie Coloniale (L’) 
23(196):97-101. April. (Institut National d’Agronomie 
Coloniale). [Fre]
• Summary: During the colonial exposition in July of 1931, 
an International Congress on Medicinal and Essence Plants 
(Congrès international des plantes medicinales et des 
plantes à essences) was held in Paris. It lasted for several 
days, and the presentations by numerous European scholars 
were grouped as follows: fi rst day, scientifi c studies; second 
day, agricultural studies; third day, economic issues.
 On the second day, we attended a presentation from 
Professor Muszynski of Poland’s Vilnius University on 
soybeans (le soja), which interested us greatly. Their 
tests growing this plant in Poland over several years and 
the results of these tests inspired us to perform our own 
acclimatization tests on soybeans in Calvados.
 Soybeans are native to Asia; they can even be found 
growing wild in Manchuria. They are cultivated in China, 
Manchuria, Korea, Japan, Indochina and in the Indies, 
where, after rice, they serve to feed populations. China alone 
grows over two million hectares of soybeans.
 The soybean tested in Poland is a variety of Soja hispida 
Moench known as Soja vilnensis, which has been grown 
since 1927 in large-scale farming. It has germinated well 
everywhere it is grown, shown good resistance to frost, 
presented few soil requirements and matured early.
 In Poland this year, the spring frosts destroyed the 
pickling cucumbers, beans and tomatoes in several regions, 
which required them to be reseeded. The brown soybean 
(soja brun), however, tolerated the frost well and was not 
affected by it. The soybean is an annual plant from the 
legume family. The leaves and seeds resemble a common 
bean plant (le haricot), but the soybean’s leaves are 
narrower, covered with hairs, as are the stem and pods. These 
hairs develop more in colder climates, thus protecting the 
plant further. The stem is stiff and branched, primarily in 
early species. In late species, on the other hand, the stem 
tends to lie down towards the ground due to the large size 
and height of the plant. The fl owers are very small, and are 
white, greenish or purplish-blue, almost hidden in the calyx, 
with a faint odor that gets stronger in the morning. The pods 
that grow from the fl owers are curved, velvety and contain 
two to three seeds that are brown, black or yellow depending 
on the variety. The same goes for the size of the soybean 
plant, which varies from 0.4 to 1.5 meters, and sometimes 

even reaches two meters. The larger plants produce more 
beans than the small ones, but the small plants are more 
interesting from an acclimatization perspective, because the 
large plants do not mature, or they have trouble doing so. 
The black varieties have a yellowish stem, and the large ones 
have brownish-bluish stems, sometimes purple. This plant 
tolerates dry spells and freezing below 4ºC thanks to the 
many hairs covering it, and it has fewer requirements than 
the common bean, although it is grown in the same way.
 To its advantage, the soybean is not an exhausting 
crop, and its highly developed root system that penetrates 
deep into the ground allows it to tolerate droughts. Its 
roots are also covered in nitrogen-fi xing bacteria, which is 
why soybeans enrich the soil deep down with nitrogen and 
prepare it for other crops.
 In April of 1932, we sent for 20 kg of Vilnensis soybean 
seeds (semences de soja) from Kolo, Poland, and we 
conducted tests in ten communities in the department. The 
results from this fi rst year were so encouraging in terms 
of the germination, maturity and yield that this year, we 
decided to sow fi ve hectares in ten communities, including 
Cagny, Saint-André-sur-Orne, Vieux-Fumé, Percy-en-Auge, 
Villons-les-Buissons, Saint-Contest, Beny-sur-Mer, etc. 
The seeds for planting came either from the previous year’s 
harvest, obtained from the localities, or they were seeds from 
Poland. We had 100 kg shipped by train, which cost a total 
of 715 francs including fees. The seeding began on April 
25, and ended around May 10. The land for the soybean 
seeds was prepared as for seeding beets: a good manure, 
with a superphosphate chemical fertilizer, nitrate of lime 
and sodium nitrate. The quantity of seeds sown per hectare 
varied from 30 to 35 kg. Soybeans must be seeded thinly, 
in rows 0.35 m to 0.40 m apart. As they grew, the seedlings 
were hoed twice. The fi elds were neat and the plants did 
well throughout the summer. The height of the soybean 
plants varied between 0.35 m and 0.50 m depending on the 
location.
 Around mid-August, the plants began to mature, and by 
September maturity was complete. The vegetation lasted 136 
days on average. All of the plants were removed by hand, as 
with common beans, and the post-harvest threshing was done 
either using a fl ail or by machine. Yields per hectare were 
from 1,400 to 1,800 kg, or even higher. Last spring, we sent 
a small bag of soybean seeds collected in Calvados to Mr. 
Muszynski, who sowed them in the agricultural test fi eld of 
Vilnius. He wrote to say that the results were excellent, and 
that our tests confi rm that soybeans can be grown throughout 
central Europe. Another test was conducted on white and 
yellow soybeans (soja à grain blanc, jaune) from Manchuria, 
which French factories use to extract oil and oil cakes.
 The soybeans were sown on April 29, and emerged from 
the ground after 8 days; they matured faster than the brown 
soybeans, and the stems were thicker, 0.65 m to 0.80 m tall. 
The vegetation lasted for 160 days. Due to bad weather, 
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removal could only begin on November 9. The stems were 
placed in bags. Back on the farm, these bags were opened 
and the plants were set out to air dry since they had retained 
some moisture. Some plants were not fully mature and leaves 
remained on the stems. When mature, the plant loses all of 
its leaves.
 It is very likely that, had the plants been seeded at the 
beginning of April, they would have been more uniformly 
mature and they would have been pulled out sooner. Based 
on the seeded surface area, the yield may be estimated at 
a minimum of 1,700 kg per hectare. There were 40 to 50 
pods per soybean plant, while some of the brown Vilnensis 
soybean plans contained 130 to 140 pods per plant. This 
white soybean is particularly remarkable for its robust 
vegetation and large leaves. It serves as a green animal 
feed–it is popular with livestock, and animals readily eat the 
leaves.
 As a human food, the soybean seed has many 
applications. In fl our form, people use it to make bread, 
cakes and coffee. Due to its high protein content, it is used 
to make cheese and milk. The oil extracted from the seeds 
is sweet and has an excellent taste; it is low in stearic acid 
and is easy to digest; it can replace butter in baking; it is 
also used to make margarine. Soybean oil (l’huile de soja) is 
often substituted for peanut oil.
 The various dishes prepared with soybeans can 
replace meat and are easier to digest than meat. A well-
known scholar, Mr. Horwatt [sic. Horvath], attaché with 
the Rockefeller Foundation (Institut de Rockfeller [sic]) in 
Peking, equates the nutritional value of one kilogram of 
soybean fl our to two kilograms of meat, plus 250 grams of 
wheat fl our.
 There are over 70 recipes for preparing soybeans, and 
they are highly recommended for those who have trouble 
digesting meat. Soybean seeds also contain albumin, which 
is more digestible than animal albumin and just as nutritious. 
It is very important for diabetics’ diets.
 In industry, soybean oil is preferred to linseed oil for fi ne 
paints.
 In agriculture, soybeans are being used more and more 
frequently. Soybean greens provide feed popular with 
livestock. The yield of greens per hectare is 20,000 to 30,000 
kilograms. The oil cake from which the oil is extracted is an 
inexpensive source of protein.
 Here are the results from the soybean seeds harvested in 
1933 in Calvados:
 Analyses:
 (1) White soybean (from Manchuria):
 Moisture content: 12.24%
 Oil content: 16.23%
 Oil cake protein content: 47.48%
 Protein content: 39.81%
 (2) Brown soybeans (from Poland):
 Moisture content: 11.51%

 Oil content: 16.03%
 Protein content: 40.08%
 Oil cake protein content: 48.61%
 The seeds harvested in France have the same contents as 
those harvested in their countries of origin.
 Consumption of soybean oil cakes (tourteau de soja) is 
increasing. Regions that generally reject oil cakes have been 
won over by its high nutritious value, and only want gruel 
made with soybean oil cakes, either by itself or mixed with 
half fl aked linseed oil cake. The results from feeding milk 
cows and fattening farm animals are increasingly promising, 
and we are personally very satisfi ed. When a sure prospect 
for the soybean is found, it will become very profi table to 
grow. However, the plant is relatively unknown in France, 
and the appropriate variety for the climate had not yet 
been identifi ed. Today, this variety exists, and if you try it, 
you’ll like it. Anyone who grows it in the right soil will be 
successful.
 Note: Translated by Elise Kruidenier of Seattle, 
Washington. Address: Agricultural Engineer (Ingenieur 
Agricole).

809. Loma Linda Food Co. 1934. The way to health. Loma 
Linda Foods. Carefully consider your diet (Ad). Health 
(Mountain View, California) 1(1):33. April.
• Summary: Ad for Breakfast Cup [non-soy coffee 
substitute], Fruit Cereal, Flaxseed Wafers, Soy Wafers, Lima 
Bean Wafers, Fruit Crackers, Proteena, Nuteena, Smotone, 
and Smoteen (These four do not contain meat, but can be 
used like meat), Soy Beans with Proteena and Tomato Sauce. 
These foods can be used to “build a nonstimulating diet.”
 Note: This is the earliest document seen (Oct. 2004) 
concerning the work of Loma Linda Food Co. with soyfood 
products. Address: Loma Linda, California.

810. Product Name:  Loma Linda Breakfast Cup (Coffee 
Substitute).
Manufacturer’s Name:  Loma Linda Food Co.
Manufacturer’s Address:  Loma Linda, California.
Date of Introduction:  1934 April.
New Product–Documentation:  Ad in Health (Mountain 
View, CA). 1934. April. 1(1):33. “The Way to Health. Loma 
Linda Foods. Carefully Consider Your Diet.” A photo shows 
a can of “Breakfast Cup.” The front panel of the label states: 
“Contains no coffee.” Also in June 1934. p. 33. “Health Diet 
for Hot Weather.”
 Rosenberg’s Original Health Food Store. 1940. Catalog 
of Health Foods... p. 52. “Loma Linda Foods: Breakfast 
Cup. $0.25.” Note: This product is not listed under “Soy 
Products.”
 The Loma Linda line: 35 selected recipes (booklet). 
1944? Page 14. “Breakfast Cup: A delightful drink for all 
the family–children included. The base is soy beans which 
are skillfully blended with grain, and fi gs. Has a distinctive 
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fl avor. Is made and served like coffee. It is a ‘different,’ 
unique alkaline beverage.”
 Soybean Blue Book. 1949. p. 98. Address is Loma Linda 
Food Co., Arlington, California. Also listed in 1970 Blue 
Book.

811. Morse, W.J. 1934. Utilizacion de las habas soya 
[Utilization of soybeans]. Revista de Agricultura, Comercio y 
Trabajo (Cuba) 14(52):77-90. April. [Spa]
• Summary: Contents: Introduction. Soybeans for human 
food: Dried beans, coffee substitute, toasted soybeans, fresh 
green or vegetable beans (Habas frescas o legumbres), 
soybean fl our, soy sprouts (retoños tiernos), soy sauce, 
soybean vegetable milk, tofu (cuajada o queso de habas 
soya), soy oil. Soybeans for livestock: Soybeans for hay, for 
pasture, for ensilage, for fresh forage, for grain. Soybeans for 
oil. Soybean fl our and cake. Soybeans for soil improvement. 
Address: USDA, Washington, DC, USA.

812. Torres Herrera, José M. 1934. El haba soya, su cultivo 
y benefi cio [The soybean, its culture and benefi ts]. Boletin 
Agricola (Medellin, Colombia) 8(189):1180-92. April. [Spa]
• Summary: Contents: Introduction. Climatological 
conditions. Soils appropriate for this crop. Inoculation with 
bacteria. Preparation of the soil. Soya in crop rotations. 
Sowing the seeds. The work of cultivation. Calculation of the 
cost of production for 6,400 square meters (Data taken from 
the Palmira Agricultural Experiment Station, Bulletin No. 1; 
the cost is $0.45 per arroba = ca. 25 lb). Soybean varieties 
(“Agriculturists interested in planting this crop which has no 
equal, can obtain seeds free of charge from the Pamira [sic, 
Palmira] Agricultural Experiment Station or the Antioquia 
Agricultural Society [Sociedad Antioqueña de Agricultores, 
Colombia]”). Production of seeds. Yields of various varieties. 
Harvesting and threshing of the grain. The uses of soya (la 
soya).
 Utilization of the plant and seeds of the soybean (de las 
habas soyas): I. The plants as hay, pasture, green forage, 
ensilage, green manure. II. The seeds as: 1. Whole dry 
soybeans (habas secas, for making infant foods, fl our, soup, 
butter, diabetic foods and breads, cooked whole soybeans, 
confections, health foods (alimentos para sano): soymilk, 
soybean roasts or steaks, soy sprouts. Breakfast foods: 
Vegetable curd or cheese (cuajada o queso vegetal), soy 
sauce, malted milk, soy coffee cakes, fl our, livestock feed). 
2. Green vegetable soybeans (habas verdes). 3. Soy fl our 
(harina de habas). 4. Soy oil (aceite de habas).
 Soya as human food. The composition of various 
legumes. Soy fl our. Soy oil. Soy milk (leche de soya): 
Nutritional comparison of soy milk and cow’s milk, 
powdered soymilk, fermented soymilk, tofu (queso soya), 
soy casein (Caseína).
 Whole dry soybeans: Roasted soybeans (habas 
tostadas), soy coffee (café de soya), soy chocolate (chocolate 

de soya). Green-seeded soybeans (habas soyas verdes o 
legumbres): Soy sprouts, soy sauces. Edelsoya (soy fl our 
made by Berczeller).
 The value of soy forage. Soybeans in mixtures with 
other crops. Green manure. The concept of Dr. Uribe 
Echeverri, minister in Brazil.
 Page 1180 states: “Climatological conditions. The 
soybean is suited to the temperate zones but it can become 
acclimatized to warmer climates and it has succeeded at the 
agricultural experiment stations of Valle de Cuaca and of 
Tolima and in various regions of the Intendencia del Chocó. 
It is probable that some varieties from England and from 
the north of Canada can acclimatize themselves in good 
conditions in our cold lands.
 Note 1. This is the earliest document seen (May 2009) 
concerning soybeans in Colombia, or the cultivation of 
soybeans in Colombia. Note 2. No mention is made of soya 
in Nicaragua.
 Note 3. This is the earliest Spanish-language document 
seen (Dec. 2012) that uses the term habas tostados to refer to 
soynuts.
 Note 4 This is the earliest Spanish-language document 
seen (June 2009) that uses the term habas verdes to refer to 
green vegetable soybeans.
 Note 5 This is the earliest document seen (March 2020) 
that mentions the word “Edelsoya,” spelled with a “y” 
rather than the usual “j.” Address: Agrónomo Nacional de la 
Intendencia del Chocó [Colombia].

813. Vignes, R. 1934. Mas sobre el cultivo y 
aprovechamiento del frijol o haba “soya” [More about the 
cultivation and exploitation of the “soybean”]. Irrigacion en 
Mexico. Revista Mensuel 8(4):252-63. April. [Spa]
• Summary: This is a reproduction of an article originally 
published in the Bulletin published by the agricultural 
section of the Banco hipotecario of Ecuador. It is a general 
treatise on growing soya with special reference to the results 
obtained hitherto in Ecuador–which seem to be promising.
 Contents: Introduction. Weather conditions. Soil. 
Fertilizers. Inoculation or bacterization. Preparation of 
the soil. Time of planting. Depth of planting. Method 
of planting. Density of planting. Cultivation. Varieties. 
The soybean in mixed cropping (with maize, garbanzos, 
sorghum, with Sudan grass). Soybeans for cattle. Soy fl our as 
a fertilizer. Miscellaneous uses of soy fl our. Soy for hay. Soy 
for green forage. Soy for soil improvement (inoculation and 
nodulation are important), Soy straw. Value of soy straw for 
forage. Value of soy straw as a fertilizer. Report. Elements 
used. Commentary. Summary (Determining that soil bacteria 
are present). Address: USDA, Washington, DC, USA.

814. Pierce (S.S.) Co. 1934. Spring and summer mail order 
catalog. The Epicure (Boston and Brookline, Massachusetts) 
48(1):1-72. May. Illust. Index. 28 cm.
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• Summary: This company, which delivers fi ne specialty 
foods throughout New England, was established in 1831 
and incorporated in 1894. Soy related items: Chinese foods–
Ingredients for making Chop Suey: La Choy Soy Sauce 
(6½ oz bottle, $0.23, p. 40). Flour and meal–Dietetic fl our: 
Cellu Soy Bean Flour (5 lb tins, $1.00, p. 43). Sauces–
Worcestershire sauce: Lea & Perrins (large, $0.57; small, 
$0.29, p. 50). Note: Under “Sauces,” no soy sauces are listed. 
But there is Harvey Sauce from Crosse & Blackwell, and 
H.P. Sauce.
 Vegetables–Dried vegetables, Beans: Soy ($0.12/lb, p. 
53).
 Battle Creek Foods Department [Michigan] (full page, 
with photo and illustrations, p. 72)–Crackers: Soy Bean 
Biscuits ($0.60/package). Soy Gluten Bread ($0.35/tin). 
Flour: Soy Flour ($0.35/14 oz tin). Vegetables: Soy Beans, 
Baked ($0.18/11 oz tin).
 Battle Creek Foods also offers: Psyllium seed. Bran-
Gluten Flakes. Zo (a cereal rich in food iron and vitamin 
B). Kaffi r tea (made from a shrub native to South Africa). 
Malted Nuts (“a vegetable substitute for milk, containing 
malt sugar”). Minute Brew (cereal beverage with coffee-like 
fl avor). Bran biscuit. Gluten bread. Gluten biscuits. Rice 
biscuits. Nut butters: Almond butter and peanut butter. Savita 
(yeast extract, bouillon cubes, sal-Savita salt). Vegetable 
meats: Nuttolene, Nuttose, Protose, Saucettes. Vegetable 
gelatin (agar, fl aked).
 Note: Inserted in this catalog is an undated leafl et titled: 
“You are invited to attend a special demonstration of Battle 
Creek Special Purpose Foods, conducted by Miss Minnie 
Duffy, Oct. 12 to Oct. 17 at Park Grocery Co., 18-20 North 
Diamond, Mansfi eld, Ohio.” Small photos show: (1) Battle 
Creek Sanitarium. (2) Miami Battle Creek Sanitarium 
[Florida]. (3) Battle Creek Food Co. Address: Importers and 
Grocers, Boston and Brookline, Massachusetts.

815. La Sierra Industries. 1934. La Sierra soy bean products: 
Perfect protein, high alkaline ash, low starch (Ad). Health 
(Mountain View, California) 1(3):30. June.
• Summary: “Add variety and new fl avors to your menu 
with the following foods–soy cheese [tofu], soy milk, soy 
butter [like a soynut butter, non-hydrogenated], sandwich 
spread, canned soy beans, soy breakfast food, soy fl our 
(raw), Mamenoka, Smoein, Soy-Co (beverage), soy oil, soy 
noodles, soy loaf.
 “Low in price. Ask your health food store or grocer, or 
write to La Sierra Industries.”
 Note 1. This is the earliest document seen (June 2001) 
that advertises or markets tofu.
 Note 2. This is the earliest dated publication seen (Sept. 
2000) concerning La Sierra Foods and soy.
 Note 3. This is the earliest English-language document 
seen (Dec. 2012) that uses the term “soy butter” to refer to 
soynut butter. Address: Arlington, California.

816. Loma Linda Food Company. 1934. Loma Linda Foods: 
Health diet for hot weather (Ad). Health (Mountain View, 
California) 1(3):33. June.
• Summary: Ad for Breakfast Cup [non-soy coffee 
substitute], Loma Linda Wafers (no soda, no baking powder, 
no lard), Proteena, Nuteena, Smotone, Smoteen (these 4 
canned products to be used like meat), Syl-Dex (a ten-minute 
breakfast food).
 Note: It is not clear, which, if any, of these foods 
contain soya. Address: Loma Linda Food Co., Loma Linda, 
California.

817. Phillips, J.B. 1934. The utilization of the soya bean. J. 
of the Society of Chemical Industry (London), Chemistry & 
Industry Transactions and Abstracts 53(29):627-28. July 20.
• Summary: This article is based on a “Lecture delivered 
before the Montreal [Canada] Section of the Society of Feb. 
21, 1934.” It contains a short overview of soybean history, 
nutritional composition, and utilization (for feed, food, and 
industry), plus some statistics. In the USA some soybeans 
are “ground into fl our and used in such articles as bread, 
macaroni, sausage, chocolate, baby food, etc. Most of the 
beans which are not used for forage are crushed and the oil 
separated... The annual consumption of soya bean oil in the 
United States is approximately as follows” (in million lb): 
For paints and lacquers 9.0; soaps and candles 9.0; cooking 
oil, mayonnaise, sardines, lecithin manufacture 5.0; linoleum 
and oilcloth 4.0; printing ink 3.5; oleomargarine and lard 
substitutes 1.5.
 “In Manchuria, where the soya bean is a staple article 
of diet, little meat is eaten; the protein of the bean resembles 
that of meat and may very well be substituted for it.”
 “The uses of the oil cake are many and varied. When 
fermented, the meal produces a cheese which has a strong 
odour at fi rst, but which decreases with age. The soya meal, 
after being heated with lime and then treated with caustic 
soda, produces an adhesive which is quite water-resistant and 
is used extensively on the Pacifi c Coast in the manufacture 
of plywood. It is also used as a cement in the manufacture 
of insulating boards intended for use in refrigerators. The 
soya meal may also be treated with salt solution and borax 
and the protein extracted. After precipitation, a pure casein 
is obtained which may be used as sizing for paper and as an 
adhesive.”
 “Macaroni may contain as much as 30% soya fl our, 
which is also used in the manufacture of cocoa. Some 
chocolate bars are known to contain 60% of soya fl our. A 
plastic may be made from soya bean casein by the use of 
formaldehyde as in the case of milk casein. The soya bean 
is unique among vegetables in containing a relatively large 
amount of lecithin.” The commercial product is found to 
contain about 70% true lecithin and 30% oil or fat. Lecithin 
is used in the chocolate and baking industries. Address: Dr. 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   453

© Copyright Soyinfo Center 2021

[Canada?].

818. Naturopath and Herald of Health (New York City). 
1934. Home study of Naturopathy for students and 
practitioners: For your convenience we offer the preparatory 
course in natural medicine. 33(7):212-17. July.
• Summary: Lesson X: Dietetics–Part III (p. 212-14). 
Nuts (“The queen of all foods”). Animal foods (“Second-
hand foods” Unnecessary and undesirable). Milk diet 
(“Cow’s milk, raw, not pasteurized, is the most perfect 
food known”). Eggs (“The white of an egg is indigestible. 
The yolk only should be eaten by those who are sick” and 
should be cooked). Condiments (Should not be used, except 
for a sparing use of salt). Tea, coffee (Contain “caffein 
[caffeine], which is a poison capable of producing high blood 
pressure, heart trouble, and uric acid”). Medical dietetics 
(Errors of diet are the basic cause of the overwhelming 
majority of chronic ailments. Constipation is the main evil 
and consuming bran is the best way to prevent it). Diet to 
increase weight. Fasting. Specifi c diets: Reducing diet, diet 
for colitis, diet for hyperactivity, diet for gastric ulcer, diet 
for diabetes, diet during pregnancy, diet in fevers, diet in 
surgical cases.
 Lesson XI: Massage.

819. Christian Science Monitor. 1934. Chicago fi nds that soy 
bean, made up into savory dishes, rivals noted Boston article. 
26(223):1. Aug. 18. Central edition.
• Summary: This article was written after Henry Ford’s gala 
soybean banquet at the Chicago World’s Fair. “Chicago. Aug. 
18–Please pass the soy bean salad. Oh won’t you have some 
soy bean soup?” “This soy bean cake is delicious, but after 
the soy bean croquettes, soy bean apple pie and soy bean 
coffee you know, one isn’t really hungry.
 “Remarks like these were heard here last night at a 
dinner in which the humble soy bean made its social debut. 
The hosts were the Ford exposition staff who have been 
exhibiting growing soy beans at the World’s Fair all summer 
and who thought it about time to prove their claims about 
soy beans being excellent food for people.
 “As the dinner advanced some 30 guests who had 
arrived in a state of anxious expectation, not at all sure 
they were going to be able to eat their way through the fi ve 
courses, relaxed and began to enjoy themselves. The soy 
bean appetizers, which included celery stalks stuffed with 
soy-bean cheese [tofu], set the pace for an excellent dinner in 
which every dish and drink was made wholly or in part of the 
little legume.
 “No meat was served and it was not missed. The 
dish which took the place of the usual roast was soy bean 
croquettes. The hosts had obligingly furnished the guests 
with typewritten receipts of the foods they were eating so 
they were able to fi nd out just how the croquettes were 
made... The man who was responsible for the menu, as 

well as for most of the recipes, was here to face the guests. 
He is Dr. A. E. Ruddimer [sic, Dr. E.A. Ruddiman], now 
chief chemist for the Ford Motor Company, but as one time 
desk-mate of Mr. Henry Ford’s in a little country school in 
Michigan...
 “Soy-bean meals are really only a side line for Dr. 
Ruddimer [Ruddiman]. He has been greatly interested in 
perfecting the salted soy bean and in developing synthetic 
milk from the legume, but the important part of his work, 
in Mr. Ford’s scheme of things, he says, is the discovery of 
industrial uses for the bean.
 “The Ford Company now makes 20 automobile parts 
and all of its car body enamel out of soy beans. Fortunately 
none of the parts or enamel got mixed up in the meal last 
night, which Dr. Ruddimen [sic, Ruddiman] had cooked in 
Dearborn with the aid of the Ford cafeteria staff to whom 
he gave much credit. It was brought here ready to serve in 
automobiles.”
 Note 1. This exact article was also published in the 
Chicago News on the same day. Note 2. No mention is made 
of Jan Willemse. Address: Special to the Christian Science 
Monitor Bureau, Boston, Massachusetts.

820. St. Louis Globe-Democrat (Missouri). 1934. Too much 
beans. Aug. 21.
• Summary: “It is to be feared that Henry Ford, in 
developing new uses for farm products, is doing a grave 
injustice to the City of Boston. The Ford Company makes 
20 automobile parts and all of its car-body enamel out of soy 
beans, and now the Ford staff at the Chicago Exposition is 
trying to prove that soy beans are excellent food for people...
 “As a demonstration of the versatility of the soy bean, 
the dinner was an unqualifi ed success. But it is a terrible 
blow to the Boston baked bean...
 “But is Boston the only place that has reason to be 
alarmed? Admitting that a bean which can take the place 
of meat, cheese, coffee and dessert might be a great asset 
if the nation’s supply of grain and live stock were further 
reduced by drouth and crop limitation, what would happen 
if production of these commodities were normal and soy-
bean dinners were served in every household? Brazil’s coffee 
industry would collapse. The hog and cattle market would 
be demoralized. To prevent disaster to the farmers, the AAA 
[Agricultural Adjustment Administration (USDA)] would 
have to concentrate on limitation of soy-bean acreage. There 
would be no demand for cheese. And if the automobile 
manufacturer succeeded in developing synthetic milk from 
soy beans, as he is trying to do, the dairy industry would be 
in even greater peril.
 “Mr. Ford should hesitate before he goes on with his 
efforts to fi nd new uses for farm products.”
 Note: This is the earliest document seen (Oct. 2016) that 
mentions USDA’s Agricultural Adjustment Administration–
the fi rst major piece of New Deal agricultural legislation.
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821. Ford Motor Co. 1934. Menu of dinner served at Ford 
Exhibit, Century of Progress, August 17, 1934. Dearborn, 
Michigan. 1 p.
• Summary: “Tomato juice seasoned with soy bean sauce. 
Salted soy beans. Celery stuffed with soy bean cheese. Puree 
of soy bean. Soy bean cracker. Soy bean croquettes with 
tomato sauce. Buttered green soy beans. Pineapple ring with 
soy bean cheese [tofu] and soy bean dressing. Soy bean 
bread with soy bean relish. Soy bean buscuit [sic, biscuit] 
with soy bean butter. Apple pie (soy bean crust). Cocoa with 
soy bean milk. Soy bean coffee. Assorted soy bean cookies. 
Soy bean cakes. Assorted soy bean candy.”
 Note 1. No mention is made of soy ice cream being 
served at this meal in Aug. 1934. Yet shortly thereafter, and 
defi nitely by Aug. 1935 soy ice cream for dessert was served 
at similar meals in the pine-panelled dining room in the Ford 
Engineering Laboratory (Strother 1961).
 Note 2. A 1936 recipe book published by the Edison 
Institute describes how to make “Soy bean butter: Mix 
hydrogenated soy oil with salt, coloring matter and diacetyl 
to color and taste.” Thus this product is similar to today’s soy 
margarine.
 Note 3. This is the earliest menu seen on which soyfoods 
appear prominently. Address: Dearborn, Michigan.

822. Neufeld & Company. 1934. Verfahren zur Herstellung 
eines nicht bitteren Mehles aus Sojabohnen [Process for 
producing a neutral tasting fl our from soybeans]. Swiss 
Patent 170,757. Oct. 1. 3 p. Application fi led 17 July 1933. 
[Ger]
Address: Berlin, Germany.

823. Torres Herrera, José M. 1934. El haba soya, su cultivo y 
benefi cio [The soybean, its culture and benefi ts]. Boletin de 
Agricultura y Trabajo (Nicaragua Ministerio de Agricultura 
y Trabajo) 6(54):24-26. Aug.; 6(55):6-8. Sept.; 6(56-57):6-
12. Oct/Nov. 3a Epoca. [Spa]
• Summary: The article begins with the following: “In 
previous editions of this bulletin we inserted various articles 
concerning the cultivation of soya; however, given the 
large importance of this legume, we decided to reprint this 
article by José M. Torres Herrera from the Boletín Agrícola 
of Medellín, Colombia” [April 1934. 8(189):1180-92]. The 
soybean variety Brazilian Yellow can be obtained in Sao 
Paulo for 10 cents gold at the most” (i.e., it is inexpensive).
 Contents: Part I. Introduction. Climatological conditions 
for different varieties. Soils appropriate for this crop. 
Inoculation with bacteria. Preparation of the soil. Soya in 
crop rotations.
 Part II. Sowing the seeds. The work of cultivation. 
Calculation of the cost of production for 6,400 square meters 
(Data taken from the Palmira Agricultural Experiment 
Station, Bulletin No. 1; the cost is $0.45 per arroba = ca. 25 

lb). Soybean varieties (“Agriculturists interested in planting 
this crop which has no equal, can obtain seeds free of charge 
from the Pamira [sic, Palmira] Agricultural Experiment 
Station or the Antioquia Agricultural Society [Sociedad 
Antioqueña de Agricultores, Colombia]”). Production of 
seeds. Yields of various varieties.
 Part III. Harvesting and threshing of the grain. The uses 
of soya (la soya). Utilization of the plant and seeds of the 
soybean (de las habas soyas): The plants as hay, pasture, 
green forage, ensilage, green manure. The seeds as whole dry 
soybeans (habas secas, for making infant foods, fl our, soup, 
butter, diabetic foods and breads, cooked whole soybeans, 
confections, health foods [alimentos para sano]: soymilk, 
soybean roasts or steaks, soy sprouts. Breakfast foods: 
Vegetable curd or cheese [cuajada o queso vegetal], soy 
sauce, malted milk, soy coffee cakes, fl our, livestock feed), 
green vegetable soybeans (habas verdes), soy fl our (harina 
de habas), soy oil (aceite de habas). Soya as human food. 
The composition of various legumes. Soy fl our. Soy oil. Soy 
milk (leche de soya): Nutritional comparison of soy milk 
and cow’s milk, powdered soymilk, fermented soymilk, tofu 
(queso soya), soy casein (Caseína). Whole dry soybeans: 
Roasted soybeans (habas tostadas), soy coffee (café de 
soya), soy chocolate (chocolate de soya). Green-seeded 
soybeans (habas soyas verdes o legumbres): Soy sprouts, soy 
sauces. Edelsoya (soy fl our made by Berczeller). The value 
of soy forage. Soybeans in mixtures with other crops. Green 
manure. The concept of Dr. Uribe Echeverri, minister in 
Brazil.
 Note: No mention is made of soya in Nicaragua. 
Address: Agrónomo Nacional de la Intendencia del Chocó 
[Colombia].

824. Adachi, Isamu; Sakurai, Shigeru. 1934. Nihon 
shokumotsu-shi [History of Japanese foods]. Tokyo: 
Yuzankaku. 480 p. [Jap]
• Summary: This is the best book seen on the history of 
Japanese foods. The following soyfoods are discussed: Firm 
tofu, soymilk and okara (p. 290-91; discusses the Teikun 
Orai by Iseno Teijo, tofu-kan, tofu-jiru = soymilk, setsurun-
sai = okara), yuba (p. 336), shoyu and tofu (p. 370-71), 
unohana (okara, p. 377), tofu and natto (p. 382-83).

825. McGuire, Ray F. 1934. Soybean values. Cedar Rapids, 
Iowa: Soybean Production Advisory Board. 15 p. [24 ref]
• Summary: Contents: Values as farm crop. Commercial 
possibilities. Valuable human food. Modern method of 
producing oil and oil meal. Utilization of soybean oil. 
Utilization of soybean oil meal. Soybean fl our. Imports, 
exports and the tariff. Marketing soybeans, oil and meal. 
Potential markets. Production last year (in the United States). 
Graphs show the domestic production of soybean oil, 1927-
1932, and the increasing seed production in Iowa 1924-1933. 
A map shows the principal soybean producing counties in 
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Iowa. Address: Iowa.

826. Ralston Purina Co. 1935. Soybeans: A cash crop. St. 
Louis, Missouri. 10 p. Prepared by E.F. Johnson. Jan. 23 cm.
• Summary: This booklet (also prepared by E.F. Johnson) 
is somewhat similar to that titled “Soybeans for beginners,” 
published by Ralston Purina in March 1934. Contents: 
Map of the Midwest showing the company’s soybean 
processing plants in St. Louis, Missouri, Lafayette, Indiana, 
and Circleville, Ohio. “Our soybean mills located to serve 
you best.” Introductory message from J.H. Caldwell, Vice-
President of Ralston Purina Co. (15 Jan. 1935, St. Louis, 
Missouri). Soybeans–A cash crop: Introduction, three 
outstanding reasons for great interest in soybeans this year 
(1) Year-round cash market now established. (2) Chinch 
bugs leave soybean alone. (3) Soybeans can be planted on 
corn-reduction acres. Established markets necessary for 
expansion. Soybeans are an easy crop to grow: Seedbed 
preparation most important operation (weeds, stand, 
yield), a simple prescription for a good seed bed. Varieties 
recommended for commercial production (Dunfi eld, 
Manchu, Illini), recommended new varieties (Mandell, 
Scioto, Manchuria, Mukden. Note: Virginia, Wilson, 
Ebony, Pekwa and Kingwa are not recommended due to 
low oil content and less attractive meal). Growing soybeans 
commercially: Inoculation, solid or row seeding, rate of 
seeding, date of seeding, don’t plant too deep, cultivation. 
Harvesting: Combine method recommended, grain binders 
used in many sections, mowing machine and windrower 
preferred by some growers, use regular grain separator for 
threshing. Yield of grain (“Soybeans will yield from 20 to 40 
bushels to the acre... Yields of 40 to 45 bushels per acre are 
not uncommon in Illinois”). Storing and marketing soybeans: 
Sell through your local elevator, value of meal and oil 
determines price of soybeans. Future outlook for soybeans in 
U.S.: Introduction, increased acreage next year anticipated, 
wide diversity of use of soybean products: Flour, soybean 
oil meal, soybean oil, other uses (milk, cheese [tofu] bean 
sprouts, fl avoring sauce, substitutes for coffee and peanuts). 
Using soybeans to check chinch bug movement. A soybean 
program. Ad: Use the products that make a market for your 
soybeans: “Three Purina soybean processing plants are 
located in the heart of the Soy Belt...” Soybean oil meal is 
used in Purina Chows.
 Photos show: (1) E.F. Johnson (facing p. 1). (2) The 
7-story Purina Mills plant at Circleville, Ohio, “complete 
with new modern soybean processing machinery” (p. 6). 
Purina Mills plants at Lafayette, Indiana, and St. Louis, 
Missouri (p. 7).
 “Future outlook for soybeans in U.S.: Previous to 1934, 
4,000,000 bushels was the largest amount of soybeans to be 
processed from a single crop. At least 9,000,000 and possibly 
10,000,000 bushels of the 1934 crop will be processed into 
meal and oil... We predicted last year that the reduction in 

cotton-seed meal through the passage of the Bankhead Bill 
would result in a big increase in demand for soybean meal 
and in higher prices on soybeans. Both of these predictions 
have already been proven. The big increase in soybean meal 
this year still is far short of supplying the loss in cottonseed 
meal.” Address: St. Louis, Missouri.

827. Guillaume, A.; Lefranc, Charles. 1935. Les cafés 
décaféinés: leur teneur en caféine et leur valeur dans 
l’alimentation [Decaffeinated coffee: Its caffeine content and 
nutritive value]. Bulletin des Sciences Pharmacologiques 
(Paris) 42(1):14-23. Jan. [8* ref. Fre]
• Summary: Describes the process for manufacturing 
decaffeinated coffee, then compares it with non-
decaffeinated coffee. Does not mention soya or soy coffee. 
Address: 1. Professeur; 2. Pharmacien. Both: Laboratoire 
de Pharmacie galénique de la Faculté de Pharmacie de 
Strasbourg.

828. Bowdidge, Elizabeth. 1935. The soya bean: Its 
history, cultivation (in England), and uses. London: Oxford 
University Press. xii + 83 p. Foreword by Sir John T. Davies 
(Director, Ford Motor Co., Ltd.). Illust. 20 cm.
• Summary: Contents: 1. Introduction. 2. The soya bean 
in the East: Europe, United States, Canada. 3. Description 
of the plant: Results of experiments in England, the 
1934 experiment in Essex, yields from the four varieties, 
description of the four varieties, composition of English 
and other varieties. 4. Culture of the soya bean: Soil 
requirements, inoculation of the seed, preparation of soil, 
rates of seeding, sowing seed, cultivation, fertilizers, 
harvesting the crop, threshing, storage, yields in various 
countries, soya bean prices. 5. Soya bean hay: Feeding 
values, time of cutting, soya straw, soya in the mixed crop 
(in mixed cropping plans with sorghum, maize, etc.). 6. 
Soya beans for soil improvement. 7. By-products of the soya 
bean: Oil and its uses, notes on experiments in breeding for 
oil, methods of extraction, soya cake and meal, results of 
comparative feeding tests. 8. Food products of the soya bean.
 This book describes the successful introduction and 
cultivation of soybeans in England. The Foreword notes (p. 
v): “In past years no sustained effort has been made to grow 
the plant on a large scale in England. The Royal Agricultural 
Society devoted several years to experiment at Woburn, but 
in 1914 they reported that the plant was quite unsuitable for 
growth in this country as it required more warmth than could 
be obtained here. The British Board of Agriculture reported 
in 1916 that ‘the Japanese and Manchurian varieties hitherto 
tested cannot be relied upon to produce seed in this country.”
 In the Preface (p. ix) Ms. Bowdidge acknowledges: 
“That very able and unique work The Soybean, by 
Messrs. Piper and Morse, has been my principal source of 
information.”
 “Efforts to introduce the [soy] bean to English 
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agriculture were begun in 1909 and given up in 1914, and 
except for the work of Mr. J.L. North nothing further has 
been done” (p. 9).
 The section titled “Results of experiments in England” 
(p. 15-17) states: “One of the fi rst attempts to acclimatize the 
soya bean in England began in 1914 at the Royal Botanic 
Gardens, Regents Park, when it was shown by Mr. North that 
certain varieties could be ‘advanced’ suffi ciently to produce 
a mature crop towards the end of September. Many years 
devoted to careful selection of seed from the varieties in 
his collection had resulted in several early strains. In 1928, 
a hybrid was received from Canada which, on passing the 
experimental stage, was planted out on a number of small 
plots in various parts of the country. It proved to be a very 
reliable cropper and matured earlier than any of the sixty 
varieties previously under test. Planted in the fi rst week 
in May it was harvested at the beginning of September, 
and reports of good results came from Middlesex, Essex, 
Berkshire, Oxfordshire, and Hampshire.
 “The largest experimental test ever conducted in this 
country took place in 1933 at Boreham, Essex, when forty-
seven different varieties of the soya bean originating from 
North America, Canada, Manchuria, and Japan were grown 
under observation. The selection included four varieties 
which had been acclimatized by Mr. North. Mr. North was 
engaged to supervise operations, and 50 lb. of his special 
seeds was purchased. The results obtained were most 
interesting.”
 “There is no doubt at all that the four varieties 
acclimatized by Mr. North were a great success; two reached 
maturity on September 1st and two on September 6th. In 
many cases plants bearing between 300 and 400 seeds were 
harvested.”
 “It has been found by Mr. North in the course of more 
than twenty years’ study of the subject, mainly with foreign 
beans grown in various parts of the country, that no variety 
of soya bean has any chance of success in England unless it 
matures in less than 100 days in America. Varieties requiring 
this length of time in America need nearly a month more 
in this country and, owing to our colder spring weather, no 
advantage is gained by earlier sowing. Mr. North’s seeds 
require 124 to 127 days to reach maturity in England but, if 
grown in America, they would only require 85 to 90 days.
 The section on “The 1934 Experiment in Essex” (p. 
17-23) notes: “The result of the 1933 experiment was so 
encouraging that it was determined that a further attempt 
should be made in 1934 to ascertain whether it would be 
possible to grow the plant profi tably as a fi eld crop and, with 
this in view, a fi eld of nearly 20 acres was specially prepared 
for the acclimatized seeds from the 1933 crop.”
 Joseph Bramah, an English engineer, invented the 
hydraulic press in 1796, leading to a “great advance in the 
oil-extraction industry.” All “old methods in the western 
world immediately gave place to the new appliance.” 

More recently the method of solvent extraction has been 
developed; it is now used throughout the world and removes 
nearly all the oil from the seeds (p. 69).
 “There is plenty of evidence as to the effi ciency of soya 
meal in live-stock feeding, yet it does not appear to be used 
in this country as widely as its feeding value merits. The 
prejudice formed when it was fi rst introduced in England as 
dairy food seems still to exist. It was thought at that time that 
the use of the meal might affect the taste of milk and butter; 
but, although this was disproved later, England remains a 
small user” (p. 72).
 Food products of the soya bean (p. 80-83): “It is 
unfortunate that the inherent conservatism of English people 
to anything new has been the cause of past failures to 
popularize soya bean food products for consumption in this 
country. The bean contains iron, magnesium, calcium, and 
other mineral salts; phosphorus in the form of lecithin makes 
it valuable in cases of nervous disorders...
 “Soya ‘sprouts,’ which have been grown and used for 
centuries in the East, have recently been introduced as a 
green vegetable. The beans gathered before ripe and prepared 
in the same manner as green peas are a very satisfactory 
vegetable and the dried beans, if soaked for forty-eight 
hours, may be cooked like haricot or butter beans and make a 
most delicious and nutritious vegetable dish.”
 There is no doubt that soybean products are gradually 
becoming established in Western countries. We sometimes 
eat soybeans without knowing it. “The bean, when 
properly prepared by roasting, makes an excellent cereal 
beverage which looks, smells, and tastes like coffee; a 
sauce, appropriately seasoned with spices, is the so-called 
‘Worcester Sauce’, and soya soups made from the bean taste 
like beef extract. During the late war, when Germany found 
herself on the verge of starvation, glutamic acid, produced 
from the soya bean, was used in German hospitals to form 
the basis of beef-tea, and it is said that the ground bean also 
was used at that time for the making of bread. Soya bread, 
made from properly prepared fl our, is obtainable in England 
and is stated to be of high nutritive value” (p. 81).
 Soya fl our has long been used in foods for diabetic 
persons requiring a low starch diet. “The fl our contains more 
protein and fat, and less carbohydrates than ordinary cereal 
fl ours, and a certain variety manufactured in England is 
stated by the proprietors to contain 42 per cent. protein and 
20 per cent. fat, having good keeping qualities, 0.13 per cent 
lecithin phosphoric acid and the vitamins A, B, D, and E. 
There are many food products on the London market under 
the names that conceal their soya bean origin. Just before 
the late war [World War I] an enterprising English fi rm was 
making great strides with soya products. Vegetable butter, 
biscuits, cocoa, milk chocolates and other confectionery, 
cream, cakes, bread, &c., proved quite a success until a war-
time embargo placed upon the importation of soya beans 
put a stop to the business; the organizers eventually went to 
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America!” (p. 82).
 The author concludes (p. 83): “The soya bean is by far 
the most valuable of all known beans and our farmers ought 
to make a serious effort to grow it. It has already been shown 
that the acclimatized bean will grow in this country, and if 
crops can be raised profi tably and on a commercial basis, a 
service will be rendered both to the farmer himself and to the 
country.”
 Excellent photos show (see p. xiii): (1) A typical 
example of the soya bean plant grown at Boreham, County 
of Essex, in 1933. (2) The soya bean plant in full maturity. 
(3) Bags of English acclimatized soya beans harvested on 
Fordson Estates, Boreham, Essex, in 1933. Left to right: 
Brown ‘C,’ yellow ‘J,’ black ‘O,’ and green ‘Jap.’ (4) A 
sturdy specimen of the ‘Jap’ soya bean plant grown at 
Boreham, Essex in 1934. (5) The ‘J’ variety. (6) The ‘O’ 
variety (for hay) at the seed stage. (7) Aerial view of the soya 
bean fi eld as it appeared on 29 Aug. 1934. (8) Soya beans 
inoculated the previous day being fed into the horse-drawn 
drill prior to sowing. (9) A man seated on an ordinary horse-
drawn grain-drill, planting soya beans in rows wide enough 
to enable cultivation later on. (10) Six men stooping in a 
fi eld, planting small quantities of different varieties of soya 
beans by hand in 30-inch rows. (11) A man walking beside 
a horse pulling a cylindrical roller, which helps to give the 
seeds a better growth and even stand. (12) Harvesting soya 
beans with a reaper and binder pulled by a tractor. (13) 
Threshing soya beans in 1934 with a mechanical ‘Ruston’ 
Thresher; many beans were split. (14) Loading sacks of soya 
beans onto an open-bed truck for conveyance to storage 
barns. (15) The fi rst English rick of soya hay, grown in 1933. 
(16) Baled and trussed soya bean straw being ricked; a man 
is shouldering a bale atop the rick with a ladder propped 
against one side. (17) Heated cakes of crushed soya beans 
ready for hydraulic pressing at Erith Oil Mills, Ltd. (18) 
Soya bean cakes, after leaving the press, are passed through 
a paring machine where the edges are trimmed at Erith Oil 
Mills. Address: England.

829. Guillaume, A.; Lefranc, Charles. 1935. Note 
sur l’origine du café decaféiné [Note on the origin 
of decaffeinated coffee]. Bulletin des Sciences 
Pharmacologiques (Paris) 42(6):346-48. June. [4 ref. Fre]
• Summary: Contains a good history of decaffeinated coffee 
but does not mention soya or soy coffee. The fi rst industrial 
process was described in 1907.

830. Kennedy, L.W. 1935. The soybean... A new American. 
Purdue Agriculturist (Indiana) 29(9):83, 86. June.
• Summary: “This article was written with the aid of material 
taken from an undergraduate thesis submitted by E.A. 
Johnson, ‘34 [class of 1934]. Products of the soybean are 
rapidly becoming more important to agriculture and various 
manufacturing industries of the nation.” Soybean oil meal 

is an important livestock feed for cattle, hogs, sheep, and 
poultry. It is also “used extensively in the making of glue, 
water paints, fertilizer, celluloid substitutes, [plastic] gear 
shift knobs, etc. Breakfast food, diabetic food, infant food, 
macaroni, crackers, bean curd, soy sauce, vegetable casein, 
and meat substitute are popular in the list of foods made 
from soybean oil meal. The meal possesses a nut-like fl avor 
and lends itself well to be used as human food.”
 Crude soy bean oil is dark brown in color and has a 
“beany” odor. It is largely refi ned to make special oils for use 
as paints, varnishes, glycerine, enamel, the waterproofi ng of 
cloth, fabrics, papers, and sandpapers, the making of oilcloth, 
shade cloth, rubber substitutes, printers ink, lubricants, hard 
and soft soaps, insecticides, foundry core oil, and lighting 
fuels. The food products, salads, edible oils, and lard and 
butter substitutes are also prepared by a commercial process 
from soybean oil. In 1930 about 6,000,000 pounds of 
soybean oil, or one-sixth of the domestic crop, were used in 
the preparation of edible products.
 Note: This is the earliest document seen (Oct. 2017) 
concerning the use of soybean oil in insecticides or other 
crop-protecting chemicals (insecticides).
 “A new auto body fi nish from soybean oil is the result of 
experiments made by the Ford Motor Company of Detroit, 
Michigan.”
 Also discusses “the vegetable soybean” which can serve 
as a supplement to the garden pea or lima bean. “In China 
vegetable soybeans have long been used as a delicacy on 
the table. They may be used green, or canned, or made into 
salads.”
 “Dried soybeans serve as a good substitute for coffee 
and peanuts when properly roasted and prepared. The dried 
beans are also used in preparing soy sauce, boiled beans, 
baked beans, breakfast food, soaps, and vegetable milk. 
From the vegetable milk, meat substitutes, infant food, 
confections, cheese, and fresh, dried, condensed [milk], 
and fermented bean curd is prepared. Soybean milk has not 
received serious consideration in this country, but it has been 
successfully used as a food for growing infants in China.” 
Address: Class of 1936.

831. Lager, Mildred. 1935. Food facts. Los Angeles, 
California: House of Better Living. 228 + 10 p. No index. 23 
cm. [34 ref]
• Summary: Contents: 1. Purpose of food. 2. Classes of 
food. 3. Natural foods are best. 4. Acid-alkaline balance. 5. 
Minerals. 6. Vitamins. 7. Proteins. 8. Carbohydrates. 9. Fats. 
10. Fruits. 11. Vegetables. 12. Beverages. 13. Better cooking. 
14. Food combinations. 15. The mental side of health. 16. 
What is the “House of Better Living.”
 Pages 67-68 contain a very positive section on soy 
beans and foods made from them, including whole soybeans, 
“curd cheese, resembling cottage cheese [tofu], and soy bean 
milk... Other soy food products are soy butter [no description 
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is given; this is probably soynut butter from T.A. Van 
Gundy’s La Sierra Foods, but it could be margarine made 
from soy oil], soy loaf (combined with gluten), soy sandwich 
spread, soy bologna, soy oil, soy sauce, soy ready-to-serve 
breakfast foods, coffee substitute, as well as soy fl our. Soy 
fl our is yellow and fl uffy, and can be used in all baking... 
Soy macaroni, noodles, spaghetti, bread, and pancake fl our 
are also on the market. Soy beans are also sugar coated for 
candy and toasted as peanuts. They are a wonderful food 
for animals and have been used in that way in this country 
for years. Today the governments of Europe and America 
are devoting a great deal of attention to the soy bean as 
human food and the next few years will see an increased 
consumption, as well as many new soy products.”
 Page 75 contains a nutritional analysis of soy beans.
 In the chapter on Acid-alkaline balance (p. 22-25), foods 
with the most acid ash are egg yolk and oysters, followed by 
eggs, most fi sh and meats. Foods with the most alkaline ash 
are lima beans, string beans, dried beans, spinach, raisins, 
fi gs, dates, and dried milk, followed by soy beans, soy 
bean tea, and most vegetables. The author believes that one 
should keep an alkaline balance in the body. Sleep is a great 
alkalinizer.
 The subsection titled “Lima beans: states: “Dr. Sansum 
of Santa Barbara was instrumental in having lima bean fl our 
made, and Bill Baker of Ojai, California pioneered this 
fi eld, developing the original lima bean bread and lima bean 
pancake fl our.”
 This is not a vegetarian book. Meat and dairy products 
are discussed at length, and their consumption is not 
discouraged. However this is the earliest 
book seen that uses the term “natural 
foods” prominently–in this case as a 
chapter title.
 Also discusses (see index for page 
numbers): Acidophilus milk, alfalfa (alfalfa 
tea has alkaline ash, p. 35), almonds, 
almond oil, aluminum, avocado, bran, 
carob beans, chufas, cottonseed, cottonseed 
oil, garbanzas, kephir, lentils, lima beans, 
linseed, margarine / oleomargarine, olive 
oil, olives, palm oil, palm kernel oil, 
peanuts, peanut oil, rape seed oil, sago, 
sesame oil.
 Note 1. This is the earliest document 
seen (Sept. 2009) concerning Mildred 
Lager and soy.
 Note 2. This is the earliest document 
seen (Jan. 2014) that contains the term “soy 
food products.”
 Note 3. This is the 2nd earliest 
document seen (July 2021) that mentions 
a food or drink product (“alfalfa tea”) 
made from alfalfa. This is also the earliest 

English-language document seen (July 2021) that contains 
the term “alfalfa tea.” It was used for its alkaline ash. 
Address: House of Better Living, 1207 West 6th St., Los 
Angeles, California. Phone: Mutual 2085.

832. Naturopath and Herald of Health (New York City). 
1935. Yes, we have the Reputation! “Ficgo.” The most 
wholesome, palatable Mealtime-Drink “instead of coffee...” 
40(6):183. June.
• Summary:  See below.  “... is made from the fi nest White 
Barley and selected, sundried, unsulphured California Figs. 
It has mild laxative effects.–1 lb. Ficgo goes as far as 2 lbs of 
coffee.
 “Look for the attractive yellow Package with the rising 
Sun–its Ficgo. It always pays to buy the best.
 Illustrations show: (1) The front panel of the package. 
(2) A little man in a straw hat holding up a large package 
of Ficgo and running toward the rising sun. Address: Los 
Angeles, California.

833. Horvath, A.A. 1935. Soya fl our–Its manufacture and 
uses. Food Manufacture (London) 10:279-81. Aug.
• Summary: Contents: Introduction. Processing (destruction 
of enzymes and “whole soya fl our”). Bread consumption. 
Soya bread. Other soya products. Beverages. Sausages. Ice-
Cream. Nutritive value.
 White bread could be greatly improved nutritionally 
by adding 10-25% of whole soya fl our, which would lead 
to an increase in bread consumption. A recipe for “soya 
bread” is given; developed by J.A. LeClerc it contains 65 gm 
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soya fl our and 260 gm wheat fl our. 20% soya fl our can be 
used macaroni, spaghetti, noodles, vermicelli, etc. 7% soya 
fl our has been used by some U.S. doughnut makers in their 
doughnuts. 25% soya fl our is being used in a commercial 
chocolate bar in Holland. 50% of whole soya fl our is suitable 
for mixing in all kinds of sausages.
 “The American ice cream industry has commented 
favourably on the experimental incorporation of 1 per cent of 
whole soya fl our in ice-cream to add to its smoothness, taste, 
and keeping qualities. The fi ner the fl our is milled the more 
pronounced is its effect (lecithin is known to be a strong 
emulsifying agent). Recently, fi nely milled, whole soya fl our 
is fi nding increasing favour in England for ‘cold mix’ ice 
cream powders.” Soya fl our is used to replace expensive 
powdered dried egg yolk in the following dry mix: 70 lb 
sugar, 17.5 lb skim milk powder, 7.5 lb soya fl our, 5.0 lb 
gum tragacanth, and fl avour to suit. From 1.5 to 1.75 lb of 
this mix is added to each gallon of milk in the “cold mix.” 
Address: Newark, Delaware.

834. Carque Pure Food Co., Inc. 1935. Carque’s pure almond 
butter: Nature’s fi nest food (Ad). House of Better Living 
(Newsletter, Los Angeles) 1(1):3. Sept. 11.
• Summary: “Carque’s delicious nut butters make delightful 
salad dressings; give exquisite fl avor to nut loaves; are 
excellent for creaming soups and cooked vegetables and a 
rare delight as a sandwich spread.”
 Note 1. An illustration shows the circular label of this 
product. No company name or address is given. This ad was 
published 8 month’s after Otto Carque’s death.
 Note: Mildred, always an excellent businesswoman, 
has now started to use her newsletter to attract paid ads 
from manufacturers whose products she sells. This and all 
subsequent issues contain many such paid ads. Moreover, 
when she sees a new health food product (such as Ficgo, a 
coffee alternative) whose maker is a potential advertiser, she 
will praise that product in her newsletter, and before long an 
advertisement will usually appear (For Ficgo, see Jan. 1936, 
p. 2).

835. Gandhi, M.K. 1935. Soya beans. Harijan 3(33):263-64. 
Sept. 28. [1 ref]
• Summary: “As soya beans are claimed to possess high 
nutritive value, I reproduce the following from pamphlet 
No. 7 published by the Bombay Presidency Baby and Health 
Week Association to enable the food reformer to make 
experiments.”
 Much of the pamphlet is published. It discusses: The 
introduction of the soybean to Europe by Kaempfer in 1712 
and by Haberlandt from 1873. Soybean botany, regions of 
adaptation, and nutritional composition and value. Utilization 
of soybeans in diabetic diets and for the production of soya 
bean coffee, soya bean milk, and soya bean fl our. For details 
see Bombay Presidency... 1935.

 Note: The author is Mohandas Karamchand “Mahatma” 
Gandhi. This is the earliest publication seen in which Gandhi 
discussed soya beans or attempted to introduce soya beans to 
India. Address: Maganwadi, India.

836. Bombay Presidency Baby and Health Week Association. 
1935. Pamphlet No. 7. Bombay, India. *
• Summary: Discusses the introduction of the soybean to 
Europe by Kaempfer in 1712 and by Haberlandt from 1873. 
Soybean botany, regions of adaptation, and nutritional 
composition and value. Utilization of soybeans in diabetic 
diets, as whole dry soya beans, and for the production of 
soya bean coffee, soya bean milk, soya bean fl our, and tofu.
 “The soya bean is one of the most important articles 
of diet. It contains far more protein than any grain or pulse 
seed known so far. It has as much as 40 per cent. protein, 
i.e. twice as much as pulses and beans, three times as much 
as wheat, and fi ve times as much as rice. Its proteins are 
of high biological value, as they contain all the important 
amino-acids... In fact, the protein of soya bean is similar to 
that found in cow’s milk and animal foods... It is a boon to 
vegetarians, as its protein resembles animal protein. Soya 
bean oil contains a large amount of Lecithin and Vitamin A 
& D, and in this respect it resembles butter. Lecithin of soya 
bean is identical with that of yolk of eggs.
 “Soya bean is one of the few seeds containing three 
Vitamins A, B & D, which are indispensable in a staple food 
consumed by mankind.”
 Note: Mohandas K. (Mahatma) Gandhi reproduced this 
pamphlet in the 28 September 1935 issue of his popular 
periodical Harijan. Address: Bombay, India.

837. Dokras, M.R. 1935. Soya beans. Allahabad Farmer 
9(5):226-30. Sept. [Eng]
• Summary: The author began to cultivate the soya-bean in 
1931 in Berar. His unmanured fi eld yielded 350 lb/acre while 
his manured fi eld yielded 800 lb/acre. Address: Chandur, 
Berar.

838. La Sierra Industries. 1935. Soy bean products, “La 
Sierra Brand”: Complete protein, low starch, high alkaline 
ash (Ad). Health (Mountain View, California) 2(9):31. Sept.
• Summary: Ad for canned soybeans (plain with tomato 
sauce), soy loaf, soy spread, soy bologna, soy breakfast food, 
soy milk, soy cheese [tofu], soy butter [like a soynut butter, 
non-hydrogenated], Soy-Co (beverage), Smoein (fl avor), soy 
fl our (raw), soy fl our (processed).
 Note: Neither Mamenoka, noodles, nor oil are 
mentioned. Address: Box 203, Arlington, California.

839. Marlatt, Abby L. 1935. Soybean dishes: New & old. 
Wisconsin Agricultural College, Extension Service, Special 
Circular 7 p. Sept. Revised Feb. 1937. [1 ref]
• Summary: Contents: Introduction. Supplies satisfactory 
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proteins. Soybean fl our useful. Soybeans good sources of 
vitamins. Dry soybeans: Black soybean soup, Cream soybean 
soup, Dry green soybeans, Yellow soybean souffl e, Baked 
soybeans, Soybean loaf. Green soybeans [green vegetable 
soybeans]: Green soybean salad, Soybean perfection salad, 
Canned green soybeans. Soybean meal: Muffi ns (dry 
mixture), Yeast bread–soya fl our, Yeast bread (2 loaves). 
Soybeans in place of wheat and wheat products: Soybean 
and buckwheat muffi ns, Soybean and corn meal muffi ns, 
Corn meal, rice and soybean muffi ns, Soybean and barley 
muffi ns, Spoon bread, Soya fl our sponge cake, Muffi ns for 
diabetics (wheat free), Salmon loaf (wheat free with soybean 
fl our), salmon croquettes, pie crust.
 “Within the last two years the green soybean has been 
grown in Wisconsin and found to be most palatable and 
especially attractive in its clear emerald green color. The 
bean grows in long pods from which it is shelled after the 
whole pod is kept fi ve minutes in boiling water. Then the 
bean comes out easily when the pod is pressed. These beans 
cook in from 10 to 15 minutes in boiling water and require 
only salt and butter or salt and cream–being served as you 
serve the small lima beans or the French haricot bean.” 
Address: Wisconsin.

840. Bragg, Paul C. 1935. Paul C. Bragg’s personal health 
food cook book and menus. Burbank, California: Published 
by the author. Printed by Aetna Printing Co., Los Angeles. 
201 p. No index. 24 cm.
• Summary: The Introduction to Chapter 22, titled “Meat 
substitutes or main dishes” states (p. 112): “Variety is the 
spice of life... Many people can live a vigorous, active, 
healthful life on a strictly vegetable diet, particularly those 
who are not engaged in a hard mental occupation. Even 
then, vegetable proteins, such as soy beans and nuts, can 
be substituted for meat. To take the place of meat there are 
the vegetables rich in protein–peas, soy beans, lima beans, 
kidney beans, Mexican beans, and lentils, and there are on 
the market many meat substitutes made of nuts and grains. 
The Battle Creek Sanitarium [Michigan] product, ‘Protose,’ 
is available at most fancy grocers and health-food stores. 
‘Savita’ is a seasoning which gives a delicious meat-like 
fl avor to all vegetable cooking. ‘Vegex’ is a product similar 
to ‘Savita,’...
 “The vegetable diet is a very alkaline diet, and should be 
used three or four times a week by everyone. Vegetable foods 
are porous, furnish bulkage to the intestines, and enrich the 
body with valuable organic minerals that are very necessary 
to maintaining perfect health.
 “Soy beans are a marvelous source of vegetable protein, 
and should be fed to the family several times a week, and 
they furnish a rich source of energy-building food. They 
can be soaked over night, and then baked in tomato sauce, 
with a small amount of onion and chopped mushrooms. 
The soy bean is a food that the American public has not yet 

cultivated.” Surprisingly, neither this chapter nor this books 
contains any soy bean recipes! However Vegetable shop suey 
(p. 116) is served with Savita Gravy or Soy sauce.
 Bragg urges his readers to eat “real, natural, live food” 
(including whole wheat bread–the staff of life) to eat simply 
with a small number of foods at each meal, only when 
hungry. Do not worry about combining foods. Avoid white 
sugar, coffee and tea, salt, seasonings and spices, aluminum 
cooking ware, alcohol, preservatives, dyes, and white fl our. 
He believes that eating meat (rare and unfried), fi sh, and eggs 
are important for building perfect health. Note 1. The 1930 
edition of this book contained no recipes using meat or dairy 
products.
 Chapter 11 acknowledges the use of recipes and 
suggestions from several health food writers and men in 
the fi eld of Natural Living: (1) Dr. John T. and Mrs. Vera 
Richter, the leaders of the Raw Food movement in the West. 
(2) Dr. Philip M. Lovell, distinguished editor of the most 
widely read health column in the world, the Care of the Body 
section of the Los Angeles Times [Sunday Magazine. Note 2. 
The section contained many fascinating ads]. (3) Dr. Henry 
Lindlahr, the great pioneer Nature Doctor. (4) Otto Carque, 
chemist, research worker and crusader in the fi ght for natural 
foods. (5) Fannie Merritt Farmer’s The Boston Cooking 
School Cook Book.
 The last three pages each contain a full-page ad for mail-
order products available from Bragg at Box 428, Burbank, 
California: (1) Bragg Dextronized [sic, Dextrinized] 
(Toasted) Meal with Wheat Germ will keep your energy 
high and your weight right. 60 cents for a 2 lb. box. (2) 
“Drink health.” An illustration shows a hand-turned Live 
Food Juicer. Also mentions a large new book titled Health 
Cocktails, by Paul C. Bragg, “nationally famous Health 
Lecturer.” The book “is full of live juice treats.” Send $5.95 
for both, postpaid to Live Food Products Co., Box 428, 
Burbank, California. (3) O.K. Lax is a marvelous laxative 
for relief of constipation and cleansing agent for internal 
sanitation. 50 cents for one package. Address: P.O. Box 428, 
Burbank, California.

841. Burkill, I.H. 1935. A dictionary of the economic 
products of the Malay Peninsula. 2 vols. Published for the 
Malay Government by Crown Agents, London. 2,400 p. See 
p. 1080-86.
• Summary: These two densely-written volumes might be 
described as updates to the works of Sir George Watt. In 
the Malay peninsula, the soy bean is generally known as 
Kachang bulu rimau or Kachang jepun [the Japan bean]. In 
Java it is called Kachang kedele, Dele, Gadele, Dekeman, or 
Dekenan; in Sundanese, Kachang bulu, Kachang jepun, or 
Kedele; in Sumatra, Kachang rimau or Kachang ramang; 
and in Siam, Tua luang or Tua praluang [accents are 
included by Burkill].
 “The word ‘soy’ came from a Japanese name for this 
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plant, through the Dutch, who made it [the word ‘soy’] 
known to Europeans. The fi rst account was a result of the 
residence of their embassy surgeon, Kaempfer, in Japan, 
in 1691 and 1692; the second of the long service of their 
merchant, his contemporary, Rumpf, in Amboina.”
 The soy bean “is frequently cultivated in Siam, and 
seems to be a familiar plant in Kelantan [a state of Malaysia 
bounded on the north by Thailand]. Repeated experiments 
have been made with it elsewhere in Malaya; the Chinese, 
indeed, continually make them, usually without success, their 
failure being conspicuous when any available seed is used, 
instead of seed of races known to stand more or less tropical 
conditions. In 1918 advantage was taken of experiments 
in the Philippine Islands, to try, in Singapore, races which 
succeeded there and grew well. Races from the warmer parts 
of the United States were on trial in Selangor [Malaysia] in 
1922. In 1924 a Chinese race was successfully grown by 
settlers in villages in the southern parts of Pahang [a state of 
Malaysia, bounded on the north by Kelantan and Trengganu].
 “The soy bean has long been cultivated in Java, and in 
recent times this cultivation has become almost universal 
except at the western end of the island, where the climate is 
most uniformly humid. Probably it came to Java from India, 
for the name by which it is most known is Tamil and the seed 
is fl attened as are North Indian races, while the Manchurian 
races have round seeds.”
 Note: Roxburgh (1832), in discussing the earliest known 
date for cultivation of soybeans in India states: “Reared 
in the Honourable Company’s Botanic garden [across the 
Hooghly / Hugli River from Calcutta] from seeds received 
from the Moluccas [in today’s Indonesia] in 1798.
 “In Java a soy crop immediately follows rice, and this 
was the rotation apparently which Spring found the Chinese 
to use in Pahang.”
 The seed of the soy bean is rich source of nutrients. 
It “replaces meat very largely among the Chinese; and as 
rations for Japanese troops has played a large part.” Because 
the ripe seed contains little or no starch, it is widely used in 
diabetic diets. “A kind of artifi cial milk can be made from 
the seed, and is in common use in Japan and China... This 
milk has only three-quarters of the full nutritive value of 
cow’s milk.” Soy-bean coffee, made from roasted soy beans, 
“is sold regularly in Japan, and into the coffee can be put 
soy-bean milk. The Chinese germinate the beans and eat the 
seedlings.
 Legumin, or vegetable casein is best made commercially 
from defatted soy beans. The casein is precipitated from the 
milky fl uid [soy-bean milk] by calcium sulphate. “The liquor 
is strained through muslin, and the precipitate treated with 
soda lye, which dissolves the casein; fi ltering gets rid of the 
impurities and acetic acid precipitates the casein from the 
fi ltrate in a more or less pure state. This casein is fi t for use in 
all the industrial processes for which casein from cow’s milk 
is used.”

 Soy beans can also be fermented to make témpé or 
“fl avourings used in small quantities to make uninteresting 
dishes appetizing... Témpé is a food product made in Java 
from soy beans. It occupies a very important place in the 
diets of those who live in central and east Java.” Detailed 
descriptions are given of two methods of preparation. (1) 
Initially, the seeds are parboiled then left soaking in water 
for 2-3 days. The “mush” [sic, cooked beans] is spread 
upon frames in fl at cakes and inoculated with the fungus 
Aspergillus oryzae by the addition of some of the previous 
preparation. The cakes are wrapped in banana leaves; (2) 
This method requires greater care and time. “Meanwhile, 
a preparation of the fungus has been made in a somewhat 
elaborate manner, as follows: a portion of an older 
preparation is wrapped in a rather young teak leaf freely 
punctured with holes; this preparation is allowed to dry for 
two days, during which the fungus spreads to the teak leaf. 
Next, the soy-kernel mush [sic, the cooked soybeans] being 
ready, the teak leaf is emptied of its contents and sprinkled 
over the mush in order to convey the fungus. The mush is 
now put up in packets in banana leaves, heaped together, and 
covered up for twenty-four hours, after which it is exposed 
again to the air and cooled; the packets are then ready for 
sale.” Note: This is the second English-language work to 
contain information about tempeh.
 “The Chinese, throughout their own country and 
those domiciled in Malaysia, make a yet greater variety of 
preparations. Chief among these is teou-fu [tofu, usually 
precipitated with imported calcium sulphate]. “The ‘teo-fu’ 
does not keep well in a moist state, but can be treated for 
preservation. First, the cakes are colored yellow by a solution 
of turmeric or Gardenia fl owers, then they are wrapped in 
cotton cloth and submitted to pressure. Thus made drier, they 
keep better. The use of this preparation is spreading.”
 The Chinese also make tao-cho and soy kechap (each 
fermented with an Aspergillus mould). K. Heyne describes 
how kechap is made in Java using black soy beans, hibiscus 
leaves, and Aspergillus oryzae mold. Finally the sauce is 
boiled with Arenga sugar, star anise, and other fl avourings 
until the solution is so thick that the salt begins to crystallize.
 Large amounts of soy-bean oil (“kachang oil” [perhaps 
soy sauce]) are imported to Malaya. “In the East [East 
Asia] it is used chiefl y as food, but has other uses such 
as lubricating, varnish-making, making printer’s inks, 
waterproof goods (Chinese umbrellas and lamps) and also 
for illumination. A process was patented 20 years ago 
for making artifi cial rubber, starting with soy oil. Note: 
Burkill was a British authority on the fl ora of southern and 
southeastern Asia.
 “Criminal use: The hairs on the pods seem to be capable 
of causing a certain amount of irritation within the digestive 
tract. Gimlette (Malay Poisons, ed. of 1929 p. 169) records 
a case of administration of them with food in a criminal 
attempt to poison. He calls them a substitute for bamboo 
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hairs in such circumstances.
 “Joss-sticks: Ash of the stem, mixed with resin of 
Canarium, is said to make joss-sticks in Indo-China (Crevost 
and Lemarié, Cat. Prod. Indochine, 1917 p. 106).”

842. Crespí, Luis. 1935. La soja y su cultivo en España [The 
soybean and its cultivation in Spain]. Spain. 32 p. Series: 
Catechisms for Farmers and Cattlemen/Stock-Farmers 
(Catechismos del Agricultor y del Ganadero). 17 cm. [Spa]
• Summary: Contents: I: Cultivation of the soybean (la 
soja; p. 3-18): 1. Description of the plant. 2. Origin of the 
soybean. 3. Varieties of soybeans (Variedades de sojas): 
Early maturing, semi-late, late. 4. Needs of the soybean: In 
water, in soil, in fertilizer. Fixation of nitrogen from the air 
in soybeans. 6. Place in the rotation. 7. Preparatory work. 
8. Planting: Carrying out the sowing, the necessary seeds, 
depth of planting. 9. The seeds sprout. 10. Cultural care. 11. 
Maturity. 12. Diseases (enfermedades). 13. Harvest: As a 
forage plant, as a producer of seeds. 14. Yield.
 II: Applications of the soybean (p. 19-28). 1. 
Composition of the plant: Composition of soybean forage, 
composition of the seeds, composition of the straw (la paja). 
2. The soybean in the feeding of animals: As a forage plant, 
as a plant that produces seeds, soybean cakes (tortas de 
soja), soybean straw. 3. The soybean as a human food. 4. 
Industrial products from the soybean (from the oil: paints 
and varnishes, soap). 5. The soybean as a fertilizer.
 III: Geographic distribution: 1. Worldwide cultivation of 
the soybean. 2. The soybean in Spain.
 The soybean as a human food (p. 27): The seed is rich 
in protein. Whole soybeans (Semillas de soja) can be used 
like French beans and peas, mature and dry, and toasted 
like peanuts. The fi rst two leaves of very small soybean 
plants (Plantitas de soja) can be used in salads or cooked. 
Soy fl our can be used in bread, pastries, biscuits, or diabetic 
diets. Condiments, widely used in China and Japan, include 
natto, miso, tou-chiang, and shoyu. One can make soymilk 
(leche de soya), and use it to make soy cheeses (quesos de 
soja). The seeds of certain varieties can be roasted to make 
substitutes for cocoa or coffee.
 Soybean cultivation worldwide (p. 29-30): In France, 
starting in 1880, the house of Vilmorin, started selling the 
variety Etampes. Also in 1880, the soybean was cultivated in 
Portugal in the Botanical Garden at Coimbra (in west central 
Portugal).
 “The soybean in Spain (p. 30): Thirty fi ve years 
ago [i.e. in 1900] my father tried cultivating soybeans in 
Pontevedra. [Note: Pontevedra is a province and city in 
the northeast corner of Spain, just north of Portugal, on the 
coast of the Atlantic Ocean. The city is near the mouth of the 
Ria de Pontevedra, at about 42.4º north latitude]. For two 
consecutive years, and using seeds of the variety Etampes 
from the House of Vilmorin seedsmen, he obtained identical 
results: excellent vegetation, but a small yield of seeds 

because the plants failed to fully mature.
 “More than thirty years ago [i.e. before 1905], the count 
of San Bernardo tried growing the soybean, with excellent 
results, on his estate “El Alamillo,” at Ecija (near Seville, 
Spain).
 “In 1910 the soybean was cultivated by Mr. Noriega in 
Jerez (near Cádiz {Cadiz}, Spain), and the results obtained 
seem to indicate that the harvest was of medium size due 
to the poor condition of the seeds; but the plant responded 
brilliantly, showing healthy growth and resistance to the 
drought.
 “In 1917 the ambassador of Spain stationed in Shanghai 
forwarded to the Commercial Information Center of the 
Spanish Secretary of State three varieties of soybean seeds: 
small black, yellow, and green. These seeds were very 
probably used in cultural trials, even though we do not know 
the results that were obtained. In the same year Mr. Juan 
Abril reported in the periodical Revista Ibérica [Iberian 
Review] of his successful soybean trials conducted in Tortosa 
(in Tarragona province [in northeastern Spain]).
 “Finally, during the years 1914 and 1915, Mr. Santiago 
F. Valderrama, the brigadier general from Artillería 
[Artelleria], conducted soybean cultural trials in Montilla (in 
Córdoba / Cordova province).
 “To his cultivation and enthusiastic encouragement of 
the cultivation of this plant in Spain, we owe the photograph 
on the cover of this little instruction book. It shows the top of 
a mature soybean plant grown by him in Montilla. Two more 
generations of soybean plants were cultivated in the same 
locality.”
 Illustrations (line drawings) show: (1) Leaves of the 
soybean and the common bean (judía = Phaseolus vulgaris) 
(p. 4). (2) Flowers of the soybean and the common bean. 
(3) A soybean stem, with 3 leaves and 2 pods; an opened 
soybean pod showing 3 seeds (p. 5). (4) An uprooted 
soybean plant, showing nodules on the roots, and abundant 
pods (p. 12). (5) Comparison of two soybean plants, with 
and without nodules. The one with nodules is larger and has 
many more and larger pods (p. 13).
 Note: This is the earliest document seen (April 2015) 
concerning soybeans in Portugal, or the cultivation of 
soybeans in Portugal. This document contains the earliest 
date seen for soybeans in Portugal, or the cultivation of 
soybeans in Portugal (1880 at the botanical garden in 
Coimbra). The source of these soybeans is unknown. 
Address: Catedratico de Agricultura de Instituto-Escuela, 
Spain.

843. Japan-Manchoukuo Year Book. 1935. Tokyo, Japan: 
Japan-Manchoukuo Year Book Co. Index. 26 cm. Second 
annual issue. [Eng]
• Summary: Each year book is divided into two main parts: 
Japan, and Manchoukuo. On the title page, just below the 
title but in small letters we read: “Cyclopedia of General 
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Information on the Empires of Japan and Manchoukuo.” 
Below that is a small map showing the Japanese empire, 
circled, as part of East Asia–under which is printed: “Neither 
is Understandable Without the Other.” Below that are listed 
the cities and names of 15 agents worldwide. This book was 
published in mid-December 1934.
 In the Japan and Manchoukuo parts of the book, soya 
beans are most widely discussed in the respective chapters 
on Agriculture (p. 353 and 713). In each case, information 
given the previous year is updated one year: See p. 359, 
363 (Soybean production in Japan in 1932 was 4,351,814 
hectolitres).
 Page 716: Soybean production in Manchoukuo in 1933 
was 4.601 million metric tons on 3.747 million hectares.
 Page 717: Export of soya beans in 1932 was 42.536 
million piculs [1 picul = 133.33 lb weight Avdp] worth 
144.304 million Hk. Tl. [Haikwan taels]. Export of soya 
beans in 1933 was 39.111 million piculs worth 169.095 My 
[Manchoukuo yen?].
 A large table (p. 717) shows “Staple exports as classifi ed 
by destinations in 1932 (in piculs). Soya beans were exported 
to the following countries–in descending order of amount 
exported:
 Germany 10.474 million piculs
 Soviet Russia 7.520 million piculs
 China 7.246 million piculs
 Egypt 6.997 million piculs
 Japan 5.568 million piculs
 Great Britain 1.348 million piculs
 Chosen [Korea] 0.905 million piculs.
 Netherlands India [today’s Indonesia] 0.849 million 
piculs
 Netherlands 0.369 million piculs
 Hongkong 0.355 million piculs
 Denmark 0.340 million piculs
 Italy 0.212 million piculs
 Belgium 0.145 million piculs
 Central America 0.125 million piculs
 France 0.030 million piculs
 Straits Settlements 0.022 million piculs
 Philippines 0.0088 million piculs
 Norway 0.0082 million piculs
 British India 0.0028 million piculs
 Sweden 0.0024 million piculs
 United States 0.0012 million piculs
 Siam [today’s Thailand] 0.00028 million piculs.
 Other major export crops were kaoliang, maize, millet, 
groundnuts, wheat and buckwheat.
 Page 714 is all about “Soya beans” which are the most 
important staple product of the country and has been grown 
for many years before the opening of Newchwang while 
some had been exported to the ports of South China. At 
the time of the Russo-Japanese war (1904-05) the Japanese 
became aware of the value of the bean, especially of the bean 

cake for use as fertilizer, but the article did not enter upon its 
career as an important factor in international trade until 1910 
when the Mitsui Bussan Co. made a trial shipment of 100 
tons to England. Since then, mainly through the continued 
experiments of the Central Laboratory, maintained in Dairen 
by the S.M.R. [South Manchuria Railway], many new 
uses, have been found for soya bean until today the articles 
manufactured either wholly or partially from beans, bean 
oil and bean cake include more than thirty items, among 
which the following may be mentioned: soy [sauce], sauces, 
soups, condensed milk, casein, cheese, salad oil, crackers, 
macaroni, fl our [probably roasted], confectionary, glycerine, 
explosives, enamels, varnishes butter and lard substitutes, 
edible oils, salad oils, water-proof material, linoleum; paints, 
soap, celluloid, rubber substitutes, printing-ink, lighting and 
lubricating oils, etc. Bean cake is also used extensively for 
fodder and as fertilizer.
 “The S.M.R. Agricultural Experiment Station at 
Kunchuling [Kungchuling] and elsewhere have through 
continuous experiments and distribution of superior seeds 
to Manchurian farmers increased the crops by 10 to 20 
percent ‘while the oil content of such improved beans 
have been increased by more than ten percent. The use 
of these improvements is being advocated by means of 
poster campaigns and other forms of propaganda, while 
demonstrations are being carried out to instruct the farmers 
in new methods. At the same time a new industry of 
manufacturing beans into oil and cakes has sprung up, the 
modern methods rapidly replacing the old-fashioned presses.
 “Soya bean output in 1934 is as follows:
 A large table (p. 718) titled “Output of soya bean” [in 
Manchoukuo, according to districts] is divided into South 
and North Manchuria. It shows the following for each district 
in 1934: Cultivated area (hectares). Output per hectare (kgs.). 
Output in 1934 (metric tons). Actual output in 1933 (metric 
tons). Increase or decrease (metric tons). Rate of increase 
(1933 = 100).

844. Kloss, Jethro. 1935. Back to Eden. Takoma Park, DC: 
Published by the author. 189 p. Mimeographed. 28 cm. 
Staple-bound (not saddle stitched).
• Summary: This treasury of herbal lore and vegan cookbook 
(it uses no dairy products or eggs, replacing them with soy 
products) is one of the most creative and original sources of 
early soyfoods recipes, and one of the two earliest Seventh-
day Adventist cookbook to contain many soyfood recipes 
(see also Frances L. Dittes’ Food for Life published in the 
spring of 1935). The predecessor to the popular published 
edition of Back to Eden, it has a dark imitation leather cover 
and contains many Biblical passages. This book has no title 
page, copyright page, publication date, or table of contents. 
The fi rst page (verso) states: “Send orders for ‘Back to 
Eden’ to the author, Jethro Kloss, Takoma Park, Washington, 
D.C., U.S.A., when you cannot secure it from dealers 
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in your locality. Special Notice: This book is now being 
revised. Some things may be eliminated, and many new 
things added. I have a regular experimenting outfi t, and I am 
experimenting all of the time. No doubt there will be many 
new recipes made from soy beans in the Revised book... 
This Revised edition will be printed in Regular Book Form. 
Just as this book is being closed up, another most excellent 
article has been perfected, a Soybean, Whole Wheat Noodle. 
Send all orders for this product to The Royal Cookie Co., 
Takoma Park, Washington, D.C... This book is now being 
copyrighted. All rights reserved.”
 Underneath the copyright notice, Doris Gardiner has 
written “Copyright Jethro Kloss 1935.” She does not recall 
where she got that information. No publisher is listed. 
Note: Takoma Park is now in Maryland, 6 miles north of 
Washington, DC.
 This book is largely about herbs and natural healing. It 
contains many Biblical quotes.
 Soy-related recipes include: Unleavened bread (with 
soy bean meal, p. 94). Gems (with soy bean fl our). Soy bean 
bread (5:1 whole wheat fl our to boiled soy bean meal, p. 
97). Soy bean buns or cinnamon rolls (with soybean meal 
and soybean milk, p. 98). Soy bean cheese (fermented, with 
raw peanut butter, soy bean milk, and tomato puree, p. 104). 
Nut cheese No. 1 and 2 (made with raw peanut butter, water, 
and salt, p. 105. Can be made from different nuts; tastes 
like cream cheese made from whole milk). Ice cream (made 
with soy bean milk, dextro sugar, corn starch, and crushed 
fruits to taste, p. 105). Malted nut cream. Nut milk (with raw 
peanut butter and Soothe-a-lac {made with cocoa fat}). Soy 
bean milk (p. 106). Buttermilk (made from soy bean milk, p. 
106). Malted nuts (with raw peanut meal), non-dairy butters 
(with ground peanuts and cocoa fat, p. 107). Nut sauce (made 
from Vegetarian meat). Peanut butter No. 4. Nayonnaise 
(with peanut butter and vegetable oil, p. 108). Canned soy 
beans (using soybeans sprouted about half an inch, p. 111). 
Soy beans and rice (using sprouted soy beans, p. 112).
 How to sprout soy beans, lentils, and grains (p. 112). 
“Cover 1 pint of soy beans with water and let stand over 
night. Pour off water. Keep them moist. Rewash daily and 
keep moist for approximately three days until well sprouted. 
Allow to stand until sprouts are about ½ inch long. Lentils do 
not take as long as soy beans.
 “Sprouting of any bean or pea turns the protein into 
peptogen to a very great extent and the starch into dextrose 
or maltose and the sprouts are very high in vitamines,...”
 Original meat #1 and #2 (using gluten and peanuts, p. 
112). Granola #3 (with only whole wheat fl our and soy bean 
fl our, p. 116). Soybean coffee (p. 118). Note that Kloss has 
no recipes using whole dry soybeans in an unprocessed or 
unsprouted form.
 “Loma Linda Food Company, Loma Linda, California, 
Manufacturer of Health Foods,” has an ad on p. 189. They 
list their products, but no soy products are mentioned. 

Nature’s Original Food Co. in Muirkirk, Maryland, is listed 
on pages 196 and 198. They make or sell strictly vegetarian 
pure health foods, incl. “Fine grade soy bean fl our.”
 One interesting section is titled “Aluminum utensils 
for cooking purposes” (p. 80-84); Kloss strongly advises 
against their use, presenting much convincing but anecdotal 
evidence describing health problems that both he and other 
people have had after using aluminum cooking utensils. For 
example, Kloss bought a tea kettle which was constantly 
standing on the stove with some water in it. He would 
drink 2-3 cups of this water each morning, then some more 
about an hour before dinner. He developed terrible bowel 
trouble. He tried all kinds of remedies but nothing worked. 
The conditions grew steadily worse until fi nally he said to 
his wife, “Unless something helps me, I will surely die.” 
One day he described his condition to a man, and the man 
said that the symptoms were similar to those that aluminum 
poison would cause. He began to research the subject by 
reading various books and found that “every one who had 
any practical experience in it condemned aluminum cooking 
utensils.” Yet Kloss does not say that when he stopped using 
aluminum utensils his health problems disappeared. Kloss 
then includes a 3-page statement by Dr. Chas. T. Betts of 
Toledo, Ohio, on the dangers of using aluminum cooking 
utensils. Dr. Betts became very ill soon after his family 
began using aluminum cooking utensils. He too investigated 
the subject in depth and regained his health within 8 weeks 
after he stopped using aluminum cooking utensils. He has 
enjoyed good health for the past 17 years. While studying 
the subject in Washington, DC. he found that the U.S. 
government had made a thorough investigation of the matter 
from 1920 to 1925. The Federal Trade Commission Docket 
540 contained more than 4,000 pages of closely typewritten 
testimony from 158 witnesses during the 5 years, after which 
an offi cial report was made by Edward M. Averill. “Many 
of the witnesses above mentioned were professors, deans, 
biologists, and toxicologists from many colleges, some 
of which are the highest schools of learning in America.” 
Averill’s report noted. “The evidence in this record does 
not prove that they are harmless... It does prove that there 
are substantial grounds upon which to predicate an honest 
opinion that they are harmful.”
 Doris Gardiner notes (Oct. 1990) that “in the revised 
1939 edition of Back to Eden, Jethro Kloss eliminated many 
Biblical texts. He didn’t want to turn off anyone that was 
not religious. He wanted to help everyone.” Kloss moved 
to Brooke, Virginia, in 1920. From there, in the early 1930s 
(by Sept. 1932), he and his family moved to Takoma Park. 
Address: Takoma Park, DC.

845. Obergard, I.A.; Khaletzkaya, E.G. 1935. [Use 
of soybeans in confectionery. VI. Simplifi ed method 
for roasting soybeans with sugar]. Trudy Nauchno-
Issledovatel’skogo Instituta Pishchevoi Promyshlennosti 
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(Proceedings of the Institute for Scientifi c Research in 
the Food Industry, Leningrad) 2(2):50-55. (Chem. Abst. 
30:5673-74). [Rus]*

846. Battle Creek Food Co. 1935? Appetizing health food 
recipes and menus. Battle Creek, Michigan. 25 p. Undated. 
Illust. 15 x 17 cm.
• Summary: On the cover of this booklet is a 3-panel 
illustration of a family seated at the table enjoying a meal; 
the daughter is in the left panel, the wife and husband (with 
suit and necktie) in the center, and the young son (also in suit 
and tie) in the right panel. The booklet promotes and shows 
how to use the vegetarian food products made by Battle 
Creek Food Co.
 Contents: The story of Battle Creek Health Foods (and 
its free diet service). Where these recipes are triple tested 
(the company’s modern test kitchen). Dinner menus and 
recipes (p. 4-7). Luncheon and tea menus and recipes (p. 
8-11). Breakfast menus and recipes (p. 12-15). Reducing 
menus and recipes (p. 16-17). Wholesome diabetic foods 
(p. 18). Brawn-building menus and recipes (p. 19). A brief 
description of Battle Creek Health Foods (p. 20-21). Health 
candies (p. 22).
 On almost every page of recipes is an illustration of one 
of the company’s products in its container/package, and in 
a prepared dish, followed by a description of each product 
on p. 20-21. The only two soy-related products are “Soy 
Biscuits–Best bread for diabetics. Contains less than 2% 
starch but is rich in protein and strength-building elements. 
(Also furnished in the form of a meal).”
 Other products are: Agar (made from Japanese sea-
weed). Almond butter. Bran biscuits. Cooked bran (from 
wheat). Bran gluten fl akes (crispy toasted breakfast cereal). 
Branola (hot cereal). Fig and nut bromose (with malt honey). 
Brose (hot cereal with dates, fi gs or raisins, and cream). 
Sanitarium canned fruits and vegetables. Chocolate nut bar. 
Cooked whole wheat. Fig bran. Fig bran fl akes. Food ferrin 
(supplies dietary iron from green vegetables). Fruit crackers. 
Gluten bread (Low in starch, shipped in air-tight cans, ready 
to eat. A healthful reducing food). Gluten biscuit (40%, 
containing less than half the starch of ordinary bread; fi ne 
for diabetic patients). Gluten fl our. Graham crackers. Health 
chocolates. Health koko. Kaffi r tea (caffeine free). Lacto 
dextrin. Laxa (a biscuit with bran and agar). Malted nuts 
(increases the fl ow of milk in nursing mothers). Marmalades. 
Meltose (a malt sugar made from grains). Minute brew 
(A caffeine-free cereal beverage). No-fat (for use in place 
of butter). Nuttolene (“A nut meat product having the 
consistency of cream cheese. Makes healthful croquettes, 
cutlets, and stews”). Oatmeal wafers. Paralax with agar. 
Paramels. Peanut butter (made from steamed rather than 
roasted peanuts to make it easier to digest). Preserved fi gs. 
Protose (“The vegetable meat–makes savory sandwiches, 
salads, meat pies, and roasts. Rich in iron, lime and protein 

for body-building”). Psylla. Ripe olives. Savita (“A 
vegetable [yeast] extract with a rich, meaty fl avor, excellent 
for soups and gravies, Rich in vitamins, and wonderful for 
blood-building”). Sal-Savita (A vegetable seasoning with 
a meat-like fl avor). Savita-yeast (new yeast with a rich 
meaty fl avor). Starchless bran. Toasted rice fl akes. Tomato 
soup. Vegetable gelatin. Vegetable soup. Vitamet (A savory 
vegetable meat that is rich in Vitamin B and food iron). 
Vita wheat (creamy hot cereal). Whole wheat cream sticks. 
Whole wheat fl our. Whole wheat wafers. ZO (“The vitamin 
breakfast food, ready to eat with cream and sugar. Made 
from whole wheat and barley and enriched with Savita... 
Supplies the daily vitamins and minerals”). Zwieback.
 On page 23 is an ad for a 64-page booklet titled 
Healthful Living: Fundamental Facts About Foods and 
Feeding. Address: Battle Creek, Michigan.

847. Kanga, D.D. 1936. The soya bean: An ideal foodstuff 
for India. Vegetarian News (London). Feb. p. 46-49. [3 ref]
• Summary: Discusses the many food and industrial uses of 
the soya bean. “Millions of people in India live on a purely 
vegetarian diet.” “Hardly one person in a thousand even 
amongst our educated people has heard about this important 
foodstuff, much less seen or handled it.”
 “From several experiments made in private families, and 
public institutions like the Sir Ratan Tata Industrial Home 
and the Bengali Girls’ School, and from the fact that soya 
bean preparations were made at the Soya Bean restaurant 
in the H.O.H. Fête held in Bombay and sold to the visitors, 
it seems that a number of table preparations can be easily 
made from the soya beans and soya bean products suitable 
to the varied tastes of our countrymen, such as coffee, cocoa, 
chocolates, biscuits, cakes, pastry, sandwiches, custard, 
pudding, soup, bread, milk, cheese, sauce, salad, macaroni, 
margarine, all sorts of sweets, puri, ganthia, sev, bhajis, 
papads, vada, chevdo, etc.”
 “If Mother India wishes to have a race of strong, healthy 
and virile sons and daughters she must see that soya bean is 
grown most extensively in the different parts of our country* 
and that it becomes a household word in every home and 
is included in the dietary of every family.” (Footnote: *”It 
is gratifying to note that experiments carried out in Sindh, 
Poona, etc., show that the soya bean can be successfully 
grown in our country. It is also gratifying to note that the 
Saurastra Seva Samiti Ranpur, Kathiawad, is doing some 
good solid work in popularising and distributing soya beans 
among the cultivators of its own province. It is equally 
gratifying to note that the Baroda State has also begun the 
cultivation of the soya bean in its territories.–Footnote in the 
‘Indian Humanitarian’”).
 Note 1. This article was reprinted from the Silver Jubilee 
Number of the Indian Humanitarian (Bombay). Note 2. The 
Vegetarian News was published by the London Vegetarian 
Society from 1921 to 1958. Address: Gujarat College, 
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Ahmedabad, India.

848. Lager, Mildred. 1936. The House of Better Living 
Catalog. Los Angeles, California: Published by the author. 
March. 14 p. March. 28 cm. Second expanded edition, March 
1938.
• Summary: On the front cover is a large illustration of the 
exterior of the House of Better Living, and a 4-stanza poem 
about the House by Mildred Lager. Below the poem we read: 
“Catalog. The most unusual store in Southern California. 
Owned and operated by Mildred Lager, food economist, 
author, and radio lecturer.”
 The fi rst section, titled “The origin of the House of 
Better Living!” (p. 1) begins: “Is it fate? Often the handicaps 
and obstacles that we have to overcome lead us into our life 
work, help us to fi nd ourselves. A few years ago a young 
school teacher was forced to give up her chosen profession 
because of arthritis deformans. It was a severe obstacle to 
overcome, but it was that experience that led Mildred Lager 
into the study of foods and their relation to health, and led 
to the founding of the House of Better Living. No one has 
gained recognition as rapidly as Miss Lager. In a little over 
two years she has won her place among the ‘leaders,’ has 
received both national and international recognition, and 
has established the House of Better Living as an institution 
in Southern California... Her perfect radio voice reaches 
thousands who cannot attend her classes.
 “Miss Lager is teaching the ounce of prevention, the 
health insurance that pays dividends in years of health and 
happiness. Her slogan is that Pure Air, Pure Water, Pure Food 
and Constructive Thought plus exercise and sunshine build 
health.
 “The House of Better Living is more than a Health 
Food Store. It is a bureau of food information and a place 
and means where Miss Lager can conduct her classes free 
of charge–and that is her goal. Two years ago it seemed an 
impossibility–very few thought it would ever succeed. They 
did not know the sincerity and the spirit behind it... It is but 
two and a half years old. We cannot predict its future nor that 
of its charming founder–we can only wait and see, knowing 
that achievement and not time is the measure of success.–By 
one who has watched the growth from the start.”
 At the top of page 2 in large letters: “The House of 
Better Living offers you: 1. The best of natural foods at 
reasonable prices. 2. Free delivery of all $3.00 orders in Los 
Angeles. 3. Free cooking classes every Wednesday afternoon 
at 1:30. 4. Food classes Monday and Thursday afternoon 
at 1:30 (except during June, July and August). 5. Miss 
Lager’s Radio talks every Monday, Tuesday, Wednesday and 
Thursday morning at 7:45 over KFAC.”
 Product categories and products mentioned include: 
Coffee substitutes (Soyco, Hollywood Cup, Breakfast 
Cup, Ficgo, Sipp). Broths (Vegebroth, Vegemineral Broth 
Concentrate, Hauser’s Meatless Bouillon). Nut butters–

Freshly ground (Soy Bean Butter, Almond butter, Cashew 
butter, peanut butter–dextrinized). Whole grain fl our, meal, 
etc. (Soy Bean Flour, Bill Baker’s Prepared Lima Bean 
Pancake or Waffl e Flour, Bill Baker’s Prepared Soy Bean 
Pancake or Waffl e Flour {2 lb for $0.30}, whole wheat 
fl our, wheat germ, bran, buckwheat fl our, dextrinized fl our, 
gluten fl our, breakfast cereals–to cook {Cubbison’s cracked 
wheat}). Ready to serve cereals (Soy bean breakfast food, 
wheat germ). Macaroni, noodles, etc. (Soy bean macaroni, 
garbanza shells). Legumes (soy bean {imported}, garbanza 
peas, natural brown rice, sesame seeds). Melba toast, 
crackers, cookies, etc. (Bill Baker’s Soy Toast {$0.30/lb}, 
Cubbison’s Melba Toast, Cubbison’s Melbetts, Soy bean 
gluten cracker, Cubbison’s whole wheat crackers, Cubbison’s 
Whole Wheat Dunkeretts, Cubbison’s wheat soda cracker, 
Cubbison’s honey wheat cookies, Cubbison’s Melba cookies, 
Soy bean wafers, soy bean macaroons, Bill Baker’s 100% 
Soy Bean Fruit Cookies {$0.18/dozen}, Bill Baker’s 100% 
Lima Bean Fruit Cookies {$0.18/dozen}, Olson’s soy bean 
bread, sliced {$0.12}, Bill Baker’s soy bean bread–unsliced 
{$0.16}, Bill Baker’s Lima Bean Bread, unsliced {$0.16}). 
Natural aids (Agar, fl axseed, psyllium, Burbank kelp, kelp, 
Green kelp, Santay sea greens). Oils (Soy bean oil, sesame 
oil, Lindsay Cold Pressed California Oil). Meat substitutes 
(11 products, 5 with “Soy” in the name, such as Soyatose). 
Soy bean products (25 products! Makers incl. La Sierra, 
Loma Linda, etc.).
 The 27 different soy products are: La Sierra Soy Beans, 
plain or with tomato sauce; Loma Linda Soy Beans, plain 
or with Proteena; Soy Beans, imported; Soy Beans, roasted; 
Soy Bean Loaf (meat substitute); Soy Bean Bologna; Soy 
Bean Spread; Soy Bean Butter (like peanut butter); Loma 
Linda Soy Mince Sandwich Spread; Soy Bean Sauce; Soy 
Bean Milk; Soy Bean Oil; Soy Bean Noodles, Macaroni, and 
Spaghetti; Soyco (Soy Coffee); Soy Bean Breakfast Food; 
Soy Bean Sprouts; Soy Bean Flour; Bill Baker’s Prepared 
Soy Bean Pancake or Waffl e Flour; Bill Baker’s Soy Bean 
Bread; Olson Soy Bread (sliced); Bill Baker’s Soy Toast; Bill 
Baker’s Soy Bean Fruit Cookies; Soy Bean Macaroons; Soy 
Bean Wafers; Soy Bean Gluten Crackers.
 Photos show: (1) A portrait of Mildred Lager smiling (p. 
1). (2) Mildred conducting a free cooking class in her kitchen 
at The House of Better Living. Many men and women, all 
wearing hats, are seated around the perimeter of the kitchen 
(p. 6-7). (3) Packages of various “Bill Baker’s Soy & Lima 
Bean Products” including Lime Bean Wafers, Pancake 
Waffl e & Biscuit Lima-Bean “Neat Flour,” Lima Bean Toast, 
Pancake Waffl e & Biscuit Soya-Bean “Neat Flour,” Lima 
Bean Bread, and Soy Bean Bread” (p. 10).
 A small ad (3½ by 2¼ inches, p. 6) by the Cubbison 
Cracker Co. (3417-19 Pasadena Ave., Los Angeles, 
California) states: “Dextrinized and whole wheat products: 
Melba Toast, Melbetts, Cracked Wheat, Whole Wheat 
Crackers and Cookies.” Note 1. This is the earliest document 
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seen (June 2004) concerning the work of Sophie Cubbison 
with soyfoods.
 A ¼-page ad (p. 12) titled “Hain 100% pure foods,” 
describes Vege-Jell Puddings, Mal-Ba-Nuts (a powdered 
beverage), Potassium broth, and Col-Lax (whose ingredients 
are: Powdered psyllium, Powdered agar, and lactose).
 Note 2. This is the earliest document seen (Aug. 2015) 
that contains the term “Soy bean gluten” or the term “Soy 
bean gluten cracker.” Address: 1207 West Sixth St., Los 
Angeles, California.

849. Product Name:  Soyco (Coffee Substitute).
Manufacturer’s Name:  Unknown. Perhaps Carque.
Manufacturer’s Address:  Los Angeles, California?
Date of Introduction:  1936 March.
New Product–Documentation:  House of Better Living 
Catalog. 1938. March. p. 4. Note: This product could be Soy-
co, a coffee substitute introduced by La Sierra Industries in 
1929, and still made by them in 1936.
 Talk with Ben Kahan of Kahan & Lessin. 1988. Sept. 
24. He thinks this product was made by Carque, pronounced 
kar-KAY. See sheet he sent.

850. Miller, Harry W.; Wen, C. Jean. 1936. Experimental 
nutrition studies of soymilk in human nutrition. Chinese 
Medical Journal 50(4):450-59. April. [15 ref]
• Summary: “Because of their small carbohydrate content 
soybean products have long been used as a diabetic food. 
Also hundreds of years ago, it was used in the form 
of soymilk, cheese, curd, various soy sauces, ferment 
products, bean sprouts, as salted roasted beans and as a 
coffee substitute. More recently it is used in ice-cream, ice-
cream cones, in candies and confectionery, puddings, salad 
dressings, food drinks, breakfast-foods, etc., besides in the 
industries in making paints, linoleums, automobile parts, 
lacquers, celluloid substitute, glue, and vegetable casein. It is 
a valuable stock food, and in the human dietary the various 
soybean products not only give fl avor and relish, but also 
supply a most valuable type of protein.”
 “The people in China use practically no dairy products 
and comparatively little meat, and yet have a well-balanced 
diet, which is obtained through the protective foods supplied 
them through the soybean. We have in China the common 
saying, ‘Do-giang [pinyin doujiang = soy milk] is the poor 
man’s milk, do-fuh [doufu = tofu] is the poor man’s meat.’”
 “We have never observed soybean protein possessing 
an allergy in any single case. Recently a patient admitted to 
the sanitarium informed us that he could use neither wheat, 
eggs, nor milk. We placed him, therefore, on soybean protein 
as found in Vetose milk and soydophilus milk, and he got 
along remarkably well. We have never noted an instance 
where soybean has set up any reaction in the nature of skin 
eruptions, stomach or intestinal upsets” (p. 451-52).
 “Much experimentation has been carried forward 

along the line of making palatable food products out of the 
soybean, of getting rid of the raw, beany, rather bitterish 
fl avor in the uncooked or partially cooked bean. This 
objectionable beany taste has been shown by Schmalfuss and 
Treu [1927] to be a methyl-n-nonyl-ketone, which seems to 
be located in the outer layer of cotyledons.
 “Since a process is now available for the removal of 
these ketone bodies immediately the possibilities loom 
before us of the use of soybean as an important element in 
the human dietary... we may have a true milk substitute.
 “We have approached the formulae of cow’s milk by the 
addition of a suffi cient amount of carbohydrate in the form of 
a malt sugar and a little additional oil, together with vitamin 
C in the form of tomato juice, and by exposing this liquid to 
irradiation with ultra violet light to add vitamin D. Such milk 
can be and is being manufactured as a dried milk powder 
under the name of Vetose Soya Milk Powder with claims of 
nutritive value the equivalent of other prepared powdered 
milk food for infants.”
 “Our experimental work on infant feeding has been 
carried on over a period of more than two years, mostly in 
the Shanghai Sanitarium Clinic” (p. 454).
 “In the Shanghai Sanitarium and Clinic, aside from the 
use of modifi ed soya milk in the pediatrics department, the 
nurses and the helps have taken regularly the soya milk, 
with most satisfactory results. Our observations over this 
period of time lead us to believe that modifi ed soya milk 
has every advantage over cow’s milk; it is palatable and a 
liking for it is readily acquired. It is a complete food of very 
high nutritive value; it is readily digested, and free from all 
poisonous and deleterious substances. The standard formula 
used was protein 3.5%, fat 5%, carbohydrate 5.64%. The 
caloric value is a little higher than that of cow’s milk, and 
will run 170 calories to the full glass” (p. 457).
 Soya milk “can be used in cooking and baking; it 
makes delicious ice cream. At the same time it affords the 
advantages of being 100 per cent pure. Also the dread of so 
many diseases now known to be directly transferred from 
cows’ milk, such as hoof and mouth diseases, undulant fever, 
typhoid fever, streptococcal infection, infection, dysentery, 
etc., is removed from users of soya milk.
 “The new milk powder, which has now been used 
for upwards of a year, seems to be equal in quality with 
the freshly made soya milk. It is a little better tasting. Its 
advantage is that it can be transported to any place without 
deterioration, and can be freshly made up as required, and 
does not require refrigeration” (p. 457).
 “We use a soydophilus made by inoculating sterilized 
soya milk with the acidophilus organisms.” Soydophilus 
“creates an intestinal fl ora that overcomes intestinal 
autointoxication.”
 Note 1. This is the earliest English-language document 
seen (Aug. 2013) that contains the word “soymilk” spelled 
as one word, or that has the word “soymilk” in the title. 
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However, the word “soymilk” does not appear in the text. 
Instead, the term “soya milk” is used at least 22 times and 
the term “soy milk” is used once. The term “modifi ed soya 
milk” is used many times but the meaning of “modifi ed” is 
never explained.
 Note 2. This is the earliest document seen (Aug. 2013) 
that contains the word “Vetose” in connection with the work 
of Dr. Harry Miller with soyfoods. Address: M.D. (both), 
Shanghai Sanitarium and Pediatric Dep., Shanghai, China.

851. Agricultor Venezolano (El) (Ministerio de Agricultura 
y Cria, Caracas). 1936. El cultivo de la “soya” [The 
cultivation the soybean]. 1(1):24. May. [1 ref. Spa]
• Summary: A short paragraph at the top of the article states: 
We have translated the monthly bulletin of the Royal Bank 
of Canada [actually The Royal Bank of Canada Monthly 
Letter, April 1936] which discusses the extraordinary 
importance acquired recently by the soybean, an agricultural 
product whose cultivation is being tested in Venezuela. The 
intensifi cation of this crop in our country can come to signify 
a new and important source of national wealth.
 The article begins: “To many people, the soybean has an 
oriental fl avour; they know it as the basic ingredient in some 
of the most famous English meat sauces [Worcestershire, 
etc.] and have heard that it is an important Manchurian 
export. Against this background it is something of a surprise 
to learn from the Wall Street Journal of February 17, 1936, 
that in the previous year it had become, from the viewpoint 
of cash return to the farmers, the fourth most important 
cereal crop in the United States. The crop of 1934 was about 
50 per cent larger than that of 1933 and the crop of 1935 was 
doubled that of 1934.”
 The many uses of the soybean are discussed, including 
soybean fl our (with and without the original oil content of 
the seed), soybean milk, butter, cheese [tofu], and coffee. 
Among industrial uses, in 1934, 10 million lb of soybean 
oil were used by the paint industry in the USA. “In varnish 
and lacquers soybean oil is the principal base. The Ford car 
is fi nished with a soybean lacquer and the Ford Company is 
erecting a $5,000,000 plant in Detroit [Michigan] to make 
soybean products. In soaps, glues, linoleums and rubber 
substitutes, the ingredients of the soybean have come to be of 
predominant importance.”

852. Cuba Agricola (Havana). 1936. Soya–El frijol 
maravilloso. Articulo: guia del consumidor [Soya–the 
wonderful bean. A consumer guide]. 3(5):59-62. May. [Spa]
• Summary: An article about soy nutrition and the variety 
and uses of soy products: Lecithin, shoyu (soy sauce), 
soy coffee, soy oil, green vegetable soybeans, whole dry 
soybeans, soy fl our, etc. Photos show: (1) A man standing in 
a rather scrawny fi eld of soybeans in rows. (2) A bundle of 
uprooted soybeans.

853. National Research Council of Canada. 1936. 
Proceedings of the Second Conference on Soybeans. Ottawa, 
Canada. 18 p. Held on 4 May 1936 in the National Research 
Building, Ottawa, Ontario, Canada. Confi dential.
• Summary: Contents: Minutes. Appendixes: A. 
Memorandum on soybeans: Varieties, introduction, selection, 
breeding, variety testing and other experimental work–of 
the Division of Forage Plants, Central Experimental Farm, 
Ottawa, by L.E. Kirk (A1-5).
 B. A report on the present status of the soybean industry, 
particularly in western Ontario, by F. Dimmock (B1-6).
 C. The soybean (The Royal Bank of Canada, Monthly 
Letter, April 1936) (C1-2).
 In addition to the people present at the fi rst conference 
on April 29, the following were also present: Dr. L.E. Kirk, 
Mr. C.H. Robinson, and Dr. J.M. Swaine.
 The following subjects were discussed: Dr. Kirk talked 
about the potential for growing soybeans in Manitoba, 
Saskatchewan (and the central and northern parts of the other 
prairie provinces), Nova Scotia, Quebec, the Maritimes, 
Guelph (where O.A.C. had developed and popularized a 
new variety named Goldsoy), and the area around Medicine 
Hat (in southeast Alberta). “Southern Ontario was the 
only suitable place in Canada for the industrial growth of 
soybeans. There was no future for soybeans in Summerland 
[BC], which had other feed crops. The British Columbia 
coast, he said, was too wet.” Work on soybeans had once 
been conducted at Macdonald College [Quebec], but had 
been discontinued. During the last 7 years, the average 
soybean yield in Canada had been about 25 bushels/acre 
(range 18 to 30 bu/acre). Dr. Kirk reported that soybeans 
grown in Ottawa [in northeastern Ontario] had shown 
consistently higher oil content than those grown at Harrow 
[at the southwestern tip of Ontario], while the latter had a 
consistently higher protein content.
 “Mr. Robinson stated that fairly complete analyses of 
the O.A.C. and Mandarin varieties over a period of two years 
were available and that a chemical study of the oil content of 
soybeans had been made, but that no report on this had been 
prepared yet.”
 Concerning the use of soybean fl our to extend wheat 
fl our in foods (such as baked goods): “Dr. Kirk pointed out 
that a good deal of soybean fl our was already being used and 
that its use was likely to increase...” Dr. Whitby referred to 
Henry Ford’s plant for making plastics from soybeans and 
the research on industrial utilization being carried out at 
Urbana, Illinois [by the U.S. Regional Soybean Laboratory]; 
“industrial outlets looked as though they would be very 
important.” “Dr. Kirk mentioned the recent application 
of soybeans in the manufacture of ice cream, chocolates, 
sausages and peanut products.” Use of soybeans in feeding 
animals. Dr. Hopkins was appointed to attend the Second 
Dearborn Conference of Agriculture, Industry and Science, 
soon to be held in Michigan; one session was scheduled to 
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be devoted to soybeans. The National Research Council 
might consider investigations on industrial development 
of soybeans, being careful not to duplicate the work of Dr. 
Swaine at the Experimental Farm. The meeting lasted 1 
hour and 40 minutes. It was agreed that all discussions and 
research would be treated as confi dential.
 See separate entries for each of the 3 Appendixes. 
Address: Ottawa, Ontario, Canada.

854. The Royal Bank of Canada Monthly Letter, April 1936. 
1936. In: National Research Council of Canada. 1936. 
Proceedings of the Second Conference on Soybeans. Ottawa, 
Canada. 18 p. See Appendix C, p. C1-C2. Held on 4 May 
1936 in the National Research Building, Ottawa, Ontario, 
Canada. [1 ref]
• Summary: An overview of the rapid growth of soybeans 
in the United States, and their potential as a crop in Canada. 
“To many people, the soybean has an oriental fl avour; they 
know it as the basic ingredient in some of the most famous 
English meat sauces [Worcestershire, etc.] and have heard 
that it is an important Manchurian export. Against this 
background it is something of a surprise to learn from the 
Wall Street Journal of February 17, 1936, that in the previous 
year it had become, from the viewpoint of cash return to the 
farmers, the fourth most important cereal crop in the United 
States. The crop of 1934 was about 50 per cent larger than 
that of 1933 and the crop of 1935 was doubled that of 1934.”
 The many uses of the soybean are discussed, including 
soybean fl our (with and without the original oil content of 
the seed), soybean milk, butter, cheese [tofu], and coffee. 
Among industrial uses, in 1934, 10 million lb of soybean 
oil were used by the paint industry in the USA. “In varnish 
and lacquers soybean oil is the principal base. The Ford car 
is fi nished with a soybean lacquer and the Ford Company is 
erecting a $5,000,000 plant in Detroit [Michigan] to make 
soybean products. In soaps, glues, linoleums and rubber 
substitutes, the ingredients of the soybean have come to be of 
predominant importance.”

855. Chicago J. of Commerce and La Salle Street Journal. 
1936. Soy bean fi eld study is urged: Illinois manufacturers 
advised to investigate possibilities for use. June 2. p. 12.
• Summary: “Illinois supplies considerably more than one-
half of the entire yield of soy beans in the United States.”
 “Some of the best known industrial uses for soy beans 
are soy bean milk, soy chocolate, soy sauce and other foods, 
including confectionery. It is used for feeding live stock 
by packing companies and baking companies substitute a 
portion of soy bean fl our for wheat fl our in bread. There is 
an increasing demand for soy bean oil in edible products, 
in paint, varnish, linoleum, soap and in foundries for core 
binding purposes. It is also utilized in glue.
 “’Horn buttons, insulation material, tool handles are 
being made in increasing quantities from the residue of soy 

beans after the oil has been extracted.’”
 “Fifth in State’s Crops: ‘The soy bean crop is now fi fth 
among the various farm crops of the state, both in harvested 
acreage and in gross farm value.’”

856. Breedlove, L.B. 1936. Soy bean–The magic plant: 
Picturing its multiple industrial and economic uses. Article 
II. Chicago J. of Commerce and La Salle Street Journal. 
June 4. p. 11.
• Summary: Contents: Introduction and early history in 
China. Teaches proper methods. Clipper fi rst to export 
soybeans. Civil war “coffee.” Introduced as a legume. Extra 
dividend.
 “How far back man began to cultivate the soybean 
plant no one knows–one authority estimates 25,000 years. 
Ethnologists tell us that the original Chinese wandered down 
from the Tarim basin and settled in the fertile valleys of 
the Yangtze and Huai rivers. There, where wild soybeans 
grew in abundance, fl ourished for centuries a family type of 
civilization which consistently repelled the attack of hungry 
barbarians from the south and north.
 “This fact alone typifi es the breadth of soybean usage.
 “The ‘little honorable plant,’ in which Chinese legend 
places one of the invisible Gods, provided food products 
to serve all the needs of the family group and made it 
possible for the Chinese to enter into agricultural society 
without going through a pastoral stage of development. 
Chinese students tell us their civilization was in existence 
for centuries before Sin Jen, the ‘fi re-producer’ who learned 
to kindle fi re from watching a bird make sparks by pecking 
at a tree (and by the discovery got himself accepted as king 
about three thousand years before Christ), began to teach his 
people the arts of pastoral life–hunting, fi shing, gathering of 
fruits and domestication of animals.
 “About two hundred years later Emperor Shen Nung, 
the third of a line fi rmly seated in the king’s chair through 
a series of inventions (as musical instruments, a system of 
writing, a counting method and a calendar), branched out 
a bit to write the fi rst Chinese remedy book. This materia 
medica contained over 300 remedies made from soybeans 
and is the earliest written record of the soya max.”
 “Clipper First to Export Soybeans: In 1804, a wandering 
New England clipper ship, whose Presbyterian master 
canvassed the Chinese sea coast for a return cargo without 
success, bunkered several bags of soybeans for a coffee 
substitute and a food reserve. This was the fi rst time the 
soybean went abroad. Note: This is the earliest document 
seen (Aug. 2002) that embellishes the myth of the “clipper 
ship” with phrases like “Presbyterian master” “canvassed 
the Chinese coast for a return cargo” “bunkered several bags 
of soybeans for a coffee substitute and a food reserve”–
all supposedly in connection with the introduction of the 
soybean to the United States.
 “The seeds found their way into the hands of botanists 
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who were very much interested in the trifoliate leaves of the 
plant. Soon every self-respecting botanical garden–which 
were the fad of those days–exhibited at least one ‘oriental’ 
plant. Apparently, no interest was taken in the cultivation 
of the soybean, which is not surprising, for the American 
pioneer was ever reluctant to experiment with new crops. 
Several of the plants indigenous to the Americas were fi rst 
cultivated in Europe and the seeds imported years later when 
the crop began to fi nd acceptance in its homeland.
 “When, following the religious missionaries, traders 
came looking for the products which only China then could 
produce, as tea, opium and silk, the soybean was completely 
overlooked.
 “Two years after the fi rst group of foreign treaties were 
signed, near the middle of the last century, an English captain 
of a Danish tramp freighter, fi lled the voids in his hold with 
a few bags of beans and a quantity of soybean cakes, then a 
commodity regularly traded in the street markets of China.”
 “No one in England would take any interest in the meal 
much less in the yellow beans and the captain set about 
planting some of the beans with, as it has been reported, a 
Scottish oath to demonstrate the merits of the crop to all 
England. But his garden was gone for decades before any 
real interest was taken by Englishmen.”
 “Civil War ‘Coffee’: During the Civil War, Union 
soldiers were fed a coffee which they disliked. It tasted 
like coffee but did not stimulate or keep them awake as 
the black coffee which they had back home. The substitute 
coffee was made from soybeans smuggled through the lines 
of a blockade by the English who, through their shipping 
facilities, then controlled the movement of coffee from South 
America.
 “Most of the Union soldiers returned from the war with 
a hatred of the ‘so-so’ beans which was only exceeded by 
their dislike of the quarter-master’s department. A Union 
veteran, now ninety-four years old, recently said, when asked 
about the soybean, ‘I won’t have them on my farm. I still can 
taste that darn coffee we had to drink in the army.’
 “When the Japanese, just newly initiated to western 
methods and under the press of food needs, invaded the 
Asiatic continent near the end of the last century, one of 
the fi rst spoils of war sent home, consisted of quantities of 
soybean seeds and the food products of the plant.
 “The production of soybeans in Japan rose so rapidly 
that, by the time of the Boxer uprising and the crash of 
the Manchus, the versatile bean was one of the principal 
food crops of the island empire and exports of the derived 
products had absorbed enough of the foreign market to bring 
hard times to Chinese farmers.” Address: Staff member, 
Chicago Journal of Commerce.

857. Madison Survey (Madison, Tennessee). 1936. Among 
the industries at Madison. 18(29):113-16. July 15.
• Summary: Madison stresses its industries not simply 

because they are a source of revenue for students. “If every 
student who enters this college were fi nancially able to meet 
expenses with cash, still Madison would operate its industrial 
centers because they constitute one of the outstanding 
features of the educational system Madison fosters. Why? 
Madison is preparing men and women to fi ll places of 
responsibility in needy fi elds, in hard and trying places. It 
turns out to the world men and women capable of doing 
things worthwhile for the community in which they locate. 
Not all of these are by any means white-collar jobs. Labor 
itself is educational. Labor is needed to develop the whole 
man.”
 The Madison Printing Department prints all of the 
packages and labels for Madison Foods. Photos show the 
following products in paperboard boxes with labels: Date 
Stix, Fruit Stix, Breakfast Crisps, Bran Wafers, Thin-Things, 
Soy-Koff, Whole Wheat Wafers, and Minute Wheat. Labels 
for Vigorost and Kreme O’Soy [bread] are also pictured.
 “One of the latest printing jobs is three thousand 
display units to accompany samples of Fruit Stix, Date Stix, 
Breakfast Crisps, and Soy-Koff.”
 “Kreme O’Soy Bread adds quality to every lunch and 
meal. You will enjoy its rich creamy nut-like fl avor. Use it 
freely for toast, sandwiches, fi llings, puddings, etc.
 “Madison Kreme O’Soy Flour is used in this bread 
to reduce the starch content, to impart the creamy nut-like 
fl avor, and to alkalinize the bread. Kreme O’Soy Flour is 
a rich food–a complete protein–containing only a trace of 
starch.” Other products noted are Nut-Meat, Soy Beans with 
Tomato Sauce, and Soy Cheese.

858. Burlison, W.L. 1936. The soybean. A plant immigrant 
makes good. Industrial and Engineering Chemistry 
28(7):772-77. July. [23 ref]
• Summary: Contents: Introduction and brief history. 
Description of the bean. Soybean culture. Industrial uses. 
Imports. Composition of soybean seed. Composition of 
soybean oil. Composition of soybean-oil meal. Methods 
of processing soybeans for consumption: Expeller method, 
hydraulic-press method, solvent extraction process. 
Disposition of the domestic crop. Products derived from 
soybeans. Industrial use of soybean oil. Soybean oil in the 
paint industry. Soybean oil as a core binder. Other uses for 
soybean oil: Lecithin, sulphonated oil. Plastic industry. 
Soybean glue. Further investigation needed.
 This article begins: “The soybean is one of the oldest 
crops grown. It was described in a Chinese book on Materia 
Medica, Ben Tsao Gang Mu, written by Emperor Shen-Nung 
about 4800 years ago... Soybeans were introduced into the 
United States in 1804, yet a hundred years there were very 
few grown outside the southern states.”
 The section titled “Products derived from soybeans” 
(p. 775) contains an extensive list of commercial food, feed, 
and industrial products derived from soybeans and compiled 
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from letters received by the University of Illinois during the 
latter part of 1931. “This list is increasing from month to 
month.” Some products have brand names and others only 
generic names. The following products were on the market in 
the USA and Canada at that time.
 “Food products: Soybean fl our. Soybean-meal fl our. 
Refi ned edible soybean oil. Soybean salad oil. Chocolate 
bars (30% soybean fl our). Cocoa (up to 60% soybean 
fl our). Sausages (up to 50% soybean fl our). Bread (7½% 
soybean fl our). Rolls (10% soybean fl our). Macaroni (20% 
soybean fl our). Soybean muffi ns. Soybean cookies. Soybean 
doughnuts. Vegetable shortening. Infant foods. Diabetic 
foods. Oleomargarine. Lard substitutes. Filled sweets. 
Soybean sprouts. Soybean cheese. Soya cream biscuits. 
La Choy soy sauce. Zoybeans (cooked beans). Bacon 
and Zoybeans. Zoy bouillon. Casein gluten fl our. Non-
fat mayonnaise. Fatless spread. Soyex-malt-cocoa drink. 
Soybean milk. Soybean ice cream.
 “Feed products: Cake or meal. Commercial feed. Dairy 
feed. Hog chow. Poultry chow. Dog chow. Calf chow. Rabbit 
chow. 34% protein chow chow. Chick Startena.
 “Industrial products: Paint. Varnish. Enamels. Oilcloth. 
Linoleum. Printers’ ink. Glycerol. Celluloid. Lauxtex plastic 
wall coat. Lauxtein waterproof soybean glue. Lauxein 
emulsifi er. Soap. Core binders. Rubber substitutes. Plastics.”
 Photos show: (1) “A beautiful fi eld of Illini soybeans, 
a variety extensively used for industrial purposes.” (2) “A 
soybean plant loaded with pods and ready for harvest.
 Tables show: (1) “Utilization of soybeans and soybean 
products in 1930” For example: Soybeans ground for food: 
200,000 bu (bushels). Soybean oil used in various edible 
products: Oleomargarine: 750,000 lb. Lard substitutes: 
500,000 lb. Other food products: 4,750,000 lb. Soybean oil 
used in industrial products: Paint and varnish: 9,000,000 lb. 
Linoleum and oilcloth: 4,000,000 lb. Soap kettle: 8,500,000 
lb. Soybean meal used in: Commercial feed: 84,100 tons. 
Other 15,000 tons. Soy fl our for food: 850 tons. Infant and 
diabetic foods: 50 tons. Other uses, including glue: 10,000 
tons.
 Table 2: “Adaptability of soybean oil to various 
products.” Drying products: Paint, varnish, linoleum 
and oilcloth, waterproof goods. Soap products: Hard 
soaps (toilet, household, laundry), soft soaps (shampoos, 
automobile soaps). Edible products: Lard compounds, 
cooking oils, salad oils, fountain drinks, candy, mayonnaise, 
margarine. Miscellaneous: Foundry core oil, printers’ ink.
 Note: A revised and considerably expanded version of 
this article, with the same title and author but a somewhat 
different format, was published two months later as Illinois 
Agric. Exp. Station, Circular, No. 461. 15 p. Sept. Address: 
Univ. of Illinois, Urbana, Illinois.

859. Brewster, Clara M. 1936. The Soya bean: A four-star 
food. Horizon (Tempo Books, New York City) 1(3):9, 26-27. 

Aug.
• Summary: “Like the Fountain of Youth, the Perfect Food 
is a myth. There is, however, a well-nigh ideal substitute. 
It is 5,000 years old, yet fully appreciated only so recently 
that it can well be called the food of tomorrow. This food 
is the Soya bean–a four-star tiny seed, with one star for its 
exceptionally fi ne and healthful chemical composition, one 
star for its cheapness, one star for its taste, and the fi nal star 
for its adaptability, which makes it a blessing to every health-
minded housewife!
 “In the Orient, the Soya bean takes the place of meat, 
eggs, milk, cheese, butter and wheat. Over its supply wars 
have been fought. On a diet of it entire races have been 
nourished and thrived. To approximately half the population 
of the world, it is food and drink day in and day out.
 “And it is no wonder. An analysis of the chemical 
composition of the Soya bean shows that it is composed of 
40% protein, 20% fat, and the rest is balanced carbohydrates 
and minerals. Also, research has shown that the Soya bean 
contains all the vitamins, both the fat-soluble and the water-
soluble.”
 “The Soya bean is a complete vegetable protein 
containing all of the amino acids in assimilable form; one 
pound of Soya beans equals the protein value of two pounds 
of beef, which is much more expensive. Also, quite the 
opposite of meat, which is highly acid forming, the Soya 
bean is alkaline, possessing more than twenty times the 
alkalinity of cow’s milk.”
 From Soya beans we can make Soya bean milk, oil, “a 
perfect substitute for lard and other kinds of indigestible 
shortening,” a substitute for fresh butter (when the lard 
substitute is colored with a bit of carrot juice and seasoned 
with a little Nu-Vege-Sal), a delicious fl our (good for use in 
pancakes, soups, etc.), toasted soya bean (which resemble 
peanuts in fl avor and texture), coffee substitutes and 
chocolate substitutes (from toasted soya beans–alkaline in 
reaction and minus all harmful stimulants), toasted soya fl our 
(which has a nut-like fl avor), sprouted soya beans, green 
vegetable beans (picked when the plant is three quarters 
ripe; they are easy to shell after boiling in the pods for fi ve 
minutes), tofu (one of the most popular foods made by the 
Chinese from soya beans, it is a cheese resembling our 
cottage cheese but pressed into cakes), the curds used to 
make soya cheese (use in salads or other recipes calling for 
cottage cheese).
 “There are 250 varieties of soya beans. Recipes are 
given for: Soya beans a la Hauser (boiled [whole dry] 
soya beans, seasoned with Nu-Vege-Sal and made into a 
casserole). Raw soya bean salad (with sprouted soya beans). 
Soya milk. Clabbered soya milk (“The pulp [okara] strained 
out of the milk may be used in a multitude of ways...”). 
Mock oyster patties (with 1 cup soya pulp). Soya muffi ns 
(with 2 cups toasted Soya Flour). Soya waffl es (with soya 
fl our). Soya fi ddle sticks (with soya fl our, raw sugar, dates, 
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and nuts). Soya fl our fruit cake. Soya sand tarts (with soya 
fl our).
 Note 1. Nu-Vege-Sal (“Nutrofi ed salt”) is made by 
Modern Health Products (Milwaukee, Wisconsin), which 
has a full-page ad in each issue and also makes Swiss Kriss 
(natural herbal laxative), Sym (formerly called “Slim”), 
Vitana (ripe banana food), Santay Swiss Teas, Santay 
Meatless Bouillon, Sea Greens (“sea vegetables” in tablet 
form), Sipp (drink instead of coffee), and Aydee Vitamin 
Tablets.
 Note 2. This stylish, spiral bound, quarterly magazine, 
edited by Bengamin Gayelord Hauser, began publication in 
early 1936. It is published by Tempo Books (580 Fifth Ave., 
New York City), the publisher of Hauser’s many books with 
titles like Eat and Grow Beautiful, Food Science and Health, 
Harmonized Food Selection, New Health Cookery, Types and 
Temperaments, Dictionary of Foods, Child Feeding (written 
for mothers), Health Day (Gesundheitstag), Here’s How To 
Be Healthy (sensational “health cocktails”). Focusing on 
“Health, beauty, vitality,” it emphasizes that all are related 
to a good diet. Hauser (whose full-page, dapper photo 
appears near the front of issue no. 1) “has been called into 
consultation by the world’s most beautiful women, stars of 
the stage, screen and opera; and for the past two summers 
he has been Dietetic Director of Elizabeth Arden’s exclusive 
‘Siesta’ in Maine.” Hauser appears to advocate a vegetarian 
diet (though he does not say so); he makes no mention of 
meat, fi sh or poultry in the text or recipes in the fi rst four 
issues.

860. Modern Health Products, Inc. 1936. Group of foods and 
diet-accessories open new avenues to health! (Ad). Horizon 
(Tempo Books, New York City) 1(3):29. Aug.
• Summary: The top one-third of this full page ad shows 
photos of about 20 health products–including Staf, Nu-Vege-
Sal (nutrofi ed food), Sym (formerly “Slim”), Santay Swiss 
Teas, Santay meatless bouillon, Correcol, Hauser potassium 
broth (improved), Vitana (the ripe banana food), Swiss Kriss 
(modern laxative), Sea greens (tablet form–”A valuable 
mixture of sea vegetables”), Nutro-link (the fortifying 
elements), Sipp (instead of coffee).
 The bottom two-thirds contains a description of each 
product and an order form with prices (postpaid). Address: 
1428 North 24th Street, Milwaukee, Wisconsin.

861. Associated Press (AP). 1936. A vegetable wonder. 
Advertiser (Montgomery, Alabama). Sept. 8.
• Summary: “The soy bean is an immigrant from China... In 
Detroit, Mr. Ford is building a $5,000,000 plant to make soy 
bean products. He fi nishes all his cars with soy bean lacquer 
[paint].
 “The soy bean is also being canned for human 
consumption. So versatile is this remarkable vegetable that 
there is soy bean milk, butter, cheese, coffee, breakfast foods, 

and macaroni on the market. It is remarkable because of a 
complete absence of starch and a high protein content. In soy 
bean fl our the protein runs from 37 to 40 per cent, and has a 
high nutrition value.”
 Note: A cartoon on the same page tells the life story 
of George Washington Carver. “George worked his way 
through college. He extracted an oil from peanuts which has 
been used in treating infantile paralysis. Now, Dr. George 
Washington Carver, whose parents were slaves, is a great 
scientist–one of the few Americans to become a member of 
the Royal Society of Arts, London.”

862. Meade, Mary. 1936. Soy beans are new dish on 
American table. Chicago Daily Tribune. Sept. 9. p. 26.
• Summary: It has taken agricultural America a long time to 
discover the soy bean. For centuries it has been a valuable 
human food in the Asiatic diet, “but only within the last 
few years has it come to the American table. And in what 
variety!” We have fresh and dried soy beans. We are using 
soy bean fl our to make breads, drinking a soy bean milk, 
and cooking many of our foods in soy bean oil. “There is 
a soy bean ‘coffee’ on the market, a soy bean butter, which 
resembles peanut butter, soy sauce, and a roasted soy 
bean which is eaten like peanuts and which is gaining in 
popularity every day.”
 Soy beans are a valuable food, rich in “good quality 
protein and having a superior caloric content.” Their low 
starch content makes them valuable for diabetics. Describes 
how to cook fresh soy beans and dried soy beans.
 “Among the most edible varieties of soy beans are 
Easycook, Mammoth Yellow, Manchu, Dunfi eld, and 
Haberlandt. All are light in color.” Gives a recipe for Soy 
bean nut bread; the nuts are chopped tree nuts.

863. Desai, Mahadev. 1936. Soya bean for the poor. Harijan 
4(33):259. Sept. 26.
• Summary: “Sir Courtney Terrell, Chief Justice of the 
Patna High Court, had a long interview during his visit to 
Japan with Prof. Saiki, Director of the Japanese Bureau of 
Nutrition, who showed him the various processes of making 
simple food products from soya bean for the poor people 
of India. Sir Courtney, it is interesting to note, writes with 
special reference to Bihar. The fi rst is the preparation of satu 
[which resembles roasted soy fl our] and the second is the 
preparation of milk. About the satu preparation he writes:
 “’About two seers [i.e. 4 pounds] of bean preferably of 
the large white hard Manchurian variety, were heaped upon 
an iron or earthenware dish and this dish was placed over a 
fi re, the dry beans being continuously stirred with a wooden 
spoon. When they assumed a golden brown colour they were 
allowed to cool and then ground in a small stone hand mill of 
the kind commonly seen in Indian prisons for preparing atta. 
The beans were reduced to a fi ne soft powder and the entire 
bean was ground without any waste. The fl our so produced 
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is already cooked and it may be used in any of the ways now 
known in India in connection with satu.’
 “The process of preparing milk that Sir Courtney 
describes is rather elaborate. Far simpler is the recipe by 
Benjamin Hansen, the well-known Viennese Food Scientist.” 
Address: India.

864. Burlison, W.L. 1936. The soybean. A plant immigrant 
makes good. Illinois Agricultural Experiment Station, 
Circular No. 461. 15 p. Sept. First printed in Industrial and 
Engineering Chemistry. 1936. 28(7):772-77. July. [24 ref]
• Summary: A shorter version of this article, with the 
same title and author but a somewhat different format, was 
published two months earlier in Industrial and Engineering 
Chemistry 28(7):772-77. July.
 Contents: Introduction and brief history. Description of 
the soybean. Soybean culture. Industrial uses. Disposition 
of the domestic crop. Products derived from soybeans: 
Food, feed, and industrial products. Imports. Chemical 
composition: Soybeans, soybean oil, soybean oil meal. 
Methods of processing soybeans: Expeller, hydraulic-press, 
solvent extraction. Industrial use of soybean oil. Use of 
soybean oil in the paint industry. Soybean oil as a core 
binder. Other uses for soybean oil: Lecithin, sulphonated 
oil. Plastic industry uses soybean oil meal. Glue from 
soybean oil meal. Soybean oil meal for fertilizers. Further 
investigation needed.
 The section titled “Products derived from soybeans” (p. 
6-7) gives is an extensive list of commercial food, feed, and 
industrial products derived from soybeans. This list is almost 
identical to that published two months earlier. Address: Chief 
in Crop Production.

865. Fors, Alberto J. 1936. El frijol soya, materia prima para 
la produccion de aceite [The soybean, raw material for the 
production of oil]. Revista de Agricultura (Cuba) 19(8-9):64-
66. Aug/Sept. [Spa]
• Summary: Briefl y describes the importance of the soybean 
as a raw material for the production of oil. At the end of the 
article are listed the products obtained from the soybean. 
These include 24 food products (incl. refi ned soy fl our, 
refi ned soy oil, chocolate and cocoa with soya, sausages 
with soy fl our, soy bread, soy macaroni, gluten fl our and soy 
casein, soy lard (mantecado de soya = shortening), foods for 
children and diabetics, oleomargarine, soy sprouts (retoños 
de soya), soy cheese (queso de soya = tofu), biscuits made 
with soy cream, La-Choy soy sauce, soya bouillon, low-fat 
soy mayonnaise, soymilk), 6 concentrated feeds for domestic 
animals, and 14 industrial soy products (incl. paints, 
enamels, linoleum, glycerine, varnish, artifi cial adhesive 
rubber, candles, lubricants).
 The article begins: “The soybean (el frijol soya) is a 
bush which grows to a height of, at most, 3½ feet, but its 
industrial possibilities and its agricultural worth are gigantic. 

One cannot explain why the cultivation of this plant in Cuba 
is still at the test stage. During the past year of 1935, the 
United States harvested not less than 24 million quintales [1 
quintal = 100 pounds] of this bean. The soybean also does 
well in our climate and in the majority of our soils, with the 
advantage over the black bean that two crops per year can be 
harvested.
 “We are importing for our consumption about 6 
million kg of oil extracted from this bean which, with some 
industrial products derived from the same, represent an 
annual expenditure which approximates, on average, one 
million pesos. The soybean is not a future possibility: it 
is money in the hand of those who plant it. Cuba has oil 
extraction plants which can process all the soybeans we can 
harvest. Why don’t you plant soya? Not only do we import 
large quantities of soy oil, for we are large consumers of oils 
and fats, but we also bring in concentrated feeds for milk 
cows, chickens, and various other substances derived from 
the soybean.” The article ends with these words written in 
large letters: Plant soybeans!
 Note: This is the earliest Spanish-language document 
seen (May 2020) that mentions soy lard–also called 
shortening. Address: Propagaganda de la Inspeccion 
Provinical de Agricultura de la Habana. A Cargo de 
Ingeniero A.J. Fors.

866. Lager, Mildred. 1936. New items. House of Better 
Living (Newsletter, Los Angeles) 3(10):3. Sept.
• Summary: “Dry Soy Milk, ready to mix with water. Soy 
Cocolette–soy milk cocoa not sweetened. Soy steel cut 
coffee. Soy milk prepared ice cream powder. Soy milk and 
soy milk chocolate bars. Soy milk and soy milk chocolate 
diabetic candy. Soy Gluten Noodles and wafers. Red Soy 
Beans–cook in 25 minutes when soaked over night... Soy 
bean oil.”
 On page 4 are recipes for Soy bean loaf (with 1 can 
Loma Linda Soy Beans) and Soy bean thousand island 
dressing (with Loma Linda soy mince spread). Address: 
1207 West Sixth St., Los Angeles, California.

867. Smith, Wesley. 1936. The march of fi nance: Trading in 
soy bean futures spotlights latest arrival in farm commodity 
king row. Los Angeles Times. Oct. 6. p. A18.
• Summary: Yesterday, trading in soy bean futures started 
on the Chicago Board of Trade. The soy bean has risen 
dramatically from a minor product on American farms to the 
“fourth most important cereal crop” in terms of cash returns 
to farmers last year. It is a “story of the romance of American 
agriculture and industry.”
 In 1909 the value of the soy bean crop in the USA was 
only $17,000. In 1919 the value was $1,085,000–a 64-fold 
increase in only 10 years. In 1935, the value had risen to 
$35,000,000. An estimated 600,000 American farmers grown 
soy beans; the harvested acreage in 1935 was 5,211,000 
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acres compared with less than 500,000 acres in 1917. In 
1935 some 39,637,000 bushels were produced, compared to 
5,131,000 in 1925.
 Many new industrial uses of soy beans have been 
developed; it is used to make high-grade paints, soaps, as 
a binder for foundry cores, celluloid, candles, printing ink, 
glycerin, linoleum, rubber substitutes, lecithin, and many 
other products.
 A range of foods are now being made and marketed in 
America: Soy bean fl our (with or without the original oil 
content of the seed), soy bean milk, butter, cheese, coffee, 
biscuits, bread foods and macaroni. The beans themselves 
are canned.
 “The soy bean cake, which is the residue when the 
oil has been extracted from the bean, is one of the most 
satisfactory types of fertilizer.”

868. McCutcheon, -. 1936. The romance of little soy bean, 
the immigrant boy who grew up (Cartoon). Chicago Daily 
Tribune. Oct. 15. p. 1.
• Summary: A three-part cartoon loaded with racial 
stereotypes: (1) “Little Soy Bean, comparatively recent 
immigrant from China gets a job as a waiter in the Ancient 
and Honorable American Food Products Club and is soon 
fi lling rush orders for such distinguished members as the 
Hon. Mr. Wheat, the Hon Mr. Corn... Having ancestries 
going deep into the past, they slightly high hat little Soy, not 
dreaming that he is the hero of a book on materia medica 
written nearly 5,000 years ago by the learned Emperor Shen 
Nung.” The cartoon shows: Little Soy Bean, a small Chinese 
man with a pigtail, running, holding out a plate, says “Yessir, 
Yessir, me coming chop chop.” The club members are all fat, 
slouched in chairs around tables.
 (2) “Twenty years hurry past. Little Soy Bean has grown 
up. Instead of hustling rush orders for the members of the... 
club he has become 100 per cent American, saying ‘yeah,’ 
and ‘so what’ and wearing Clark Gable abbreviated side 
whiskers. Also he is a member of the club.” The cartoon 
shows the well dressed Chinese man saying “Me allee same 
American. Me belong member club.” The club members are 
now all standing, looking at him in puzzlement.
 (3) “By virtue of industry, intelligence and 
aggressiveness he soon becomes the most versatile of all the 
members, all of whom spend much of their time admiring 
his many and amazing range of accomplishments.” Dressed 
even better, the smiling Chinese man is juggling many balls 
on each of which a word or two is written: Buttons, candy, 
vegetables, glue, rubber substitute, coffee substitute, soaps, 
macaroni, fl our, beans, soups, ink, celluloid, paints, enamels. 
The fat men look on in amazement.
 Note: This is the earliest document seen (Oct. 2008) that 
contains a cartoon related to soy.

869. Original Health Food Store. 1936. Soybean products 

(Ad). Naturopath and Herald of Health (New York City) 
41(12):381. Dec.
• Summary: Down the left side of this 4.75 by 5½ inch ad 
is a list of soybean products by brand a price is also given 
for each: “BakerLust” brand: Soybean milk powder, plain or 
banana fl avored, 14 oz, 1½ lb, or 5 lb. Soya bean vegetable 
soup powder, trial size, 14 oz, 1½ lb bag. Soy muffi ns, ½ 
dozen. Soy bean bread, 14 oz or 26 oz loaf. Soy beans–raw, 
per lb.
 “Vita-Soy” brand: Soybean milk powder, 1 lb, 2 lb, 5 
lb. Soya bean vegetable soup powder, ½ lb or 1 lb. Soya 
confection powder, ½ lb or 1 lb. Soya date sugar, 1 lb.
 Madison brand: Soy fruit stix, 6½ oz. Soy date stix, 6½ 
oz. Soy koff, 12 oz.
 Morey brand: Soy cocoa, 4 oz, 8 oz, or 16 oz cans.
 Pfaffman brand: Soymac macaroni, 7 oz package. Soy 
noodles, 7 oz package.
 Winroy brand: Soy nuts–roasted, 1½ oz, 8 oz, or 16 oz.
 Coyle-Lawson brand: Soy malt–chocolated or plain, ½ 
lb.
 Down the right hand side, under the title “Products of 
the marvelous soybean,” is a brief description of each type 
of product. The fi rst item, and that with by far the longest 
description, is “soybean milk powder.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the word “BakerLust.” It 
appears to be used as a brand name only for soy products.
 Note 2. Benedict Lust apparently owned this store (See 
ad in the Feb. 1937 issue, p. 64). His brother, Louis Lust, 
owned a bakery (established in 1903) at Corner 105th St. 
and Park Ave., New York City. He baked wholegrain breads 
and related baked goods. Louis used (and may have coined) 
the brand name “BakerLust” to refer to products he made or 
sold.
 Note 3. This ad also appears (with the same content but 
in a different form) in the Jan. 1937 edition of this magazine 
(p. 27), and of Nature’s Path (New York City) (p. 38). It 
appeared in the same form in the July 1937 (p. 224) issue. 
Address: 343 Lexington Ave., New York City.

870. Product Name:  Soy-Koff (Alkaline Coffee Substitute. 
Renamed Zoy-Koff in about 1939) [Regular, or Fine Grinds].
Manufacturer’s Name:  Madison Foods (Renamed 
Nutrition International Corp. in about 1965).
Manufacturer’s Address:  Nashville Agricultural Normal 
Institute, Madison, Tennessee.
Date of Introduction:  1936.
Ingredients:  Soybeans, bran, brown sugar.
Wt/Vol., Packaging, Price:  12 oz box or 1 lb bag.
How Stored:  Shelf stable.
Nutrition:  6 oz. liquid: Protein 0.8%, fat 0.0004%, 
carbohydrates 0.98%, ash 0.12%, calories 4.3/100 gm.
New Product–Documentation:  Madison Survey. 1936. 
July 15. p. 115.



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   475

© Copyright Soyinfo Center 2021

Madison Survey. 1937. “The soy bean marches on.” 
April 21. p. 59-60.
 Ad in Nature’s Path (USA). June 1943. p. 227. “Zoy-
Koff: Coffee fl avor without coffee after-effects.” Taylor. 
1944. Soy Cook Book. p. 201.

Madison Health Messenger. 1949. V. 49-2. p. 5.
Madison Health Messenger. 1949. V. 49-3. 1949. p. 5. 

“Soy-Koff–an alkaline beverage used in the place of coffee. 
Contains no coffee–no nerve stimulants. Serve to young 
and old. Two grinds–regular and fi ne. Prepare like coffee. 
Ingredients: soybeans, bran, brown sugar. 1 lb. bag.”

Soybean Blue Book. 1950. p. 84.
 Francis Kalnay. 1959. House Beautiful. May. p. 174-75. 
“Soybean has all the answers.” A photo shows the bag and 
label. The front panel reads: “A satisfying hot beverage made 
of soy beans and molasses.” Also listed in 1963 Blue Book 
(p. 97) as Zoy-koff. Soybean Blue Book. 1965. p. 111.

871. Spirk, Ludvik. 1936. Soja jako surovina pro chemicky 
prumysl [Soybean as a raw material in chemical industry]. 
Chemicke Listy (Chemical News) 30:116-19, 134-37, 151-57. 
(Chem. Abst. 30:7717). [Cze]*
• Summary: “The history, botany, composition, development 
and uses of the soybean are reviewed. In Czechoslovakia it 
is grown on 2,000 hectares with an annual yield of 30-50 
carloads; most of this is extracted for oils or used for animal 
food. Some of the native soy is made into Kaboul, a coffee 
substitute; it contains vegetable proteins 40%, vegetable fats 
20% (97% of which are digestible), lecithin 2%, and mineral 
ash 6%. The mineral ash contains phosphorus compounds 
30%, potassium compounds 30%, magnesium 10% and 
calcium 5%. Narcotics, caffeine or carbohydrates are not 
present in Kaboul.”

872. Product Name:  [Kaboul].
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  Czechoslovakia.
Date of Introduction:  1936.
New Product–Documentation:  Ludvik Spirk. 1936. 
Chemike Listy. 30:116-19, 134-37, 151-57 (Chem. Abst. 
30:7717). “Some of the native soy is made into Kaboul, 
a coffee substitute; it contains vegetable proteins 40%, 
vegetable fats 20% (97% of which are digestible), lecithin 
2%, and mineral ash 6%. The mineral ash contains 
phosphorus compounds 30%, potassium compounds 
30%, magnesium 10% and Ca 5%. Narcotics, caffeine or 
carbohydrates are not present in Kaboul.”
 International Inst. of Agriculture. 1936. Le soja dans le 
monde. See section on Czechoslovakia.

873. Gray, George Douglas. 1936. All about the soya bean: 
In agriculture, industry and commerce. London: John Bale, 
Sons & Danielsson Ltd. ix + 144 p. Introduction by James L. 
North. Late curator, Royal Botanic Gardens, Regent’s Park, 

London. Index. 28 cm. [19 ref]
• Summary: A comprehensive, early work on the soybean. 
Gray was a Scotch physician. Contents: 1. Introducing the 
soya bean. 2. The soya bean plant and its cultivation. 3. 
The soya bean as food: Dietetics, immature green beans, 
mature dried beans, soya bean coffee, soya bean chocolate, 
soya bean sprouts, soya bean milk, soya bean fl our (incl. 
Berczeller fl our, Soyvita bread made by Messrs. Wm. 
Beattie, Ltd., Glasgow), bean curd [tofu], soy (also called 
soya bean sauce, Chinese bean sauce, or shoyu), miso, 
fermented bean curd (p. 66-67). 4. Soya bean oil. 5. Soya 
bean trade. 6. The soya bean in agriculture.
 Addenda: Soya bean products in the USA. Dieting and 
recipes. Statistics. India. Bibliography.
 In the chapter on “Soya bean oil” we read (p. 75): “In 
England, the bean oil trade is carried on by the following 
fi rms:–The British Oil and Cake Mills Ltd., the ordinary 
shares of which are held by Lever Bros., Ltd., so that they 
are a branch of Unilever, Ltd.
 “The Hull Oil Manufacturing Co., Ltd., Hull, now 
merged in the foregoing concern.
 “The Premier Oil Extracting Mills, Ltd., Hull.
 “Messrs. Wray Sanderson & Co., Hull.
 “The Medina Refi nery Ltd., Deptford, London.
 “Messrs. J. Bibby & Sons Ltd., Liverpool.
 “The Erith Oil Works Ltd., Erith” [Kent].
 The fi rst addendum, titled “Soybean products exhibited 
by the American Soybean Association” (at Washington, DC, 
p. 120-24) lists the following companies and each of the soy 
products that they manufacture: American Lecithin Corp. 
(Atlanta, Georgia), Archer-Daniels-Midland Co. (Milwaukee, 
Wisconsin), Armstrong Paint and Varnish Works (Chicago, 
Illinois), Battle Creek [Food] Factory (Battle Creek, 
Michigan), The Blanton Co. (St. Louis, Missouri), Cereo 
Co. (Tappan, New York), The Davies-Young Soap Co. 
(Dayton, Ohio), Detroit Graphite Co. (Detroit, Michigan), 
Eastern Health Food Stores Association (Washington, DC), 
Funk Brothers Seed Company (Bloomington, Illinois), 
Harshaw Essential Foods, Inc. (Cleveland, Ohio), Keystone 
Macaroni Mfg. Co. (Lebanon, Pennsylvania), Kloss, 
Jethro (Takoma Park, Maryland: Fresh [soybean] milk. 
Pumpkin pie [soybean milk and soybean fl our]. Soybean 
cheese. Soybean bread [20% soybean fl our]. Soybean 
buns. Soybean sprouts. Soybean cake), Laucks, I.F., Inc. 
(Bloomington, Illinois–home offi ce, Seattle, Washington), 
Madison Food Company (Madison, Tennessee; Vigorost, 
Cheese [Tofu], Soybeans canned with Tomato, Soybeans 
canned plain, Dixie Fruit Crackers), Mead Johnson and 
Co. (Evansville, Indiana; Makes Sobee [Infant Formula]), 
Oriental Show-You Co. (Columbia City, Indiana), Paintcraft 
Co. (Galesburg, Illinois), Prince Macaroni Mfg. Co. (Boston, 
Massachusetts), Purina Mills (St. Louis, Missouri; makes 
Cresol disinfectant, Purina turkey and growing fattening 
chow, Purina lay chow, Purina egg chowder, Purina breeder 
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egg chowder, Purina fi tting chow, Purina rabbit chow, 
Purina chick Growena chow, Purina 34% cow chow, Purina 
chowder, Purina bulky cow chow, Purina 24% cow chow, 
Purina pig and hog chow, Protena all mash starting and 
growing food), Shellabarger Grain Products Company 
(Decatur, Illinois), Soyex Company, Inc. (Nutley, New 
Jersey), Staley Sales Corporation (Decatur, Illinois), The 
Stamford Rubber Supply Company (Stamford, Connecticut), 
Dr. Roy Monier, President, Board of Managers, State 
Hospitals (Jefferson City, Missouri), United Drug Company 
(Boston, Massachusetts), Vi-tone Company (Hamilton, 
Canada), Woolsey Paint and Color Co., C.A. (Jersey City, 
New Jersey), Bureau of Chemistry and Soils, Department 
of Agriculture (Washington, D.C.). Page 120 adds: “The 
exhibit also contained some 200 soybean products, mostly 
foods, brought from the Orient by Mr. W.J. Morse, Senior 
Agronomist, Department of Agriculture, Washington, DC, 
U.S.A.” Note 1. Morse and P.H. Dorsett were in East Asia 
from 1929 to 1931, when they collected many samples of 
soybeans and soyfoods.
 In the second addendum, recipes, the author notes that 
soy fl our is widely used in diabetic diets. Two leading fi rms 
who make soy fl our in England and who also incorporate it 
in various products are: Soya Foods, Ltd., Rickmansworth, 
Herts, and Dietetic Foods Ltd. 124 Victoria St., London, 
S.W. 1. “The former specialize in Soyolk which is fl our 
prepared on the principles laid down by Professor Berczeller; 
it is a mealy powder, fatty to the touch. The latter fi rm are 
the sole distributors in Great Britain of the well-known 
‘Heudebert’ Dietetic Food products, a French concern which 
makes different kinds of diabetic breads.” The following 
recipes are then given; * = Calls for Soyolk soy fl our: 
Soybeans, southern style. Soybean salad. Roasted soybeans 
[like dry-roasted peanuts]. Soybean croquettes. Soybean 
souffl é. Stuffi ng for baked fi sh*. White sponge pudding*. 
Shortbread*. Madeira cake*. Soya soup à la Reine (uses 
Heudebert soya fl our). Soya chocolate (with soya fl our). 
Soya vegetable soup (with soya fl our). Soya bean sprout 
salad.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soya bean sprouts” to 
refer to these sprouts. Address: M.D. (Scotch physician), 
C.B.E., England. Late medical offi cer to H.B.M. Legation, 
Peking, China. Lieut.-Colonel, Retired.

874. Institut International d’Agriculture (International 
Institute of Agriculture). 1936. Le soja dans le monde [The 
soybean in various countries of the world]. Rome, Italy: 
Imprimerie de la Chambre des Deputes, Charles Colombo. 
viii + 282 p. Bibliography, p. 276-82. No index. 25 cm. [90 
ref. Fre]
• Summary: A superb early work, containing extensive 
original information, looking at developments with soybeans 
and soyfoods country by country, worldwide.

 Contents. Preface (p. 1). A. Cultivation of soy (soja; 
p. 4): 1. Botanical description, selection, classifi cation of 
the varieties. 2. Cultivation properly said. 3. Enemies and 
illnesses.
 4. Cultivation in the various countries: 4a. The Americas 
(p. 38): Antigua, Argentina, Bermuda, Brazil, Canada, Chile, 
Colombia, Costa Rica, Cuba, Dominican Republic, Ecuador, 
USA (gives details on all varieties grown, and describes 
production, history, varieties, and cultural practices in North 
Carolina, Illinois, Indiana, Iowa, Maryland, Massachusetts, 
Mississippi, Missouri, New York, Ohio, West Virginia, 
Wisconsin, Conclusion), Guadeloupe, Guatemala, British 
Guiana, Dutch Guiana, British Honduras [Belize], Jamaica, 
Barbados, Martinique, Mexico, Montserrat, Peru, Puerto 
Rico, El Salvador, Trinidad and Tobago, Uruguay.
 4b. Europe (p. 101): Germany, the Danubian countries, 
Austria, Spain, France, Great Britain, Hungary, Italy, 
Netherlands, Poland, Romania, Switzerland, Czechoslovakia, 
Turkey, USSR.
 4c. Asia (p. 128): Ceylon, China and Manchuria, 
Cyprus, Federated States of Malaysia, British India (incl. 
Punjab, Bihar and Orissa, Burma, Berar, Madras Presidency, 
Bombay Presidency, Bengal (incl. Nepal, Bhutan, Sikkim, 
and the district of Darjeeling), Assam, North-West Frontier 
Province, United Provinces), Netherlands Indies, Indochina 
(incl. Tonkin, Annam, Laos, Cambodia, and Cochinchine), 
Japan, Palestine, Siam.
 4d. Africa (p. 146): French West Africa, Algeria, Belgian 
Congo, Cyrenaica, Egypt, Eritrea, Madagascar, Morocco, 
Mauritius (Ile Maurice), Reunion (Réunion), Rhodesia, 
Anglo-Egyptian Sudan, Tripolitania, Tunisia, Union of South 
Africa.
 4e. Oceania (p. 153): Australia, Fiji Islands, Hawaii, 
New Caledonia, New Zealand, Philippines.
 B. Utilization of soya (p. 158): 1. The soybean in human 
nutrition and in industry: Whole soybeans, chart of the uses 
of whole soybeans, use of soya in the green state (green 
vegetable soybeans), soy sauce (dau-tuong of the Annamites, 
or toyo, named shoyu by the Japanese, or chau-yau or chiang 
yoo by the Chinese), condiments and sauces based on soya 
in the Netherlands Indies (tempe, ontjom, tempemori and 
tempe kedele [various types of tempeh and onchom, p. 168-
70]), tao tjo [Indonesian-style miso], tao dji [fermented 
black soybeans], ketjap, ketiap benteng [Indonesian-style 
soy sauce], soymilk (le lait de soja), yuba (crème de lait 
de soja), tofu (le fromage de soja) and fermented tofu (des 
fromages fermentés, made by Li Yu-ying near Paris), soymilk 
casein (caséine du lait de soja, for industrial use, including 
vegetable albumin, or galalithe [galalith]” [isolated soy 
protein], and artifi cial wool), soy lecithin (lécithine de soja), 
soy fl our (la farine de soja, incl. soy bread, soy pastries, and 
soy cocoa).
 Note 1. This is the earliest document seen (Sept. 2010) 
that uses the term benteng or ketiap benteng to refer to an 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   477

© Copyright Soyinfo Center 2021

Indonesian-style soy sauce.
 2. Soy oil (p. 194): Food uses, industrial uses (including 
soaps, products resembling petroleum, paints, varnishes, 
linoleum, and artifi cial rubber), extraction, directory of 
U.S. manufacturers of materials and equipment for soybean 
processing, directory of U.S. and Canadian manufacturers 
of food products based on soya (produits alimentaires à 
base de soja, p. 205-06), directory of U.S. manufacturers of 
industrial soy products (p. 206-07).
 3. Soybean in the feeding of domestic animals (p. 207): 
Forage, hay, silage, pasture, soybean seeds, the minerals in 
soybeans, soya as a feed for dairy cows, cattle, buffaloes, 
sheep, hogs, horses and mules, poultry.
 4. Use of soya as fertilizer (p. 257). C. The trade of soya 
and of its by-products (p. 363): Production of soybeans in 
the principal countries, economic importance of soybean 
cultivation in the USA, soybean trade/commerce including 
tables of the major importers and exporters, and amounts 
traded annually in 1931-1934, price of soybeans, cost of 
production.
 List by region and country of people and organizations 
that responded to a questionnaire sent by IIA (p. 273-76). 
Bibliography of main publications consulted, listed by region 
and country of publication.
 Reunion (Ile de la Réunion): “The soybean (Le Soja) 
is only cultivated as an experimental crop, on a few square 
meters at the agronomic station” (p. 148).
 Fiji (Iles Fidji): Soybean cultivation is not yet practiced 
in this colony; however soybean seeds are currently being 
imported in order to conduct a trial.
 New Caledonia: In 1928 soybean cultivation was 
introduced to New Caledonia.
 Note 2. This is the earliest document seen (Dec. 2007) 
concerning soybeans in Bhutan, Costa Rica, Dominican 
Republic, El Salvador, Guatemala, Israel, Jamaica, 
Madagascar, Morocco, New Caledonia, Palestine, Peru, or 
Réunion, or the cultivation of soybeans in Bhutan, Costa 
Rica, Dominican Republic, El Salvador, Guatemala, Israel, 
Jamaica, Madagascar, Mexico, the Middle East. Morocco, 
New Caledonia, Palestine, Peru, or Réunion. It is also the 
earliest document seen (Dec. 2007) concerning soybeans 
in connection with (but not yet in) Cyprus; it is stated that 
soybeans are not grown on the island of Cyprus. Soybean 
cultivation is not practiced in the Italian colonies of Eritrea 
(Erythrée, now part of Ethiopia) or Cyrenaica (Cyrénaïque, 
now part of Libya).
 Note 3. This document contains the earliest date seen 
for soybeans in Bhutan, New Caledonia, or Réunion, or the 
cultivation of soybeans in New Caledonia (1928), or Bhutan 
or Réunion (1936) (One of two documents).
 Note 4. This is the earliest French-language document 
seen (March 2020) that mentions tempeh, which it calls 
“tempe” (p. 168). It notes that, in general, the indigenous 
people of the Netherlands Indies use soybeans mainly to 

make tempe, a product which, throughout central and eastern 
Java, takes the place reserved for ontjom in western Java. 
Tempeh is found in two forms: either in large fl at cakes 
which are cut at the time of sale into small square morsels, 
or wrapped in folded banana leaves. A detailed description of 
the preparation of each of these two types of tempeh is given 
as well as another type of tempe, called tempemori, which is 
made with soybeans and coconut presscake.
 Soybean cultivation is not known to be practiced in the 
following countries or colonies: Antigua, Barbados, British 
Honduras (renamed Belize in about 1975), Trinidad and 
Tobago.
 Note 5. The name “Georges Ray” is mentioned in this 
book on an unnumbered page. Address: Rome, Italy.

875. Japan-Manchoukuo Year Book. 1936. Tokyo, Japan: 
Japan-Manchoukuo Year Book Co. xii + 1258 p. Index. 26 
cm. Third annual issue. [Eng]
• Summary: Each year book is divided into two main parts: 
Japan, and Manchoukuo. On the title page, just below the 
title but in small letters we read: “Cyclopedia of General 
Information on the Empires of Japan and Manchoukuo. 
Appendices: Who’s Who Business Directory.” Below that is 
a small map showing the Japanese empire, circled, as part of 
East Asia–under which is printed: “Neither is Understandable 
Without the Other.” Below that are listed the cities and 
names of 18 agents worldwide. This book was published in 
late-December 1935.
 In the Japan and Manchoukuo parts of the book, soya 
beans are most widely discussed in the respective chapters 
on Agriculture. In each case, information given the previous 
year is updated one year.
 Page 359: A large table gives the yield of rice and other 
cereals in koku per tan from 1904-08 to 1933. For soya beans 
the yield in 1933 was 0.86.
 Page 364: Table 29 shows production of “Beans, 
potatoes and sweet potatoes” in hectolitres from 1929 to 
1933. 1.80391 hectolitres = 1 koku = 5.11902 dry bushels 
(USA). For soya beans:
 4.789 million hectoliters in 1929
 5.473 million hectoliters in 1930
 4.481 million hectoliters in 1931.
 4.352 million hectoliters in 1932.
 5.053 million hectoliters in 1933.
 Page 767: A large table shows “Crop output” (metric 
tons) in Manchoukuo yearly from 1922 to 1935* (* = 
estimate). For soya beans:
 3.088 million metric tons in 1922
 3.262 million metric tons in 1923
 3.448 million metric tons in 1924
 4.174 million metric tons in 1925
 4.776 million metric tons in 1926
 4.817 million metric tons in 1927
 4.834 million metric tons in 1928
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 4.849 million metric tons in 1929
 5.298 million metric tons in 1930
 5.227 million metric tons in 1931
 4.268 million metric tons in 1932
 5.205 million metric tons in 1933
 3.500 million metric tons in 1934
 3.995 million metric tons in 1935
 The other principal crops shown in the table are other 
beans, kaoliang, millet, maize, wheat, rice, and other crops 
(incl. groundnuts).
 Page 788: A large table gives a crop forecast for 1935. 
Production of soya beans is expected to increase 17%.
 On p. 788-89 is a long section of text on “Soya beans” 
identical to that in the 1935 Year Book. Soybean production 
in Manchoukuo in 1933 was 4.601 million metric tons on 
3.747 million hectares.
 Page 717: Export of soya beans in 1932 was 42.536 
million piculs [1 picul = 133.33 lb weight Avdp] worth 
144.304 million Hk. Tl. [Haikwan taels]. Export of soya 
beans in 1933 was 39.111 million piculs worth 169.095 My 
[Million yen? / Manchoukuo yen?].
 A large table (p. 717) shows “Staple exports as classifi ed 
by destinations in 1932 (in piculs). Soya beans were exported 
to the following countries–in descending order of amount 
exported:
 Germany 10.474 million piculs
 Soviet Russia 7.520 million piculs
 China 7.246 million piculs
 Egypt 6.997 million piculs
 Japan 5.568 million piculs
 Great Britain 1.348 million piculs
 Chosen [Korea] 0.905 million piculs.
 Netherlands India [today’s Indonesia] 0.849 million 
piculs
 Netherlands 0.369 million piculs
 Hongkong 0.355 million piculs
 Denmark 0.340 million piculs
 Italy 0.212 million piculs
 Belgium 0.145 million piculs
 Central America 0.125 million piculs
 France 0.030 million piculs
 Straits Settlements 0.022 million piculs
 Philippines 0.0088 million piculs
 Norway 0.0082 million piculs
 British India 0.0028 million piculs
 Sweden 0.0024 million piculs
 United States 0.0012 million piculs
 Siam [today’s Thailand] 0.00028 million piculs.
 Other major export crops were kaoliang, maize, millet, 
groundnuts, wheat and buckwheat.
 Page 714 is all about “Soya beans” which are the most 
important staple product of the country and has been grown 
for many years before the opening of Newchwang while 
some had been exported to the ports of South China. At 

the time of the Russo-Japanese war (1904-05) the Japanese 
became aware of the value of the bean, especially of the bean 
cake for use as fertilizer, but the article did not enter upon its 
career as an important factor in international trade until 1910 
when the Mitsui Bussan Co. made a trial shipment of 100 
tons to England. Since then, mainly through the continued 
experiments of the Central Laboratory, maintained in Dairen 
by the S.M.R. [South Manchuria Railway], many new 
uses, have been found for soya bean until today the articles 
manufactured either wholly or partially from beans, bean 
oil and bean cake include more than thirty items, among 
which the following may be mentioned: soy [sauce], sauces, 
soups, condensed milk, casein, cheese, salad oil, crackers, 
macaroni, fl our [probably roasted], confectionary, glycerine, 
explosives, enamels, varnishes butter and lard substitutes, 
edible oils, salad oils, water-proof material, linoleum; paints, 
soap, celluloid, rubber substitutes, printing-ink, lighting and 
lubricating oils, etc. Bean cake is also used extensively for 
fodder and as fertilizer.
 “The S.M.R. Agricultural Experiment Station at 
Kunchuling [Kungchuling] and elsewhere have through 
continuous experiments and distribution of superior seeds 
to Manchurian farmers increased the crops by 10 to 20 
percent ‘while the oil content of such improved beans 
have been increased by more than ten percent. The use 
of these improvements is being advocated by means of 
poster campaigns and other forms of propaganda, while 
demonstrations are being carried out to instruct the farmers 
in new methods. At the same time a new industry of 
manufacturing beans into oil and cakes has sprung up, the 
modern methods rapidly replacing the old-fashioned presses.
 “Soya bean output in 1934 is as follows:
 A large table (p. 718) titled “Output of soya bean” [in 
Manchoukuo, according to districts] is divided into South 
and North Manchuria. It shows the following for each district 
in 1934: Cultivated area (hectares). Output per hectare (kgs.). 
Output in 1934 (metric tons). Actual output in 1933 (metric 
tons). Increase or decrease (metric tons). Rate of increase 
(1933 = 100).

876. Kale, F.S. 1936. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. Baroda State, India: 
F. Doctor & Co. xxxi + 375 p. Illust. Index. 22 cm. 2nd ed. 
1937. [75 ref]
• Summary: Contents: Preface. 1. Defi ciencies in the Indian 
diet and soya bean as a means to rectify them. 2. History of 
the origin and growth of soya bean. 3. The use of soya bean. 
4. World trade in soya bean. 5. Botany of the soya bean plant. 
6. Classifi cation of soya bean. 7. Cultivation of soya bean. 8. 
Diseases and pests of soya bean. 9. Cultivation of soya bean 
in India. 10. The constituents of soya bean. 11. Soya bean 
milk. 12. Soya bean fl our. 13. Industrial uses of soya bean. 
14. Enriching soil by addition of nitrogen and use of soya 
bean as fodder. 15. Food requirement of the human body. 
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16. European and American soya bean recipes. 17. Diabetic 
dishes, Mahatma Gandhi’s experiments at Magan Wadi and 
opinion of scientists on soya bean. 18. Chinese and Japanese 
soya bean dishes. 19. Indian soya bean dishes: Hindustani 
dishes, Moglai dishes, Gujarati dishes, Maharashtrian dishes, 
Bengali dishes, Goa dishes, Tanjore dishes. Appendix.
 For a more detailed table of contents and summary of 
the work, see the 2nd edition (1937).
 Photos on unnumbered pages show: (1) Color photo 
(at front of book just before the Preface) His Highness the 
Maharaja Sir Sayaji Rao Gaekwad of Baroda, Royal Farmer, 
who takes keen interest in Soya Bean. (2) H.H. the Maharaja 
Gaekwar of Baroda the fi rst Indian ruler to inaugurate the 
soya bean planting ceremony in his state–24 Nov. 1933. (2) 
H.H. The Maharaja of Baroda, seated in a chair, lecturing on 
the dietetic and industrial importance of soya bean. (3) The 
mature soya bean pods of Mammoth Yellow variety grown 
in Baroda territory. (4) Map of Baroda state showing areas 
of soya bean cultivation. (5) Map of Baroda state showing 
local distribution of soya bean. (6) A fi eld of soya bean in 
rows grown by Patel Hargovan Bavabhai of Achisara Baroda 
District (with two white bullocks) who has been awarded the 
fi rst prize for his good cultivation. 
 (7) Bavabhai B. Patel, a farmer age 65 who is interested 
in cultivation of soya bean; dressed in white, he is standing 
in a fi eld of soya beans behind two large white bullocks. (8) 
The author’s own child, three months old, fed on soya bean 
milk. 
 (9) Mahatma Gandhi who uses soya bean at 
Maganwadhi; he is seated in a chair reading.
 Note 1. This is the earliest English-language document 
seen (Sept. 2006) that uses the term “soya bean” in a new 
way–as a singular noun, like the words “corn” or “wheat,” 
not preceded by “the.” Examples: “2. History of the origin 
and growth of soya bean. 3. The use of soya bean. 4. 
World trade in soya bean... 6. Classifi cation of soya bean. 
7. Cultivation of soya bean. 8. Diseases and pests of soya 
bean.” This usage originated in developing countries.
 Note 2. This book was written as the princely state of 
Baroda was studying the possibility of growing the soya 
bean plant for food, feed, and fodder. It looked promising, 
but little headway was actually made in either production or 
utilization.
 Note 3. The author’s name is pronounced KAL-ay, not 
KAYL (rhymes with sail or tail). Address: Food Survey 
Offi cer, Baroda State, India.

877. Richter, John T. 1936. Nature–The healer. As edited 
by Henry Winfred Splitter, M.A. (Univ. of Wisconsin). Los 
Angeles, California: Published by the authors. 433 + [6] p. 
Illust. Index. 21 cm.
• Summary: John T. Richter was born in 1864. He earned 
his Doctor of Chiropractic and Naturopathy in Minnesota, 
but he did not practice “since coming to California. The 

management of his restaurants and educational work 
connected with the live-food movement have demanded his 
entire time.” This book is dedicated to “to humanity whom 
we serve.”
 Perhaps the most interesting part of this book is the 
Biography (on unnumbered pages at the front). “My father 
was a country physician of the conventional medical type. 
He also owned a drug store in the little North Dakota town of 
Fargo” in which I was raised. He wanted me to be a medical 
doctor, just as he was; but, as it happened I had worked as 
a young man, for nine years in his drug store, and had had 
plenty of experience in the compounding of inorganic and 
organic drugs. I had observed their effects on my father’s 
patients. He decided to send me to the Rush Medical College 
in Chicago [Illinois], and he thought it was strange when I 
showed no desire to fulfi ll his wishes.”
 He did go to Chicago and earned some type of diploma 
from an unnamed “institute” that taught the “’movement-
cure’ in which the general theory and practice of 
vegetarianism of the cooked food type was incorporated.
 When he returned home, his father, upon seeing his 
degree said it was “quack.” John drove with his father 
on rounds to see his patients. Some 20-30 were incurable 
charity patients. John offered to take all these from his father. 
Soon he had cured them all. “Notice all that all these cures 
were accomplished under the Battle Creek system of diet–
cooked food vegetarianism, with a considerable amount of 
green vegetables and fruits. The results I had obtained were 
marvelous.”
 “After having lived for 15 years largely on a cooked-
food diet (no meat, of course). I noticed that something was 
physically wrong with me. My kidneys were not functioning 
properly. I seemed to lack recuperative energy.” He often 
felt tired. He then read an article in a naturopathic magazine 
“describing how a certain Dr. Lust had been invited by Dr. 
George Drew of Chicago to partake of an uncooked food 
dinner.” He decided to give the new diet a trial. “Dr. Drew 
came to Minneapolis to teach me as well as the class I had 
organized for him.” After 9 months he felt much better. Tests 
showed his blood had changed from acid to alkaline. His 
weight, which began at 145 pounds, dwindled to 123, but 
eventually returned to 145 plus a little more. “For 25 years 
now I have lived according to this [raw food] system.” He 
was in his late 40s when he started. “Today, at age 72 (I was 
born in 1864), I can do more work, can do it more accurately, 
than I could when I was 35.”
 This book consists of a number of health conditions / 
problems, foods, and stimulants, arranged in alphabetical 
order, and his advice concerning each. For example: 
Abscesses, acidity, adenoids, adhesions, alcohol, aluminum, 
anæmia, apoplexy, appendicitis, appetite, arthritis, asthma, 
auto-intoxication, bacteria and germs, etc. Other interesting 
sections include drugs and drug poisoning, eggs (forbidden), 
fasting, food–cooked, meat, milk, patent foods, philosophy 
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of live food, sex, tobacco, vaccination, vegetable and olive 
oils, and vegetables and legumes.
 He repeatedly advises people to “eat natural foods” and 
to live naturally. Richter was opposed to alcoholic beverages, 
coffee, cooked foods, dairy products, meat, salt, sugar, 
tobacco, and vaccination. He advocated conservation of 
bodily energy through continence–except for the purpose of 
reproduction. A full page portrait photo (frontispiece) shows 
John T. Richter.
 Note 1. The index is largely useless, since it simply lists 
health conditions in alphabetical order.
 Note 2. Despite the bibliography, this book contains 
relatively little information about John Richter’s life. When 
and where did he earn his “Doctor of Chiropractic and 
Naturopathy”? How long did it take him to complete the 
course? When did he move to California (by 1917) and when 
did he start each of his living food Eutropheon restaurants 
there (by Sept. 1923)? When and where did he meet his 
wife (who was very active in his restaurants and educational 
work)? When and where were they married? Address: 2844 
Avenel St., Los Angeles 26, California.

878. Rouest, Leon; Guerpel, Henry de. 1936. Le soja 
français et ses applications agricoles et industrielles [The 
French soybean: Its agricultural and industrial applications]. 
Chateauroux, France: G. Langlois. xxiii + 99 p. 28 cm. [42 
ref. Fre]
• Summary: Contents: Preface, by L Brétignière (Prof. at 
Grignon, Member of the Academy of Agriculture). Preface 
to the fi rst edition, by Louis Forest (1921). Introduction to 
this new edition: Soviet Russia and the soybean (le Soja; 
includes the story of Rouest’s stay in the Northern Caucasus, 
Russia, from 1930 to 1933), Germany and Poland take up 
the soya question, the canons [guns] of Germany versus 
the Manchurian soybean, a secret contract to provide the 
weapons of war, organization of a Polish bank in Manchuria, 
Germany cultivates soybeans in Romania and Bulgaria 
in preparation for the war, France and the cultivation of 
soybeans.
 1. What is soja? 2. History of the propagation of soja: 
Introduction of the soybean into France and Europe, the 
soybean is cultivated in central Europe, in Austria, in 1875, 
in France the soybean is the object of numerous trials from 
1876 to 1881, its cultivation worldwide, the study and 
acclimatization of soya become generalized.
 3. Botanical characters of the soybean: And the varieties 
of soybeans. 4. Chinese varieties: The soybean in China, the 
production of soya in China in 1916 and 1917, production 
of soya in the Far East during the year 1928, exportation of 
soya from the Far East to Europe.
 5. Japanese varieties: The soybean in Japan, varieties 
of soya from Indochina and from other Asian countries. 6. 
The soybean in America: American varieties, cultivation 
of soybeans in Ohio, selection of soya using pure lines in 

Connecticut.
 7. The soybean in Europe: Italy, Russia, France, 
French climatic zones for the cultivation of Soja hispida, 
the Atlantic zone, the continental zone, the Mediterranean 
zone and climate, can the soybean be cultivated in all the 
French climates including those in the north, northeast, 
and northwest, speedy production of soybeans in view of 
agricultural production and of the creation of early varieties 
for the regions in north and northeast France.
 8. Instruction for growing soja in France. 9. Soja 
in Manchuria. 10. Soja seeds. 11. Selection of soja. 12. 
Varieties of soja. 13. Different ways of planting soya seeds. 
14. Soy yield. 15. Nitrogen fi xation in soya seeds. 16. Tilling 
and preparing the earth. 17. Soja fodder. 18. Soja, striking 
and improving. 19. Harvesting soja grain. 20. Soja oil. 21. 
Soja oil-cake for animal feeding. 22. Vegetable milk, soja 
milk and industrial casein.
 23. Soja in human food: Soy fl our and its applications, 
soy bread with wheat, nutritional composition of soja 
compared to dry legumes, soy viewed as a dry legume 
to replace meat, comparative production of nutritive 
elements among the various legumes used for human food, 
comparative value in calories of the usual foods and of soja, 
preparation of soy soups and meals in compressed tubes, 
what varieties of soy can serve the special needs of human 
nutrition, Sojenta, potatoes stuffed with soy, force meat balls 
(boulettes) of rice and soy, bread of rice and soy, pudding 
of soy and rice, soy sprouts and their food value, fresh soy 
sprouts in a salad, soy sprouts with vegetables, soy preserves 
and confections, soy chocolate, soy coffee, soybeans 
conserved in containers, soy with smoked fi sh, soup with 
soy vegetable meat, soymilk soup, omelet with smoked soy 
vegetable ham, green soy sprouts, soy cake, soy force-meat 
fritters.
 24. The utilization of soja in the Far East: Vegetable 
cheese (tofu), soy-based condiments, Japanese natto (2 
types), Japanese miso, Chinese miso, soy sauce (soyou or 
schoziou), making soy sauce in Kwantung, China, making 
soy sauce in Japan, koji or molded rice.
 25. The culture of soja in North Africa (Rouest has 
varieties that would grow and yield well in the French 
colonies of Tunisia, Algeria, and Morocco). 26. Opinions of 
some authors on soja. Conclusions. Bibliography on soja.
 A small photo on the “Dedication” page shows Léon 
Rouest (born in Paris on 11 Nov. 1872).
 Concerning soy in Russia (USSR) (p. 52-53): In Russia, 
the soybean has been known for quite a long time, specially 
in Ukraine and Bessarabia, but it was never grown over 
a large area, and was given a back seat (low priority) in 
agriculture until after the revolution of 1917. It was not until 
1926-27 that cultural trials were conducted on farms in the 
state of Northern Caucasus (d’Etat du Caucase du Nord). 
In the regions of Rostov-on-Don (Rostow-sur-Don; Rostov-
na-Donu), Eisk (near Krasnodar), Stavropol, Prim-Koumsk, 
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Yessentuki / Essentuki in the Kuban and Kuban River area 
of the North Caucasus region of southern Russia, the yields 
were 11 to 16 quintals.
 In 1927 there were 600 ha planted to soybeans, 
increasing to 17,000 in 1928, in the kolkhoz (collective) 
farms or the sovkhoz (state owned) farms.
 In 1929-1930 and until 1932-1933 there were very 
laudable / praiseworthy efforts to propagate soybeans in 
favorable regions, especially in the North Caucasus, but the 
soils of this region, although they are very rich and well 
suited to soybeans are also very rich in bad weeds and the 
results obtained up to the present do not seem favorable. As 
I said earlier, the soybean is a technical plant of the intensive 
cultivation type. It is very well suited to the soil and climate 
of Russia, but it is less well suited to the indolent character of 
people who are accustomed to cultivating only small parcels 
and who are suddenly, through collectivization, thrown into 
cultivating immense fi elds. In spite of the remarkable efforts 
at mechanization, the peasants who submit to collectivization 
and who do not yet understand it very well, the cultivation of 
soybeans does not assume the importance hoped for (p. 52).
 Note: This is Rouest’s fi rst book about soy since 1930. 
Address: France.

879. Van Gundy, Dorothea. 1936. La Sierra recipes. Campus 
and Maitland, Ontario, California: Published by the author. 
47 p. 19 cm.
• Summary: Most (but not all) of the recipes in this book 
call for soy-based ingredients. Contents: Dedication. “This 
book is lovingly dedicated to the memory of my father.” 
Foreword: “Due to the increase of disease in the animal 
kingdom, the diet should be as free as possible from these 
elements, including meat, eggs, and milk.” Approximate 
composition for La Sierra Products: Soy butter [soynut 
butter] (27.6% protein, 47.1% fats). Soy breakfast food. Soy 
fl our. Cooked soy beans. Soy loaf. Milk. Bean sprouts. Soy 
cheese [tofu]. Soy spread. Soy bologna. Dry soy beans.
 1. The soy bean as a human food: Nutritional value, 
varieties of soy beans, fl our, soy milk, soy milk from fl our, 
soy milk from raw beans, soy cream (made by homogenizing 
/ blending equal parts of soy milk and soy oil or other 
vegetable oil), soy cheese, soy bean sprouts, soy sauce.
 2. Soups: Incl. Soyament bouillon. Many use Soyament 
(Soy Sauce), soy milk, or soy cream. 3. Entrees. Recipes 
incl. Soy croquettes (with Soy Bean Pulp and Smoein). 
Walnut Loaf (with Smoein and soy milk). Soy protose 
(with soy butter and Mamenoko fl our). Gluten patties 
(with Smoein). Soy cheese with tomato sauce. Soy cheese 
croquettes. Soy cheese and Soyament sauce. Baked macaroni 
with La Sierra Vegetable Bologna. Soy loaf. Soy loaf a la 
king. Baked soy noodles. Chow mein (with La Sierra Soy 
Cheese). Lentil patties (with Smoein).
 4. Sauces and gravies: Many use soy milk, Smoein, or 
soy sauce. 5. Vegetables. Incl. Creamed vegetables (with soy 

milk). 6. Salads and salad dressings. Soy recipes include: 
Carrot and soy cheese. Tomato and soy cheese. Pineapple 
and soy cheese. Stuffed celery (with soy cheese). Soy loaf 
salad. Cabbage and banana salad (with soy mayonnaise). 
Head lettuce (with soy butter dressing). Salad dressing (uses 
soy milk in place of eggs). Soy mayonnaise [Note: This 
is the earliest recipe seen for a soy mayonnaise]. Tomato 
mayonnaise (tomato juice beaten into soy mayonnaise). 
Thousand island dressing (with soy mayonnaise). Parsley 
and olive dressing (with soy mayonnaise; uses ¼ cup 
chopped olives, not olive oil). Soy cream dressing. Soy 
butter dressing [with soynut butter]. Cream golden dressing 
(with soy cream). French dressing (with soy oil or any 
vegetable oil).
 7. Desserts. * = with soy milk. + = with soy cream. 
Cream rice pudding*. Rice pudding+. Blanc mange*+ 
[Blancmange]. Orange cream pudding+. Lemon fl uff+. 
Fruit fl uff+. Cream tapioca*+. Frozen pudding*+. Vanilla 
Ice Cream*+. Almond cream [Almond ice cream] (incl. 1 
cup chopped almonds)*+. Strawberry sherbet+. Raspberry 
sherbet+. Butterscotch chiffon pie+. Lemon pie+. Banana 
cream pie*+. Pumpkin pie without eggs*. Soy pastry with 
soy fl our. Soy cookies+.
 8. Bread: Soy bread (with 4 cups entire wheat fl our and 
1 cup soy fl our). Entire wheat bread (with 2 cups soy milk). 
Entire wheat sticks (with 3 parts wheat fl our and 1 part soy 
fl our). Corn meal crisps (with 4 parts corn meal, 3 parts 
wheat fl our, and 1 part soy fl our). Short cake (with 2 parts 
soy milk, 5 parts wheat fl our, 1 part soy fl our). Waffl es (with 
12 parts wheat fl our, 2 parts soy fl our, and 7 parts soy milk).
 9. Sandwiches: Soy bean fi lling. Vegetable bologna. Soy 
delight fi lling (with soy[nut] butter). Soy cheese and raisin 
sandwiches. Soy butter (soynut butter thinned with tomato 
juice). Soy butter and honey. Soy cheese and olive [chopped 
green olives]. Soy spread [Made by La Sierra]. Sandwich 
salad (with many soy possibilities).
 10. Beverages: “A very fi ne coffee substitute is made 
[by La Sierra] from the Soy Bean, and tastes remarkably like 
Coffee. It is particularly fi ne from an alkaline standpoint, and 
is particularly excellent to be used in connection with high 
alkaline diets.” Soy-co (Beverage) Add 1 rounding teaspoon 
to 1 cup of water. “Percolate or boil until desired strength. 
Serve plain or with Soy Cream.” Also delicious iced. Soy-co 
(Made with soy milk). Soy milk shake. Soy banana drink. 
Mamenoko drink (uses 3 tablespoons Mamenoko, which is 
processed soy fl our). Soyament cocktail (“A very refreshing 
beverage may be made by using 1 to 2 tablespoons Soyament 
sauce to 1 cup of water”).
 11. Healthful confections: Beanut brittle (2 cups each 
Soy Beanuts and brown sugar). Victoria fudge (with “3/4 c 
Soy Milk”).
 Use of soy beans in the diet: Outline for 3 meals. 
Suggestion for 3 days’ menus, using soy products.
 La Sierra Industries manufactures the following 14 
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foods from soy beans: Canned soy beans, plain or with 
tomato sauce. Soy loaf. Soy vegetable bologna. Soy milk. 
Soy breakfast food. Soy butter [like peanut butter]. Soy-co 
(beverage) [coffee substitute]. Smoein (smoked meat fl avor). 
Soy spread. Soy fl our, raw and processed. Soy beanuts 
(parched soy beans).
 Soyament brand bean sauce. This soya bean sauce is 
“prepared from soya beans by splitting up the bean protein 
by a special process which thoroughly decomposes it into 
Amino Acids. A number of Amino Acids, each possessing a 
sweet taste, is the most remarkable feature of the Soyament 
Sauce and makes it different from many of the so-called soy 
sauces... On sale at all grocery stores or write to Soya Bean 
Products Co., 3522 East Third St., Los Angeles.”
 In the section on “Soy milk” (p. 8) is a long quotation 
from Dr. [Walter] Siegmeister: “So well has the Soy bean 
served as a source of vegetable milk, that the records tend 
to show that it has proven superior to cow’s milk in certain 
important respects. The most marked of these is the almost 
complete absence of rickets in China, which is quite probable 
in view of the fact that not only is the Soy bean rich in 
Vitamin D, but also in Calcium and Phosphorous, the chief 
requirements for healthy bone development.”
 Note: This is the earliest document seen (Dec. 2003) that 
mentions a soy-based shake. It is also the earliest English-
language document seen (Dec. 2003) that uses the term 
“Milk Shake” to refer to a non-dairy soy milk shake or that 
contains the term “Soy Milk Shake” (p. 41). The recipe with 
that title states: “Soy Milk may be mixed with any of the 
fruit juices and beaten with a small amount of chipped ice. 
It fl uffs up and is very palatable. Soy Milk and orange juice 
combine splendidly.” Address: Dietitian, Box 203, Ontario, 
California.

880. Jones Grain Mill. 1936? Natural foods: Catalog, recipes, 
information. Los Angeles, California. 74 p. Undated. 22 cm.
• Summary: On the cover is a white mill behind a mill wheel 
(unrealistic) on a mill pond. Contents: Foreword. Health 
recipes: Cereals (incl. Soy bean or Mamenoke {Mamenoka, 
Mamenoko} breakfast cereal), breakfast cakes (incl. soy 
hot cakes with soy milk and Mamenoka fl our, soy waffl es, 
soy bean griddle cakes), desserts, breads (incl. soy bean 
fl our gems, whole wheat bread), candies. Vital information: 
Vitamins and minerals essential to life.
 Price list (prices are given for each item listed on pages 
46-72): Alberty products, Alvita products, Battle Creek 
Sanitarium Health Foods [Michigan] (p. 47-48), beverages–
coffee substitutes (Loma Linda Breakfast Cup, Soyco {soy 
bean coffee}, Javex {soy bean}, Carque’s Soy Bean Coffee), 
books (by Dr. Benjamin Gayelord Hauser, Paul C. Bragg, 
Mrs. Alberty, Martin W. Pretorius, Otto Carque, Clark Irvine, 
Dr. Harry Finkel), Dr. Paul Bragg products, Jones Grain Mill 
Bakery (operated by Alberty Specialty Bakers), Burbank 
products, Carque’s products, crackers and toast (Cubbison’s 

bulk or packaged), honey, jams & jellies, juices (fruit & 
vegetable), KAL products, kelp products (products of the 
sea, incl. sea lettuce, dulse, Parkelp), Kovac products, Loma 
Linda Foods (Soy products: Soy beans–plain, tomato, or 
tomato and Proteena, Soy milk–8½ oz, No. 1, or No. 2, Soy 
Mince sandwich spread), macaroni & noodles (incl. soy bean 
macaroni, soy bean noodles), meat substitutes (incl. Simoein 
[Smoein], Soy loaf, Alfa Soy Spread, Soy Mince) McCollum 
products, maple syrup and candies, Martin Pretorius 
products, nuts and butters, Nature Ade products, Nutro Links 
(Santay, Swiss, Hauser), oils, olives, Radiance products, salts 
(vegetable, vegetized, and vegetablized), salad dressing and 
mayonnaise (made with lemon and vegetable oil), health 
sugars and sugar substitutes, seeds, soya bean products, teas.
 The price list of “Soya bean products” (p. 72) reads 
as follows: “Breakfast Cereal with Carob Flour ([and soya 
beans] tastes like Grape Nuts), pkg., 25¢. Breakfast Cereal 
(prepared [with soya beans]), pkg., 25¢. Soya bean fl akes, 
pkg., 30¢. Soya bean grits, pkg., 25¢. Soya bean bread, lb. 
loaf, 14¢. Soya bean melba toast, lb., 30¢. Soya bean wafers, 
lb., 40¢. Soya bean cookies (sweetened with dextrose), doz., 
15¢. Soya bean coffee cakes (sweetened with honey), each, 
5¢. Soya beans cooked: Soya beans (plain cooked), No. 2 
can, 13¢. Imported soya beans from Manchuria, lb., 10¢. 
Pre-cooked soya beans (easily prepared in 30 minutes), lb., 
15¢. Soya beans with tomatoes (ready to serve), No. 2 can, 
15¢. Cooked soya beans with Proteena, No. 2 can, 15¢. 
Other soya bean products: Non-fattening [sic] soya bean oil 
(for all cooking purposes), pint, 40¢. Soya bean coffee, lb., 
25¢. Soya bean fl our, lb., 10¢; 3 lbs., 25¢. Dextrinized soya 
bean fl our, lb., 15¢. Soya bean milk fl our, lb., 60¢. Soya bean 
candy (with pure chocolate and Dextrose), lb., 50¢. Soya 
bean sandwich spread, 25¢. Soy sauce, 20¢. Soya bean loaf, 
No. 2 can, 25¢. Soya bean milk, No. 2 can, 15¢. Soya bean 
cheese (made from soya bean milk), lb., 30¢. Soya bean 
mince, 8-oz. can, 25¢. Soya bean spaghetti, lb., 25¢. Soya 
bean macaroni, lb., 25¢. Soya bean noodles, lb., 25¢. Soy 
beverage (Cocoalette), 10¢.
 Ads include: Hollywood Cup (p. 20). Otto Carque Co. 
(Glendale, California, p. 30). Loma Linda Foods (p. 33, sells 
soy wafers, three styles of soy beans, liquid soy milk, soy 
mince). Vita-Pekan (p. 46, formula includes soya bean as a 
major ingredient). Alberty dried brewers yeast (p. 50). Kovac 
Laboratories (p. 67). Cubbison (p. 73, incl. Soya Toast, Soya 
Cookies, Soya Gluten Crackers).
 Note 1. The is the earliest English-language document 
seen (Jan. 2019) that contains the term “Soya bean grits.” 
Note 2. This catalog was probably published in 1933, since 
the company’s location in Beverly Hills is not mentioned; it 
opened in 1934. Moreover, the book titled Vital Facts about 
Foods, by Otto Carque was fi rst published in 1933. Address: 
322 So. Hill St. and 504 So. Broadway. Both: Los Angeles, 
California.
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881. Carque, Lillian. 1937. Nutritional research. California 
Health News (Hollywood, California). Jan. 8. p. 15.
• Summary: “Natural foods are much more economical than 
unnatural ones–an important factor for one with a restricted 
budget.
 “Those denatured and irrationally prepared foods rob 
us of 30% to 50% of organic salts and vitamins and make 
it necessary to consume much more to appease hunger than 
would be necessary if natural foods, rationally prepared, 
were consumed.
 “These fi gures show tremendous unnecessary waste 
‘in the usual preparation of our daily foods. Of the total 
expended,
 “41% goes for meat, poultry, fi sh.
 “15% for cereals, most of which are denatured and 
demineralized
 “7% for refi ned sugar, refi ned sugar candies and ice 
cream.
 “21% for milk and dairy products.
 “5% for salt, spices, condiments, vinegar, etc.
 “Only 4% goes for fruit (fresh, dried and canned); 3/4% 
for nuts and only 7% for vegetables (fresh and canned), most 
of which are badly prepared, making a total of not quite 12% 
only for nature’s best foods.
 “On soft drinks alone (mostly artifi cially sweetened 
and colored) we spend $250 millions. On drugs and patent 
medicines the American public spends $500 millions to expel 
from the body waste poisons generated from inappropriate 
foods. On drugs sold illegally like cocaine and opiates, $250 
millions are spent.
 “An insuffi cient intake of those alkaline elements 
found in fruits and vegetables renders it impossible for the 
body to neutralize fatigue and waste poisons. This causes 
craving for some stimulant to whip our declining vital 
forces into action. No intelligent person can maintain that 
the enormous consumption of meat, alcohol, coffee, tea, 
tobacco and other stimulants and cathartics indicates a true 
physiological requirement. As man learns to enjoy exquisite 
and inimitable fl avors of natural foods, desire for stimulants, 
condiments and artifi cially prepared dishes to tempt the 
palate will vanish, and with it will go the appalling waste in 
appropriating funds for perverted needs and cravings.
 “Not only does a simple, natural diet correct the evils of 
overeating and disease, but experience has shown that a meal 
composed of a few simple, natural and nutritious articles 
costs less money, requires much less labor to prepare and 
appeals to the highest sense of taste and enjoyment. There 
is another vast saving that makes the actual food cost most 
insignifi cant: that made in good health, higher effi ciency, 
more capacity for doing things, longer life and keener 
enjoyment in living. Herein lies true economy–for Health is 
Wealth.” Address: [Los Angeles, California].

882. Marlatt, Abby L. 1937. Soybean dishes: New and old. 

Wisconsin Agricultural College, Extension Service, Special 
Circular 9 p. Feb. Revised ed.
• Summary: This revision of the 1935 edition [which has the 
same title] contains 2 more numbered pages, plus a recipe 
for soybean milk. Contents: Introduction. Soybean milk 
(recipe from U.S. Bureau of Home Economics). Supplies 
satisfactory proteins. Soybean fl our useful. Enriches bread. 
Muscle building value. Blood building food. Soybeans good 
sources of vitamins. Homemade soybean meal [roasted 
soy fl our]. Use of the dry soybeans (6 recipes, incl. black 
soybeans). Green soybeans. Quick breads using soya fl our or 
meal. Soyfl our in place of wheat and wheat products: Wheat 
allergy diet (8 recipes). Soya fl our in fi sh dishes. Desserts. 
Uses for soybeans and successful combinations with other 
foods.
 “Within the last two years the green soybean has been 
grown in Wisconsin and found to be most palatable and 
especially attractive in its clear emerald green color. The 
bean grows in long pods from which it is shelled after the 
whole pod is kept fi ve minutes in boiling water. Then the 
beans come out easily when the pod is pressed. These beans 
cook in from 10 to 15 minutes in boiling water and require 
only salt and butter or salt and cream–being served as you 
serve the small lima beans or the French haricot bean.” 
Four recipes are then given: Green soybean salad, Soybean 
perfection salad, Canned green soybeans, and Puree of green 
soybean soup. Address: Madison, Wisconsin.

883. Madison Survey (Madison, Tennessee). 1937. The soy 
bean marches on. 19(15):59-60. April 21.
• Summary: “There is a constant hum of motors in our 
food factory these days to supply the orders resulting 
from Mr. Bisalski’s recent trip to Knoxville [Tennessee]. 
Asheville [North Carolina], Washington [DC], Philadelphia 
[Pennsylvania], and New York. Since eight of the twelve 
items appearing in the Madison Foods price list contain 
soy beans, the value of the soy bean as a food is naturally 
emphasized in the sales program. Attractive window 
displays, featuring the soy bean as an ingredient of eight 
Madison Foods, have effectively stimulated sales... The 
constant increase of business, which is far above the normal 
curve, showing recovery from the depression, is evidence 
of the whole-hearted acceptance of soy bean foods by the 
public.”
 “In the May issue of Popular Mechanics fi ve pages were 
devoted to a review of the soy bean since its introduction 
to the United States in 1804. At that time it was grown as a 
curiosity...”
 “A soy bean article is not complete without a mention or 
a picture of Madison Foods. In Popular Mechanics one can 
see the Madison soy bean foods on display. In this picture Dr. 
W.J. Morse, of the United States Department of Agriculture, 
stands in front of several sections of display cases where 
only soy bean foods and other soy bean products appear.
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 “On the level of his left hand three Madison Food 
packages (Soy-Koff, Date Stix, Fruit Stix) stand like soldiers 
in the line of soy bean foods. Four shelves above can be 
singled out Vigorost, Soy Beans canned in Tomato Sauce, 
and one shelf below is Breakfast Crisps. Here then are seen 
all but two of the Madison Foods that are on display in Dr. 
Morse’s rare collection. Soy Cheese and Kreme O’Soy Flour 
are there also, but they are blocked out with insertions of 
other types and pictures.
 “For many years, Dr. Morse, who might rightfully be 
called the father of soy bean development in the United 
States, has been studying this interesting plant all over the 
world.”
 “Dr. Morse is a frequent visitor at Madison and likewise 
Mr. Bislaski is a frequent visitor to Dr. Morse’s Washington 
headquarters.”

884. Contemporary Manchuria. 1937. Bean oil industry in 
Manchuria. 1(1):15-42. April.
• Summary: Contents: Methods of bean oil extraction: 
Wedge system (round cake), screw system (round cake), 
hydraulic system (round cake or plate cake; the plate cake 
system, which is the most advanced method of pressure 
extraction, is used only by Nisshin Oil Mills at Dairen and 
Anglo-Chinese Trading Company {Kabalkin Oil Mills} at 
Harbin), benzine-benzol system, alcohol system (recently 
developed by Central Laboratory of the SMRC and now 
utilized by the Manchuria Soya Bean Industry Company at 
Dairen). Characteristics of the various extraction methods 
(merits and demerits): The hydraulic system is gradually 
displacing the screw system, the alcohol extraction system 
is the best and it produces priceless lecithin as a by-product, 
most of the soybean oil mills in Europe use the benzine 
system. Varieties of bean cake: Round cake (6 types), plate 
cake, fl ake cake [soybean meal], refi ned bean cake (Soyalex; 
extracted with pure alcohol. Its use as a raw material for 
shoyu, miso, candy, or noodles adds a high degree of 
nutritive value). Utilization of soya beans (a chart on page 
27 shows many uses): Uses of soy beans, uses of bean cake 
(as fertilizer, for manufacturing shoyu, for making bean 
fl our {kinako}, as raw material for Ajinomoto, in making 
liquid paint {Solite as invented by Mr. Yosei Suzuki and 
manufactured by the Solite Company at Dairen}, as a raw 
material for various protein products {including sizing for 
paper}), uses of bean oil (food oil, lard substitute, butter 
substitute or margarine, paint diluent, soap, glycerine and 
fatty acid, waterproof material {Tantalus}, petroleum 
substitute, gum substitute and other), lecithin. Factory 
construction expenses.
 In the Far East, the solvent extraction system is used by 
only 3 fi rms: (1) The Honen [Hohnen] Oil Manufacturing 
Company with mills at Dairen (capacity 200 tons/day), 
Naruo (200 tons), and Shimizu (610 tons); (2) the Nikka Oil 
Manufacturing Company with its mills at Wakamatsu (200 

tons); and (3) the Manchuria Soya Bean Industry Company 
with its mills at Dairen (100 tons). The total capacity of 
these 3 companies is 1,310 tons/day, of which Honen has 
77%. Their combined annual production of Flake Cake 
[soybean meal] is about 270,000 tons, which is negligible in 
comparison with the total amount of round-cake production 
in Manchuria.
 The latest method of extracting oil from soya beans is 
by the use of benzine or benzol as chemical solvents. The 
Honen Oil Mills at Dairen is the only one which uses this 
method at present.
 Candies and noodles are already being manufactured 
from soybean fl our. An experimental station of the 
Department of Agriculture and Commerce has experimented 
with the use of Flake Cake in the manufacture of shoyu and 
obtained encouraging results in terms of cost and quality.

885. Lager, Mildred. 1937. Something new–delicious. House 
of Better Living (Newsletter, Los Angeles) 4(17):4. April.
• Summary: “No chocolate is added to real soy chocolate. 
The dark color is from the browning of the bean. We have 
soy cocolette as well as the soy candies. We also have new 
banana soy milk powder.”

886. South Manchuria Railway Co. 1937. Bean oil industry 
in Manchuria. South Manchuria Railway Co., English 
Section. 37 p. April. 29 cm. See also original 1936 edition 
with same author and title. [Eng]
• Summary: Contents: I. Methods of bean oil extraction: 
Wedge system (round cake; the most primitive and small 
scale but still extensively used in remote interior districts), 
screw system (round cake; the most widely used method 
in Manchuria), hydraulic system (round or plate; the latter 
allows application of much greater pressure. Used only by 
the Nisshin Oil Mills at Dairen [capacity 150 tons/day of 
soybeans] and the Anglo-Chinese Trading Co. [Kabalkin 
Oil Mills] at Harbin, capacity 220 tons/day), benzine-benzol 
system (only used by Honen [Hohnen] Oil Mills at Dairen), 
alcohol system (a new process discovered by the Central 
Laboratory of the South Manchuria Railway Co. and now 
used by the Manchuria Soya Bean Industry Company at 
Dairen).
 II. Characteristics of various extraction methods: 1. 
Comparison of wedge, screw, and hydraulic systems. 2. 
Comparison of round cake (hydraulic), plate cake, benzine 
extraction, and alcohol extraction systems: Constituent 
elements of bean cakes, merits and demerits of each type. 
Alcohol is considered the best. It gives the best quality oil 
and meal, and is the only system that “produces priceless 
lecithin as a by-product. The only demerit of this system at 
present is the high cost of production as compared with other 
systems. This is due to the large amount of capital required 
in the installation of machinery and plant and the necessity of 
using expensive alcohol as solvent.” p. 5.
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 III. Varieties of bean cake. 1. Round cake: This is 
the original Chinese bean cake, which comes in several 
specialized forms: Fodder bean cake used as feed, “Pien 
Ping” (untrimmed cake), “Kuang Ping” (junk wharf cake), 
dried round cake (patented by the Dairen Soya Bean Industry 
Research Inst.), crushed cake, miscellaneous cakes. 2. Plate 
cake (rectangular). 3. Flake cake (from solvent extraction). 
In East Asia only 3 companies and 5 mills use solvent 
extraction. Daily capacity of these mills is as follows: Honen 
[Hohnen] Oil Manufacturing Co.–Dairen 200 tons, Naruo 
200 tons, Shimizu 610 tons. Nikka Oil Manufacturing Co.–
Wakamatsu 200 tons. Manchuria Soya Bean Industry Co.–
Dairen 100 tons. The total annual production of fl ake cake 
is about 270,000 tons and is negligible in comparison with 
round cake production. 4. Refi ned bean cake (“Soyalex”). 
Resulting from alcohol extraction, it is considered to be the 
best quality for use in foods (shoyu, miso, candy, noodles) or 
feeds.
 IV. Utilization of soya beans. 1. Uses of soya beans (a 
chart shows many uses): Foodstuff, animal feed, refi ned 
oil, lecithin. 2. Uses of bean cake: Directly as fertilizer (it 
contains nitrogen, phosphoric acid, and potassium, put is 
being replaced by ammonia sulphate), and as or animal 
feed. Processed for making foods such as shoyu, miso, bean 
fl our (“kinako”). To make Ajinomoto, Solite liquid paint, 
and various protein products such as paper sizing, celluloid 
substitute, or medicine. 3. Uses of bean oil: “The bean oil 
was used originally by the Chinese people for cooking, 
lighting, and lubricating (carts) purposes and the demand was 
limited within China. In less than 30 years, however, it began 
to occupy an important place in the world market.” The chief 
reasons are its relatively low cost and many potential uses for 
foods (lard substitute, butter substitute) or industrial products 
such as soap or paint, glycerine or fatty acids, waterproof 
material, petroleum substitute, gum substitute, etc. 4. 
Lecithin: Used for making leather, margarine, or restoratives. 
The alcohol extraction process produces lecithin, vitamins, 
and saponins as by-products. The yolk of an egg contains 
7-10% lecithin. “The soyalex lecithin, obtained through the 
alcohol extraction method, is the most excellent lecithin 
produced through applied chemistry. It contains 3 to 10 times 
more lecithin than egg yolk and is more economical for 
general use.
 V. Factory construction expenses: Machinery, 
installation, and building for a plant that can process 100 
tons of soya beans per 24 hours. Screw system round cake, 
102,880 yen. Hydraulic system round cake, 111,856 yen. 
Alcohol or benzine extraction, 719,365 yen.
 Tables of statistics: Exports of soya beans, bean cake, 
and bean oil from 1926-1935: A. From individual ports 
(Dairen [by far the largest], Yingkou, Antung, Vladivostok, 
total). B. To various countries (Japan, Europe, China, 
USA, others, total). Value of exports in 1935 (M. yen; p. 
36): Soya beans 130,053,055, beancakes 51,370,086, bean 

oil 20,132,208. Soya bean crop area and production in 
Manchoukuo, 1924-1935 based on statistics compiled by the 
Manchoukuo Dept. of Industry.
 On the last page is written, Dr. Roy H. Akagi, S.M.R. 
Co., as if he were author.
 Note: This is the earliest English-language document 
seen (March 2002) that uses the word “beancakes” to refer to 
ground, defatted soybeans.

887. Salzburger Volksblatt (Salzburg, Austria). 1937. Wie das 
japanische volk sich ernaehrt [How the Japanese people eat]. 
67(113):9. May 20. [Ger]
• Summary: After noting how the Japanese diet is very 
simple and based on boiled rice, the article continues:
 The very poor farmers, though, have to sell a large 
portion of the rice that has been harvested and replace it 
with the cheaper barley and buckwheat for their own needs. 
On the coast, the poor population can buy fi sh from time 
to time, while in the interior of the country, even the prices 
of freshwater fi sh are too high for them, and thus they have 
to be content with dried or salted fi sh material. In general, 
the consumption of fi sh, which even the poor classes of the 
people of the coasts can afford, consists primarily of the 
cheaper whale meat (Walfi schfl eisch) and the fl esh of other 
large ocean fi sh, such as the tuna, which provides a fl esh that 
is very similar to beef in its color and its type of musculature 
and even has a higher protein content. If the consumption 
of fi sh is so high in the entire country, then that has to do 
with the fact that the well-off Japanese eats fi sh for one or 
two meals a day. And even at dinner (Abendessen), which 
in many cases represents the main meal of the day, both raw 
and either fried or boiled fi sh is enjoyed. Above all else, the 
high fi gures for consumption are achieved as a result of the 
countless processed goods (Fertigwaren) that are made from 
fi sh.
 The poor population replaces the protein from fi sh 
by means of the soybean (Sojabohne). This is to a large 
extent imported from Manchuria and contains 42.59 percent 
raw protein and 20.46 percent fat. As a result of various 
processing methods, the soybean becomes an important 
source of protein (Eiweissspender). Occupying fi rst place is 
tofu, the so-called “soybean cheese” (Sojabohnenkäse). It 
bears a certain similarity in appearance to our white cheese 
(Weisskäse), but it has a different fl avor. The beans are boiled 
and then the milk-like liquid that is obtained is precipitated 
with a solution of calcium and magnesium. This mass is 
formed into blocks (Tafeln) that are then cut. They have to 
be made freshly every day. Furthermore, in nearly every 
household, a sauce is produced from soybeans: miso. Boiled 
soybeans that have been pounded into a mush are mixed 
with some fermenting rice, cooking salt, and water, kept 
for several years in a cool place such that a thick, viscous, 
fermented mixture is created. In addition, soybeans are dried 
and ground, and the fl our [kinako; roasted whole soy fl our] 
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(Mehl) is used, specifi cally for the most part in Japanese 
cakes.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This is the only article seen (Dec. 2020) in the 
AustriaN Newspapers Online (ANNO) database that contains 
the German word Sojabohnenkäse (soy cheese = tofu).

888. Alwines, C.W.D. 1937. The soya bean (Letter to the 
editor). Tropical Agriculturist (The) (Peradeniya, Ceylon) 
88:304-05. May.
• Summary: “When in charge of the Balance Diet 
Experiment at St. Patrick’s Boarding House last year, I 
was anxious to get a quantity of these beans, to see how 
much they would cost in a daily diet and whether they 
could go to make palatable dishes. Enquiries from [sic, 
to] the Department of Agriculture elicited the information 
that these beans were not grown in Ceylon. The Market 
Commissioner gave the address of a Colombo fi rm that 
sold the beans. A trial order was placed. The cost however 
militated against the regular use of these beans.” A small 
quantity of yellow soybeans was roasted and ground. “To 
all intents and purposes the powder passed off as coffee. 
That was the easiest way of preparing the bean as food.” The 
beans were passed three times through a fl our mill to obtain 
a fi ne, golden fl our, almost like gram fl our. “The fl our was 
used to make bread, buns, tarts and a cake. These were very 
tasty.” One part of soya was mixed with two parts of [wheat 
fl our] dough to make bread and buns... The nutty fl avour as 
eliminated by a liberal addition of butter, sugar and essence 
of vanilla. The number of eggs uses was less” since soya 
fl our contains 20% at. Rotti, Vadai, and other indigenous 
dishes were also tried.
 “Undaunted by the fact that Soya Bean was not grown 
in Ceylon, an attempt was made to grow it at Paranthan and 
at St. Patrick’s Boarding House gardens. The variety tried 
belonged to the black group (with fl at black seed).” They 
grew well and the fl our tasted good in the dishes described 
above. “An attempt to make Soya Bean milk and curds 
is contemplated.” Address: St. Patrick’s College, Jaffna, 
Ceylon.

889. Carver, George Washington. 1937. What chemurgy 
means to my people. In: Farm Chemurgic Council, ed. 
1937. Proceedings of the Third Dearborn Conference of 
Agriculture, Industry, and Science, Dearborn, Michigan: 
FCC. 182 p. See p. 38-42.
• Summary: “Strange as it seems, less than a century ago the 
soy bean was regarded as a sort of curiosity in many parts 
of the United States. I can well remember as a boy* one of 
our leading seed houses cataloging it in glowing colors and 
selling small packages of seed (at a high price) as the wonder 
coffee berry. What Chemurgy has done with this bean under 
the direction of Mr. Ford is truly amazing, and the end is not 

yet. More things will be made.
 “About the same time the peanut’s chief value was to 
feed hogs and to become a general nuisance by cluttering 
up (with shells) the benches and surroundings at theaters, 
baseball parks, etc. Now it is considered one of our major 
crops.”
 A nice photo titled “Two Modern Pioneers” shows 
Henry Ford and G.W. Carver shaking hands, as they 
exchange greetings at the Third Dearborn Conference on 
chemurgy, held in Dearborn, Michigan.
 * Note 1. Carver was born in 1864 or 1865; the exact 
date is unknown. He grew up in southwestern Missouri. So 
his boyhood recollection was probably from about the 1870s, 
shortly after the Civil War.
 Note 2. This is the earliest document seen (Oct. 
2017) with the word “chemurgy” in the title. Address: Dr., 
Tuskegee Inst., Tuskegee, Alabama.

890. Megee, C.R. 1937. Soybean production in Michigan. 
Michigan Agricultural Experiment Station, Circular Bulletin 
No. 161. 14 p. June.
• Summary: Contents: History, adaptation, and uses. A 
high protein emergency or annual hay crop. Digestible 
nutrients and feeding value per acre of soybeans and 
other Michigan crops. Soybean oil meal. A supplementary 
protein feed. Soybeans for silage. A cash crop. Soybeans 
as a soil improving crop. Cultural practices: Varieties, time 
of planting, rate and methods of planting, inoculation. 
cultivation, harvesting for hay, harvesting for seed, threshing, 
storage of soybean seed. Industrial and commercial uses of 
soybeans: Soybean oil, soybean oil meal, dried beans, for 
human food.
 “As early as 1902 and for 20 years afterwards, E.E. 
Evans of West Branch, Michigan, took an active part in 
introducing, breeding, and distributing varieties of soybeans. 
The Ogemaw is an introduction of Mr. Evans and is the 
result of a cross between his No. 6 Early Black and Dwarf 
Brown. Since 1918 the Michigan Agricultural Experiment 
Station has conducted numerous variety tests for both hay 
and seed production at East Lansing and at various points 
over the state” (p. 3).
 Table 4, titled “Soybean variety adaptation” (p. 10) 
lists the following: Manchu, Ito San, Mandarin (Canada), 
OAC 211 (Ontario), Dunfi eld, Illini (Illinois), Mandell 
(Indiana), Sciota (Ohio), Cayuga (New York), Ogemaw 
(Early Michigan), Wisconsin Early Black, Virginia, Wilson, 
and Mammoth Yellow. For each variety is given the 
name, maturity, seed color, and adaptation. “The Manchu 
is the leading general-purpose variety for hay, seed, and 
commercial uses in Michigan.”
 Under “Industrial and commercial uses of soybeans,” 
a table shows 10 industrial and food uses of soybean oil, 15 
industrial and food uses of soybean oil meal (incl. diabetic 
foods, fl our, crackers, soy milk, bean curd [tofu], soy sauce), 
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and 12 industrial and food uses of dried beans (incl. roasted 
beans, coffee substitutes, soups, baked beans, boiled beans). 
“When soybeans are to be used as a green vegetable, the 
Easycook and Hahto are preferred because of their milder 
fl avor.” Address: Section of Farm Crops, East Lansing.

891. Groce, Ben. 1937. Romantic story of a bean unrolled 
in Madison Sanitarium test-tube as milk, meat, coffee, 
auto accessories produced from vegetable: operations 
conducted near Nashville for three months. Tennessean (The) 
(Nashville, Tennessee). Aug. 8. p. 6. Sunday.
• Summary: E.M. Bisalski is the manager of Madison Foods. 
Dr. Philip S. Chen is a research chemist from China. “It 
all started twenty-fi ve years ago when some agricultural 
chemists at small, self-supporting Nashville Agricultural 
Normal Institute started some experiments with the soy bean, 
then used primarily as forage and for nitrogenizing the soil.”

892. Washington Post. 1937. Lowly soybean startles capital 
as exhibit illustrates varied uses. Aug. 18. p. 15.
• Summary: “The soybean, chameleon of agriculture, made 
its formal debut in Washington [DC] last night when an 
exhibit of its wonders, mounted in a Pennsylvania Railroad 
car, stopped for two hours in Union Station.” It met with 
popular approval as shown by the continuous fl ow of visitors 
which fi led through the car. The “spectators were all amazed 
to see one little bean pop up under so many different guises.”
 A series of charts showed how the U.S. soybean crop has 
developed from 5,000,000 bushels in 1925 to 37,000,000 in 
1935 and about 20,000,000 more [i.e., 57,000,000 bushels] 
this year.
 Describes many of the different ways that soybeans can 
be used. Handfuls of roasted salted soybeans, courtesy of the 
American Soybean Association, were served to visitors. They 
tasted like a cross between peanuts and almonds. Madison 
Agricultural College, a Seventh Day Adventist institution 
in Madison, Tennessee, has developed a “number of meat 
substitutes, including an enticing ‘ham’ loaf, and a coffee 
substitute.
 A series of harvest scenes showed how harvesting 
methods have changed. “The biggest step forward was the 
perfection of the combine, the forerunner of which was 
developed in 1925 by the late Harvey Spaulding Clapp, 
son of the late Moses Edwin Clapp, of Minnesota. Clap 
grew soybeans on his Virginia estate, which used to be part 
of Mount Vernon. According to Russell G. East, general 
agricultural agent for the Pennsylvania Railroad and director 
of the exhibit, it was Clapp who conceived the idea of a 
machine which would beat the beans from the pods as the 
plants stood in the fi eld.” The plants are left standing and 
gradually turn to hay.
 In 1804, the soybean was introduced to the United States 
from China, “where natives have grown it for roughly 5,000 
years. Orientals use it solely for food. Soybean sauce is 

familiar to all lovers of Chinese dishes.”

893. Chicago J. of Commerce and La Salle Street Journal. 
1937. Ice cream, milk from soy beans: Tennessee scientists 
start new industry. Oct. 13. p. 9, col. 8.
• Summary: In a small group of buildings located a few 
miles from Nashville, a small group of chemical and 
agricultural scientists are doing “big things with the soy 
bean...”
 It all started some 25 years ago when some agricultural 
chemists at the small, self-supporting the Nashville 
Agricultural Normal Institute started experimenting with the 
soy bean, then used mainly as forage.
 Today, in a small group of buildings housing the 
3-month old industry, E.M. Bisalski, his staff of assistants, 
and Dr. Philip Chen (a research chemist from China) are 
making “milk, meat, coffee, and automobile accessories from 
the vegetable.”
 Chen says there was soy bean milk in China 3,000 
years ago, yet it has taken the scientists about 25 years to 
“neutralize the bean fl avor and approximate that of the cow.” 
Experiments in the institute laboratory showed that many 
generations of rats living exclusively on soy bean milk grew 
strong and produced prolifi c offspring. The scientists believe 
that the “bean milk can be produced more cheaply than 
dairy milk and that it can be produced under conditions of 
chemical sterility, almost germ free.”
 Having developed good milk, the group next “sought to 
compete with cattle as food producers in the form of beef.
 “A product called soy-burger has been produced. It 
tastes like hamburger.
 “The scientists have made ice cream and buttermilk 
and even chocolate fl avored milk. They also have a cheese 
[probably tofu] which is said to be the closest thing to pure 
protein known to chemistry. It tastes like Swiss cheese but 
costs only a fraction as much.”
 Note 1. This is the earliest document seen (Nov. 2014) 
concerning a meatless burger made from soy.
 Note 2. This is also the earliest English-language 
document seen (Nov. 2014) that contains the term “soy-
burger” (hyphenated).

894. Siegmeister, Walter. 1937. Developing a business on the 
soybean. Bean-Bag (The) (Lansing, Michigan) 20(5):9, 15, 
19. Oct.
• Summary: “About two years ago I fi rst became interested 
in the soybean and began to study the various foods that 
could be made from this bean. I then commenced to send 
out to some friends some ‘Soybean Powder,’ processed from 
steamed soybeans, and having a delicious milky taste when 
eaten raw. So great was the demand for this, that we got 
our own containers and labels and started to pack it, and in 
a short time orders came from all over the country for our 
products both from stores and individuals.
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 “Since then we added a number of other products to our 
line, including a soup powder, a soybean-banana powder that 
makes a tasty drink, a soy butter, a soy coffee; a soy cereal; 
etc. The name of our fi rm is Soya Health Products, which is 
a mail order company situated at Spring Valley, New York. 
We also publish a magazine devoted to the soybean called 
‘Regeneration,’ and we will gladly send a sample copy to 
anyone who writes us.”
 On page 15 (lower right) we read: “And from the Soya 
Health Products, Spring Valley, New York, we received 
samples of a lot of soybean products that really are superb. 
There is a soy bean milk, a soy breakfast food, roasted 
soybeans, and soy fl our. Write this fi rm and see for yourself.”
 Then on page 19 (lower right) is the expected small 
advertisement: “Soybean milk powder. A protein substitute 
for meat, eggs and dairy products. 40¢ per lb.–$1.00 for 3 
lbs. Free sample on request. Write for free sample copy of 
‘Regeneration.’ The soybean magazine contains valuable 
information on the soybean and diet. $1 per year. Ask for 
price list on New Soybean Health Foods. Soya Health 
Products, Spring Valley, New York.” Address: Dr., Soya 
Health Products, Spring Valley, New York.

895. Radcliffe Soya Products. 1937. Soya foods sweep 
America (Ad). Health News (Hollywood, California). Nov. 5.
• Summary:  In a large white circle: “Radcliffe’s 38 assorted 
soya alkaline foods. Also diabetic foods.” In bold white 
letters on a black background: “Radcliffe’s Malted Soya 
Milk. Also: 100% Soya Beverage–Just like breakfast coffee. 
Natural Soya Butter–Soya Milk. Write for catalogue.”
 Note: This is the earliest English-language document 
seen (Sept. 2011) with the term “Soya foods” in the title. 
Address: 146 Fillmore St., San Francisco, California.

896. Madison Survey (Madison, Tennessee). 1937. 
Manufacture of foods. 19(42):167. Nov. 10.
• Summary: “Madison is giving a message of healthful 
living to the public, and in this program the food factory 
plays an important part. Among the products it is placing on 
the market are crackers of various composition; foods to use 
in place of meat, such as, Vigorost, Soy Cheese, Soybeans 
canned with Tomato; a beverage to take the place of coffee 
called Soy-Koff. Kreme O’Soy Milk, plain and chocolate, is 
also on the market in cans.”

897. Product Name:  Radcliffe’s 100% Soya Beverage 
(Coffee Substitute). Renamed Soya Beverage, Coffee by 
1940.
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1937 November.
New Product–Documentation:  Ad in Health News 
(Hollywood, California). 1937. Nov. 5. “Soya Foods Sweep 

America. Radcliffe’s 38 Assorted Soya Alkaline Foods. Also 
Diabetic Foods.” “100% Soya Beverage. Just like breakfast 
coffee. Natural.”
 Ad in House of Better Living Catalog. 1938. March. p. 
21-22. Similar to ad above. 1 lb pkg. for $0.35. Rosenberg’s 
Original Health Food Store. 1940. Catalog of Health Foods... 
p. 52. “Radcliffe’s Famous Soya Products: 1 lb. $0.35.”

898. Webster, James E. 1937. Soybeans in Oklahoma. 
Oklahoma Farm Chemurgic Conference, Proceedings 1:1-8. 
Nov. (Chem. Abst. 34:5194). [7 ref]
• Summary: On the title page: “Proceedings of the First 
Oklahoma Farm Chemurgic Conference. Municipal 
Auditorium, in Oklahoma City’s Civic Center. Nov. 9 and 
10, 1937.”
 Contents: Introduction. Uses (industrial). Food uses 
(soybean milk, a kind of vegetable cheese [tofu], soybean 
fl our, oil). Soybeans in Oklahoma (a table shows that 
soybeans harvested increased from 6,000 acres and 4,500 
bu in 1927 to and estimated 19,000 acres and 12,000 bu in 
1936).
 Soybeans are best suited to eastern Oklahoma. One 
problem is erratic rainfall.
 This presentation begins: “In the time allotted me, I 
wish to review for you something of the history of soybean 
culture in the United States; also, tell you something of its 
present importance to farmers and industrialists; and fi nally, 
to present to you something of the present status and future 
importance of the soybean crop to Oklahoma, as revealed by 
a study of our experimental data.
 “The soybean is a summer leguminous annual with 
branched and rather woody stems growing from 2 to 3.5 feet 
or more in height. The plant has a wide adaption [adaptation] 
and is grown in many sections of the United States, being 
more acid-tolerant than most of the legume crops grown in 
the corn belt. In general, it seems to require about the same 
climatic and soil conditions as corn, and may be harvested 
with a binder or combine and threshed with a small grain 
thresher when a few adjustments have been made.
 “The soybean plant is one of the oldest crops grown, 
being described in a Chinese book written nearly fi fty 
centuries ago. In China and Japan, the soybean has been 
and still is of prime importance and may be considered the 
outstanding legume grown in these countries. Records show 
that the bean was introduced into this country as early as 
1804, but has become of importance only in the last twenty 
years or so. To quote from an article by Professor Burlison 
of the University of Illinois–’Two decades ago the soybean 
was only a substitute in American agriculture. Today there 
are few, if any, crops that outrank it in interest and future 
possibilities. The need, in 1920, was for more legumes in the 
rotation, more home-grown, high-protein feeds in the feed 
bin, and substitutes for red clover and oats in the rotation. 
For these purposes, the soybean was then promising. 
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This early promise has been more than fulfi lled. The real 
preeminence of the soybean, however, was to come later 
with the trend toward the development of industrial uses for 
agricultural products, the fi nding of new uses for old crops, 
and the creation of new markets for the farmer. It is with this 
new outlook for agriculture that the soybean has become the 
wonder bean.’”
 The section titled “Uses” (p. 2) states (p. 2-3): “The 
meal is also used to produce a glue which is widely used 
in the plywood industry and in the manufacture of soybean 
fl our which will be discussed under food products.
 “Regarding uses for the oil it will probably be of interest 
to quote some fi gures showing the factory consumption of 
this product in 1935. Of approximately 92 million pounds 
used, 52 million pounds were used in shortenings and 
compounds, 2 million pounds in oleomargarine, 9 million 
pounds in other edible products, 2.5 million pounds in soap, 
13 million pounds in paints and varnishes, 5 million pounds 
in linoleums and oil cloth, and the remainder in uses of lesser 
amounts. Little needs to be said about these uses, which are 
self-explanatory, unless it is the use in paints. It is perhaps 
needless to recall to mind the use that the Ford Motor 
Company is making of the oil in the manufacture of enamels 
for motor cars. As a result of farmer interest in 1935, much 
research has been done upon the use of soybean oil paint 
at the University of Illinois. It was estimated that one out 
of every ten farmers in Illinois had one or more buildings 
painted with soybean oil paint. For my own part, this 
summer in redecorating my home, I found that one of my 
interior paints contained a considerable quantity of soybean 
oil. Quoting again from Professor Burlison,–’Results of 
the exposure and other tests indicate that soybean oil has a 
permanent place in the manufacture of paint. The condition 
of the panels supports the fi ndings of other workers to the 
effect that 30 percent and more of the oil used in the paint 
can consist of soybean oil when properly treated and when 
driers suited to this kind of oil are used.’
 “Unquestionably, the amounts used in the different 
industries will bear considerable relation to the price, and, 
at the present time, November 1, soybean oil is quoted at 
eight and one-half cents a pound, cottonseed oil at nine and 
one-fourth cents a pound, peanut oil at seven cents a pound, 
and linseed oil at about eleven and a-half cents a pound. 
The soybean oil also contains a valuable fat-like constituent 
known as lecithin, and this can be extracted and sold as 
a separate product for use in the medical fi eld and in the 
manufacture of confections such as fi ne chocolates, and in 
the baking industry.”
 Dr. H.J. Harper, Professor of Soils at the Oklahoma A. & 
M. College, in a letter to the speaker, says–’Soybean yields 
in Oklahoma are quite variable because of erratic rainfall 
and high temperatures which occur during the summer time. 
Seed production is more seriously affected than forage. 
Experiments which have been conducted recently indicate 

that additional research is needed in order to determine the 
adaptation of new varieties which have been produced from 
crosses between some of the yellow and black soybeans.
 “’The most promising area for soybean production 
occurs in the eastern one-third of the state. Because of a 
wide variation in soi1 fertility, yields of soybeans obtained in 
different soil types will be quite variable. Experiments have 
been conducted which show that phosphorus fertilization 
will double and sometimes triple the yield of soybean hay.
 “’Defi nite information is not available concerning 
the effect of fertilization on the yield of seed. Soybeans 
harvested for seed would not be as harmful as far as the 
removal of plant nutrients are concerned as soybeans 
harvested for hay. Nitrogen and phosphorus are the important 
nutrients removed in the seed.
 “’One of the big problems in successful soybean 
production in Oklahoma has been the sparse nodule 
development which occurs during periods of limited rainfall. 
When nodules are not present on soybeans, no nitrogen will 
be added to the soil. Since the soybean is also planted in 
rows and cultivated, it cannot be considered a crop which 
will protect the soil from erosion. Close planting of the beans 
does not give very good results as far as forage yields are 
concerned.
 “’Those individuals who have been interested in the 
problem of comparing cotton seed production with soybean 
production in Oklahoma believe that the income from 
soybeans and cotton seed will be quite similar, whereas the 
cotton farmers will have in addition to his cotton seed the 
income from the lint. If soybeans can be grown in areas 
where boll weevil damage is severe and it appears that the 
market will be suffi ciently stable to warrant a change in 
farming practices, no expensive machinery will be needed 
other than that which is already available on the average row 
crop farm, consequently a shift to soybeans will be easier 
than a shift to small grain.’” Address: PhD, Oklahoma Agric. 
Exp. Station, Stillwater, Oklahoma.

899. Product Name:  Soy-Bev (Tea or Coffee Substitute).
Manufacturer’s Name:  Roberts (F.G.) Health Food 
Products.
Manufacturer’s Address:  48 Chapel St., St. Kilda (a 
beach-side suburb of Melbourne), Victoria, Australia.
Date of Introduction:  1937 December.
Ingredients:  Incl. roasted and ground soybeans, chicory.
Wt/Vol., Packaging, Price:  Canned.
New Product–Documentation:  Ads in Nature’s Path to 
Health (Melbourne, Australia). 1937. Nov/Dec. p. 15 and 
27. “A Delicious Beverage to take the place of Tea or Coffee. 
Made from the best Soya Beans. An F.G.R’s Health Food 
Product.” The address is given as 48 Chapel St., St. Kilda, 
Melbourne. But it is not clear what kind of facility was 
located at this address.
 Ad in Nature’s Path to Health. 1937. Christmas issue. p. 
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34. “Soy-Bev. The national nightcap. A Delicious Beverage 
to take the place of Tea or Coffee. Invigorating. Health 
giving. Blood purifying. Fortifi es the system. A sure thing 
against insomnia. Made by F.G. Roberts & Sons. In the 
Health Food Factory. 48 Chapel St., St. Kilda, Melbourne. At 
all Health Centres. The new health beverage that everybody 
is drinking.” See also smaller ad on p. 19.
 Ad in Nature’s Path to Health. 1938. Aug. 1. p. 40. 
“Soy-Bev. The ideal night-cap. Why upset your system by 
taking tea or coffee?” Made at 48 Chapel St., St. Kilda, 
Melbourne. An illustration shows a man and woman seated 
in chairs by their fi replace each enjoying a cup of Soy-Bev. 
Below this is a steaming cup of Soy-Bev–which looks like 
coffee.
 Ad in Nature’s Path to Health. 1946. Aug/Sept. p. 23. 
“Your best moment. When the drink is Soy-Bev or Soya-
Choc. These are the nicest drinks. Freshly made from 
the choicest soya beans in our modern factory, St. Kilda, 
Melbourne. In Hygienic ½ lb. and 1 lb. Tins at all Health 
Centres Throughout Australia.” This ad also appeared in the 
April/May 1949 issue (p. 8) of this magazine.
 Note from Paul Smith of Soy Products of Australia 
(Pte.) Ltd. 1995. March 14. Paul thinks Soy-Bev was fi rst 
introduced in about 1936-36. It was made with roasted 
soybeans and chicory, The product was discontinued in 1973.

900. Bordas, Jean. 1937. Le soja et son rôle alimentaire [The 
soybean and its role as a food]. Paris: Hermann & Cie. 36 p. 
24 cm. Series: Actualités Scientifi ques et Industrielles, No. 
557. [24 ref. Fre]
• Summary: Contents: Introduction. 1. Botanical 
characteristics and principal varieties. 2. Chemical 
composition of soya. 3. Alimentary physiology and the 
nutritional uses of soya: Seeds (energy value, protein, 
vitamins, use as a milk substitute), forage. 4. Different 
uses of soya: Agricultural, industrial (oil, casein, sterol), 
as human food (sprouts, tofu, fermented tofu, shoyu, miso, 
tuong of Annam, roasted soy coffee, soy bread for diabetics, 
the future of soya). 5. The economics of soya: Production, 
imports, exports. Conclusions. Address: Director, Station 
d’Agronomie et de Pathologie vegetale d’Avignon, France.

901. Kale, F.S. 1937. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. 2nd ed. Baroda State, 
India: Baroda State Press. xxx + 375 p. Illust. (35 leaves of 
plates, described in a separate record). Index. 22 cm. 2nd ed. 
1937. [66 ref]
• Summary: Contents: 1. Defi ciencies in the Indian diet and 
soya bean as a means to rectify them. 2. History of the origin 
and growth of soya bean: Derivation of the word soya bean, 
origin of soya bean, literature, primitive man and soya bean, 
name of the plant, home of soya bean and its expansion, 
varieties of soya bean, the culture of soya bean is very 
remote (It “has been the chief article of diet in China for over 

7,000 years.”), reference of soya bean in old Chinese records, 
how and when soya bean became known to Europeans, soya 
bean in England (from 1890; J.L. North and Henry Ford), 
soya bean in France (from 1739), soya bean in Italy, soya 
bean in other countries of Europe, soya bean in United States 
of America, India and soya bean.
 3. The use of soya bean: Importance of soya bean, 
dietetic importance, industrial importance, agricultural 
importance (Russia, Mussolini in Italy), medical importance, 
soya bean is alkalising in its effect (“Soya bean milk as well 
as its fl our is used in foods for invalids and infants, like 
Nestle’s food”), longevity and soya bean.
 4. World trade in soya bean: Imports to Europe, 
production of soya bean in Manchuria (58% in North 
Manchuria), exports from Manchuria, oil and cake industry 
in Manchuria, soya bean production in Japan, in America, 
in Africa, in Australia, in Europe, in Java, in India, in 
other British possessions, estimate of world production 
of the soya bean, the desirability of the expansion of soya 
bean cultivation, imports and exports of soybeans, soya 
bean oil, and soya cake–1913-1927: Denmark, Holland, 
United States, Great Britain, Japan, France, Russia, China, 
Germany, Norway, Korea. Source: International Institute of 
Agriculture, Bureau of Statistics, 1921, p. 420-21. A table 
(p. 38) shows statistics for world production of soybeans “as 
estimated by the leading fi rm of London soya bean dealers” 
for various years from 1923 to 1929. This includes individual 
statistics each year for China [incl. Manchuria], Japan, and 
USA. The world totals in tons are: 3,095,000 (for 1923-25). 
3,397,000 (for 1926). 4,325,000 (for 1927). 6,000,000 (for 
1928), and 6,570,000 (for 1929; incl. China 5,250,000; Japan 
550,000; USA 250,000; Java & Dutch East Indies 120,000; 
Other Asiatic countries & Africa 400,000).
 5. Botany of the soya bean plant. 6. Classifi cation of 
soya bean. 7. Cultivation of soya bean. 8. Diseases and pests 
of soya bean. 9. Cultivation of soya bean in India. 10. The 
constituents of soya bean. 11. Soya bean milk. 12. Soya bean 
fl our. 13. Industrial uses of soya bean. 14. Enriching soil by 
addition of nitrogen and use of soya bean as fodder. 15. Food 
requirement of the human body. 16. European and American 
soya bean recipes. 17. Diabetic dishes, Mahatma Gandhi’s 
experiments at Magan Wadi and opinion of scientists on 
soya bean. 18. Chinese and Japanese soya bean dishes: 
Toffu [tofu] or soya bean curd: Digestibility, utilization, 
toffu khan, toffu nao [doufu nao], tze toffu (fried bean curd), 
chien chang toffu (thousand folds), hsiang khan, kori toffu 
(frozen toffu), preservation of toffu. Natto. Tokio natto and 
Kyoto natto etc. Hamanan natto [Hamanatto]. Yuba. Misso 
[miso]. Soya sauce. Soya bean confectionery. Roasted beans 
(Chinese).
 19. Indian soya bean dishes: Hindustani dishes, Moglai 
dishes, Gujarati dishes, Maharashtrian dishes, Bengali 
dishes, Goa dishes, Tanjore dishes. Appendixes. 1. Acreage 
of soya bean in Manchuria during the last 5 years. 2. Total 
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fi gures of export during last 5 years. 3. Bibliography. 4. 
Some opinions about the fi rst edition of this book.
 The preface begins (p. iii): “This little book is written 
in response to innumerable inquiries I have had from time 
to time after the inauguration of the plantation ceremony of 
Soya Beans at the State Agricultural Experimental Station by 
H.H. the Maharaja Gaekwar of Baroda in November 1933.
 “A few months after this a food exhibition was held in 
Baroda where many Soya Bean dishes–Indian, European and 
Chinese–were exhibited. The leading papers and journals all 
over the country spoke in very glowing terms about the Soya 
Bean dishes that were exhibited... Later on at the request of 
Messrs. Mitsui Bussan Kaisha Ltd., a leading Japanese Firm 
in Bombay, a Soya Bean Exhibition and Restaurant were 
run in the Japanese village at the H.O.H. fete. So keen was 
the interest and enthusiasm evinced by the cosmopolitan 
public of Bombay that seats in the restaurant had to be 
reserved in advance. The presence of H.E. the Governor and 
Lady Brabourne and many Indian princes was an additional 
evidence of the ever growing popularity of the tasty Soya 
Bean dishes served there.
 “At the closing of the H.O.H. fete many prominent 
people of Bombay requested me to continue the restaurant 
at a convenient place in the city, and asked me to open soya-
bean milk centres for the children of the poor who could not 
afford to buy cow’s milk. Many were ready to fi nance any 
scheme that I would propose, but unfortunately my time was 
not my own as I had to attend to my duties in the State and 
could not take advantage of their generous offer.
 “The Departments of Agriculture of the various 
provinces of India as well as many Indian States asked me to 
supply them with literature regarding the cultivation and the 
uses of this most useful bean. The Department of Commerce 
and Industry of the Government of Bombay inquired if I 
could furnish them with information about the machinery for 
the extraction of Soya-bean milk. Letters of inquiries from 
private individuals kept pouring in daily from all parts of 
India. All this has induced me to undertake the preparation 
and the publication of this book...
 “From the number of experiments carried on in the 
Baroda territories and outside it, I feel sure that the Indian 
soil is most suitable for the cultivation of soya bean...
 “The leading thought of the day in India is, ‘Village 
uplift,’ and ‘Rural reconstruction.’
 “Baroda, 7th January 1936, F.S.K. (p. iv)
 “Preface to the Second Edition: I feel grateful to the 
public for having given such a hearty reception to the fi rst 
edition of my book. It is running into a second edition within 
a year...
 “Now, Soya Bean Bakeries and Restaurants have been 
started in the city of Bombay and in many other towns in 
India, and Soya Bean products are exhibited in almost all the 
exhibitions...
 “I feel highly thankful to His Highness the Maharaja 

of Baroda who gave me an opportunity last year of visiting 
Russia, where I have seen that seven to ten per cent. of Soya 
Bean fl our was being added to the wheat fl our in order to 
enhance the nutritive value of the bread. The Soya Research 
Institute at Moscow is making researches into the nutritive, 
industrial and economical values of Soya Bean. I have seen 
there the actual working of the Soya-bean milk extracting 
plant. They make casein out of Soya-bean milk. Soya-bean 
cream is sold in the market.
 “I visited the dietetic clinics in England, France, 
Germany, Austria and other European countries, where 
doctors prescribe Soya Bean bread for diabetic patients. 
In Russia, rickets and consumption are treated by Soyolk 
extracted out of Soya Bean...
 “France is growing Soya Bean on côlt de jura [sic, Côte 
d’Azur, on the Mediterranean?]. In England, through the 
efforts of Mr. J.L. North, Soya Bean is realised as a fi eld crop 
for the last two years.
 “Paris, 3rd April 1937. F.S.K. (p. ix).”
 Note: author’s name is pronounced KAL-ay, not KAYL 
(rhymes with tail or sail). (Continued). Address: Food Survey 
Offi cer, Baroda State, India.

902. Kale, F.S. 1937. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. 2nd ed. Photos and 
illustrations (Continued–Document part II). Baroda State, 
India: Baroda State Press. xxx + 375 p. Illust. (35 leaves of 
plates). 22 cm. 2nd ed. 1937. [66 ref]
• Summary: Photos (mostly original) show: (1) “H.H. 
the Maharaja Gaekwar of Baroda the fi rst Indian Ruler 
to inaugurate the soya bean plantation ceremony in his 
State 24th November 1933” (frontispiece, facing the title 
page). (2) “Dedicated to my noble master, His Highness 
the Maharajah Sir Sayajirao Gaekwar, G.C.S.I., G.C.I.E., 
Farzande-Khas-e- Daulate-Englishia (p. 1). (3) Soya bean 
ready for shipment at port Dairen, South Manchuria (p. 28). 
(4) View of Dairen harbour with bags of soya bean ready for 
shipment (p. 30). (5) Transport of soya beans [on sleds] on 
the frozen Liao-ho River near New-chwang [Newchwang, 
later Yingkou], North Manchuria (p. 31). (6) The Maharaja 
of Baroda seated in a chair, lecturing on the dietetic and 
industrial importance of soya bean (p. 37). (7) The Indian 
method of interculturing; two bullocks in a fi eld (p. 80). 
(8) Bavabhai B. Patel, 65-year-old farmer interested in the 
cultivation of soya bean, in a fi eld of soya beans with two 
bullocks (p. 82). (9) A fi eld of soya beans grown [in 1934 
or 1935] by Hargovan Bavabhai Patel, of Achisara, Taluka 
Sinor, Baroda District; he has been awarded the fi rst prize 
for his good cultivation (p. 84). (10) A soya bean plant 
having more than 500 pods, fodder type variety grown at 
the Agricultural Experiment Station, Baroda (p. 86). (11) 
Poona fodder type green variety grown at the Agricultural 
Experiment Station, Baroda (p. 89). (12) Bags of soya bean 
seeds grown as Baroda State crop of 1935 (p. 91). (13) The 
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luxuriant growth of the fodder type variety at the Baroda 
Agricultural Experiment Station (p. 103). (14) “The biggest 
soya bean milk factory at Moscow (Russia).” Four small 
photos show the plant at work, “Milking the earth” (p. 138). 
(15) “The author’s own child 3 months’ old fed on soya bean 
milk” (p. 144). (16) “Soya bean oil pressing mill worked by 
hydraulic power” (p. 158). (17) The Palace Bakery–”The 
fi rst soya bean Bakery in India” (p. 196). (18) “Mahatma 
Gandhi who uses soya bean at Maganwadi” (p. 251). (19) 
Many people seated at tables in the “Soya Bean Preparation 
Restaurant” at the H.O.H. Fete, Bombay (p. 278). (20) Many 
Indian men standing at the “Soya Bean Restaurant at the 
Rural Life Exhibition, Baroda, on the occasion of H.H.’s 
Diamond Jubilee, 7 Jan. 1936 (p. 332).
 Illustrations show: (1) “Shen-Nung. The Chinese 
emperor 2838 B.C. called ‘the heavenly farmer.’ He used to 
plant Soya bean every year with great ceremony” (p. 17). (2) 
A plant with branches showing the various ways in which 
the soya bean plants and seeds are used (p. 23). (3) Cartoon 
(from the American Medical Assoc. cartoon series) of a 
skeleton raising a glass of milk in one hand; he is standing 
behind a table on which is a bowl labeled “impure milk.” 
The caption: “’I drink to the death of the whole table’–the 
dangers of contaminated milk” (p. 132). Address: Paris, 
France; Formerly: Food Survey Offi cer, Baroda State, India.

903. Woertge, Karl Heinz. 1937. Entwicklung und 
weltwirtschaftliche Bedeutung der Sojabohnenerzeugung 
und -verarbeitung [Development and international economic 
signifi cance of soybean production and processing]. Thesis, 
Friedrich Alexander University, Erlangen, Coburg, Germany. 
119 p. 28 cm. [112 ref. Ger]
• Summary: Contents: Foreword. Part I: History and 
culture of the soybean. 1. History, natural requirements and 
technology of soybean production; chemical composition 
of the soybean. 2. Occurrence of the soybean and methods 
of production in various countries: Asia (Manchuria and 
China, Japan, Korea, Formosa, Dutch East Indies, other 
Asian countries incl. British India, Cochin China, Ceylon), 
America, Europe (Southeast Europe, Austria, USSR, France, 
Italy, England, Poland, Switzerland, Czechoslovakia, 
Germany), Africa and Australia.
 Part II. Scale and global economic signifi cance of 
soybean production in the main producing areas. 1. General 
overview of world soybean production: Production for seeds, 
for fodders. 2. Scale of soybean production in the main 
producing areas: Asia (Manchuria, Japan, Korea, Formosa, 
Dutch East Indies [Java and Madura/Madoera]), America, 
Europe (Southeast Europe, USSR).
 Part III. Development and global economic signifi cance 
of soybean processing. 1. Soybean processing possibilities: 
A. Processing soybeans to make foods: Asia (general, 
methods used in China and Japan to make vegetable-type 
soybeans and salads, koji, soymilk, shoyu [soy sauce], 

miso, natto, tofu, methods used in the Dutch East Indies), 
Europe (general overview, preparation of soybean meal, 
soymilk, coffee- and chocolate substitutes). B. The soybean 
as an oilseed: General, methods of obtaining the oil (in 
Asia, Europe, USA), use of soy oil (as human food, other). 
C. Obtaining lecithin from the soybean. D. Use of soybean 
press-cake for livestock feed. E. Use of the soybean meal for 
fertilizer. 2. World trade in soybeans, soy oil and soybean 
cake/meal (Sojakuchen/Sojaschrot): World trade in soybeans 
(Manchuria, Asia, Europe, USA), world trade in soy oil, 
world trade in soybean meal.
 Closing remarks: The state of the world soybean market 
with special consideration for the current German conditions. 
Appendixes and tables. Address: Nuernberg [Nuremberg], 
Germany.

904. Postcards of William Pester of Palm Canyon (near 
Palm Springs, California). 1937? Palm Springs, California. 
Undated. 17 x 10 cm.
• Summary: There are two postcards: One the front of the 
fi rst (#86-03-56) is a photo of William Pester seated on a 
stool, with long hair, a sleeveless shirt, and sandals, playing 
a slide guitar. On the front of the second are four photos of 
Pester.
 The following in printed on the back of both in Spanish: 
The laws of nature are the laws of God. If you live in 
disaccord with them, you will have nothing but problems; 
and if you live in harmony with them, you will always have 
health.
 Eat fresh fruits and vegetables, drink pure water, bathe 
in the sun and running water, and your health will always 
remain perfect. Meat, lard / fat, starch, salt, sugar, coffee, tea, 
alcohol, and tobacco are bad for your health. Address: Palm 
Springs, California.

905. Lager, Mildred. 1938. The House of Better Living 
Catalog: Finer natural foods. Los Angeles, California: 
Published by the author. 36 p. March. 23 x 10 cm.
• Summary:  The single most important document showing 
the creative development of commercial soyfoods in 
California in the late 1930s. This catalog contains a large 
section on Diabetic Foods, consisting mostly of soyfoods, 
and an even larger section titled “Soy Bean Products.”
 The Foreword (p. 1) begins: “The House of Better 
Living is as unusual as its name. Its aim is to teach better 
living, and has made possible Mildred Lager’s free 
educational program by radio and class work. Become a 
member of our ever-growing family. Secure one of our creed 
cards–Realize life can be a game and not a battle, and if you 
give to the world the best you have, the best will come back 
to you.
 “The House of Better Living has grown in four years 
from what was called a brain storm to an institution. It is 
outstanding, unique, and built on the ideals of sincerity 
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and service. It is teaching the ounce of prevention–the 
health insurance that pays dividends in years of health and 
happiness. It carries for you, Finer Natural Foods, selected 
by Mildred Lager.”
 A full page of delivery and order information (p. 2) 
shows that Mildred was shipping foods (such as California 
nuts and fruits, fresh and dried) all over the United States.
 This catalog contains a total of 42 soyfood products, 
including 26 such products not found in the 1936 catalog. 
Soy (and other interesting) products are listed as follows 
(prices and weights are given for each): Beverages–Coffee 
substitutes: Radcliff’s soy bean, Soy-Co. Other beverages: 
Dr. Fearn’s Proteinized Cocoa, Radcliff’s Malted Soya 
Milk, Radcliff’s Soya Bean Cocolette, Soy-Malt (plain 
or chocolate). Sugars and syrups: Radcliff’s Golden Soya 
Honey Spread (4-oz. glass). Natural sweets–Candies: 
Carque’s health candies, bar, 5¢, Halvah bars, Sesame brittle, 
Soya candy sticks, 1¢ each, Soy milk “chocolate” bars, in 
Bavarian, cocoanut, mint, cherry, pineapple, and creme de 
mint fl avors, Soy milk “chocolates,” ½-lb. box or 1-lb. box, 
Soy chocolate, 1¢ square, ½-lb, 1 lb, 60¢, or bulk.
 Desserts: Agar–Parfait mix, Agar–Hain Vege-Jell, 
Agar–Sanitarium vegetable gelatin. Diabetic foods: Gluten 
fl our, Soy bean fl our, 10¢ lb, Soy Bean Pancake and Waffl e 
Flour (Bill Baker’s Prepared; 2-lb. pkg. 30¢), Dr. Fearn’s 
Soya Cereal, Dietetic Soyrina Cereal, Dr. Fearn’s Soya-
Date Breakfast Food, Battle Creek Dietetic Bran, Battle 
Creek toasted gluten bran fl akes, Soy breakfast food, 
Cubbison’s soy-gluten crackers, Soy-gluten wafers, Loma 

Linda soy bean wafers, Bill Baker’s 100% soy-fruit slices, 
Bill Baker’s soy bean bread, Olson’s soy bread, Soy bean 
macaroni, spaghetti and noodles, Soy beans–imported, Soy 
beans–cracked, Soy beans–red, Soy beverages (without 
sweetening), Bill Baker’s soy melba toast, Cubbison’s soy 
melba toast.
 Nut butters: Almond butter, Almond meal, Cashew 
butter, Peanut butter (dextrinized or raw), Pecan butter, Soy 
bean butter (lb or 8-oz. can). Whole grain fl ours, meals, etc.: 
Lima bean fl our, Soy bean fl our (1 lb, 3 lbs, or 10 lb), Soy 
bean pancake and waffl e fl our (Bill Baker’s prepared), Soy 
bean pancake and waffl e fl our (Mrs. Hauser’s), Whole wheat 
fl our, wheat germ. Breakfast cereals (to be cooked): Mildred 
Lager’s quick cooking cracked soybeans, Dr. Fearn’s soya 
cereal, Dietetic Soyrina Cereal. Breakfast cereals (ready 
to eat): Battle Creek Zo, Dr. Fearn’s soya-date breakfast 
food, Soya breakfast food, Bill Baker’s 10% soya cereal. 
Melba toast, crackers, cookies: Cubbison’s soy toast, Bill 
Baker’s soy toast, Cubbison’s Soy-Gluten crackers, Soy-
gluten crackers, Loma Linda soy bean wafers, Cookies: 
Cubbison’s soy cookies, Bill Baker’s 100% soy fruit slices. 
Bread: Olson’s soy bean bread (sliced loaf), Bill Baker’s 
soy bean bread (unsliced loaf 16¢). Macaroni noodles: 
Soy bean macaroni, spaghetti and noodles. Legumes: Soy 
beans–imported, Soy beans–cracked, Soy beans–red. Meat 
substitutes: Nuteena (7 oz. can 15¢), Nut Meat, Nuttose 
(Battle Creek), Proteena, Protose, Soy bean butter (30¢ lb.), 
Soy mince sandwich spread, Soy bean spread, Soy bean 
ravioli (12¢ and 20¢ can).
 Soy bean products (40 products; those mentioned 
above may be omitted here): Loma Linda soy beans (plain 
or tomato fl avored, No. 1 can), Loma Linda soy beans with 
Proteena (No. 1 can), Dry soy beans (quick cooking red), 
Soy bean spread, Soya bean honey spread, Loma Linda soy 
mince sandwich spread, Soy bean sauce (5 oz for 18¢ or 
2 oz bottle for 10¢), Soy bean oil (45¢ pint bottle), Soyco 
(Soy coffee), Soya bean milk powder, Milk of soya bean (6 
oz or 12 oz can), Soy-Malt, Proteinized cocoa, Radcliff’s 
100% soya bean beverage (1 lb package), Cubbison’s soy 
bean cookies, Cubbison soy-gluten crackers, La Sierra Soy 
breakfast cereal, Diamel Soyarina cereal, Diamel breakfast 
cereal. Salad dressings: Imitation Worcestershire sauce 
(Carque’s, 5 oz bottle for 25¢). Powdered dry vegetables: 
Dulse, Dulse leaf, Irish moss, Kelp, Kelp–fancy, Sea 
lettuce (leaf or powdered), Soy-banana powder. Laxative 
foods: Agar, Psyllium, Swiss Kriss, Sym, Tam (laxative 
jam). Natural aids: Savita yeast tablets, Sesame seeds, 
Theradophilus (4 oz bottle 75¢, 8 oz bottle $1.25). Electric 
appliances: Electric juicers are not yet on the market. Index 
(p. 36).
 There are ads for the following: Battle Creek Sanitarium 
Foods (p. 5; ask for literature). Ficgo coffee substitute 
(display ad, p. 6). Racliffe’s Soya Products (p. 9, 21). 
Mildred Lager’s quick cooking family (incl. cracked soy 
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beans), Bill Baker’s soy and lima bean products (photo 
display, p. 16). Therapy, Ltd.–Foods for Better Living 
(Theradophilus, soy bean milk, p. 19, 29).
 A photo (p. 1) shows Mildred Lager.
 Note. This is the earliest English-language document 
seen (Aug. 2013) that contains the term “soya bean 
beverage,” which probably refers to powdered soya milk. 
Address: 1207 West Sixth St., Los Angeles, California.

906. Product Name:  Unsweetened Soya Bean Cocolette.
Manufacturer’s Name:  Radcliffe Soya Products.
Manufacturer’s Address:  146 Fillmore St., San Francisco, 
California.
Date of Introduction:  1938 March.
New Product–Documentation:  Lager, Mildred. 1938. The 
House of Better Living Catalog: Finer natural foods. Los 
Angeles, California: Published by the author. 36 p. March. 
See p. 7. Radcliff’s Soya Bean Cocolette, 7 oz. pkg. 35¢. 
Note: This product contains no chocolate. The color and 
fl avor come from roasting the soy bean.
 Rosenberg’s Original Health Food Store. 1940. 
Catalog of Health Foods... p. 52. “Radcliffe’s Famous Soya 
Products.” “1 lb. $0.65.”

907. Horvath, A.A. 1938. The nutritional value of soybeans. 
American J. of Digestive Diseases 5(3):177-83. May. Earlier 
edition in Deutsche Medizinische Wochenschrift. 19:733. 
1937. Amaral 1958. [114 ref]
• Summary: Contents: Introduction. Composition and 
properties. Nutritive value. Conclusions. This article 
contains a good review of the literature, with 114 references. 
Individual foods discussed include: Fresh soybean curd, 
smoked soybean curd, frozen soybean curd, soybean milk, 
soybean milk powder (“mostly nothing but a fi nely ground 
soya fl our...”), soybean fl our, soy acidophilus milk, immature 
green soybeans, boiled mature soybeans, soya bread.
 “In the Orient soybean curd (tofu) has been in daily use 
since times immemorial, and is called ‘the meat without the 
bones,’ as it serves as a food rich in protein.”
 “The low basal metabolism of the orientals was to a 
certain extent attributed to their being vegetarians, and the 
basal metabolism was accepted as a measure of effi ciency 
of a nation until recent studies showed the basal metabolism 
of the Maya Indians to be about 5 per cent above that of the 
white race” (Shattuck & Benedict 1931, p. 518).
 “It has been shown that while alkalinization of a human 
being by the administration of sodium salts (bicarbonate 
or citrate) is followed by a retention of water amounting 
to one Kilo [kg] and greater perspiration during exercise, 
the alkalinization by the corresponding potassium salts 
results in a one Kilo loss of water by the body and a marked 
reduction in perspiration during exercise (H. Dennig, 1937). 
The defi ciency of the soybean ash in sodium and the large 
excess of potassium places the soybean in the latter class of 

alkalizing agents.”
 “Besides bread and bakery products (such as coffee cake 
and doughnuts) the other main outlets for soya fl our are for 
the manufacture of crackers (only solvent extracted soya 
fl our gives a product that will keep indefi nitely), pancake 
fl our, cocoa-malt mixes, baby foods, chocolate puddings, 
ice cream powders, macaroni products, and sausages*. 
(Footnote: * Mostly meal fl ours are used today for sausages. 
Since sausages containing a substantial amount of soya fl our 
can be sold at a reduced price, this may provide the packing 
industry of our country with a means of expanding the 
consumption of meat”).
 Note: This is the earliest English-language document 
seen (Nov. 2020) that uses the term “immature green 
soybeans” to refer to green vegetable soybeans / edamamé. 
Address: Chemist, Agric. Exp. Station, Newark, Delaware.

908. Madison Health Messenger (Madison, Tennessee). 
1938. Soy bean milk, coffee, meat, and cereal. 1(1):1, 4, 6. 
Spring.
• Summary: “More versatile than any other food is the soy 
bean. Previously used as stock feed, it has gradually won its 
way into many wholesome foods that are distinctly different, 
yet palatable and reasonable.
 “Madison Foods, in conjunction with Madison College, 
has spent years in experimental research developing soy bean 
foods. Dr. Philip S. Chen, Professor of Chemistry at Madison 
College, a native of China who received his doctorate degree 
in chemistry at Michigan State College, together with Dr. 
Frances L. Dittes, Professor of Nutrition at Madison College, 
whose doctorate degree is also in the fi eld of Chemistry 
and Nutrition, have successfully exploited the ancient bean, 
discovering its versatility as is evidenced by the possibilities 
of its use as milk, coffee substitute, meat substitute, breakfast 
cereal, fl our, etc.”
 Kreme O’Soy Milk is the only homogenized soy bean 
milk on the market to date; it is made of soy beans, added 
soy bean oil, dextrose, and organic calcium. Zoy-Koff is an 
alkaline coffee substitute made from soy beans and grains. 
Kreme O’Soy Crisps is Madison’s new ready-to-eat alkaline 
breakfast cereal. It is made of whole soy bean fl our, whole 
wheat, and malt.
 Foods made by Madison Foods that contain soy as an 
ingredient, described in this fi rst issue are: Soy-Koff (with 
photo of front of package in front of Mr. Hubert Henken, 
assistant production manager of Madison Foods, from 
Albia, Iowa, and a “strict vegetarian”). Thin Things (a new 
soy wafer). Date-Stix (a natural sweet, with Kreme O’ Soy 
Flour). Fruit Stix (a soy fl our biscuit). Breakfast Crisps 
/ Kreme O’Soy Crisps (with photo of front of package). 
Soyburger Loaf. Soy Beans (in 5 oz, 14 oz and 30 oz cans, 
with tomato sauce or plain). Soy Cheese [Tofu]. Vigorost 
(“Madison’s fi nest protein food representing the ‘steak’ of its 
variety.” A photo shows Vigorost sliced and ready to serve on 
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a platter). Kreme O’Soy Flour. Kreme O’Soy Milk.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the word “Soyburger” 
(spelled as one word, regardless of capitalization) or the term 
“Soyburger Loaf.”

909. Melick, Weldon. 1938. Self-supporting college. 
Reader’s Digest. May. p. 105-08.
• Summary: About Madison College in Tennessee. “In 1904 
the Nashville Agricultural Normal Institute at Madison, 
Tennessee, consisted of 11 students and some dilapidated 
farm buildings on 400 acres of worn land purchased with the 
last cent of its founders–Dr. E.A. Sutherland and four other 
teachers. In addition, however, it had one invaluable asset: 
Dr. Sutherland’s idea that a college education should be 
made available to any boy or girl willing to work for it.”
 Today “Madison’s curriculum includes 27 campus 
industries, run by the students to support the college and 
themselves... 15 years of research in food chemistry have 
resulted in new food products too useful to confi ne to 
campus menus.
 “Hence, Madison Foods–an industry that is largely 
responsible for making the soy bean appetizing to 
Americans. The school’s food chemists, experimenting with 
200 varieties of soy beans, eliminated objectionable taste and 
produced savory breakfast foods, bread, coffee substitute, 
condensed milk, and meat substitutes which look and 
taste like beef but are even more nutritious and digestible. 
Vigorost, made from soy loaf after the milk is extracted [i.e. 
okara], is featured by a cafeteria chain in New York City. 
More than $60,000 worth of Madison’s packaged and canned 
foods was sold in 27 states last year, and the Institute runs its 
own health-food cafeterias in Nashville and Louisville.
 “Madison Foods have developed soy milk until it is now 
not only cheaper than cow’s milk but, on the authority of the 
American Medical Association, better for babies. Observers 
have come from Africa, India, and other countries where 
milch cows are scarce, to study the methods of Madison’s 
soy bean ‘dairy.’...
 “With twice as many applicants as can be provided 
for, Madison as a rule accepts only those who could not 
otherwise arrange for a college education.”
 Note 1. As a result of this article, the school received 
nearly 5,000 inquiries concerning the school plus a fl ood of 
student applications. The next year was the highest in the 
history of the College with a total of 450 college students 
enrolled.
 Note 2. This is the earliest article on soy seen (Aug. 
2002) in Reader’s Digest magazine.

910. Guy, Ruth A.; Yeh, K.S. 1938. Roasted soybean in 
infant feeding. Chinese Medical Journal 54(2):101-110. Aug. 
[5 ref]
• Summary: “Raw soybeans cannot be ground dry in the 

mills in use in Peking. In the shops we found a roasted 
bean fl our which went into fi ne suspension in water. This 
suspension had a pleasant, nutty taste, could be easily 
prepared in any household, and made a convenient basis 
for reinforcement with carbohydrate, sodium chloride and 
calcium lactate. We hoped to be able to use this fl our as 
purchased. However, none of the shops would guarantee 
that it was made solely of soybeans (Glycine soja). They all 
used various legumes which happened to be available at the 
time.” So the researchers made their own soybean fl our as 
follows: Buy yellow soybeans in the market, remove any dirt 
and extraneous material by hand, then roast the beans with a 
little sand in an iron pot for about 15 minutes until they are 
moderately brown in color, but not scorched. Separate beans 
from sand using a sieve. Grind the beans in an ordinary stone 
mill, turned by hand. Sift the roasted bean fl our and grits 
through a fi ne copper wire sieve. Regrind and sift the coarser 
residue three times. The residue which has still not passed 
through the sieve, which is about one half of the total, is 
too coarse for the younger infants but can be used for older 
children. To each 100 grams of “fi ne roasted soybean fl our” 
add beanstarch 20 gm, cane sugar 40 gm, sodium chloride 1 
gm, calcium lactate 3 gm, and water 1,000 gm. Add a little 
warm water to make a paste, then stir in water slowly, adding 
the calcium lactate last. Bring to a boil and keep boiling 
while stirring, for one hour. Replace evaporated water. Pour 
into hot sterile glass bottles and cap with sterile pasteboard 
discs. “When used in the home it is simply shaken, the 
required for one feeding is poured into the nursing bottle and 
gently warmed.
 “Analysis of the preparation in the chemical laboratory 
of the Department of Medicine of the Peiping Union Medical 
College, showed it to contain in grams per 100 grams of 
fl uid:” Protein 4.15. Fat 1.40. Carbohydrate 10.17. Calcium 
0.076. Phosphorus 0.060. Calories 69.88.
 “If the patient is a six months old infant and takes 
900 cubic centimetres of this mixture (ch’ao tou chiang, 
abbreviated hereafter as C.T.C.) and 15 cc of cod liver oil, he 
will be taking this formula” (shown in tabular form).
 “According to the economic condition of the family 
and the needs of the particular infant, cereal, in the form of 
wo t’ou, that is maize and soybean or millet and soybean 
steamed bread, made into a porridge, is advised at six or 
seven months and hard boiled egg at eight or nine months.”
 Note: This is the earliest document seen (Sept. 2021) 
that recommends roasting soybeans with sand to make 
roasted soy fl our. That idea would gradually catch on. 
Address: 1. Dep. of Public Health, Peiping Union Medical 
College; 2. First Health Station, Peiping Municipality, China.

911. Wightman, Henry B. 1938. Soybean sensitivity with a 
case report. J. of Allergy 9(6):601-03. Sept. [7 ref]
• Summary: Begins with a discussion of the many food- and 
industrial uses for the soybean worldwide. The author reports 
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a case of soybean sensitivity in a 33-year-old man who 
had been suffering from nonseasonal asthma for 2½ years. 
Asthma was induced when the air was contaminated by 
soybean pollutants in areas of industrial use of its products. 
Sensitivity occurred on inhalation (of soybean dust) and 
on digestion (of Sobee soy milk); It was detected by direct 
skin test and by passive transfer. “Because of its widespread 
and increasing utilization, sensitivity to soybean should be 
constantly suspected.” Address: M.D., Dep. of Allergy, the 
Roosevelt Hospital, New Rochelle, New York.

912. George, S.E. 1938. New industries: The versatile soya 
bean. Nature’s Path to Health (Melbourne, Australia). Oct. 1. 
p. 17, 38.
• Summary: Discusses utilization of soya beans throughout 
the world to make soya bean oil and meal, industrial products 
(glycerine, paints, soaps, linoleum, rubber substitute, 
printing inks, explosives, etc.), bean-milk, bean-curds or 
tofu, salted bean-curd (resembles Roquefort cheese), coffee 
substitutes (sold today in America and Europe), soya bean 
fl our, and beef-like extracts for use in soups (“one of the 
most famous European brands of soup-cubes has a soya-bean 
base”). “Sacks of [soya] beans make excellent substitutes 
for sandbags [in wartime], as was proved in the recent 
Manchurian struggle. Buddhists in China use bean-curd 
[probably yuba], shaped in molds, to make many products 
that resemble animal products: fi sh with sauces, a whole 
chicken swimming in a golden chicken soup. A number of 
other products made from soya beans are listed. Discusses 
the work of the Ford Motor Co. with growing and using 
soybeans in England and the USA.
 A cartoon shows a fi gure of “The Versatile Soya Bean” 
smiling and dancing with hands on hips.
 Note 1. This is the earliest document seen (April 2003) 
that mentions a meat alternative which is described as an 
alternative to fi sh or seafood. Address: Australia.

913. Berg, D.J. v.d.; Toit, F.M. du. 1938. The soybean: Its 
production and industrial use. Farming in South Africa 
13(151):391-93. Oct.
• Summary: Part I, by Berg, is titled “Soybean production 
in South Africa.” It discusses adaptation, uses of soybeans 
as a fodder crop, for industrial purposes, and for human 
consumption, cultural practices, and soybeans in diversifi ed 
farming systems. Concerning use in human foods, the author 
notes: “But it is in the meal, after the oil is extracted, that its 
greatest value lies. The meal contains nearly 43 per cent. of 
protein, an ingredient so often absent from the diet of a very 
large proportion of South Africa’s population. The value that 
this meal, judiciously mixed with maize meal, would have in 
the feeding of the working classes and the native population 
of South Africa cannot be overemphasized.”
 Part II, by Toit, is titled “The importance of the soybean 
in industry.” Fig. 2 (photo) shows ten soybean food products, 

including soybean fl our (Soyolk, 7 lb), Worcestershire 
sauce (Lea and Perrins), soybean biscuits, soybean cocoa, 
soybean chocolate (Eden Chocolat au Soja), soft soap, 
laundry soap, invalid and diabetic food, soybean meal, and 
compressed soybean cake for stock feed. With the exception 
of the chocolate and cocoa which originated in France, all 
of these products were made in England. Fig. 3. shows auto 
parts made of soybean protein and oil made at the Ford 
River Rouge plant. “One fi rm in this country is treating and 
milling soybeans and preparing a meal which is becoming 
increasingly popular as a source of protein in the rations of 
mine natives. This fi rm is to-day forced to import a large 
proportion of its requirements owing to the low production 
of soybeans in the Union.” Address: 1. Research Offi cer and 
Superintendent, Summer Cereal Station, Kroonstad; 2. Field 
Husbandry Section, Div. of Plant Industry.

914. Product Name:  [Eden Soya Chocolate].
Foreign Name:  Eden Chocolat au Soja.
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  France.
Date of Introduction:  1938 October.
New Product–Documentation:  Berg and Toit. 1938. 
Farming in South Africa. Oct. p. 392 “The soybean: Its 
production and industrial use.” A black-and-white photo (p. 
392) shows the label, sold in the shape of a chocolate bar.

915. Product Name:  [Soya Cocoa].
Foreign Name:  Soja Cocoa.
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  France.
Date of Introduction:  1938 October.
New Product–Documentation:  Berg and Toit. 1938. 
Farming in South Africa. Oct. p. 392 “The soybean: Its 
production and industrial use.” A black-and-white photo (p. 
392) shows the label on a jar with a screw-on lid.

916. Madison Health Messenger (Madison, Tennessee). 
1938. Price list. 1(3):6. Fall-winter.
• Summary: This is the earliest known list of foods made by 
Madison Foods. The name of each food that contains soy as 
an ingredient is preceded by an asterisk (*). The foods are 
divided into categories and the fl avor, size and price of each 
size are given.
 The categories are: Breakfast cereals. Beverages. 
Crackers. Canned protein foods. Flour.
 The foods containing soy as an ingredient are: Kreme 
O’Soy Crisps. Soy-Koff. Kreme O’Soy Milk (plain and 
chocolate). Thin-Things. Fruit Stix. Date Stix. Soyburger 
Loaf. Vigorost (3 sizes of cans). Soy Cheese seasoned (3 
sizes of cans). Soy Beans with Tomato (3 sizes of cans). 
Kreme O’Soys [whole soybeans]. Kreme O’Soy Flour.

917. Abreu Velho, H. de L.; Gossweiler, John. 1938. A soja 
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[The soybean]. Luanda, Angola: Imprensa Nacional. 48 p. 
(Conselho de defesa da producao e do comercio). [8 ref. Por]
• Summary: Cover title: Soja; o que os agricultores devem 
saber sobre a sua cultura (Soya: What farmers must know 
about its culture). The section titled “Possibilities of soybean 
(soja) cultivation in Angola” (p. 34) states:
 If, in the entire continent of Africa, with the exception 
to a certain point of South Africa, soybean cultivation is 
still in the experimental phase, we may say that in Angola 
the fi rst steps are still being taken. We now refer, although 
superfi cially, to that fact regarding the production and the 
principal varieties cultivated in different countries.
 In Mozambique, in 1909-1910, trials were made of 
this crop directed by a technician who dedicated himself 
exclusively to these trials and, it appears, published a report 
on this subject, which unfortunately we are not familiar with. 
Regardless, the crop was abandoned, since we have heard or 
read no mention of it at present.
 Thus, regarding this crop in Africa, we only have 
knowledge of the processes used and results obtained in the 
Union of South Africa (6) which we will now describe.
 The trials carried out at the experiment stations covered 

some fi fty varieties from the Orient and the United States of 
America. One of the observations made is that two varieties 
may give completely different results, thus [offering] the 
possibility of adapting a variety not only to the special 
conditions of a climate but also to the product to be obtained.
 According to du Toit (6), the principal varieties of 
soybeans cultivated are:
 American Eebrow [sic, American Eyebrow]–plant erect 
but not vigorous, 45 to 60 cm in height, reaching maturity 
between 100 and 115 days; white fl owers; green seeds with a 
brown streak (hilum?; mancha) at the top; percentage of oil 
17.97.
 Morse–similar to Chinese White, 75 to 90 cm in height, 
reaching maturity between 115-130 days; purple fl owers; 
yellow seeds; yield of oil around 18.07%.
 American White–erect, 90 to 120 cm in height, reaching 
maturity between 130-135 days; white fl owers; yellow seeds; 
yield of oil 16.0%.
 Mammoth–erect, from 90 to 120 cm in height, reaching 
maturity between 130 and 135 days; white fl owers; yellow 
seeds; around 16.5% oil.
 Brown–branched, from 75 to 90 cm in height, reaching 
maturity between 125-135 days; white fl owers; brown seeds, 
17.7% oil.
 Chinese White–similar to Mammoth, with about 90 cm 
in height, maturation between 110-125 days; white fl owers; 
yellow seeds; 17.2% oil.
 Haberlandt–similar to the previous one, 75 to 90 cm 
in height, reaching maturity between 106-120 days; white 
fl owers; yellow seeds; 19.17% oil. A.K.–similar to Chinese 
White but less branching, about 60 cm in height, reaching 
maturity between 104-120 days; purple fl owers; yellow 
seeds; 18.8% oil.
 In Natal and East Griqualand (6) large areas are 
commercially cultivated today; in the Transvaal cultivation is 
less intense.
 The areas cultivated are approximately 3,200 to 4,000 
hectares in the fi rst two regions and 1,200 in the Transvaal.
 Soybeans enter in crop rotation as a forage (forragem) 
green manure (adubo verde), and equally to produce beans 
(grao) in humid regions, with rainfall of 750 to 1000 mm, 
being very resistant to rust fungus (ferrugens). Generally, the 
crop is planted in the summer alternating with maize (milho), 
with seeding done ordinarily with a two-line planter; in 
humid regions the spacing [between rows] is 75 cm and the 
interval between plants varying from 5 to 8 cm.
 The fi rst tilling is done in the winter to a depth of 20 
cm and the tilling of the seedbed (sementeira), a short time 
before [planting], is done to 8 cm. The crop also receives 
two or three weedings with hoes. Generally, [chemical] 
fertilizing is not done, and when practiced it is solely with 
superphosphate at a rate of 225 kilograms per hectare. 
When the crop is to be used as a forage, as soon as the pods 
(vagens) are well-formed, it is harvested in the usual manner. 
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When the crop is destined for the production of beans, and as 
there do not yet exist in the Union [of South Africa] varieties 
that do not open the pods at maturation, plants are pulled 
up or cut off before complete ripening, dried, and the beans 
removed by hand or machine. On average the production is 
from 2,450 to 4,900 kilograms of hay (feno) and 996 to 1,494 
kilograms of beans per hectare.
 Soybeans are not used for human consumption. The 
introduction of soy meal (farinha de soja) into the food 
rations of native people was tried, but the price of this meal 
is higher than that of others.
 Hay is used for the feeding of cattle, especially for milk 
cows.
 Soybean oil (óleo de soja) is used in industry and in 
food preparation. In importance, it follows that of peanut oil.
 Although on a relatively small scale, some trials have 
been carried out in Angola with soybean cultivation.
 At the Cotton Experimental Station (Estaçao 
Experimental do Algodao) in Catete, some trials were 
carried out in 1929 and 1930 with a yellow variety for the 
purpose of studying the crop in rotation with cotton and 
maize. The seeds were fresh (fresca) and because of this 
their germination was rapid and uniform, but in none of the 
seedbeds did the plants pass 30 cm in height.
 The inoculation of the soil by bacteria nodules (nódulos 
das bactérias) was not always done, nevertheless production 
was always normal both in the cold season as well as the 
warm. The vegetative cycle was always less than 90 days.
 The best results were obtained in the Chernozem 
(Chernosem) soils of Catete (black soils) with seeding during 
the last 8 days of April.
 Because of that, we suppose that this would be the best 
time for planting on those lands. At the Upland Polyculture 
Experimental Station (Estaçao Experimental de Policultura 
Planáltica) at Bié, in the years 1928 to 1931, soybeans were 
among the plants in trials for the study of green fertilizers. 
We transcribe the following section from the report presented 
by the director, published in the Bulletin of the Directorate 
of the Agricultural and Commerce Services, year IV, 
numbers 12-15, 1931 (Boletim da Direcçao dos Serviços 
de Agricultura e Comércio): “Among the plants whose 
introduction has been attempted, two at this time merit 
special attention, Soja hispida and Macuna utilis.
 “Regarding the fi rst, I carried out a small trial last year 
with seeds obtained directly and with others furnished by 
the Directorate of Services; regarding the results I transcribe 
the information given in my note no. 10 of 15 July 1930: on 
5 March I planted a small quantity of soybeans, about 20 g 
of seeds–8 kg per hectare; they sprouted very well but the 
development of beans was very rapid, certainly because of 
climatic factors, and thus the plants grew only to a height of 
15 to 20 cm. Production was 80 g, that is, 36 kg per hectare, 
and was certainly infl uenced by the small growth of the 
plants.

 “This year, seedbeds have been prepared every ten days 
since 20 October, and up to now the results, still needing 
fi nalization, are not more promising than those of the fi rst 
trial.
 “But, as it appears, the plant is particularly demanding 
regarding the characteristics of the soil in which the action of 
toxic factors (iron, manganese, and aluminum) [parentheses 
in the original] have especially great infl uence” [End of 
quoted passage] (Continued). Address: Angola.

918. Abreu Velho, H. de L.; Gossweiler, John. 1938. A soja 
[The soybean]. Luanda, Angola: Imprensa Nacional. 48 p. 
(Conselho de defesa da producao e do comercio). [8 ref. Por]
• Summary: Continued: The effects of chemical fertilization 
on the formation of nodules (nodosidades) is cited later, but 
we do not transcribe them because we have already referred 
to that subject.
 It was accepted afterward that the cause of small 
growth of the plants was the absence of specifi c bacteria, 
citing the trials of Kirchner regarding inoculation, and it 
was concluded, considering the composition of the soils in 
the state and from the absence of nodules of bacteria, that 
it would be interesting to carry out a trial of the correction 
of the soil with a strong liming (calagem); an application of 
phosphate and potassium on the one hand [sic] and carry out 
an inoculation trial [? on the other], with careful observation 
of the results.
 Note 1. This publication also contains a long section 
on food uses of the soybean, including soy fl our (farinha de 
soja), soy milk (leite de soja), tofu (queijo de soja; queijo 
duro), soy sauce (Shoju, Soyu, Shoyu, tao yu), and soy 
oil (óleo de soja). In Austria and America, and also in the 
Orient, soybean seeds are roasted, ground, and used as a 
substitute for coffee (substituto de café).
 Note 2. This document contains the earliest date seen for 
soybeans in Angola, or the cultivation of soybeans in Angola 
(1928). One source of these soybeans was France.
 Note 3. This is the earliest Portuguese-language 
document seen (March 2019) that refers to soy coffee, which 
it calls substituto de café (a substitute for coffee).
 Note 4. This is the earliest Portuguese-language 
document seen (March 2019) that mentions soymilk, which 
it calls leite de soja. As of March 2019 leite de soja is the 
modern Portuguese term for soymilk.
 Note 5. This is the earliest Portuguese-language 
document seen (April 2013) that uses the word queijo de soja
to refer to tofu or the word queijo duro refer to hard / very 
fi rm tofu.
 Note 6. This is the earliest Portuguese-language 
document seen (Sept. 2006) that mentions soy oil, which it 
calls óleo de soja.
 Note 6. This is the earliest Portuguese-language 
document seen (April 2012) that uses the word Shoju or the 
word Soyu or the word Shoyu or the term tao yu to refer to 
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soy sauce. Address: Angola.

919. Balzli, Hans. 1938. Kleine Soja-Fibel: Geschichte, 
Anbau und Verwertung einer einzigartigen Nutzpfl anze [A 
little soybean primer: History, culture, and utilization of a 
unique crop]. Zurich and Leipzig: Albert Mueller Verlag. 88 
p. Index. 16 cm. [26 ref. Ger]
• Summary: Contents: Foreword. Economic questions. 
Botanical. Historical. Chemical composition of the soybean 
seed. Utilization in East Asia: Koji, miso, shoyu, soymilk, 
yuba, tofu (Sojakäse, like Quark), soy oil and press-cake. 
Utilization in Europe and America: As fertilizer and feed, 
as food (soy fl our, roasted soybeans, soy coffee, green 
vegetable soybeans {den jungen Sojakern... wie junge gruene 
Erbse}, soy sprouts), and industrial products (incl. “soybean 
steel,” an invention of Henry Ford). Medicinal signifi cance. 
Cultivation and yield. Epilogue. Bibliography. Author-
subject index.
 In the chapter on History (p. 24), the author notes: “The 
poet Johann Heinrich Voss (lived 1751-1826) once said: 
‘Young Calcuttans... with your sharp soy sauce from Jakarta 
(Junge Kalkuten... mit scharfer batavischer Soja).’ Then he 
adds to that the observation: ‘Soy sauce (Soja) is a powerful 
sauce, which is prepared from soybeans (Sojafasele), 
Dolichos Soja, which originate in the East Indies and are 
subject to fermentation, together with brine (Salzlake) and 
spice.’”
 Balzli continues on page 25: “By the naturalist Lorenz 
Oken [Okenfuss] (1779-1851) we fi nd the soybean (die Soja) 
designated as Sojubohne [sic, Soju-Bohne].
 “The Deutsche Woerterbuch der Naturgeschichte 
(German Dictionary of Natural History) contained in the 
Allgemeinen Polyglotten-Lexikon der Naturgeschichte 
(General Multilingual Encyclopedia of Natural History) 
by Philipp Andreas Nemnich (1793) contains the entry: 
‘Sojablume. Dolichos soja.’ (Soya fl ower. Dolichos soja).”
 “In the world-famous work Geist der Kochkunst (Spirit 
of the Culinary Art), the art historian C.F. von Rumohr (lived 
1785-1843) also mentions soya in the second edition (1832, 
p. 155) and conjectures that the Garum sauce of the Romans 
was an imitation of the East Indian sauce (Sulze) made from 
soybeans (Soja).”
 Page 26: Many cultural trials were conducted from 
1840 on, in southern Russia (the Ukraine), northern Italy, 
Austria-Hungary (especially South Tyrol {later in northeast 
Italy} and Istria {mostly in today’s western Croatia}), 
France (Haute-Garonne, Bouches-du-Rhône) and Germany 
(Hohenheim {near Stuttgart in southwestern Germany}).
 Note: Balzli gives no citation for his statement (p. 26) 
that begins: “Many cultural trials were conducted from 1840 
on, in southern Russia (Ukraine), northern Italy,...” We have 
searched and searched unsuccessfully for the source of this 
extremely interesting information.
 Two paragraphs (p. 27) are then devoted to the work 

Prof. Friedrich Haberlandt with soybeans from 1873.
 Page 29: “During the Franco-Prussian war of 1870-1871 
(des siebziger Krieges, in which coalition of German states 
les by Prussia defeated Napoleon III of France) the German 
head artillery man, O. Wehrman, saw in the botanical garden 
of Montigny-les-Metz a plant that was unknown to him. It 
was the soybean. He took 4-5 seeds with him and planted 
them in early 1872 on his property / estate near Meissen 
(in Sachsen/Saxony, near Dresden in today’s Germany). 
He harvested 80 to 100 seeds, with which he continued 
his investigations successfully for some years” [Note: 
Haberlandt (1878, p. 5) tells this same story].
 Also on page 29 is a brief discussion of the life and 
work of the French farmer (Landwirt) Léon Rouest (1872-
1938).
 Pages 30-31: In the harsh climate of Polish Lithuania, 
Professor Jan Muszynski, director of the Department of 
Pharmacy of the University of Vilnius (Pharmazeutische 
Abteilung der Universität Wilna), is a learned and very 
successful trailblazer in the cultivation of the soybean 
(Sojakultur). He is convinced that the advance of the soybean 
(Soja) will give rise to just as large of a radical economic 
change as the discovery of America did 400 years ago. This 
is because the soybean combines just in itself the value of 
numerous plants and provides the most economical protein 
nutrition. He makes reference again and again to the fact 
that for the production of animal protein, large areas of land 
are required. This indication ought to make an impression 
on any opponent of soybean cultivation. Populous countries 
can have enough protein without costly livestock raising and 
without meat imports. The soybean provides it on a small 
space.
 The Soviet Union likewise has soybean cultivations 
available, and that is thanks in part to the aforementioned 
Frenchman L. Rouest. In the former Russia, Professor J. 
Muszynski had already carried out plantings, and specifi cally 
in the Caucasus.
 In the Netherlands, cultivation has likewise begun with 
the soybean. A great deal of experience has been gathered 
by Dr. L. Koch, who was in charge of earlier soybean 
cultivations on Java.
 Note: Pages 30-31 translated by Philip Isenberg (MM, 
CT), Long Beach, California.
 Pages 43-48: Utilization in East Asia. Mentions koji 
(which provides the enzymes for sake and soy products 
(Sojagerichten), such as miso. Soy seasonings (Sojawürzen) 
are quite wonderful. They are made via fermentation and 
include soy sauce (Sojasauce), shoyu and Tao Tjung (Shoju, 
Shoza, Shimosa. Tao Tjung). Soymilk (Sojamilch) is an 
emulsion. From it is made soy cheese (Sojakäse) [tofu]. 
Soymilk comes in fresh, sour, powdered, and condensed 
forms. A fi lm [yuba] forms on the surface of soymilk, 
and is a delicacy. There are several types of soy cheese 
[tofu]; Quark, Topfen, Bibelkäse, and Eiskäse [dried frozen 
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tofu]. Soy oil (Sojaöl) is also widely used; it serves as an 
illuminant (in lamps), a lubricant, an ingredient in soaps, 
and for waterproofi ng paper and lanterns. Soy oil presscake 
(Sojaölpresskuchen) is used for fertilizing fi elds of rice, 
sugarcane, etc. It contains 50% high quality protein and 
6-7% fat. Soy is also fed to animals as a green fodder, as hay 
and as straw.
 Pages 56-63: Food: These are known as soyfoods 
Sojaspeisen) and include soynuts (Sojakern, Sojakerne), 
pasta (noodles, spaghetti, macaroni), cocoa and chocolate, 
soy coffee (Bohnenkaffee, Sojakaffee), green vegetable 
soybeans (jungen Sojakern etwa wie junge grüne Erbse) 
from which one can make bread spreads, soy sprouts 
(Sojakeime) which go well in salads.
 Page 57: The author uses the term “Sojaspeisen” to refer 
to soyfoods.
 Note: On the title page the author is clearly given as “Dr. 
Hans Balzli,” however in the May/June 1942 issue of Revue 
Internationale du Soya Dr. Jean Balzli states (p. 161-69) that 
he wrote this book and apologizes that no French-language 
translation is available. Address: Dr., Switzerland.

920. Fiene, F.; Blumenthal, Saul. 1938. Handbook of food 
manufacture: A handbook of practical food information... 
New York, NY: Chemical Publishing Co. vi + 603 p. See p. 
89. Index. 24 cm.
• Summary: This book contains many commercial 
scale formulas / recipes. Chapter 2, “Description of raw 
materials,” includes brief descriptions of “corn oil (maize 
oil), cottonseed oil, arachis oil (also called peanut, ground 
nut, and earth nut oil), sesame oil (gingli oil, teel oil), soy 
bean oil, and rape oil” (p. 70-71).
 Chapter 3, “Milk and milk products,” includes 
subsections titled “Infants’ milk, synthetic” (a recipe for a 
dry mix in which “Soya bean powder, 125 g.” is the main 
ingredient), “Soya bean vegetable milk” and “Soya bean 
curd” (p. 89). Concerning the milk: “Soya bean meal after 
the oil is extracted or whole soya bean meal may be utilized 
quite as well as the whole bean. The milk can be used 
successfully in numerous preparations, such as breads and 
cakes, in creaming vegetables, in milk chocolate, and in 
custards. After separating the liquid from the solid material, 
the residue is still very rich in nutritive substances and can be 
dried and used for cattle feed or made into fl our for human 
food.”
 Note 1. This is the earliest English-language document 
seen (Aug. 2013) that uses the term “Soya bean vegetable 
milk” to refer to soymilk.
 Note 2. This is the earliest English-language document 
seen (Jan. 2019) that uses the term “soya bean meal” or the 
term “whole soya bean meal” to refer to whole soy fl our.
 Concerning the curd: “This curd, after being drained 
or pressed, represents bean curd of [sic, or] tofu, which 
is extensively eaten and forms the basis of numerous 

fermented, smoked, and dried cheeses in China and Japan... 
In many cities of the United States having a large oriental 
population fresh bean curd may be found in Chinese and 
Japanese markets.”
 Chapter 5, on canned foods, notes in the section titled 
“Dried beans” (p. 126) that “Soya” beans sold in cans.
 Chapter 17, on “Bread” contains two formulas (p. 378-
79) for “Soya bean fl our bread,” the fi rst containing 260 
lb. wheat fl our, 65 lb. “Soya fl our,” etc., and the second 
containing 25 lb. “Whole soya fl our,” 25 lb “Whole wheat 
fl our,” etc. The straight dough method is used.
 Chapter 23, titled “Health foods” begins (p. 445): 
“Natural and vitamin-laden health-building foods and drinks 
are essential for healthy muscles, nerves, glands, and for the 
growth and maintenance of a healthy, vigorous, and sound 
mind.” The best diets are those containing plenty of fresh 
foods and juices. “Nuts and soya beans are good substitutes 
for meats, fi sh, eggs, and sea foods.” A section in this 
chapter on the “Soy bean” begins (p. 447): “The soy bean 
is justly entitled to be called the king of the legumes. Not 
only because it is lowest in starch but also because, fi rstly, 
it is the most complete and best protein for both growing 
children and adults and, secondly, because of its unusually 
high mineral content being quite high in alkaline potassium, 
calcium, and magnesium... it is an alkaline food.”
 Formulas for health foods include (p. 454-55): “Health 
dry cereals” (six formulas, two if which contain “Soy bean 
middlings” [medium size soy grits, probably made by 
cracking whole soybeans]). Coffee substitutes and health 
drinks (three formulas, the 3rd containing only 75 oz. roasted 
whole wheat and 25 oz. roasted soy bean middlings). The 
next health-food subsection, titled “Flour, meals, etc.” states 
(p. 455): “Soy bean fl our, with or without a high percentage 
of fat, is used to make bread, biscuits, noodles, mayonnaise, 
candy, etc.”
 Chapter 24, “Acid-forming and alkali-forming foods,” 
states: “When foods yielding an acid ash predominate in the 
diet, a condition of acidosis may result unless the resulting 
constituents are neutralized with alkaline ash foods.”
 Next come two lists: (1) “Acid-forming foods, starting 
with those foods having the least amount of acid-forming 
ash.” The foods with the most acid-forming ash are: 1. White 
bread. 2. Cheese. 3. Meat, chicken. 4. Fish, haddock. 5. 
Meat, venison. 6. Meat, beef, lean. 7. Meat, veal.
 (2) “Alkali-forming foods, starting with those foods 
having the least amount of alkali-forming ash.” The foods 
with the most alkali-forming ash are: 1. Soy bean. 2. Olives. 
3. Beans, lima, dried. 4. Linseed oil meal. 5. Spinach. 6. 
Raisins. 7. Beans, dried. 8. Almonds. Address: 1. PhD, Food 
Research Chemist; 2. B.S., Consulting Food Chemist and 
Director of Shirley Labs., New York City.

921. Simonds, William Adams. 1938. Henry Ford and 
Greenfi eld Village. New York, NY: Frederick A. Stokes Co. 
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xiv + 268 p. Illust. No index. 20 cm.
• Summary: In chapter 9, titled “Industry and Agriculture,” 
Henry Ford’s work with soybeans is discussed on pages 230-
35. Ford developed plastics using soybeans. “The cost of one 
pound of soybean molding material has as yet proved higher 
than that of a pound of steel, but the polishing and fi nishing 
of the steel makes the cost of its fi nished part somewhat 
greater than that of the fi nished plastic. When a molded 
plastic part replaces one of steel, weight is decreased with 
consequent reduction in gasoline consumption.
 “Two years before experiments with the soybean in 
its relation to industry were commenced, the bean was the 
subject of another defi nite line of research in the food and 
diet laboratory maintained by the Company in the rear of the 
Engineering Laboratory directed by Mr. Ford’s old seatmate, 
Dr. Edsel Ruddiman... Many will doubtless recall the howl 
of laughter that went up when Mr. Ford informed a reporter 
one day of his belief that synthetic milk could be produced. 
Nevertheless, milk has been produced from the soybean in 
the Ford laboratories and elsewhere. It is even better than 
cows’ milk for certain infants’ cases, where skin affl ictions 
make use of the latter undesirable...
 “When Dr. Victor Heiser, author of ‘An American 
Doctor’s Odyssey,’ visited Greenfi eld Village he told me of 
the wide use of soybean milk among the Filipinos, and how 
the addition of a little oil of banana had made it much more 
palatable...
 “With this milk soybean cheese, similar to cottage 
cheese except in fl avor, may be made. While somewhat 
insipid in taste, the cheese proves very useful when mixed 
in salads, sandwich spreads, croquettes with a food having 
a strong fl avor. The whole bean has many food uses, among 
them soups, baked beans, salads, and canning. As the fl avor 
of the soya is slightly stronger than that of the ordinary bean, 
onions and tomatoes are often used to cover it. The process 
of canning the green soybean was fi rst demonstrated under 
Dr. Ruddiman’s direction. Production of soybeans in 1935 
totaled 590 cans; and in 1936 it reached 1,000.”
 After extraction of the oil from soybeans, one of the 
most important products is a fl our. “The beans are ground 
in a type of mill made up of sharp steel revolving surfaces.” 
The resulting product is a pure fl our from the bean, unmixed 
with any other substances. It “fi nds a ready market among 
visitors at the Village. It is used in many common baked 
goods such as bread, rolls, muffi ns, biscuits, cakes, cookies, 
and so on... Another product that has proved popular with 
visitors is the salted soya, put up in small packages like 
nuts. In preparing these, the bean is soaked in water for a 
time, then roasted in hot soya oil. The salt is added to taste.” 
Lecithin can be used to make a “chocolate sauce and coating 
for soybean candies, with which the Ford men have done 
much experimenting.
 “As a practical demonstration of the possibilities of 
the soybean in a variety of foods, a dinner was served one 

August evening in 1934 at the Ford exhibit in the Chicago 
Century of Progress Fair. Every dish on the menu was 
comprised, in part at least, of the legume. Following was the 
list [of 15 dishes served].
 “Tomato juice seasoned with soybean sauce. Salted 
soybeans. Celery stuffed with soybean cheese. Purée of 
soybean. Soybean crackers. Soybean croquettes with tomato 
sauce. Buttered green soybeans. Pineapple ring with soybean 
cheese [tofu] and soybean dressing. Soybean bread with 
soybean butter. Apple pie (soybean crust). Cocoa with 
soybean milk. Soybean coffee. Assorted soybean cookies. 
Soybean cakes. Assorted soybean candy.”
 Note 1. This is the earliest English-language document 
seen (Dec. 2012) that uses the term “soybean butter.” It is not 
clear whether this was a soynut butter (made from roasted 
soybeans and resembling peanut butter) or whether it was 
made with hydrogenated soybean oil and resembled dairy 
butter.
 Note 2. The listing and spelling of the items in this menu 
differs slightly from the original menu of 17 Aug. 1934.
 Note 3. No mention is made of soy ice cream being 
served at this meal in Aug. 1934. Yet shortly thereafter, and 
defi nitely by Aug. 1935 soy ice cream for dessert was served 
at similar meals in the pine-paneled dining room in the Ford 
Engineering Laboratory (Strother 1961).
 Chapter 10, titled “Little Factories,” discusses Ford’s 
rural industries, including the mills at Saline, Tecumseh, 
Milan, and Ypsilanti. At Tecumseh, in the heart of soybean 
country, the Hayden Mills, after its restoration, “was used 
for cleaning and sacking soybeans for seed, preparing them 
for distribution to neighboring farmers in the spring.” At 
“the village of Saline where the Chicago pike crosses the 
Saline River a few miles north of the soybean farms...” the 
old Shuyler mill and its dam were restored. “The fall of 1936 
also found workmen busy at the town of Milan east of the 
soybean area...”
 An excellent panoramic view of and guide to Greenfi eld 
Village are shown inside the front cover and on the 
facing page. #11 is a “soybean extraction plant.” Address: 
Dearborn, Michigan.

922. White, Ellen G. 1938. Counsels on diet and foods: A 
compilation from the writing of Ellen G. White by the Board 
of E.G. White Trustees. Takoma Park, DC: Review and 
Herald Publishing Assoc. 511 p. Index. 17 cm.
• Summary: The Foreword states: “Early in 1926 there was 
issued by the Loma Linda college press, a paper-bound 
volume entitled ‘Testimony studies on diet and foods.’ This 
was compiled by Dr. H.M. Walton from the writings of Mrs. 
E.G. White for use in the College of Medical Evangelists... 
The continued call for the book... justifi es the issuance of this 
new and enlarged edition.”
 Quotations from previous writings by a founder of the 
Seventh-day Adventist faith are arranged by the following 
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subjects: Reasons for reform. Diet and spirituality: The 
relation of diet to morals. Health reform and the third angel’s 
message. The proper dietary: The original diet, the simple 
diet, the adequate diet, diet in various countries. Physiology 
of digestion. Improper eating a cause of disease. Overeating. 
Control of appetite. Regularity in eating: Number of meals, 
eating between meals. Fasting. Extremes in diet. Diet during 
pregnancy. Diet in childhood. Healthful cookery. Health 
foods and hygienic restaurants. Sanitarium dietary. Diet 
a rational remedy. Fruits, cereals, and vegetables: Fruits, 
grains, bread, vegetables. Desserts: Sugar, milk and sugar, 
pie, cake, pastry, puddings. Condiments, etc.: Spices and 
condiments, soda and baking powder, salt, pickles and 
vinegar. Fats: Butter, lard and grease, milk and cream, olives 
and olive oil. Proteins: Nuts and nut foods, eggs, cheese. 
Flesh meats (proteins continued): Progressive dietetic reform 
in Seventh-day Adventist institutions. Beverages: Water 
drinking, tea and coffee, cereal substitutes for tea and coffee, 
cider, fruit juice. Teaching health principles: Instruction to be 
given on health topics, how to present the principles of health 
reform, cooking schools. Appendix: Personal experience of 
Ellen G. White as a health reformer, a statement by James 
White relating to the teaching of health reform. General 
subject index.
 Concerning the consumption of milk, dairy products, 
and eggs, Ellen G. White stated (year of quotation, number in 
book): “Fruits, grains, and vegetables, prepared in a simple 
way, free from spice and grease of all kinds, make, with milk 
or cream, the most healthful diet. They impart nourishment 
to the body, and give a power of endurance and a vigor of 
intellect that are not produced by a stimulating diet” (1890, 
#601).
 “Some, in abstaining from milk, eggs, and butter, have 
failed to supply the system with proper nourishment, and as 
a consequence have become weak and unable to work. Thus 
health reform is brought into disrepute... The time will come 
when we may have to discard some of the articles of diet 
we now use, such as milk and cream and eggs; but it is not 
necessary to bring upon ourselves perplexity by premature 
and extreme restrictions. Wait until the circumstances 
demand it, and the Lord prepares the way for it” (1909, 
#602).
 “Milk, eggs, and butter should not be classed with fl esh 
meat. In some cases the use of eggs is benefi cial. The time 
has not come to say that the use of milk and eggs should 
be wholly discarded. These are poor families whose diet 
consists largely of bread and milk...
 “Let the diet reform be progressive. Let the people be 
taught how to prepare food without the use of milk or butter. 
Tell them that the time will soon come when there will be 
no safety in using eggs, milk, cream, or butter, because of 
wickedness among men” (1902, #603).
 “If milk is to be used, it should be thoroughly sterilized; 
with this precaution, there is less danger of contracting 

disease from it” (1905, #607).
 “We place no butter on our table. Our vegetables 
are generally cooked with milk or cream and made very 
palatable... We think a moderate amount of milk from a 
healthy cow is not objectionable” (1870, #611).
 Concerning the idea that the strictest diet is not the best, 
especially for the poor, see White’s letter of 1901, #612. 
She feels that all people should stop consuming fl esh meats, 
tea and coffee, but that the subject of giving up milk, eggs, 
cream, and butter needs to be handled carefully, especially 
by poor families. “No extremes in health reform are to be 
advocated. The question of using milk and butter and eggs 
will work out its own problem.”
 “The health food business is in need of means and of the 
active cooperation of our people, that it may accomplish the 
work it ought to do. Its purpose is to supply the people with 
food which will take the place of fl esh meat, and also milk 
and butter, which, on account of the diseases of cattle, are 
becoming more and more objectionable” (1900, #583).
 “Large quantities of milk and sugar eaten together are 
injurious. They impart impurities to the system. Animals 
from which milk is obtained are not always healthy. They 
may be diseased... Could we know that animals were in 
perfect health, I would recommend that people eat fl esh 
meats sooner than large quantities of milk and sugar” (1870, 
#533). Large amounts of milk and sugar “clog the system, 
irritate the digestive organs, and affect the brain” (1870, 
#534). “Especially harmful are the custards and puddings in 
which milk, eggs, and sugar are the chief ingredients” (1905, 
#536).
 Concerning cheese (made by fermentation): “Cheese is 
still more objectionable [than butter]; it is wholly unfi t for 
food” (1905, #633).
 Concerning vegetarian restaurants: “In our cities 
interested workers will take hold of various lines of 
missionary effort. Hygienic restaurants will be established. 
But with what carefulness should this work be done! 
Those working in these restaurants should be constantly 
experimenting, that they may learn how to prepare palatable, 
healthful foods. Every hygienic restaurant should be a 
school for the workers connected with it. In the cities this 
line of work may be done on a much larger scale than in 
smaller places. But in every place where there is a church 
and a church school, instruction should be given in regard 
the preparation of simple health foods for the use of those 
who wish to live in accordance with the principles of health 
reform. And in all our missionary fi elds a similar work can 
be done (#412, 1900).
 “Our Restaurants Stand for Principle: You will need 
to guard constantly against the introduction of this and 
that, which, though seemingly harmless, would lead to the 
sacrifi ce of principles that should ever be maintained in our 
restaurant work... We must not expect that those who all their 
life have indulged appetite will understand how to prepare 
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food that will be at once wholesome, simple and appetizing. 
This is the science that every sanitarium and health restaurant 
is to teach...
 If the patronage of our restaurants lessens because we 
refuse to depart from right principles, then let it lessen. We 
must keep the way of the Lord, through evil report as well as 
good report.
 “I present these things to you in my letters to help you 
to cleave to the right and to discard that which we cannot 
bring into our sanitariums and restaurants without sacrifi cing 
principle (#413, 1902).
 “Avoid Complex Combinations: In all the restaurants in 
our cities, there is danger that the combination of many foods 
in the dishes served shall be carried too far. The stomach 
suffers when so many kinds of food are placed in it at one 
meal. Simplicity is a part of health reform. There is danger 
that our work shall cease to merit the name which it has 
borne.
 If we would work for the restoration of health, it is 
necessary to restrain the appetite, to eat slowly, and only 
a limited variety at one time. This instruction needs to be 
repeated frequently. It is not in harmony with the principles 
of health reform to have so many different dishes at one 
meal. We must never forget that it is the religious part of the 
work, the work of providing food for the soul, that is more 
essential than anything else.
 “The Mission of Hygienic Restaurants: It was presented 
to me that we should not rest satisfi ed because we have a 
vegetarian restaurant in Brooklyn, but that others should be 
established in other sections of the city. The people living in 
one part of Greater New York do not know what is going on 
in other parts of that great city. Men and women who eat at 
the restaurants established in different places will become 
conscious of an improvement in health. Their confi dence 
once gained, they will be more ready to accept God’s special 
message of truth.
 “Wherever medical missionary work is carried on in our 
large cities, cooking schools should be held; and wherever a 
strong educational missionary work is in progress, a hygienic 
restaurant of some sort should be established, which shall 
give a practical illustration of the proper selection and the 
healthful preparation of foods” (#416, 1902).
 Other entries: Why use secondhand food? “The diet of 
the animals is vegetables and grains. Must the vegetables 
be animalized, must they be incorporated into the system of 
animals, before we get them? Must we obtain our vegetable 
diet by eating the fl esh of dead creatures?” (1896, #703). 
Note: A revised edition was published in 1946.
 Note: This is the earliest English-language document 
seen (July 2021) that contains the term “health restaurant” 
(or “health restaurants”).

923. Photographs of Madison College in Madison, 
Tennessee. 1938? Undated.

• Summary:  These black-and-white prints were sent to 
Soyfoods Center in 1983 by Ed Bisalski. Most are pasted 
onto heavy brown cardstock paper in a 3-ring scrapbook, 
which has a neat, handwritten description of each photo in 
black ink.
 The photos are: (a) A display of Madison Foods 
featuring Soy-Koff (“coffee fl avor without coffee effects, 
alkaline,” 20 cents for 25 cups), Kreme O’Soy Milk (“a pure 
tasty vegetable milk,” plain or chocolate, homogenized, 15 
cents or 25 cents) and Kreme’O-Soy Crisps (ready-to-eat, 
malted soy crumbles, 13 cents or 2 for 25 cents).
 (b) “Madison Foods college industry. Bread molding. 
specializing in the manufacture of soy bean foods–bread, 
crackers, cereals, fl our, cheese, milk, coffee substitute, 
canned soy beans, meat substitutes. Sold in 48 states–Health 
Food Stores, Department stores, Specialty Grocers, etc.”
 (c) Madison Foods plant.
 (d) The 400-acre farm provides for the stock [animals], 
for the college kitchen, sanitarium kitchen, and campus store. 
A female student in the “Soy bean patch.”

924. Pynaert, L. 1939. Le soja au Congo Belge [The soybean 
in the Belgian Congo]. Revue Internationale des Produits 
Coloniaux et du Materiel Colonial 14(158):61-65. Feb. 
Summary in Revue de Botanique Appliquee (1939) 19:233. 
[3 ref. Fre]
• Summary: Contents: Preface. Soybean yields obtained in 
the Belgian Congo. The utilization of soya in Europe: Dry 
seeds (whole dry soybeans), soy sauce, soymilk, yuba, tofu, 
soymilk casein, soy lecithin, soy fl our and chocolate, soy oil. 
Net cost. In short, Pynaert describes all the basic types of 
soyfoods and encourages their introduction to the Congo.
 Yields: “In 1915 the agronomist Mestdagh made it 
known that at the end of an experiment well conducted at 
Lusambo in the district of Sankuru [Belgian Congo], he had 
harvested 1,472 kg/ha of a light yellow variety of soybean, 
and 1,786 kg/ha of a black variety.
 “The agronomist J.B.H. Lejeune, who worked in the 
Congo for nearly 20 years, recently furnished information 
of great interest on the subject of the soybean cultivation 
which he had undertaken in the colony as well as in Rwanda-
Urundi.
 “In 1922 he cultivated a yellow soybean which he had 
obtained from Vilmorin-Andrieux & Co. in Paris under the 
name of Mammoth Yellow. He obtained yields ranging from 
500 to 1,500 kg/ha.
 “In 1926 the same agronomist introduced the black 
soybean O-Too-Ton [Otootan] cultivated in Georgia. This 
variety adapted itself remarkably well to the conditions of 
the Eala milieu and gave soybean yields of 1,000 to 2,000 
kg/ha.
 “In 1927 trials were recorded at four stations in Rwanda-
Burundi, a country of higher altitude with conditions that are 
very different from those forested central Africa.
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 “At Lusunyu, which enjoys a temperate climate, the 
yields of a variety of O-Too-Ton varied from 90-540 kg/ha 
during a 4 month cycle. At Bugarama, in a much warmer 
climate, the average yield of seeds was 556 kg/ha. At Kisozi 
the variety O-Too-Ton gave yields of 100 to 400 kg/ha. A 
variety named Biloxi furnished a yield of more than 500 kg/
ha. At Rubona, still in Rwanda-Urundi, the following seed 
yields were obtained from 1931 to 1935. Biloxi: 300 to 652 
kg/ha. O-Too-Ton: 150 to 1,300 kg/ha. Eala Yellow (Jaune 
d’Eala): 214 to 261 kg/ha.” Also discusses yields at: Kisozi 
from seeds introduced by Mr. Lejeune; at the Agronomic 
Station at Yangambi, near Stanleyville, from 1937; at Nioka 
in Upper Ituri (Haut-Ituri; Ituri is a district in the oriental 
province of the Belgian Congo) where yields are 450-500 
kg/ha in poor soil but 700-800 kg/ha in good soil, and even 
up to 1,000 kg/ha; it is concluded that indigenous crops will 
probably not give yields of greater than 400-500 kg/ha.
 Note: This document contains the earliest date seen for 
soybeans in Ruanda-Urundi, or the cultivation of soybeans 
in Ruanda-Urundi (1927) (one of two documents). Address: 
Directeur du Jardin Colonial de Laeken (Belgium).

925. Primmer, George H. 1939. United States soybean 
industry. Economic Geography 15(2):205-11. April.
• Summary: Contents: Introduction. Recent phenomenal 
acreage increase. Soil relationships. Effect of slope. Climatic 
infl uences. Relation to pests and diseases. Use of soybeans 
for food and feed (coffee substitute, “cooked as a green 
vegetable,” “soy sprouts of about two inches receive praise 
as a winter vegetable,” “Duluth confectionary counters 
display ‘Salted Soys’ alongside other exotic nuts,” “Recipes 
for preparing soybean ‘milk’ circulate widely”).
 Note. This is the 3rd earliest English-language document 
seen (Jan. 2013) that contains the modern term “soy sprouts.”
 Industrial uses of soybean oil and residue: the regional 
industrial products laboratory in Urbana, Illinois, staffed by 
40 men.
 Figures show: (1) Bar chart of the world’s principal 
soybean producing countries in 1924-25, and in 1935-
36. In 1936, Manchuria was by far the leader, followed 
by the USA, Chosen [Korea], Japan (whose production 
has decreased since 1925), and Netherland India [today’s 
Indonesia].
 (2) A map of the eastern half of the United States, with 
carefully located 50,000-acre dots showing areas of heaviest 
soybean production. Between 1934 and 1939, the area 
increased 5-fold in Mississippi and 21-fold in Minnesota. 
The area in Oklahoma decreased.
 (3) A graph shows that the number of combines used to 
harvest soybeans in Illinois skyrocketed from 0 in 1924, to 
about 20 in 1925, to about 75 in 1926, to about 300 in 1927; 
by 1935 the number had increased to an estimated 3,000. (4) 
A photo shows a combine harvesting soybeans.
 (5) A photo of a “Superior fi eld of Indiana soybeans 

probably cultivated for the last time as plants shade most 
of the fi eld’s surface. Two-row corn cultivators or “beet 
cultivators may till four such soybean rows simultaneously.
 (6) A graph shows soybean oil imports into the United 
states; these imports increased dramatically during World 
War I, peaking in 1918 [at 335.98 million lb].
 (7) A map shows the location of soybean oil mills in the 
United States. There are large numbers in Illinois, Indiana, 
Ohio, Iowa, and North Carolina.
 (8) A bar chart shows “Utilization of soybean oil 
processed in the United States” in 1934, 1935, and 1936. 
In 1934 the 30 million lb was used mostly by the drying oil 
industry. In 1935 the 140 million lb was used mostly for 
[lard] compounds and vegetable shortenings. In 1936 the 280 
million lb was still used mostly for compounds and vegetable 
shortenings, but a signifi cant amount was used for oleo, other 
edible, the drying oil industry, and soap.
 (9) A photo shows a mill for removal of oil from Corn 
Belt soybeans; the processing plant serves an area tributary 
to Champaign, Illinois, and ships the oil to Chicago factory 
area.
 “Soybeans provided some of the none-too-kindly 
remembered ‘coffee’ rations to Union Civil War soldiers. 
Sausage makers, at times, put up to 50 per cent soybean fl our 
in part of their product.”
 Note: This is the earliest English-language document 
seen (Dec. 2012) that uses the term “Salted Soys” to refer to 
soynuts.

926. Parsons, Helen T.; Marlatt, A.L.; Johnson, D.; Gray, C. 
1939. The effect of heat and hydration on the nutritive value 
of soy bean proteins. J. of Nutrition 17(6 Suppl.):14-15. 
June.
• Summary: Increases in the heat treatment of soy beans 
fed to rats resulted in increases in the nutritive value of the 
protein. However if the soy beans were heated too much 
or too long in an autoclave, progressive losses resulted. 
The effects of roasting depended on how it was carried out. 
Address: Dep. of Home Economics, Univ. of Wisconsin, 
Madison.

927. Weaver, Diana; Weaver, Purcell. 1939. Natural foods: 
their preparation and use. With dietetic tables by Edmond 
Székely. Victoria, B.C., Canada: The Cosmovitalist Press. 
253 p. Index. 22 cm.
• Summary: This is a lacto-ovo vegetarian cookbook.
 Page 162: In Chapter 8, “Vegetable oils and fats, is 
an entry for “Soya bean oil: Soya bean oil, or bean oil as 
it is sometimes called, is an oil extracted from the seeds 
of the plant Soja (Glycine) hispida, cultivated widely in 
China, Manchuria and Japan. In recent years it has acquired 
considerable importance in the United States, where it 
is grown for fodder and for the seed. It is also grown in 
Mexico. In the East the oil has long been used as a food. The 
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seeds yield about 12 per cent of oil by expression. It is now 
obtainable as a salad oil in the United States and England. Its 
value depends on the processes used to extract it.”
 Pages 187-88: Soya Bean [188]
 “The soya bean or soy-bean is an annual plant, Soja 
hispida, widely cultivated in China, Manchuria, Korea and 
Japan. It has recently been introduced into the United States, 
Mexico, the Argentine and various European countries. The 
stem grows erect and is covered with silky hairs, bearing two 
or three pods from the axil of the leaves. The soya bean is 
the most nutritive of all the beans. It has the most complete 
protein of any legume; it has a small amount of starch. Its 
mineral content is high. Despite its richness in phosphorus, it 
is an alkaline food, being also well supplied with potassium, 
calcium, magnesium and sodium. It contains vitamins A and 
B. It contains fair amounts of fat of good quality. The soya 
bean requires less [sic, more] cooking than other dried beans. 
It is used in Europe and America as a diabetic food, owing to 
its low starch content. A bread is made from its fl our. Other 
products are soy cheese [tofu], soy milk and soy sauce. The 
oil is industrially important.”
 Then come 7 recipes, each calling for whole soya beans: 
Boiled soya beans. Baked soya beans, Soya bean croquettes. 
Soya bean loaf. Soya bean milk. Soya bean soup. Soya bean 
coffee.
 The table of foods (pages 226-34), compiled by Dr. 
Szekely, is reprinted from Medicine To-morrow.
 “Note: The numerals in square brackets placed after 
certain of the foods mentioned in Part I refer to the number 
of that food in the Table of Foods given in Part III.”
 An insert gives a list of about 20 errata. Address: 
Leatherhead, England.

928. Borth, Christy L. 1939. Pioneers of plenty: The story 
of chemurgy. Indianapolis, Indiana and New York: Bobbs-
Merrill. 303 p. Portraits. 22 cm.
• Summary: Soy is discussed at length (usually in connection 
with Henry Ford Sr. and Edsel A. Ruddiman) on p. 22, 40, 
42, 202-06, 208-11. Henry Ford is also discussed on p. 21-
22, 30, 69, 76-77, 118, 144, 246.
 “A few years ago, Henry Ford was ridiculed when he 
said the time would come when most of an automobile 
would be grown on the farm. Since then, Ford chemists have 
perfected processes whereby soy beans are converted into 
plastic substitutes for automobile parts formerly made of 
metal. Ford Chemist Russell Hudson McCarroll estimated 
that the use of plastics for interior window moldings alone 
would increase that company’s use of farm-grown metal-
substitutes twenty-fi ve million pounds annually.” (p. 21-22).
 “Dearborn was selected as the [fi rst chemurgic] 
conference site because it was the home of Henry Ford, an 
industrialist who had demonstrated his understanding of the 
meaning of the farm problem, and because there were, in 
near-by Edison Institute, working exhibits of the processing 

equipment which Ford researchers had developed to convert 
soy beans into some thirty industrial products.” (p. 40).
 At the chemurgic conference Russell Hudson McCarroll, 
a Ford chemist, described how soy beans are converted into 
raw materials for industrial use. “From the bean oil Ford 
chemists make a lacquer which is claimed to be superior to 
the pyroxylin paints usually used in coating metals. From the 
residue of meal after extraction of oil, Ford chemists make 
plastic parts for automobiles, these farm-derived parts being 
substitutes either for metals formerly mined or for rubber 
formerly imported.” (p. 42).
 Chapter 10, titled “Ford links farm and factory” (p. 200-
12) is about Henry Ford, chemurgy, and soy beans. “Do you 
recall the gibes that greeted his [Henry Ford’s] prediction 
that man would one day fi nd a substitute for the cow, as 
revolutionary as the automobile which displaced the horse? It 
was very funny when the cartoonists and columnists leaped 
upon it gleefully–but it may not be so fantastic as it once 
seemed.
 “Let’s investigate it.
 “Come now to the foot of Elm Street, in Dearborn, to 
a rejuvenated farmhouse whose homelike exterior masks a 
modern laboratory.”
 “Follow the truant chemurgists inside and meet Ford’s 
boyhood companion, Dr. Edsel a. Ruddiman, the food-
chemist whose services were enlisted by his old deskmate. 
In the back room, once a farm kitchen, is an electric 
refrigerator, fi lled with food made from soy beans. Milk, 
butter and cheese–the latter, fresh, dried, smoked and 
fermented–are there, soy-bean products all. In the pantry 
are breakfast foods, macaroni, salad oils, crackers, diabetic 
foods, infant foods, fl our, bouillon cubes, soups, confections, 
coffee substitutes, sauces, gravies and beef substitutes–all 
produced from the soy” (p. 202-03).
 A wonder bean indeed!” “During the World War [I], 
when Germany faced famine, German chemists extracted 
from the soy the glutamic acid which became the basis of 
the ‘beef-tea’ that kept patients alive in hospitals.” The soy 
bean “gets into Heinz and Lea & Perrins’ sauces and into 
oleomargarine” (p. 203).
 A full-page photo (between pages 206 and 207) shows 
Irénée du Pont and Henry Ford talking and enjoying a meal 
together at a table.

929. Fershan, Del. 1939. Health: Menus for September. 
Nature’s Path (New York City). Sept. p. 334.
• Summary: Gives a menu for breakfast, lunch and dinner, 
each day of the week. Includes soy bean loaf, coffee 
substitute or soy milk, steamed soy beans.

930. Product Name:  Malto-Soy Drink (Tea or Coffee 
Substitute).
Manufacturer’s Name:  Roberts (F.G.) Health Food 
Products.
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Manufacturer’s Address:  40 Chapel St., St. Kilda (a 
beach-side suburb of Melbourne), Victoria, Australia.
Date of Introduction:  1939 September.
Ingredients:  Incl. roasted and ground soybeans, chicory.
New Product–Documentation:  Ad in Nature’s Path to 
Health (Melbourne, Australia). 1939. Sept. p. 20 and Oct. 
p. 13. “Malto-Soy Drink. The improved natural drink. 
Replace your tea and coffee with Malto-Soy Drink, the 100% 
Protective Drink. There is no better drink for your morning 
cup than Malto-Soy Drink. Ladies enjoy it for their afternoon 
refresher drink. Combine Malto-Soy Drink with wholemeal 
bread, Glumatose and cream. You will be delighted with the 
result.–Never be without Malto-Soy Drink. Obtainable at all 
F.G. Roberts’ Health Food Stores.”
 Ad in Nature’s Path to Health. 1940. Feb. p. 44. This ad 
for Malto-Soy Drink now uses the illustration formerly used 
with Soy-Bev. An illustration (line drawing) shows a man 
and woman seated in chairs by their fi replace each enjoying 
a cup of Malto-Soy Drink. Below this is a steaming cup of 
Malto-Soy Drink.

931. Product Name:  Bevasoy (Coffee-like Product).
Manufacturer’s Name:  Vegetable Products Co.
Manufacturer’s Address:  15 Circle St., Rochester, New 
York.
Date of Introduction:  1939 September.
Ingredients:  Incl. soybeans, fruit.
Wt/Vol., Packaging, Price:  3 lb bag sells for $1.00 postpaid 
(1939/09, New York).
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Nature’s Path (USA). 
1939. Sept. p. 353. “Coffee drinkers who can’t sleep–Try 
Bevasoy, delicious alkaline beverage made from skillfully 
roasted soybeans and fruit. ‘A zestful-cup to top a meal.’ 
Prepare just like coffee. One pound makes about 130 cups...” 
Also appeared in Jan. 1940 (p. 37).
 Ad in Nature’s Path. 1940. Nov. p. 437. “Delicious 
Alkaline Coffee Substitute made from skillfully roasted 
soybeans and fruit.
 This ad also appeared in: Ad in Health magazine. 1941. 
8(2):25. Feb.
 Soybean Blue Book. 1949. p. 98. “Soybean coffee 
substitute, contains also roasted fruit.” Address is 24 Windsor 
St., P.O. Box 145, Rochester. In 1950 address is 510 S. 
Clinton St., Syracuse, New York. Also listed in 1965. In 1955 
address is 407 Hickory St. in Syracuse.

932. A handbook of Philippine agriculture. 1939. Manila, 
Philippines: College of Agriculture, University of the 
Philippines. vii + 803 p. No index. 18 cm.
• Summary: On the title page: “Issued in commemoration of 
the thirtieth Anniversary.” The University of the Philippines 
was founded in 1908. The Foreword (by L.B. Uichanco, 
Dean, College of Agriculture) states that its College 

of Agriculture opened on 14 June 1909, at which time 
“scientifi c Philippine agriculture was virtually nonexistent.” 
The idea for the book originated with the former dean of the 
College of Agriculture, Dr. B.M. Gonzalez, before he was 
appointed president of the University of the Philippines. 
Soybeans and soyfoods are discussed extensively.
 “Coffee adulterants” (p. 104), commonly mixed with 
ground coffee, include roasted ground corn, soybean, peanut, 
mungo, cashew, and sometimes ipil-ipil (Leucaena glauca).
 In Chapter 1, “Field crops” is a long section titled 
“Peanut, soybean, cowpea” (p. 132-43). Contents of “Culture 
of soybean” (p. 134-41): Varieties. Preparation of the land. 
Planting. Cultivation. Harvesting and threshing. Yield. Green 
and yellow seeds of Ami soybean. Soybean sprouts. How to 
prepare–Soybean coffee, soybean cake [dessert, with baking 
powder], soybean milk, “tao-si” (salted soybean [fermented 
black soybeans]; Method furnished by Superintendent of the 
Davao Penal Colony), “toyo” or soy sauce.
 Note: This is the earliest document, and the earliest 
English-language document seen (Jan. 2012) that mentions 
fermented black soybeans from the Philippines, or that uses 
the term “tao-si” to refer to this type of salted, fermented 
soybean food.
 The section titled “Method of preparing ‘tao-si’” (p. 
139-40) gives a full-page description of making tao-si on 
a small commercial scale–as follows: Wash dry soybean 
seeds and soak in clean water overnight. In the morning, 
remove the water. Transfer the soaked soybean seeds into a 
pot containing fresh clean water; boil until beans are soft. 
Remove boiled beans from the pot and place in shallow 
baskets to drain the excess water; allow them to cool. Dry 
beans in the shade for about one-half hour or one hour in 
the sun. For every 2½ petroleum cans of boiled soybeans, 
add 1-2 kg of wheat fl our. Stir the mixture until beans are 
thoroughly coated with fl our, then dust over about ½ kg of 
yellow fungus known as Aspergillus oryzae; thoroughly stir 
again. Cover open mouth of basket with a piece of abaca 
cloth or clean Manila paper and place in a dark room to 
allow the fungus to incubate. After 2-3 days the mixture will 
be thoroughly covered with a thick growth of yellow fungus 
and is now ready for salting. Transfer mixture into an earthen 
jar (tapayan), and to every 2½ petroleum cans of it, add 16 
kg of native salt dissolved in two petroleum cans of water. 
Sun the jar for fi ve days to facilitate curing, then move jar 
into a shed for further fermentation. “The ‘tao-si’ is ready 
for use after two months, but the longer it is left to cure, the 
better the quality becomes.”
 The two main kinds of insecticides in 1939 (p. 223-31) 
were stomach poisons (which kill when eaten; incl. lead 
arsenate, calcium arsenate, Paris green) and contact poisons 
(incl. concentrated tobacco decoction, as in Black Leaf 
“40”).
 “Diseases of beans and other legumes (p. 319+) include 
downy mildew of soybean and rust of soybean.
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 A table (p. 448) gives the content of fi ve vitamins found 
in various feeds incl. soybean seeds, soybean leaves, soybean 
meal, peanut meal, and peanut seeds.
 “Leguminous silage” includes that from cowpea, 
soybean, and mungo [mung bean] (Phaseolus aureus). Tables 
give: (1) The “Average digestible nutrients in feeds” incl. 
soybean (p. 459, 462).
 (2) The “Nutritive value of foods” incl. seaweeds 
(ara-rosip, Gracilaria crassa, p. 534), mungo sprouts (p. 
536), green soybeans (p. 537), seguidilla or kalamismis 
(Psophocarpus tetragonolobus, fresh and sun-dried seeds, p. 
538), soy products (p. 538-39) incl. soy sauce (toyo, Superior 
{Senkee and Co.}, Commercial), soy milk–boiled, soy 
residue (sapal), soy residue after second drawing of toyo, soy 
curd (toqua [tofu]).
 (3) “Foods as sources of minerals” (calcium, 
phosphorus, iron; p. 580-81), incl. miso or soybean mush, 
soybeans–baked fl our, soybeans–baked sprouts, soy curd or 
toqua, soy sauce or toyo (four brands: Solo, Great Eastern, 
Violin, Rooster), tahuri or soybean curd preserved in strong 
brine solution (solid portion).
 (4) “Foods as sources of vitamins” (p. 593-94) incl. 
bean–asparagus or cigarillas (Psophocarpus tetragonolobus), 
bean–mungo (in pods or sprouts), bean–soy (dry, green, or 
leaves), peanut butter, seaweed, sesame (p. 601). Address: 
Manila, Philippines.

933. Embree, John Fee. 1939. Suye Mura, a Japanese village. 
Chicago, Illinois: University of Chicago Press. xxxi + 354 p. 
Index. 21 cm. Reprinted in 1964 with new Foreword.
• Summary: This is the earliest known detailed 
anthropological study of Japanese village life. John Embree 
is a pioneer anthropologist who lived (with his wife) in the 
remote mountain Japanese farming village of Suye Mura 
in Kumamoto prefecture (on Japan’s southern island of 
Kyushu) from Aug. 1935 to Dec. 1936. Mr. Toshio Sano, a 
graduate of Tokyo Language School, lived with Embree and 
acted as his interpreter and translator.
 Soybeans and soyfoods (particularly tofu) are discussed 
throughout the book.
 Page 41: “Tôfu (soy-bean curd) is prepared in the mura 
by several tôfu-makers and sold to the rest of the villagers. It 
is made by grinding soybeans in a stone quern. It is eaten a 
great deal in soup and is used as a cheap substitute for fi sh at 
some social gatherings.
 “The diet is largely vegetarian, though fi sh and 
occasionally chicken accompany a banquet. Plenty of 
proteins are available in the many foods made of soy beans, 
especially the soy-bean soup (miso-shiru), soy-bean sauce 
(shôyu), and soy-bean curd cake (tôfu) (see Table 1).
 Pages 42-43: Table 1, titled “Agricultural products by 
season,” has four columns for each of the four seasons. 
Azuki beans and sasage are harvested in summer and 
autumn; soy beans and sesame seed in autumn. Note: 

Edamame is not mentioned.
 “Page 45: “Pigs are raised for outside sale by most of 
the tôfu makers. A piglet is bought for 5 yen from some city 
broker, fed on tôfu waste [tôfu waste, okara] and general 
garbage (very scanty in a farmer’s house) for about a year, 
after which time the broker comes back and buys the grown 
pig for from 15 to 20 yen.” The “villagers never think of 
eating pig meat themselves.” “Some people make fl our at 
home on revolving grind-stones (hikiusu), similar to those 
used in making the bean-curd tôfu.
 A photo (facing p. 52) shows the front of a local tôfu 
shop (Kakui), with two ladies seated on the low wooden 
platform. The caption reads: “This woman makes tôfu daily. 
Her shop carries a few tinned goods, some candy, beer, geta, 
thongs, etc. It is a favorite gathering-place for people to sit 
about and talk.”
 Page 53: “Some widows and farmers’ wives, usually 
of the poorer families, make tôfu as a means of increasing 
the family income. Such a family has only a little farmland, 
otherwise the wife would not have the time to devote every 
morning to making and selling tôfu.” “Each buraku [village, 
community] has a tôfu maker.” Sometimes the wives of 
fi shermen make tôfu.
 Pages 60-61. In the yakuba (village offi ce) there are 
frequent parties. Two man, paid as messengers, go to buy 
tôfu for these parties.
 Page 115: On Kwannon Day, a party is held and a square 
of tôfu is served with shôchû to each person present. Tofu is 
also served at other types of parties and sometimes taken as a 
gift (p. 118, 122, 124, 128, 147).
 Page 160: The author identifi es six social classes in this 
village. Small shopkeepers and tôfu makers belong to the 4th 
class, the “lower middle.”
 Page 241: Of the Seven Gods, Daikoku and Ebisu are 
the patron saints of shopkeepers and tôfu makers.
 Page 254: Inari is the god of crops, especially of rice. 
“People always refer to Inari as Oinarisan (Honorable 
Inari).”
 Pages 292-93. “The eleventh month” of the lunar 
calendar. On the 15th day is the old Ichifusa Shrine Day. 
On the evening of the 14th day, tôfu is roasted on special 
bamboo sticks in the fi re pit. This preparation, called 
dengaku is made in honor of Otakesan (Ichifusa Shrine).
 Page 315: Most tôfu makers specialize in doing just that, 
but some shopkeepers also make tôfu.
 Page 318: Household expenses. Most miso is made at 
home. Tofu and other goods purchased at local stores may be 
paid for with rice instead of money.

934. Granhall, I. 1939. Växtförädlingsstudier beträffande 
sojaböna, lin m.m.i Östersjöländerna och Mellaneuropa 
[Plant cultivation studies regarding soybeans, fl ax 
and other plants in the Baltic countries and Central 
Europe (Continued–Document part IV)]. Sveriges 
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Utsaedesfoerenings Tidskrift 49(2&4):161-79, 336-50. [Swe]
• Summary: Continued (p. 344): The biggest task he is 
currently working on is developing a soybean variety that 
can grow and fl ourish in low soil temperatures in the spring. 
Because of the severe winters in the area, it often takes until 
the end of April for the soil temperature at 2 cm deep to 
reach over +8º C, which is considered the minimum with the 
current material. Due to the soybean’s short-day plant nature, 
it would be ideal if seeding could be done earlier so that the 
long, late spring days would not affect plant development to 
the same extent. In this respect, day length during the fi rst 
weeks after sprouting is considered absolutely crucial.
 For the start of his selection work, Dr. Kornfeld has used 
Manchurian material, as well as “Gelbe Dobrudschaner”. 
This latter hybrid is identical to “Kleine Gelbe Ungarische” 
and in Transylvania has proved to be considerably better than 
the Yugoslavian varieties (e.g. Reiner) for practical growing.
 As a result of striving for cold-resistant types, a couple 
of strains have already been obtained that could be seeded 
in early March in Medias, maturing in August. Of these 
varieties, Dr. Kornfeld kindly gave out some small samples 
of seeds.
 The soybean’s after effects on subsequent crops is worth 
noting. This is particularly the case after soy that has been 
properly inoculated with bacterial cultures. The soil must 
be worked in the fall, but otherwise the prior crop does not 
really matter that much, as seen from experiences in Medias. 
Barnyard manure seems to work well. Sowing must be done 
by machine on larger plots of 15 cm row distance, with a 
seed amount of approximately 50 kg/ha. Weeds must be 
thoroughly kept in check by hoeing, while simultaneously 
breaking up the soil. For the purpose of guaranteeing and 
facilitating a thorough hoeing, sometimes some barley is 
seen together with the soy. The barley grows quicker than 
soy and is later removed by hoeing. One problem with 
harvesting soy is the bean’s hygroscopicity. If the water 
content is insuffi cient, during storage soybeans can easily 
spoil.
 Cluj: In Transylvania’s largest city of Cluj, located at 
an elevation of 360 meters, there is a Romanian agricultural 
school, as well as a major agricultural research and breeding 
institute. The head of this research operation is professor 
Saulescu, with Dr. Mudra as an assistant.
 Page 346: Among other things, the institute works with 
oil-yielding plants, including both planting and breeding 
experiments, as well as corn. Among new oil-yielding plants 
that are tested there, the Perilla ocymoides obtained from 
professor Chmelar of Brno, and shell-less gourds from 
professor Tschermak of Vienna, deserve mention. Both of 
these plants are described as very interesting. A variety of 
experiments are also done with soy, but no actual breeding.
 Page 347: Czechoslovakia: In 1937, there were 
approximately 2,000 hectares of soy growing in this country. 
About half of the obtained harvest went to margarine 

producers and the remainder was used for seed, meal, feed, 
etc. The country’s largest plant for soy products is Silofarin 
Znojmo, located in Zádruka.
 The best areas for soy growing are in southern Moravia 
[in today’s Czech Republic] and Slovakia. Growing 
experiments have been conducted at a number of research 
centers in various parts of the country. The most detailed 
have been conducted by professor Chmelar, at Zemsky 
Vyzkumny Ustav Zemedelsky (the Agricultural Research 
Center) in Brno, and engineers Truksa at the research 
institute in Bratislava and Hruska, also from Bratislava.
 Bratislava [in today’s Slovakia]
 Engineer Hruska, was gone while I was there, 
unfortunately. I therefore met engineer Truksa at the 
agricultural research institute. This institute has worked with 
soy for many years and, together with two other researchers, 
published a handbook on soy growing and use in 1935, 
entirely in Czech unfortunately.
 Soy growing in Czechoslovakia began in 1921, with 
about 100 or so varieties from Manchuria and the US being 
used to start. Only yellow seeded strains were selected. In 
particular, importance was also placed on early maturity and 
high oil content (18% or more).
 Page 348: The black and brown varieties are only of 
interest as green fodder. In oil production, the oil is naturally 
darker, which is particularly a disadvantage in making 
margarine. Even for the production of soymeal (sojamjöl), 
yellow and green seeded varieties are desired. People have 
gone so far as to consider varieties with a black hilum as less 
desirable because the oil’s quality is diminished to a certain 
extent. When baking fl our with these types of soy varieties, 
the bread often gets black streaks in it that look like ink. For 
this reason, when the soybeans are roasted, e.g. to get “soy 
coffee” (sojakaffe), the black and brown seeded varieties can 
be used. The best of the varieties grown practically thus far 
is thought to be a Czech “country variety”, which of all the 
varieties evaluated is the closest to the previously mentioned 
Kleine Gelbe Ungarische and Gelbe Dobrudschaner. These 
possibly all originate from the soybean varieties introduced 
by Haberlandt and Fruwirth in the late 1800’s, for Vienna. 
With this aforementioned Czech variety, a harvest of 1,500-
1,800 kg/ha is obtained. Higher numbers are obtained from 
Brillmayer’s Platter Gelbe which is a similar variety but not 
as reliable, whereby the numbers for this variety can swing 
from 800 to 2,800 kg/ha in Bratislava. Earlier varieties, 
like the Polish Pulawska sort, produce much too small of 
a harvest in Slovakia and are therefore better suited for 
Bohemia and Moravia.
 Crossing has been conducted at the institute since 1934. 
Among other things, an early, black seeded variety and a 
later yellow variety were crossed for the purpose of getting a 
combination of yellow seeded and early from it. Only black 
and black-spotted descendents have been obtained, however. 
The best variety obtained by selection from Manchurian 
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soy is the yellow seeded number 40, which has produced 
good results and has proven to be reliable when grown in 
Slovakia. Among the brown seeded varieties obtained, the oil 
content is around 20%, which from a processing standpoint 
is attributed to its seed color.
 It has been found that soy and corn can be grown 
successfully together. An excellent green fodder can be 
obtained, for example, from 1/5 soybeans + 4/5 corn as 
a seed mix, with a 40-60 cm row distance. Likewise, for 
a ripe harvest corn and soybeans cannot be seeded in the 
same fi eld, however, without each plant having its own row 
according to the following system worked out by engineer 
Hruska.
 A diagram shows a 4 rows of crops. On the far left 
is a row of maize, separated by 42 cm from the 2nd row 
(soybeans), separated by 24 cm from the 3rd row (soybeans), 
separated by 42 cm from the 4th row (on the far right) maize.
 When seeding solely soybeans, a 24-26 cm row distance 
is recommended. Seeding is done in April in Slovakia and in 
northern Czechoslovakia it is done somewhat later (end of 
April–beginning of May).
 Page 349: Brno
 Professor Chmelar, with whom I had the pleasure 
to meet, has conducted experiments with soybeans in 
Czechoslovakia since 1921 and has published a couple of 
articles on the results (Vestnik Ceskoslovenské Akademie 
Zemedelské, 1931, Number 5; Sborník Cesk. Akad. Zemed., 
1935, Number 1).
 In professor Chmelar’s growing experiments, it appears 
that the Manchurian varieties have generally done quite well 
in Moravia, whereas the Japanese, Russian and American 
varieties have not done so well. Basically, the Kleine Gelbe 
Ungarische can apparently be grown throughout the entire 
country. Several new varieties have also been grown that 
proved to be successful. Among the more interesting sorts, 
professor Chmelar even mentioned the Mandarin, which 
in Brno produces a rather small harvest. According to 
experiments conducted in other locations, this variety should 
be day-neutral. Such has not been the case in photoperiodic 
studies conducted in Brno, however. This sort reacted more 
strongly to darkness than e.g. the Kleine Gelbe Ungarische, 
which cannot really be described as day-neutral either. 
Apparently new work on these experiments is currently 
being published.
 Apparently the Reatz and Reiner Osijek varieties that are 
grown on a large scale in the Balkans originally stem from a 
line of Mandarin. From what we can see, the name Mandarin 
can cover a number of different varieties. This is believed to 
be the reason behind the contradictory results obtained with 
regard to its photoperiodic reaction.
 On page 349 is a photograph of Mendel’s experimental 
garden at the Augustinian [monastery] in Brno. Note: 
Between 1856 and 1863 Gregor Mendel conducted his 
famous experiments on pea plants in the monastery garden. 

These laid the foundations for the science of genetics.
 Note 1. Translated by Thor Truelson of Minneapolis.
 Note 2. This is the earliest document seen (July 2021) 
that mentions “day-neutral.” But the evidence is not as strong 
as that of Parker and Borthwick (1951).

935. Kloss, Jethro. 1939. Back to Eden: A book on herbal 
remedies for disease, and other natural methods of healing. 
1st ed. [Washington, DC]: Published by the author. vii + 667 
+ [25] p. Illust. Portrait. Index. 21 cm.
• Summary: This treasury of herbal lore and vegan cookbook 
(it uses no dairy products or eggs, replacing them with soy 
products) is one of the most creative and original sources 
of early soyfoods recipes. Contents: Foreword. 1. Personal 
experiences. 2. Soil. 3. History of medicine. 4. Fresh 
air and exercise. 5. Fasting. 6. Effects of devitaminized, 
adulterated foods on the body. 7. Fruit diet. 8. Meat-eating. 
9. Foods. 10. Diet. 11. Aluminum utensils. 12. Cooking 
under steam pressure. 13. Disease of animals. 14. History 
of water cure. 15. Water. 16. Water-effects and treatment. 
17. Water-its effect in sickness. 18. Baths. 19. Compresses 
and fomentations. 20. Massage. 21. High enemas. 22. 
Nursing. 23. Fruits. 24. The eliminating diet. 25. Minerals 
found in the body. 26. Herbs. 27. Medical trees. 28. Tonics. 
29. Herbs (Their description and use in treating disease). 
30. Defi nitions of medicinal properties of herbs. 31. Herbs 
indicated for specifi c diseases. 32. Directions for use of 
non-poisonous herbs. 33. Treatment of disease. 34. Food 
preparations of various kinds. 35. Oranges. 36. Potatoes; 
gathering and preserving of herbs.
 The Foreword states: “This book contains tried, safe, 
and inexpensive remedies for the prevention of disease and 
sickness, remedies which are the result of my own practical 
experience of nearly forty years.” “No matter how many 
germs get into the body, if the blood stream is clean and the 
blood corpuscles are in a healthy condition, you will be safe. 
Everyone comes in contact with many kinds of germs, but 
these organisms will not harm you or cause you sickness 
and death unless they have a place in which to propagate 
themselves.” Sickness and illness are “caused by violating 
the laws of nature and health. “If then they would resort to 
simple means and follow the basic laws of health that they 
have been neglecting–proper diet, use of pure water, fresh 
air, sunshine, rest, and nature’s remedies, herbs, etc., nature 
would restore the body to its original health.” “God has 
provided a remedy for every disease that might affl ict us.” 
“The fundamental principle of true healing consists of a 
return to natural habits of living.”
 Virtually all of the information on soybeans and 
soyfoods is in chapter 34, “Food Preparations of Various 
Kinds” (p. 582-633). First come two sections of text: “The 
nutritional value of the soybean” (p. 582-84; “Taken from 
an address delivered by Dr. J.A. LeClerc, before the annual 
meeting of the American Soybean Association. Sept. 15, 
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1936”). “Uses of the soybean for industrial purposes” (p. 
585).
 Then comes an introduction soy-related recipes (p. 585-
87): “The knowledge of the value of the soybean here in 
America is one of the greatest things that was ever launched 
in the food line in the history of the nation, and at this time 
of great poverty [the Great Depression], want, and disease, it 
is the most important thing that could be given the people.” 
“Soybean milk can be made from soybeans at home for 
less than two cents a quart.” Soybean milk “is not only a 
good food, but a real medicine.” It is easily digested and 
highly alkaline. “I have experimented with soybeans for 
fi fteen years [since about 1924] and have produced a fi ne, 
acceptable soybean milk as well as many other soybean 
products.” “I use soybeans in more than fi fty dishes.”
 Then come recipes (p. 587+): Soybean cheese 
(fermented soybean milk, peanut butter, and tomato puree, 
p. 587). Soybean cream cheese (from fermented soybean 
milk, p. 588). Nut cheese no. 1 (fermented soybean milk, 
peanut butter, and soybean butter {see p. 613}, p. 588). Nut 
cheese no. 2 (raw peanut butter, ground oatmeal fl our, water 
and salt [no soy], p. 589). Nut milk (made with raw peanut 
butter and cow’s milk [no soy], p. 590). Canned soybeans 
(p. 592). Soybeans and rice (with sprouted soybeans). Baked 
beans with tomato sauce (incl. soybeans, p. 593; “Soybeans 
are, no doubt, the best of all beans, but the fl avor is not as 
pleasant. This can be overcome by using various seasonings, 
such as tomato sauce, a little onion, and celery). Vegetable 
protein (wheat gluten seasoned with soy sauce, p. 597). Nut 
loaf (seasoned with soy sauce). Kloss’ granola (with soybean 
milk and soybean mash [okara], p. 599). Baked rice (natural 
brown rice baked in soybean milk, p. 600). Soybean coffee 
plus 2 recipes for Cereal coffee based on rye or wheat bran 
[real coffee with caffeine is not included]. Soybean broth 
(with soybean milk and oatmeal, p. 604-05). Oatmeal broth 
(with soybean milk). Soybean buttermilk (fermented, p. 605-
06; “Buttermilk is an excellent article of diet for everyday 
use, but is especially benefi cial in malnutrition, tuberculosis, 
toxic conditions, and intestinal infections. Soybean 
buttermilk has the advantage of producing an alkaline effect 
and is more nourishing than ordinary buttermilk. It is rich 
in minerals and very palatable. More nourishing than yogurt 
buttermilk used under various names.”). Soybean cheese 
(fermented soybean milk, raw peanut butter, and tomato 
puree). Soybean cottage cheese (fermented soybean milk, 
p. 608). Soybeans and rice (with sprouted soybeans, p. 
608-09). To sprout soybeans, lentils, or grains (p. 609). Soy 
patties (with soybean pulp [probably ground soybeans, not 
okara] and soy sauce). Gluten patties (seasoned with soy 
sauce, p. 610). Soybean loaf. Soybean cottage cheese loaf. 
Soybean milk. Soybean milk no. 2 (made from “soy meal, 
p. 611). How to curd [soybean] milk (p. 612). Soybean jelly 
(soybean milk jelled with agar-agar fl akes and sweetened 
with malt sugar). Soybean butter (made with 1 cup water, 

2 tablespoons soybean fl our, and 2 cups soybean oil, p. 
613). Soybean cream (blend rich soybean milk and soybean 
oil). Soybean ice cream (made with 2 quarts rich soybean 
milk, 2 lbs. malt sugar, ½ pint soybean butter or soybean 
mayonnaise, and 1 tbsp. agar-agar). The yolk of an egg 
(made with soybean fl our, p. 614). Pancakes (with cornmeal 
and soybean mash [okara]). Tomato soup (with soybean 
fl our, soybean fl our, soymilk, and/or soy sauce, Savita, or 
Vegex, p. 618). Cream of tomato soup (with soybean milk, p. 
620). Cream of celery soup. Cream of lentil soup. Vegetable 
oyster soup (with rich soy milk, p. 622). Eggplant soup (with 
soybean milk). Cream of spinach soup. Potato soup. Soybean 
gravy. French toast (made with soybean bread soaked in 
soybean milk, p. 624). Soy oil mayonnaise (with soy oil and 
fi nely ground soy fl our, p. 628). Vanilla sauce (with soybean 
cream, p. 632). Vegetable gelatin (with agar-agar and 
soybean cream dressing, p. 632). Orange jelly (with soybean 
cream). Strawberry jelly (with soybean cream). Rice pudding 
(cooked in soy cream, p. 633). Cream tapioca (with soy 
cream and soybean milk). Soybean bread no. 1 (with whole 
wheat fl our, soybean mash or soybean fl our, p. 648). Soybean 
bread no. 2. Soybean buns or cinnamon rolls (with soybean 
meal, p. 650). Cornmeal gems (with soybean milk, p. 651). 
Oatmeal or soybean gems (with soybean meal). Soybean 
gems (with soybean mash [okara] out of which soybean milk 
has been washed, p. 652). Pones (with soybean milk). Beaten 
biscuit (with soybean milk). Unleavened pie crust (with 
soybean fl our or mash, p. 655). Raised pie crust (p. 656). 
Soybean pumpkin pie (p. 656). Fig marmalade pie (with 
soybean milk, p. 657). Mashed potatoes (with rich soybean 
milk, p. 666).
 This book does not call for the use of dairy milk or 
eggs. Concerning cow’s milk, Kloss states (p. 75): “Cow’s 
milk is not suited for human consumption. Half the invalids 
in the world suffer from dyspepsia, and milk should not 
be taken. Milk causes constipation, biliousness, coated 
tongue, headache, and these are the symptoms of intestinal 
auto-intoxication. Soybean milk and nut milks are excellent 
substitutes, and have practically the same analysis, and the 
danger of disease is removed.” A recipe on page 614 uses a 
mixture of soybean fl our and soya bean oil as a substitute for 
the yolk of an egg.
 This book contains the same detailed information on the 
possible dangers of aluminum cooking utensils found in the 
1935 edition.
 Ads and advertorials on unnumbered pages in the rear 
include: (1) Dominion Herbal College, Vancouver, BC, 
Canada. (2) “Horta” Pure Vegetable Extract. “Of strong 
aromatic meat fl avor, though made from leguminous 
materials only.” F. Behrend, Inc., New York, NY. Established 
1886.
 (3) Old-fashioned Quaker mill. A photo shows Quaker 
City Mill No. 4 “This mill is excellent to grind various 
grains, to make peanut butter and other nut butters, also to 
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make Whole Wheat Flour.
 “These mills have stood the test of many years and 
are sold practically all over the world. The Government 
Experiment Station uses them extensively and they have 
been tested and approved by the Good Housekeeping 
Institute.
 “I have used them in my food factory, and have used the 
domestic types as well, for over thirty years, and have found 
them very satisfactory. One of these mills should be in every 
home.
 “Send all orders direct to the A.W. Straub Co., 3737-39-
41 Filbert Street, Philadelphia, Pennsylvania.” An illustration 
shows the “Enterprise No. 69, Hand Mill. Can be used for 
general grinding. It is very excellent to grind wet soybeans, 
to use in making soybean milk. Order direct from Enterprise 
Manufacturing Company of Philadelphia., Third and 
Dauphin Streets, Philadelphia, Pa.
 “The Enterprise fi rm also manufacturers many kinds of 
food choppers.”
 (4) Nature’s Original Food Co., Falmouth, Virginia. 
“Nuts, grains, fruits and vegetables are Nature’s original 
foods for men. Animal fl esh has been substituted. If you want 
health, don’t use it. “Try our [canned vegetarian] meats–see 
the difference.” Meatose. Vegetose. To-Meta.
 Note 1. This latter company was almost certainly 
founded and is owned by Jethro Kloss.
 According to Doris Gardiner (Oct. 1990), the original 
book (of which she and her aunt each have copies) has a 
green hard cover. The fi rst printing was probably done by 
a Mr. Brunck, who worked for the College Print Shop in 
Takoma Park, Maryland. She thinks Jethro self-published the 
book. He paid for the printing and sold the books himself. 
Jethro and his wife moved to Coalmont, Tennessee. There 
they lived with the Hiatt family, and Mr. Hyatt, owner of 
Longview Press (renamed The Message Press by 1964) 
became the book’s fi rst legitimate publisher. His wife died in 
1944. Jethro died in 1946 at age 83. The page numbers from 
the 1939 edition are unchanged in later editions.
 Note 2. This is the earliest English-language document 
seen (Oct. 2013) that uses the term “Soybean cream cheese” 
to refer to soy cream cheese.
 Note 3. This is the earliest English-language document 
seen (June 2013) that uses the term “soybean mash” to refer 
to okara.
 Note 4. This is the earliest English-language document 
seen (Oct. 2013) that contains the term “Soybean cottage 
cheese” or that has a recipe for it. Address: Washington, DC.

936. Kloss, Jethro. 1939. Constipation (Document part). In: 
Jethro Kloss. 1939. Back to Eden. Takoma Park, Maryland: 
Published by the author. 692 p. See p. 396, 604.
• Summary: “Constipation: Nearly the entire race is affl icted 
with constipation. Waste matter is left entirely too long in the 
human body.

 “Causes: Wrong diet is the main cause. Eating foods 
that do not contain enough roughage or bulk and also foods 
which are devitalized; lack of muscular tone in the bowels; 
improper mastication of foods; meat diet; too many varieties 
of food at one meal; eating food that is too concentrated; 
using coffee, tea, and liquor of all kinds; irregular habits 
of attending to the calls of nature; sedentary life; and lack 
of exercise are other contributing factors to this almost 
universal ailment.”
 “Treatment: Regulate the diet.” Take high enemas. Eat 
your food as dry as possible. Do not drink with meals; do 
your drinking one hour before or two hours after eating. Take 
plenty of exercise. The bowels should move 3 or 4 times a 
day. If food “stays too long in the colon, it kills the peristaltic 
action. Take Bran Water and Oatmeal Water (p. 604). Take 
herbal laxatives.
 “Bran water: To two cups of bran, add one quart of 
water, let it stand overnight. In the morning strain through a 
fi ne sieve or cheese cloth. [This water is] To be used in any 
kind of soup stock, stew, or any breads in place of ordinary 
water.” Address: Takoma Park, Maryland.

937. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [The soybean and soy industries: Food 
products, soy oil, vegetable lecithin, and vegetable casein]. 
Paris: Gauthier-Villars. x + 390 p. Illust. 18 cm. [300 ref. 
Fre]
• Summary: Contents: Introduction. 1. The agricultural, 
industrial, and commercial history of soya: Asiatic origins 
and propagation in Europe, soya in America (its cultivation 
and industries), soya in Europe, Asia, Africa, and Oceania 
(1936) (1. Admission of soya in the agriculture and 
industry of European nations (p. 35): Soya in France, soy 
industry and commerce in central and northern Europe 
{England, Germany, Holland, Denmark, Sweden, Poland, 
Austria and Hungary, Switzerland}, penetration of soya 
into southern Europe {Iberian peninsula, Italy, Balkan 
countries of Dalmatia, Istria, Yugoslavia, Greece (p. 47), 
Bulgaria, Romania, Ukraine}, the grandeur and decadence 
of soya in Russia. 2. Soya in modern Asia (p. 51): China 
and Manchuria, Japan, Korea, Formosa, French Indochina 
{Tonkin, Cambodia, Cochin China}, the British and Dutch 
Indies {Siam, Assam, Bengal, Burma, Ceylon, India, Straits 
Settlements [later Singapore] / Malacca}, western Asia 
{Turkestan, Persia (p. 57)}. 3. Soya in Africa and Australia 
(p. 57-58): South Africa, Rhodesia, Nigeria, Gold Coast 
[later Ghana], Cote d’Ivoire, Dahomey, Togo, Algeria, 
Tunisia, Morocco, Egypt, Australia {Queensland, New South 
Wales, Victoria}, Tasmania, New Zealand, not yet in British 
New Guinea [later Papua New Guinea], Philippines, Java).
 2. The botany and agronomy of soya: The plant, its 
names, its botanical characteristics, its varieties (original and 
created by selection), the cultivation of soya.
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 3. The general chemistry of soya: Chemical composition 
of the plant, structure and chemical composition of the 
beans.
 4. Using soya in soyfoods and soyfood products: Whole 
soybeans (whole green, dry, sprouted, roasted and salted 
{soja á l’état vert, fève de soja sèche, fève grillée, fève salée 
de soja, fèves de soja salées, p. 166-67}, soynut butter {un 
mélange rappelant les beurres végétaux}, soy coffee, soy 
confections {confi ture de soja}, soy chocolate, soy sprouts 
{fèves de soja germées, germes de fèves de soja}), soymilk 
and tofu (le lait et le fromage de soja; soymilk cream, 
concentrated soymilk, soymilk powder / powdered soymilk, 
fermented soymilk {lait fermenté, yoghurt, kéfi r, koumys, 
p. 189}, fermented tofu {fromages de soja}), okara (pulpe 
résiduaire de la préparation du lait de soja), fermented soy 
products (solid, paste, and liquid condiments; natto, miso, 
and shoyu [soy sauce]; kiu-tsee and lactic ferments), soy 
fl our and bread.
 5. The soy oil industry and products derived from it: 
Extraction and refi ning of soy oil, properties and use of soy 
oil.
 6. The vegetable lecithin industry: Extraction of 
vegetable lecithin, properties and use of vegetable lecithin.
 7. The vegetable casein industries and plastic materials 
based on soya: Soybean cakes and fl ours from which the oil 
has been removed, use of such cakes and fl ours, in the crude 
state, as a raw material for plastics, manufacture and use of 
vegetable protein, soybean cellulose for artifi cial silk, soya 
furfural and furfuraldehyde (phenolic resins). Conclusion: 
How to launch soya industries in France. Important terms. A 
bibliography appears at the end of each chapter.
 Note 1. This is the earliest French-language document 
seen that uses the terms Fève grillée, fève salée de soja, or 
fèves de soja salées, “roasted soy beans” to refer to soynuts.
 Note 2. This is the earliest French-language document 
seen (April 2005) that mentions soynut butter, which it calls 
un mélange rappelant les beurres végétaux.
 Summary: Matagrin wrote two previous books: Manuel 
du Savonnier (Paris, no date given) and L’Industrie des 
Produits chimiques et ses Travailleurs (Paris, 1925).
 Francis G. Beltzer, a practical chemist, became a major 
force in visualizing new industrial uses for the soybean in 
the West. By contrast, Li and Grandvoinnet (1912) paid little 
attention to soy oil in their book, devoting only 3 pages out 
of 150 to the subject, and only ½ page to industrial uses, 
while largely ignoring lecithin. These two books had a great 
infl uence on soy in France and they nicely complement each 
other (p. vi).

The Soybean, by Piper & Morse (1923), was 
published in both New York and London. Horvath was a 
Russo-American chemist. Italians who made important 
contributions to the soybean were professors Bottari, Mattei, 
Panatelli, and Tito Poggi (p. vii).
 Leon Rouest, French the agronomist, wrote an important 

book titled Le soja français et ses applications agricoles et 
industrielles (Chateauroux 1936). Since 1920 he has devoted 
himself to the culture of soybeans and to the selection of 
acclimatized varieties. He was director of the Laboratory of 
Soja in the north Caucasus from 1930 to 1935, and in 1921 
he had already published a book, Le soja et son lait végétal. 
His new (1936) book benefi tted from the collaboration of 
Henry de Guerpel, an agricultural engineer and mayor of 
Percy-en-Auge, who was also an indefatigable prophet of 
soybeans in France, until his untimely death in Jan. 1937.
 Anyone in the world can order (from the U.S. 
Government Printing Offi ce in Washington, DC) the many 
U.S. publications about soybeans from the USDA or state 
agricultural experiment stations. These substantial works are 
based on careful research and enriched with numerous tables 
and photos–a fi ne example of the key role that governments 
can play in introducing and popularizing soya. Recently J.A. 
LeClerc (of USDA’s Bureau of Chemistry and Soils) said the 
soybean has become a naturalized American (p. viii).
 More than a century ago Lord Byron wrote Beppo, the 
fi rst Western poem on soy. It was an account of a carnival 
at Venice, Italy, in 1818. He advised the tourists to bring 
“Ketchup, Soy [sauce], Chili-vinegar.”
 Maurice Druel was one of the young engineers who 
worked with competence to launch a soy industry in France 
(p. x).
 For an early chronology of soybeans and soyfoods in 
France (1856+, see pages 8-12). 1857-58: Lechaume planted 
soybeans at Vitry-sur-Seine and got encouraging results. A 
report by the National Society for Acclimatization declared: 
“The acclimatization of the soybean is complete.”
 1859–Setback for the fi rst tests by Vilmorin with 
Chinese beans that were too late, but success by Dr. Turrel in 
le Var.
 1862-69–Success of Mme. Delisse, in Gironde.
 Then the Franco-Prussian war arrested these tests, so 
the center of interest moved to central Europe. The world 
exposition of Vienna in 1873 and Friedrich Haberlandt. In 
his book one fi nds the fi rst analyses of the seed by Steuf, of 
the cake by Woelker / Voelker, the results of texts by Berndt 
on oil extraction (p. 9).
 Podolie is in Ukraine.
 Of Haberlandt’s 148 trials in 1877, only 12 failed for 
lack of warmth. Much new agronomic information was 
accumulated.
 Back in France: 1874-80–Society of Horticulture 
d’Etampes (Seine-et-Oise) grew a yellow Chinese variety 
which succeeded. This “soja d’Etampes” was studied 
intensively from the chemical and agronomic points of view 
by Lechartier and various authors. A doctor from the region 
prepared, for his personal use, a vegetable cheese (tofu). 
But the grain did not fi nd buyers so its cultivation did not 
spread. There now remain only 2 or 3 innovators to cultivate 
soybeans and on 5-10 acres maximum. But Chinese soybeans 
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mature in the region of Paris, as in 1879 at Marseille.
 1880–While the tests of Boursier in l’Oise have 
succeeded. and while Olivier-Lecq, ardent propagator of 
soybeans, distributed 100 kg to farmers in the north, the 
national Society for Acclimatization organized cultural 
trials all over France. Results were obtained in each of the 
regions, some with record yields. The general objection of 
the farmers was the diffi culty found in using the soybean as a 
legume (it was too hard) or to fi nd buyers.
 As Paillieux said so well: “Our point of departure has 
not been happy one; the soybean has been presented simply 
as a new legume” (p. 10).
 The German successes in soybean cultivation were 
studied by Wein in 1881 (p. 10).
 In the 1880s there was a big growth of interest in 
vegetarian diets in Europe. Compare this with the USA (p. 
11).
 Li Yu-ying: After his 1905 speech, in 1908 he 
created a laboratory for studies, which soon founded 
the factory La Caseo-Sojaine at Vallees, near Colombes 
(Seine), administered by a French-Chinese company. This 
establishment made soyfoods using imported soybeans, 
especially tofu (p. 12).
 Dr. Bloch of France recommended thin sheets of pressed 
tofu as a reserve ration for troops.
 Lever Bros. soap works used lots of soy oil in Britain (p. 
12).
 The British did some cultural trials in India, Burma, 
Siam (Thailand), and South Africa.
 Japan, in effect, annexed Korea in 1895.
 It was only after 1905 that soybean tests took place, fi rst 
in Guyana, where the soybean matured easily.
 Soybeans were grown for forage more in the South of 
USA than in the north. Continued. Address: France.

938. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [The soybean and soy industries: Food 
products, soy oil, vegetable lecithin, and vegetable casein 
(Continued–Document part III)]. Paris: Gauthier-Villars. x + 
390 p. 18 cm. [300 ref. Fre]
• Summary: (Continued): Japan: The great oil mills of 
Kobe. In Japan, for cooking, sesame oil is preferred and for 
illumination rapeseed oil.
 French Indochina: From 1931. It is estimated Tonkin 
cultivated about 12,000 ha of soybeans and harvested an 
average of 7,500 metric tons per year. The low yield of 
only 625 kg/ha, compared with a world average of 1,000, is 
explained by the fact that soybeans are generally cultivated 
with corn in a 1:1 mixture. Some soybeans are exported to 
Hong Kong. Since 1933 Paul Braemer, chief of agricultural 
services in Hong Kong, is exerting himself to propagate 
this nutritious plant more. Up till now the strong fl avor of 
the soy protein deters colonials from using soy for food and 

soymilk. Made experimentally at the Maurice Museum, 
these have not attained but a relative success in the European 
colony. However the natives use many products. The village 
of Cu-da / Cuda 10 km from Hadong [in today’s Vietnam] 
specializes in a type of soy sauce which cannot be made 
except from April to July, and which must be kept in sealed 
containers.
 English and Dutch Indies: Today Prof. D. Kanga of 
Gujerat College of Ahmedabad, recommends warmly this 
economical and fortifying food. Soy is now used increasingly 
in industrial dining rooms and universities (he lists names). 
It is likely that India will acclimatize varieties rich in oil, 
develop extraction mills in its centers of industry, and deliver 
a large tonnage to the English soap makers.
 Soybeans, propagated by the Russians, have long been 
grown on the plains of Turkestan [today’s Afghanistan] and 
tests have been done in Persia [today’s Iran] and the Soviet 
and Chinese republics of Central Asia northeast of there.
 Soy in Africa: The French tried growing soybeans 
successfully in Dahomey and Togo. In North Africa trials 
have been taken more seriously since 1918 in Algeria, then 
in Tunisia and Morocco. In Tunisia, the tests which began in 
the late 19th century, are now growing. In Morocco lots of 
other beans are grown.
 Australia is fi nally cultivating soybeans since the start of 
the century in the southeast, and today on all the east coast 
(Queensland, New South Wales and Victoria).
 Soybean etymology: Low Countries = Sojaboon. Russia 
= Soia. Italy = Soia or (better) soja.
 At the start of this century, when the German industry 
launched “Nitragine,” a liquid culture of nitrogen fi xing 
bacteria, there was much interest. The American practice, 
founded on the research of Norman Shaw (1910) and on 
the experience of the agricultural experiment stations at 
Michigan (1905), Wisconsin (1907, 1922). etc. consists of 
inoculating new soil with soil from former soybean fi elds.
 Matagrin has a lengthy and excellent review of soybean 
agronomy. Also one of the best bibliographies; the most 
extensive of any European book to date on all aspects of 
soybeans and soyfoods.
 The USA and the USSR were the fi rst two countries to 
mechanize soybean planting and harvesting.
 On the diseases and enemies of the soybean (p. 108): 
Earliest citation is 1919 from J. of Agricultural Research, and 
from the Nebraska Agricultural Experiment Station. Third is 
Wolf and Lehman 1920.
 Most of the early studies on soybean diseases and 
enemies are analyzed in Morse (1927) “Soy Beans: Culture 
and Varieties.” In the same publication is found a summary 
of U.S. work on insect enemies of soybeans established by 
H.R. Walton, Bureau of Etymology, Washington, DC.
 The early research on the chemical composition of the 
soybean plant was to determine its value as forage. The key 
work in France was done by Lechartier and Joulie. The latter 
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also studied the composition of the soybeans from Etampes, 
as did Giljaranski. and H.L. North.
 The structure of the soybean cells was studied in France 
by Colin and Blondel (1888).
 Matagrin has a strong historical dimension running 
through every chapter.
 The median oil content from Asian soybeans is not more 
than 17%, while that of American soybeans attains 19%.
 In about 1920, West and Levene developed the chemical 
formula and structure for animal lecithin.
 The importance of soybeans as a protein source was not 
pointed out by researchers for 69 years, i.e., until the 1880s, 
and was not considered from an economic point of view 
until the World War I put into relief the problems of feeding 
populations and armies. Then interest and patents multiplied. 
For example, in 1910 the processes of S. Satow of Sendai, 
Japan for the precipitation of soymilk by a ferment or by 
sulfuric acid.
 Most legumes contain only 1.6 to 2.9% oil, with the 
exception of peanuts which contain 45%. Soy contains 20%.
 Concerning soy lecithin, From 1870 to 1910 W. Koch 
(1902), Fraenkel, (p. 152) not only verifi ed the initial 
conclusions of Thudichum about this agent of nutritional 
assimilation. Koch showed in 1902 that this phosphatide was 
important.
 At the start of the 20th century, soy pap was prescribed 
with success for diabetics in the hospitals of Algeria, as in 
Japan and Austria.
 Page 158: Number of calories costing 15 centimes in 
1938. Li Yu-ying had a similar chart but he omitted potatoes.
 Potatoes: 80 grams give 224 calories
 Soybeans: 40 grams give 188 calories
 Rice: 50 grams give 180 calories
 Bread: 45 grams give 145
 Followed by 16 other foods.
 Etymology: Matagrin (p. 160-61) says “fève de soja” 
and “soja à l’etat vert” (for green vegetable soybeans).
 Miss Ellen Kingsley (p. 161) of the U.S. Bureau of 
Home Economics published many recipes using whole dry 
soybeans.
 Durand (no citation) discussed cooking whole soybeans 
in water with sodium bicarbonate. This well-known 
process for all legumes leaves an unpleasant taste. So he 
recommended pressure cooking. Then he gives recipes for 
whole dry soybeans.
 At whole dry soybeans, there is considerable discussion 
of their use in vegetarian diets. Was Matagrin a vegetarian?
 Etymology: Matagrin (p. 166) says “la farine des fèves 
grilles” for roasted soy fl our.
 At the Iowa College of Agriculture, Nelson made a 
soynut butter as follows: Deep-fry soybeans in oil at 100-
110ºC for about 5 minutes. Grind the soybeans fi nely. Then 
grill at 160ºF for about 20 minutes. Finally mixing these with 
some of the deep-frying oil.

 Soy coffee is cafe without caffeine. Matagrin uses lots 
of information from Li Yu-ying; likewise information from 
Li appeared in countless later articles. Li was one of the two 
original sources; Paillieux was the second.
 Is soymilk presently consumed more widely that animal 
milks in China? Not in Japan.
 Carles (note spelling) was not a Frenchman who did 
work on soymilk.
 Soymilk (p. 172): According to an article by Prof. R. 
Lepine of Lyon (1919), concerning a communication of 
Mlle. Castet of the Society of Horticulture of Alger (Algiers).
 Rouest was director du Laboratoire du Soja in Russia’s 
North Caucasus.
 Castagnol (soymilk) in Bulletin of Indochina, uses a 
centrifuge.
 Soymilk patents from France. G.D. Thevenot (1920-25), 
A. Serault (1931), M. Adler (1933).
 Arao Itano (1918). Made soymilk from soy fl our with 
Bacillus inoculum. So it was fermented soymilk developed 
by a Japanese.
 Etymology: Fèves de soja entieres = whole soybeans.
 Li Yu-ying used cold extraction of soymilk, Chinese 
style.
 Matagrin has an excellent review of all the various ways 
of making soymilk.
 Muggia and Gasca (1921) made soymilk with a bland 
fl avor in Italy.
 1933 process for making soymilk in Russia by 
Bogatskij, Storozhuk and Morumtzev.
 In raising animals, soymilk renders a great service. It 
is very wildly used now in USA and in Asia. but its use is 
limited by that fact that it is more economical to feed the 
animals the bean itself or the cake.
 Adding lecithin to soymilk gives it a light fl avor of 
butter.
 Etymology: Matagrin unfortunately calls yuba Crème 
de lait de soja (Phu-chuc of Indochina) [dried yuba sticks]. 
According to an analysis by a pharmacist, Monnier, of the 
Pasteur Institute of Hanoi, it contains 64.62% oils, 8.98% 
Nitrogen. It is often prepared with fi sh bladders or minced 
meat.
 Just. Hatmaker (p. 190) made powdered soymilk, as did 
three other processes, including a spray process of Bevenot 
and Neveu. This process was also widely used in English 
soap factories. Matagrin gives 3 analyses of powdered 
soymilk, the earliest from Li Yu-ying.
 Pages 192-93: Discusses soy yogurt (Yoghourt au lait 
de soja), soy kefi r (Kéfi r au lait de soja), and soy koumis / 
koumiss (koumys).
 Matagrin gives detailed descriptions of many methods of 
making tofu and 9 pages of information (p. 194-202)
 Bloch said the best coagulant is magnesium chloride. 
Beltzer preferred acids to calcium salts.
 Ellen J. Kingsley (1935) of the USDA gives a method 
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for making tofu.
 Drs. Labbé (Labbe) and Marchoisne have shown that 
vegetable albumines, despite current opinion, are very 
assimilable.
 Matagrin gives a number of nice tofu recipes including 
French-style tofu in Petits-fours (fancy biscuits; p. 201) and 
Tofu meringue. Address: France.

939. Jaccard, R.B. 1940. History and development of 
soybeans. Cargill Crop Bulletin 15(1):32-35. Jan. 24.
• Summary: Contents: Introduction. American introduction 
(in 1804). Distribution. Climatic adaptations. Utilization (a 
chart shows all known uses of the soybean plant, the meal, 
oil, green bean, and dried bean). 1939 soybean production. 
Table of soybean acreage for all purposes (by state, 1928-37, 
1938, 1939; grown alone, interplanted, equivalent solid). 
Table of soybeans grown for beans (by state, 1928-37, 1938, 
1939; acreage harvested, yield per acre, production).
 “In the Civil War, with England in control of the seas, 
coffee was limited by the blockade and Union soldiers were 
fed a coffee substitute made from soybeans smuggled in. 
This tasted like coffee but did not stimulate or keep soldiers 
awake.”
 “Utilization.–Perhaps some of the rapid increases in 
popularity of the soybean is due to recent discoveries of 
industrial uses and as a source of food. Oil products are 
increasingly in demand for industrial uses. Meal is rapidly 
becoming popular in feeding operations and extract are used 
in human consumption in many forms.” A diagram (p. 33) by 
R.B. Jaccard shows soybean utilization.
 Note: This is the earliest document seen (July 2020) 
that mentions Cargill in connection with soybeans. Cargill 
fi rst began crushing soybeans in 1943. Address: Field 
Representative, Cargill Crop Bulletin.

940. Ralphs Grocery Co. 1940. Nationally known products 
displayed in Ralphs mammoth free food show (Ad). Los 
Angeles Times. Jan. 26. p. B17.
• Summary: This full-page ad states across the top: “The 
following nationally known food products and manufacturers 
will be represented in the food show and demonstrations to 
be staged as a feature of the opening of Ralphs newest store 
at the corner of Exposition and Crenshaw Blvds...”
 Includes: Battle Creek Health Foods... Cubbison’s 
Cracker Co. Products... Ficgo [coffee substitute] Hollywood 
Cup Coffee... Loma Linda Foods Co. Address: [California].

941. Product Name:  Kevo (Soy chocolate).
Manufacturer’s Name:  Kevo Co.
Manufacturer’s Address:  Azusa, Calif. Later: 847 Arcade 
Annex., Los Angeles, California.
Date of Introduction:  1940 January.
Ingredients:  Jan. 1940: Whole soy bean, germ of whole 
wheat, fruit, dextrose, powdered milk (with fat removed), 

barley malt, Special deep sea kelp, mint, spinach, carrots, 
celery, rhubarb, W.H.Y. blended fl avoring. phosphorus, iron, 
copper, iodine.
How Stored:  Shelf stable.
New Product–Documentation:  Display ad (2¼ by 3 
inches) in Nature’s Path (USA). 1940. Jan. p. 26. “Drink 
Kevo. ‘Puts pep in your step.’ Made in a jiffy! Delicious 
energy food-drink.” “Are you always tired? Do you feel 
‘draggy’? If you need more pep and energy, start drinking 
Kevo... the new double energy food-drink–has a delicious 
chocolate-like fl avor yet contains no chocolate. Kevo is made 
in a jiffy [by mixing] with either milk or water. It’s delicious 
hot or cold. Children and adults all like Kevo.” Ingredients 
are listed. “On sale at your Health Food store, or send dime 
for postage and packing on Large Free Sample.” Small 
illustrations show a cup of hot Kevo and a tall glass of cold 
Kevo with a straw. A similar ad also appeared in the Nov. 
1940 issue (p. 431). It contains: Whole soy bean, germ of 
whole wheat, fruit dextrose, powdered skimmed milk, barley 
malt, deep sea kelp, rhubarb, mint leaves, celery, carrots, and 
W.H.Y. fl avoring. Also in the July 1941 issue (p. 373).
 USDA Bureau of Plant Industry. Div. of Forage Crops 
and Diseases. 1942. Firms manufacturing or handling 
soybean food products. p. 1. This company is listed as 
making or handling soy “chocolate and other beverages.”
 Ad in Let’s Live. 1945. Sept. p. 19. “Have you tasted the 
new formula? Kevo has amazing fl avor–Gives more pep.” 
Ingredients: Whole soy bean, germ of whole wheat, dextrose, 
soy bean milk, deep sea kelp, mint leaves, rhubarb plant, 
spinach, carrot, celery, W.H.Y. Blended fl avoring, Special 
calcium, phosphorus, iron, copper, iodine.

942. Macheboeuf, Michel; Reiss, Charlotte. 1940. 
Documentation sur les graines de soja et leur utilisation 
pour l’alimentation de l’homme et des animaux, suivie de 
quelques considerations sur l’importance industrielle du soja 
[Documentation on soybeans and their utilization as a food 
for humans and animals, according to some considerations 
of the industrial importance of soya]. Paris: Ministère de 
l’Education Nationale, Centre National de la Recherche 
Scientifi que, Section de la Recherche Appliquée. 48 p. 
Unpublished typescript. Jan. 30 cm. [200+ ref. Fre]
• Summary: Contents: Introduction. Chemical composition 
of soybean seeds: Proteins, nutritional value of the proteins, 
lipids, phosphatides, sugars, sterols, enzymes, minerals, 
vitamins. Soy fl our. Soybean cake. The role of soya as a 
food. Some physiological effects of soya. Feed for cattle. 
Feed for pigs. Feed for sheep. Feed for birds. Experiments on 
animal feeding. General considerations on the feeding value 
of soya for animals. The soybean as human food. Various 
culinary preparations based on soya: Soy sauce, fermented 
soy beverages, soy sprouts, tofu, soymilk, soy bread or soy 
and wheat bread, soy oils and hydrogenated soy oil products, 
soy coffee, summary. Brief survey of industrial utilization of 
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soybeans: Oil for preserving fi sh, cake for fertilizer, oil for 
foundry use, lubricants, plastics incl. sojalithe, other uses of 
soy proteins, glue, paint emulsions, artifi cial textiles, paints 
and varnishes, interior enamel, soaps, petroleum substitutes, 
explosives. Note: The extensive bibliography is full of errors. 
Address: 13, Quai d’Orsay, Paris (7eme), France. Phone: 
Invalides: 45-95 & 45-96.

943. Krauss, Frederick G. 1940. Diversifi ed agriculture in 
Hawaii. Honolulu Advertiser (The) (Hawaii). March 10. p. 
32
• Summary: “(Continued from last Sunday).
 “The crop may be sown broadcast, drilled solid with 
a grain drill as in wheat, or in rows of varying spacing. We 
would give preference to sowing the seed in rows spaced 
either 18, 24, 30, 36 or 42 inches apart depending on variety, 
fertility of the soil and season. One of the best crops of the 
variety Biloxi we have ever seen (University Farm, Manoa 
Valley) was planted in rows spaced 60 inches apart. So dense 
was the foliage in this case that it was diffi cult to distinguish 
the 5-foot spaced plant rows.
 “The distances apart of the seed within the row, or rate 
of seeding, is likewise important. When planting for a hay or 
forage crop heavier seeding should be practiced than when 
the crop is grown primarily for seed. Depending upon the 
size of seed, variety of growth habit and the use to which the 
crop is put, rate of seeding may range from 40 to 80 pounds 
of seed per acre or more.
 “All conditions being favorable, one may expect to 
harvest 100, 200, or even 300 fold over the amount of seed 
sown in the heavier seeding or ‘grain’ varieties.
 “Cultivating the crop: As the crop develops, cultivate to 
keep down weeds but do not cultivate too deeply because of 
root injury which may greatly depreciate the yield.
 “Soybeans may of course be planted with other crops, 
such as Sudan grass for pasture or hay in which case the 
crops are sown together broadcast. In some parts of the 
Mainland such forage crop mixtures have been found very 
satisfactory both in yield (20 tons green vegetation per acre) 
and are highly nutritious for all classes of livestock.
 “The rotation value of soybeans as with most 
leguminous, nitrogen gathering crops, is well known and 
may well be taken into consideration in favoring this crop.
 “Harvesting the soybean: In harvesting the rank growing 
varieties for green forage or hay the best time to mow the 
crop is when the foliage is at its best and most abundant, 
which is when the pods and seeds are about half mature. 
Such forage, especially when inter-cropped with corn or 
Sudan grass, is said to make excellent silage for dairy cows 
and beef cattle, as well as soiling green or curing as hay.
 “When harvested for seed, the seed crop must or should 
be fully matured and may then be harvested with a bean-
harvester or combine. As the seed shatters rather badly when 
mature, harvesting early in the morning when the plants are 

moist with dew is very desirable to avoid excessive loss of 
seed.
 “Especially in Hawaii must special precautions be 
taken to avoid weevil infestation of the mature seed when 
stored. Likewise must care be taken to prevent heating and 
molding in storage. Seed should be examined frequently and 
fumigated when necessary.
 “Uses of the crop: Wm. Morse gives the following 
diagrammatic outline of the various uses of the soy bean 
plant and seed:
 “Green manure
 “Forage (hay, ensilage, soiling)
 “Pasture
 “Meal (human food {breakfast foods, diabetic foods, 
fl our (breads, cakes, muffi ns, biscuits), infant foods, 
macaroni, crackers, milk}, stock feed, fertilizer)
 “Oil (glycerin, explosives, enamels, varnish, food 
products {butter substitutes, lard substitutes, edible oils, 
salad oils}, linoleum paints, soap stock {soft soaps, hard 
soaps}, celluloid, rubber substitute, printing inks, lighting 
[illumination], lubricating)
 “Dried beans: (soy sauce, boiled beans, baked beans, 
soups, coffee substitute, roasted beans, vegetable milk 
{cheese [tofu], condensed milk, fresh milk, confections, 
casein, breakfast foods})
 Green beans (green vegetables, canned, salads)
 To the above may be added the use of surplus or 
poor quality oil meal, unfi t for feeding, as fertilizer. Japan 
formerly used 1 to 1½ million tons of soy bean oil cake meal 
per year for fertilizer to excellent advantage.
 “Further investigations are needed to determine (1) the 
composition of the soy bean and its products as affected by 
climatic, soil and varietal differences, (2) to discover new 
uses for this most versatile plant and to improve the products 
which are now utilized in feeding and by the industries, 
(3) to improve by breeding varieties better suited to the 
needs of their environment and industry, (4) to determine 
the economic place of the soy bean in our agricultural and 
industrial program and others that will suggest themselves 
from time to time.
 A large photo shows: “Illini soybeans at fl owering stage: 
Approximately 40 million bushels (60 pounds per bushel) 
of soybeans were grown in the continental United States in 
1935, occupying more than 1½ million acres. No other crop 
is as rich in protein and oil as this versatile annual fi eld crop 
which yields larger crops in Hawaii than have been recorded 
elsewhere under reliable experimentation. Besides furnishing 
highly concentrated protein feed on the farm, soybeans 
are fi nding a wide use in industry. Various edible products 
of high nutritive value made from them are becoming 
available in the markets of the world. Soybean oil is being 
used extensively in the manufacture of paints, and in the 
fabrication of a long list of important commercial products. 
The protein from soybean meal is receiving much attention 
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as a raw material for the preparation of plastics, paper 
sizing, glue, etc., and most recently of all as a substitute for 
cows’ milk, the white of eggs (albumin) and other ‘ersatz.’” 
Address: PhD.

944. Madison Survey (Madison, Tennessee). 1940. Rapid 
growth of Madison health food production and consumption. 
22(5):17-19. March 13.
• Summary: “When, the last of November in the year just 
past, a carload of health foods started for the Pacifi c Coast–
the fi rst shipment of that size–it seemed that a decided 
step had been taken in the advancement of the health food 
industry. Milo Frank, Los Angeles, is jobber distributor for 
the South Pacifi c. He services 250 health stores in California. 
The North Pacifi c region, Western Canada, and Alaska are 
served by Western Natural Foods, Seattle [Washington].
 “Coming east, we fi nd Health Food Jobbers, Chicago 
[Illinois], serving metropolitan Chicago; Sherman Foods, 
serving metropolitan New York; and Modern Foods, 
Wollaston, Massachusetts, serving metropolitan Boston.”
 Madison Foods’ products mentioned in this issue are: 
Nutmeat, Soy Beans, Soyburger, Soy Cheese, Soy-Koff, 
Vigorost, Wheatasoy.
 Periodicals mentioned include: (1) Health News 
Reporter, winter issue, 1939-1940. (2) Health Foods 
Retailing (Chicago), edited and published by Lelord Kordel; 
it is a bi-monthly trade journal for the health food industry.

945. Madison Survey (Madison, Tennessee). 1940. $1,000 
prize contest. 22(5):20. March 13.
• Summary: “Announcing: From the announcement of 
the prize contest open to all users of Madison Foods as 
it appeared in Health News Reporter, we quote: ‘For 
over twenty years Madison Food Laboratories have been 
developing tastier soy bean foods. In a steady ascendency 
[sic] the general public have come to regard the soy bean as 
a food to be advantageously used in the three-meals-a-day 
menu. Once confi ned to Oriental dishes, the soy bean in the 
new appetizing forms in which we prepare it, is being used 
on the American table for breakfast, luncheon, and dinner.
 “’More than a thousand dollars worth of valuable 
prizes–175 separate big prizes–will be given to your 
consumers who, in twenty-fi ve words or less, write the best 
reasons why they like Madison Foods.’
 “’I like Soyburger because–It is thrilling to fi nd a 
complete protein food so appetizing, energizing, different; I 
relish its healthful, gratifying meatiness that transformed me 
into a vegetarian.’
 “’I like Soy-Koff because–The fl avor is matchless, the 
after-effects are wholesome, and the name is Madison, my 
guarantee of safe, healthful, satisfying food.’
 “’I like Wheatasoy because–Wheatasoy’s sun-ripe whole 
wheat and soy beans are Nature’s executive of my body-
bank of health; and I, its largest stockholder, receive “life 

dividends”.’
 “This contest, which closed February 15, has brought us 
many pleasing responses.”

946. De Weese, C.W. 1940. The “vegetable cow.” National 
Food Distributors’ Journal 14(4):5-6. March. Reprinted in 
Madison Health Messenger (Madison, Tennessee) 2(3):1-3 
(1940).
• Summary: “Suppose there were suddenly to occur a 
complete disappearance of all meats, milk, eggs, cheese, 
potatoes, wheat, and grains. Suppose further, that we were 
deprived of every other food known, with the exception of 
one vegetable. What single vegetable would you choose to 
live on if such an even should happen?”
 The author would choose the Soy Bean. The people 
in the land where it originated call it the “Vegetable Cow.” 
He discusses industrial uses of soybeans (plastics, paint, 
etc.), soy bean fl our, “roasted soy bean nuts,” and the many 
important nutrients found in soy beans.
 Note: This is the earliest English-language document 
seen (Dec. 2012) that uses the term “soy bean nuts” or 
“roasted soy bean nuts” to refer to soynuts.
 “Alkaline preparations are used daily by millions; 
perhaps they are necessary as we certainly are a nation of 
excess acid human beings. Most of the foods we eat form 
acid in the digestive process. Therefore, the alkalinity of the 
Soy Bean is good news and particularly so because when 
properly cooked they are delicious to eat in many different 
ways. Apparently they provide a diet that is adequate and 
well balanced.”
 “In Washington, DC, a milk route has been established 
for Soy Bean milk. Soyburgers have made their appearance. 
Pancake fl our, cereals, cheese, substitute for egg whites, fl our 
for baking, ground meal, coffee, baked and boiled beans, and 
many other foods can now be had or are in the process of 
going on the market.”

947. Haberlandt, Gottlieb F. 1940. Die Sojabohne [The 
soybean]. Natur und Volk 70:183-88 (April). [Ger]
• Summary: Note: As Germany gets more and more 
entrenched in World War II, Gottlieb Haberlandt, the eldest 
son of Prof. Friedrich Haberlandt and a widely esteemed 
botanist, reminds German leaders that the soybean could 
contribute greatly to the Fatherland during the war.
 Just as during the [fi rst] World War, supplying the 
German people with the quantities of fat and protein 
necessary for adequate nutrition is again an important 
problem. And just as people had been looking for new 
sources of fat and egg whites even then, efforts are now 
being made to fi nd such sources. And again, the eye falls 
on an East Asian stranger, the soybean, the seeds of which, 
as we have just mentioned, contain, on average, 18-22% 
fat and 40% protein. That says enough. It therefore appears 
appropriate to make other circles familiar with the soybean 
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and its uses.
 The soybean (Soja hispida) belongs like the bean, pea, 
lentil, lupine and others to the legume family, and is an 
annual, vigorous herb of up to 1 m tall, with a sturdy stem 
and blotches of reddish brown. The small fl owers are pale 
violet, growing close to the stem. The pods contain 3 to 15 
seeds, whose color may be yellow, brown, black or green. In 
size and shape, the soybean plant resembles those of peas or 
beans.
 In Europe, soybean appeared late, from the mid-
eighteenth century onwards in the botanical gardens, but 
attempts at acclimatization failed. Only in Southern Russia, 
Romania, northern Italy, and southern France was it possible 
to breed them on a much larger scale. But their signifi cance 
for the popular nutrition was not exactly meaningful. 
Occasionally it was bred in South Tyrol, Istria and Dalmatia, 
not for nutritional purposes, but as a coffee substitute.
 In Austria-Hungary, apart from its southernmost 
provinces, my father, Friedrich Haberlandt, Professor of crop 
sciences (Pfl anzenbaulehre) at the College of Agriculture in 
Vienna (Hochschule für Bodenkultur in Wien), was the fi rst 
to systematically seek the introduction of the soybean to 
central Europe. In 1873, at the Vienna World Exhibition, he 
had acquired various varieties, including those from China 
and Mongolia. At the experimental garden of his college he 
now began systematic acclimatization experiments. Above 
all, he wanted to ascertain whether the certain soybean 
varieties would fl ourish in Central Europe and brings their 
seeds to maturity in time.
 The result was extremely favorable. Various early-
maturing varieties–in particular, those from Mongolia–could 
be acclimated and, when planted in early May, already 
provided as early as September abundantly perfectly matured 
seeds of approximately the same size and same chemical 
composition as that of the original seeds. From year to 
year, more and more farmers and gardeners, to whom my 
father supplied seeds, became more and more involved 
in cultivation trials, which later included those from the 
German Reich. In most cases, the experiments concluded 
favorably, and in 1878 my father was in a summary small 
work “The Soybean” (Vienna, Verlag Carl Gerold & Sohn) 
with great satisfaction that the acclimatization of soybeans 
in central Europe was successful. My father died too early in 
1878, and thus the further promotion in favor of the soybean 
fi zzled out. The overly conservative sense of most farmers 
was inhibiting, and the fact that soybeans imported from 
China and Japan were cheaper to buy than to grow locally, 
despite their customs and freight costs. This purely economic 
point of view was probably decisive.
 When the world war broke out in 1914, people 
remembered the soybean and my father’ results. Once 
again cultivation attempts were made, in which I also 
participated; a commission of experts was put in place; they 
acted diligently and prudently. The result was that there are 

soybean varieties, which even in northern Germany at the 
end of September provide fully ripe seeds. I have myself 
have bred several varieties in the experimental garden of 
the Plant Physiology Institute of the University of Berlin-
Dahlem.
 Page 187 last paragraph: After all, it is understandable 
that the soybean in the East Asian homelands of the yellow 
race is by far the most important crop after rice. Their intake 
for human consumption takes place there through a special 
fermentation process. “Miso” can fulfi ll the protein and fat 
requirements of humans completely [sic] and to make meat 
diets unnecessary. Also important in South Asia is soya milk 
obtained by emulsifi cation, from which again different types 
of cheese [tofu] are prepared.
 Page 188: In Europe, the piquant, appetite-stimulating 
soy sauce was known about fi rst; its cumbersome production 
lasts for years. Of course, it does not have any appreciable 
nutritional value, it’s just a gourmet’s treat.
 As a foodstuff, however, soybeans still play only a 
modest role in our country, even though, since the increase 
in their imports from East Asia, they have been given 
an opportunity to consider them when drawing up the 
shopping list. When it comes to recipes that suggest the use 
of soymeal, this has a certain downside in that the high-fat 
soy fl our easily becomes rancid with prolonged storage. It 
therefore nourishes the unmilled soybeans cooked to pound 
into a pulp. Such, according to my and other experiences, has 
a fi ne taste reminiscent of hazelnuts. When complaints are 
frequently made about soyfoods (Sojaspeisen) being bitter, 
this is presumably due to the fact that there are ‘bitter’ and 
‘sweet’ soybean varieties, as well as sweet lupins, which 
have recently been bred alongside the bitter ones.
 Finally, when it is said that roasted soybeans make a 
very good-tasting coffee substitute, it may be a comfort to 
many today, albeit a meager one.
 Discussing the great importance of the soybean and its 
foliage for livestock farming would go beyond the scope of 
this essay.
 Hopefully German farmers will learn from the current 
war that the cultivation of soybeans is a patriotic act, even if 
success does not happen overnight.
 Photos: (1) A ripe, debittered potted soybean plant, bred 
in Germany by Prof. Dr. Sessuns, Giessen.
 (2) A mature soybean plant from the Kaiser-Wilhelm-
Institute for Breeding-Research in Müncheberg, Märkisch-
Oderland.–Breeder Prof. Dr. Rudorf.
 (3) Soybean fi eld at Darmstadt–Breeder Prof. Dr. 
Sessuns.
 (4) Soy-breeding garden of the Reichs-Soybean breeding 
(Reichs-Soja züchtung) program near Bad Nauheim. 
Photograph by Prof. Dr. Sessuns.
 Note: Thanks to Philip Isenberg for help with 
translation. Address: Prof., University of Berlin.
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948. Lager, Mildred. 1940. Summer foods for health. 
Madison Health Messenger (Madison, Tennessee) 2(3B):1-4. 
Undated.
• Summary: A large photo shows Miss Lager, next to a 
KFAC microphone. For 6½ years she has been broadcasting 
over the radio four times a week on station KFAC is Los 
Angeles. “She is the founder of the House of Better Living, 
and a tireless worker for better living. Her weekly free 
classes draw hundreds of people for instruction in healthful 
cookery and healthful living.”
 She writes that now is a good time “to cut down on rich 
foods and the acid-forming foods, using instead the alkaline-
forming foods and the bulk foods for the natural eliminative 
effects... With a liberal intake of the alkaline-forming foods, 
one may be assured of the natural alkalizers which neutralize 
body acids and in this way assist in the protection of health... 
Acid wastes produce fatigue; alkaline-forming foods 
neutralize the acid wastes to restore the normal body tone 
and stamina.
 “The summer diet must necessarily contain adequate 
complete proteins, for protein foods are necessary for cell 
repair and growth... A lack of protein may cause retarded 
growth, lack of vigor, and poor appetite... The vegetable 
proteins are nuts, soy beans, legumes, and in general they are 
found in all vegetables. The proteins of nuts and soy beans 
are classed as complete proteins and are therefore especially 
desirable. The animal proteins are acid-forming, whereas the 
vegetable proteins are alkaline-forming. Animal proteins are 
also more putrefactive than vegetable proteins. The soy bean 
and nuts can be used in a great many tasty ways.”
 Among the many recipes for summer the following 
include soyfoods: Cocktails–Soy milk and carrot (“Soy milk 
is a fi ne, alkaline, soft food. Excellent for those with sore 
conditions of the digestive tube).” Protein salads–Soy bean 
salad. Soy cheese [tofu] tomato salad. Mock shrimp salad 
(with Zoyburger). Entrees–Soy cheese cutlets. Zoyburger 
and mushroom sauce. Mock turkey legs (with Vigorost as 
the main ingredient). Broiled Vigorost with ripe olive sauce. 
Platter of cold cuts (Vigorost and Zoyburger). Hot Zoyburger 
sandwich. Stake-Lets (canned) for picnic dinner. Alkaline 
breakfast food–Wheatasoy. Alkaline beverage–Zoy-Koff 
(coffee substitute). Soy bean milk (Kreme O’Soy). Complete 
protein foods: Zoyburger, Vigorost, Stake-Lets, Not-Meat 
(made with unroasted peanut meal and seasoning), Soy 
Cheese, and Soy Beans. A brief description, nutritional 
analysis, and price is given for each product. “None of the 
Madison Foods contain animal products.” A portrait photo 
shows Mildred Lager next to a KFAC radio microphone. 
The caption states that for 6½ years Miss Lager been 
broadcasting over the radio in Los Angeles. “She is the 
founder of the House for Better Living, and a tireless worker 
for better living. Her weekly free classes draw hundreds of 
people for instruction in healthful cookery and healthful 
living. Miss Lager is the author of Food Facts.”

 Note 1. This is the earliest document seen (Oct. 2014) 
that mentions or gives a recipe for a soy-based meatless 
turkey. Vigorost, a meatless / vegetarian roast introduced by 
Madison Foods in 1932, used wheat gluten and tofu as its 
two main ingredients.
 Note 2. This is the earliest English-language document 
seen (Nov. 2014) that contains the word “Zoyburger,” an 
early, popular vegetarian burger in the United States.
 Although this issue is not dated, it contains the reprint a 
current article published in March 1940.

949. Madison Foods. 1940. Price list [of products made by 
Madison Foods] (Ad). Madison Health Messenger (Madison, 
Tennessee) 2(3B):5. Undated.
• Summary: Breakfast cereal: Wheatasoy (9 oz).
 Beverages: Zoy-Koff (No caffein [caffeine]; 12 oz.). 
Kreme O’Soy Milk (plain, liquid, 15 oz and 29 oz; chocolate, 
liquid, 29 oz). Crackers: Thin-Things ** (5 oz). Whole wheat 
wafers ** (5 oz). Bran wafers ** (6½ oz).
 Canned protein foods (used in place of meat): Zoyburger 
(14 oz, 30 oz). Stake-Lets (14 oz, 30 oz). Not-Meat (5 oz, 14 
oz, 30 oz). Vigorost (5 oz, 14 oz, 30 oz). Soy cheese [tofu] 
seasoned (5 oz, 14 oz, 30 oz). Soy Beans with Tomato (5 oz, 
14 oz, 30 oz). Kreme O’Soys, plain (14 oz).
 Flour: Kreme O’Soy Flour (2 lbs, 5 lbs).
 Note 1. Asterisks in the printed list indicate that all 
products except Whole wheat wafers, bran wafers, and Not-
Meat are “Soy Bean Foods.” ** = Wheat germ added.
 Note 2. This is the earliest English-language document 
seen (Nov. 2014) that contains the word “Zoyburger” (or 
“Zoyburgers”).
 Although this issue is not dated, it contains the reprint of 
a current article published in March 1940.

950. Nature’s Path to Health (Melbourne, Australia). 1940. 
Soya beans. April. p. 40.
• Summary: “An ancient food with many modern uses–
use as a substitute for meat, cheese, milk... made up in 
the form of crackers, butter, sausage, cereals, salad, loaf, 
coffee, cheese, etc. Soya bean products are a fi ne source of 
protein and also have lecithin which is a brain and nerve 
constituent.”

951. Detroit News. 1940. Negro exposition inspired by 
exploits of Dr. Carver. May 17. p. 13, cols. 3-4.
• Summary: “The inspiration of Dr. George Washington 
Carver... has been left with the members of his race who are 
celebrating at the 75 years of Negro Progress Exposition 
here.” Dr. Austin W. Curtis, who has worked with Dr. 
Carver for the last 5 years, told the audience the story of Dr. 
Carver’s life and “revealed the vistas that are open to the 
efforts of the American Negro.” From the Spanish peanut Dr. 
Carver developed more than 300 uses including a “substitute 
butter, milk, cereals and fl our, many oils, printer’s ink, 
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linoleum compounds, and rare and beautiful dyes. Under 
his touch the sweet potato yielded coffee, paste, 70 dyes for 
cotton and silk and a rubber substitute.”
 “Dr. Carver never took out a patent and in answer to the 
honors heaped upon him by the world always answers: ‘It 
is just the work of the Lord. It is just the Lord’s doing’s, not 
mine.’”
 A photo shows Dr. Austin Curtis explaining Dr. Carver’s 
work to two boys, Walter King (age 11) and Donald Wilson 
(age 11). Address: Michigan.

952. Lager, Mildred. 1940. Healthful philosophy. House of 
Better Living (Newsletter, Los Angeles) 11(53):2. May.
• Summary: Begins with a cheery poem by an unknown 
author. A portrait photo shows Mildred Lager.
 A display ad on this page shows a box of Ficgo coffee 
substitute, made by the California Ficgo Company, Los 
Angeles. “If coffee disagrees–stop! but do not break away 
from it abruptly, if it discomforts you. Use ‘half Ficgo 
and half coffee’ at the start and gradually get the Ficgo-
drinking habit.” Address: 1207 West Sixth St., Los Angeles, 
California. Phone: MUtual 2085.

953. Battle Creek Sanitarium. 1940. Battle Creek Sanitarium 
biologic regimen: Supper menu. Battle Creek, Michigan. 1 p. 
Front and back.
• Summary: A remarkable menu, decades ahead of its time. 
At the top of each printed menu is a space for the “Guest’s 
name” and the dietitian. The date “Tuesday, June 25, 1940” 
is printed near the top of the menu, which is in the form of 
a table with 4 columns. Col. 1 are the menu items divided 
into main types: Relishes, soups, entrees, vegetables, salads, 
desserts, fruits, beverages, breads, miscellaneous. Col. 2 
gives, for each menu item, the total calories per specifi ed 
serving weight and the calories from protein, fat, and 
carbohydrates. Col. 3 gives the weight of 4 food minerals 
(calcium, phosphorus, iron, copper) per serving. Col. 4. gives 
the units of vitamins (A, B, C, D, G) per serving.
 Only vegetarian foods are offered. These include soy 
acidophilus [cultured soymilk], Soykee [soy coffee], Soy 
bean bread, Soy gluten wafers, and Whole wheat toast 
melba.
 The back is titled “Special features of The Battle Creek 
Sanitarium bill of fare.” It was the “fi rst to place upon its 
tables a bill of fare showing the energy values of each article 
of food served.” “Dietetic supervision: Skilled dietitians 
cooperate with the physician in arranging the patient’s bill 
of fare for each meal.” Taboos: Tea and coffee. Wine, beer 
and all intoxicants. The cigar and cigarette; smoking on 
the premises is not permitted. Irritating condiments. An 
illustration shows the San. At the bottom: “Save your menus. 
Take them home for reference.” Address: Battle Creek, 
Michigan.

954. Product Name:  Cubbison’s Soyfee (Coffee 
Substitute).
Manufacturer’s Name:  Cubbison Cracker Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles, California.
Date of Introduction:  1940 June.
Ingredients:  Soybeans [roasted], fruits.
New Product–Documentation:  Ad in Health News 
(Hollywood, California). 1940. June 28. p. 16. “Cubbison’s 
Soyfee. A natural alkaline drink. Made of soybeans and 
fruits. Ask at your health food store.”
 Ad in Health News (Hollywood, California). 1941. May 
23. p. 5. “Cubbison’s Soyfee. Coffee substitute. Quality 
foods.”
 USDA War Food Administration, Food Distribution 
Administration. Grain Products Branch. 1943. Dec. “Soya 
products distribution.” p. 4. Soyfee contains 25% soya; it has 
national distribution.
 Taylor. 1944. Soy Cook Book. p. 201; Soybean Blue 
Book. 1947. p. 69.

955. Rosenberg’s Original Health Food Store and Whole 
Wheat Bakery. 1940. Catalog of health foods and manual of 
valuable health information. San Francisco, California. 76 p. 
Undated. Illust. 17 cm. Index
• Summary: Cover title: “Health from foods.” Also on title 
page: “Eat to get well. Eat to keep well.” “Where good 
health originates.” “No branch stores.” Contents: About 
your health, by Morris Rosenberg, president. Shop by mail. 
Parcel post scale. Eat to get well–Eat to keep well (rules and 
guidelines, p. 4). Vitamin chart (for each: Functions, results 
of defi ciency, most reliable sources, p. 5-8). Biological 
chemistry of foods–Minerals (p. 9-10). List of products 
available, by product type, with weight and price. Incl. Soy 
bean bread, Soy toast, Soy bean wafers, Soy cookies (p. 
12). Natural brown rice. Sun-dried, unsulphured California 
fruits. Salted nut meats (almonds, peanuts, cashews, pecans, 
p. 16), Nut butters (unroasted and unsalted: Almond butter, 
Nut cream butter {Carque}, Peanut butter, Cocoanut butter, 
Smucker’s apple butter, Peanut oil (2 brands). Parkelp 
(minerals of the sea). Salt substitutes.
 List of products available, by manufacturer or source, 
with weight and price. Incl. Battle Creek Health Products 
[Michigan] (p. 18-19): Beverages (SoyKee, Kaffi r Tea), 
Gluten biscuit, Vegetable meats (Protose), Savita yeast, 
Psyllium seed. Cellu Dietetic Products: Canned vegetables 
(Soy bean oil, Soy bean spread, Soy fl akes, Soy grits). Dia-
Mel (dietetic food products): Gluten crackers, Soy-Rina 
cereal (to be cooked). Alberty Food Products: Cero-Fig 
coffee substitute. Modern Diet Products [Gayelord Hauser], 
incl. Juicex (electric juicing machine), and Fletcherizer 
(juicers). Radiance Health Products (Los Angeles, p. 30-
31). Tam Products (Joyana, the remarkable soybean health 
drink, plain or chocolate fl avor). McCollum Laboratory 
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Products (Soy-A Granules–Soy breakfast food). Penna Soya 
Products (soy foods): Tenderized whole soybeans, Toasted 
soy fl akes, Toasted soy nut butter (8 or 16 oz), Soy malt–
chocolate fl avor, Creamee Soy Best (soy milk powder). Mrs. 
Hauser’s Soya Products: Hot cake and waffl e mix, Pancake 
and muffi n mix, Soya cereal. Hain’s Products (Hain Pure 
Food Co.): Nature’s Best Foods: Assorted candy bars, Fruit 
juices (6 types), Vegetable juices (7), Hollywood Foods 
(Meat substitutes: Protone-Soytone-Nutone, SoyBean with 
Tomato Sauce, SoyBeans T.S. & Protone, Soya sandwich 
spread), Nut butters (raw–Almond, cashew, pecan). Nut 
butters (roasted–Almond, cashew), Olive oil (California 
virgin). Hain’s vitamins. Alvita Products. Live Food Products 
(Paul C. Bragg). Books by Paul C. Bragg (Paul C. Bragg’s 
Personal Health Food Cook Book. Building Health and 
Youthfulness Nature’s Way. Awaken Health and Happiness. 
The Art of Feminine Loveliness. Health Cocktails, The 
New Way to Health, Beauty and Youthfulness. The Chart 
of Scientifi c Diet. Note: The fi rst 4 books cost $1.00 each. 
The last two cost $0.25 and $0.10, respectively). Loma 
Linda Foods (Tasty, wholesome, nutritious): Cereals (5), 
Soy products (Soy beans–plain, Soy beans with tomato, Soy 
beans with Proteena, Soy milk, Soy mince sandwich spread, 
Soy milk, Soy mince sandwich spread, Soy weet wafers, 
Fruities, Fruit wafers, date sandwiches), Vegetarian meats 
(Proteena {plain, smoked fl avor, or mushrooms}), Nuteena, 
Gluten steaks), Other choice foods (Garbanzos, Savory 
lentils, Wheat kernels, Savorex). Radcliffe’s Famous Soya 
Products: Diabetic soya bars (fl avors–maple, mocca, dark), 
Soya bon bons (light or dark), Soya candy bars, Soy milk 
powder, Soy milk powder–Cello, Cocoanut milk powder (8 
or 16 oz), Soya malt (8 or 16 oz, 5 lb; Flavors–Nut, mocca, 
banana, plain chocolateen), Soya beverage–coffee, Malvitose 
beverage (8 or 20 oz), Soya paste [pasta?] (7 or 14 oz), Soya 
ravioli, spaghetti, macaroni (7 or 15 oz, 2 lb), Unsweetened 
soya bean chocolate. Cubbison’s whole wheat products. 
Bill Baker’s fl our: Lima and pancake fl our, Soya and wheat 
fl our, Lima bean cookies, Soy bean cookies. Figco instead of 
coffee. Carque’s natural foods. Carque natural brands. Books 
by Carque. Therapy, Ltd. (Pasadena): Theradophilus (a pure 
condensed acidophilus culture in soy bean milk). Health 
publications (22).
 Health recipes (p. 68-71): Soya cup cookies. Soya 
loaf with rice. Soya cup custard. Soy bean goulash. Soy 
bean bread. Soy fl our applesauce cake. Soy bean vegetable 
soup. Soy macaroni, noodles, or spaghetti. Baked soy bean 
croquettes.
 Key to calories. The four types of foods: Regulatory, 
body-building, energizing, heating. Index.
 On the back cover is an ad for the Juicex (“makes fresh, 
pure, undiluted vegetable juices”–$49.50. A photo shows 
this modern-looking electric juicer. Fruits and vegetables as 
pushed–using a wooden pusher–into a small hopper on top. 
The juice runs out of a spigot into a glass) and Fletcherizer 

[electric blender] (“The new 1940 model has all the latest 
improvements in construction and appearance. It liquidizes, 
whips, mixes, and chops...” $14.95). Across bottom of ad: 
“See these products demonstrated at our store.”
 Note: This 1940 date, plus other internal evidence, 
gives us a good estimate for the date of this undated catalog. 
Address: 1120 Market St., San Francisco, California. Phone: 
MArket 3033.

956. Fan, Ch’uan; Woo, Theresa T.; Chu, Fu-t’ang. 1940. 
Metabolic studies on the roasted soybean as an infant food. 
Chinese Medical Journal 58:53-67. July. [10 ref]
• Summary: Metabolic studies were made on two infants fed 
on various soybean mixtures. Wet ground soymilk seems to 
be better utilized than roasted soybean meal. The calcium of 
autoclaved soya-milk was as well retained as that in cow’s 
milk, but the retention of its phosphorus was lower. Address: 
Div. of Pediatrics, Dep. of Medicine, Peiping Union Medical 
College, Peiping, China.

957. Gian-Cursio, Christopher. 1940. Antiquarian nature 
cure: Early health products. Health News (Hollywood, 
California) 8(16):9. Aug. 23.
• Summary: “Granula, made from whole wheat fl our, is 
believed to have been the fi rst trade name of a health food. 
It was manufactured nearly 90 years ago by the nature-cure 
physician, Dr. James C. Jackson, Dansville, N.Y.
 “An early coffee substitute, if not the fi rst, to have a 
trade name was Soma, made from a combination of grains, 
also in Dansville.
 “A few years after the civil war, health enthusiasts all 
over the country were able to secure supplies from the Health 
Food Company, New York City. This fi rm manufactured and 
sold dried Granulated Wheat (a fi ne Graham fl our), White 
Wheat Gluten (free from starch and bran) and Pomarus [sic, 
Pomarius] (a fruit product, free from sugar and gelatin, and 
made into a dense jelly by evaporation of water).
 “One of this store’s popular products was Granulated 
Wheat Biscuit, made from whole wheat fl our that had 
been reduced to fi ne powder by pounding.” Address: Dr., 
Rochester, New York.

958. Food Industries. 1940. New packages & products: 
Flavor vs. health promotion. 12(8):58-59. Aug.
• Summary: Only in recent years has the United States given 
more than scant notice to foods made from the soybean or 
its derivatives. Most of the few foods on the market derived 
entirely or in part from soybeans emphasize on labels and in 
promotional materials (often with exaggeration) the health 
and dietetic values of the product. “It is refreshing, therefore, 
to note a new toasted cracker prepared from roasted soybeans 
and soybean fl our which emphasizes on the label the fl avor 
and uses of the product without any reference to the health or 
dietetic values soybean derivatives in the product.”
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 A large photo shows a packet of “Beech-Nut Soyas: A 
Delightful Soya Cracker” (crisp, salted crackers made by 
Beech-Nut Packing Co., Canajoharie, New York).

959. Balzli, Jean. 1940. La culture du soja “magique” et sa 
contribution au redressement de la France [The cultivation of 
the “magical” soybean and its contribution to the recovery of 
France]. L’Eclaireur de Nice et du Sud-Est. Sept. 17. Later 
published Revue Internationale du Soja, March 1941, p. 41-
45. [1 ref. Fre]
• Summary: Includes a discussion of uses for human foods, 
including defatted soy fl our, soy coffee, soy chocolate, 
Worcestershire sauce, soymilk, tofu, and soy sprouts. Other 
uses include lecithin and industrial uses of soy oil and soy 
proteins.

960. Winter, Louis. 1940. Breuvage, engrais, tissu, peinture, 
farine... Voici l’incroyable “Soja!” [Beverage, fertilizer, 
textile, paint, fl our... Here is the incredible Soya!]. L’Ouest-
Eclair. Sept. 26. p. 1, 2. [Fre]
• Summary: In this period of restrictions, who would not 
think gladly of Soya? Thousands and thousands of infants 
have been raised on soymilk [infant formula]. Both soy fl our 
and soymilk are useful in cooking, in making pastry, and 
cheeses, and confections. It can also be used to make bread 
(for diabetics) and pasta.
 And that’s not all. Soya oil is edible after it is refi ned. 
And an infusion of soya can be used to make a nutritive 
coffee.
 The seed can be consumed green (as a vegetable), 
germinated (to make sprouts) or roasted. It can also be 
used to feed animals. To be continued. Address: Ingénieur 
Horticole, Directeur du Jardin de Plantes, Parcs et 
Promenades de la Ville de Rennes [in northwest France].

961. McBride, Gordon W. 1940. What’s happening with 
soybeans? Food Industries 12(10):55-57. Oct.
• Summary: “Greatly increased production, with 
accompanying increase in soybean oil output and wider 
utilization of other soybean products, is infl uencing all food 
industries.” Discusses, with many statistics, the utilization 
of soybeans in the USA, including the amount used for 
oil (crude and refi ned; nonfood and food), meal, industrial 
proteins, and foods. An interesting table on page 56 states 
that the following foods “are made from soybeans” [sic, 
many contain soybeans plus other ingredients]: bean powder, 
bean curd, soy sauce, soy milk, breakfast food, invalid foods, 
soy fl our, infant foods, ice cream, baked goods, macaroni, 
and sausage. Whole soybeans are used to make sprouts, 
cooked beans, soy sauce, confections, breakfast foods, meat 
substitutes, and coffee substitutes. Either whole soybeans or 
soy fl our are used to make “fresh vegetable milk,” which can 
be further processed to make condensed milk, dried milk, 
confections, cheese, or casein.

 “In addition to the increasing quantities of soybeans that 
are brought to the market as a fresh green vegetable, larger 
quantities of the green beans are being canned each year. 
One unoffi cial estimate placed the 1939 pack at 15,000 cases 
(24 one-pound cans each).”
 A photo shows the soybean products plant of Archer-
Daniels-Midland Co. recently erected at Decatur, Illinois. 
Address: Chemical Engineer, Washington, DC.

962. Product Name:  Cubbison’s Soy-B-Malt (Food 
Beverage).
Manufacturer’s Name:  Cubbison Cracker Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles, California.
Date of Introduction:  1940 November.
New Product–Documentation:  House of Better Living. 
1940. Nov. p. 4. 8 oz. for $0.25. Listed under heading of 
“Salts” or seasonings; Taylor. 1944. Soy Cook Book. p. 
201. This might be the product listed as “Soy-Malt (Plain or 
Chocolate), 8 oz pkg., $0.40. 1 lb pkg., $0.75” in the House 
of Better Living Catalog. 1938. p. 7.

963. Lager, Mildred. 1940. New items not listed in our 
catalog. House of Better Living (Newsletter, Los Angeles) 
12(59):4. Nov.
• Summary: Items are listed by category in 2 full-page 
columns. Bakery goods: Penna 100% soy cookies, pkg. 18¢ 
(Lemon, almond, vanilla and chocolate fl avor). Soy orange 
drops, doz. 15¢. Bill Baker’s 100% soy bean cookies, pkg. 
10¢.
 Breakfast foods: Soy grits, lb. 20¢.
 Coffee substitutes: Brevy. Nuveco. Ficgo in bags, box 
25¢. Soy Koff, regular or drip, pkg. 25¢. Kofy Sub, Dr. 
Jackson. Cassa Fistula Bean. Date sugar.
 Figs: Black Mission. Kadota. Calimyrna.
 Dulse tablets, Thompson. Cereophyl tablets or powder 
(powdered grass [like chlorophyll]).
 Juices–unsweetened: Soy and carrot juice, 8-oz. 10¢; 
16-oz. 15¢.
 Kitchen equipment: Zippy juicer, $49.50. Juice-O-Mat, 
$3.29. Hollywood Liquifi er, $24.75. Note 1. This is the 
earliest English-language document seen (July 2021) that 
uses the word “Liquifi er” to refer to an electric blender, or 
that mentions the “Hollywood Liquifi er,” an early brand of 
electric blender, or that contains the word “Hollywood” in 
the name of an electric blender.
 Meat substitutes: Vegelona, 10¢, 25¢ can. Yum, 10¢, 
25¢, 50¢ can. Gluten steak, 17¢, 27¢ can. Note 2. This is the 
earliest English-language document seen (July 2021) that 
contains the term “Gluten steak.”
 Noodles: Pfaffman [Williamsport, Pennsylvania] soy 
noodles, pkg. 13¢; 2 for 25¢. Gluten noodles, pkg. 25¢. 
Peanut oil, unrefi ned.
 Penna Soya Products: Toasted soy nuts, pkg. 5¢; ½-lb 
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20¢; 1-lb. 36¢. Tenderized soy bean, 1-lb pkg. 25¢. Rokusun 
soy bean, lima type, 1-lb. pkg. 25¢. Soya puffs, ½-lb. can 
25¢. Soya malt, ½-lb. 23¢; 1-lb. 43¢. Soya cocoa malt, ½-lb. 
23¢. Soya cocoanut, ½-lb. 23¢. Soya banana, ½-lb. 30¢. 
Soya milk powder, plain, 1-lb. can 25¢. Soya milk powder, 
sweetened, 1-lb. can 25¢. Soya roast, 15-oz. 25¢. Soya loaf, 
15-oz. 25¢. Soya sauce, 4-oz. 12¢; 8-oz. 19¢; 16-oz. 35¢. 
Soya virgin oil, 4-oz. 15¢; 8-oz. 23¢; pint 37¢; quart 67¢; 
½-gallon $1.05; gallon $1.95. Soya cookies, 100%, pkg. 18¢.
 Salt: Bragg Sprinkle, can 50¢. Soy-B-Malt, Cubbison, 
8-oz. 25¢.

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

965. Product Name:  National’s Soybean Wheat Bread.
Manufacturer’s Name:  National Tea Company (The).
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1940 December.
Ingredients:  Incl. wheat fl our, soybean fl our.
Wt/Vol., Packaging, Price:  1 lb loaf.
How Stored:  Shelf stable.
New Product–Documentation:  Soybean Digest. 1940. Dec. 
p. 9. “More bakeries add soybean wheat bread.” This product 
was introduced to the public on about 1 Dec. 1940. A photo 
shows the labeled loaf. “The National Tea Company loaf is 
one developed by their own bakers which uses about 25% of 
processed, roasted soybeans ground especially for use in the 
bread...”

966. Soybean Digest. 1940. More bakeries add soybean 
wheat bread. Dec. p. 9.

• Summary: “Among the recent additions to the list of bakers 
and retailers handling soybean bread are The National Tea 
Company of Chicago, Illinois, and the First National Stores 
of Somerville, Massachusetts. Both of these companies 
operate a chain of grocery stores.
 “The National Tea Company introduced their Soybean 
Wheat Bread [a labeled loaf is shown] to the Chicago public 
about Dec. 1... The National Tea Company loaf is one 
developed by their own bakers which uses about 25% of 
processed, roasted soybeans ground especially for use in the 
bread...
 “The First National Stores started producing a soybean 
bread as one of their weekly varieties... This soybean loaf 
was sold through some 500 stores in and around Boston and 
they have sold as many as 20,000 loaves each time it was 
offered.”

967. Product Name:  Soy Kee or Soykee (100% Soybean 
Roasted Coffee Substitute).
Manufacturer’s Name:  Battle Creek Food Co.
Manufacturer’s Address:  Battle Creek, Michigan.
Date of Introduction:  1940.
New Product–Documentation:  Price List. 1940. 16 oz.; 
Rosenberg’s Original Health Food Store. 1940. Catalog 
of Health Foods... p. 18. “Battle Creek Health Products: 
Beverages–SoyKee $0.35.” Miller. 1943. Distributed through 
health food stores.
 USDA War Food Administration, Food Distribution 
Administration. Grain Products Branch. 1943. Dec. “Soya 
products distribution.” p. 5. The company sells Soykee, made 
of 100% soya. Distributed through health food stores.
 Taylor. 1944. Soy Cook Book. p. 200.

968. Custom House Guide and United States Customs Tariff 
(New York City). 1940. 78th year. 1548 p.
• Summary: In this annual periodical, which began 
publication in 1900 (as Custom House Guide of Foreign 
and Domestic Commerce), the word “mamenoko” (meaning 
kinako or “roasted soy fl our”) appears in section titled 
“Alphabetical Import Commodity Index” in the issues for the 
following years: 1940, 1945, 1950, 1951, 1954, 1956, 1963, 
1970, 1975, 1979, 1980, 1981, 1982, 1983, 1984, 1985, 
1986.
 In the 1940 edition, miso appears on p. 650. And “soy” 
appears on p. 712 as follows: Soy or shoyu, Japanese 35%. 
Soy, thick 20%. Soybean fl our 35%. Soybean oil 3½ cents/lb. 
n/u 45%. Soybean oil cake meal 0.3 cents/lb. Soybean fatty 
acid. Soy beans [whole, unprocessed] 2 cents/lb. Soy beans, 
prepared or preserved 35%.

969. Bragg, Paul C. 1940. The four generation health food 
cook book and menus. Los Angeles, California: Published by 
the author. Printed by Aetna Printing Co., Los Angeles. 169 
p. Illust. No index. 24 cm.
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• Summary: This book is especially interesting for the 
genealogical information and family photos it contains. 
Paul Bragg is now a grandfather [with two grandchildren], 
apparently unmarried, with three living children: Lorraine 
Bragg Stoddard, Polly Bragg, and Bobby Bragg. Lorraine 
has a son named Shocky. Paul’s father, also apparently 
no longer married [to Carrie Chappius], is called “Daddy 
Bragg” and “Grand-daddy” Bragg; his true name [Robert 
E. Bragg] is not given. A nice portrait photo shows each of 
the family members separately; they all look healthy and 
happy. The cover photo shows Paul Bragg standing by a 
stove wearing a chef’s white top hat and white clothing, 
and holding up a tasting spoon. The frontispiece is a half 
page photo showing Paul, his father, Lorraine, and Shocky 
seated, side by side on a wall, facing forward, each with arms 
around the back of the person setting next to him or her. The 
text states: Each of them displays the highest type of physical 
perfection in normal weight, abundance of energy, vitality, 
and absolute freedom from sickness.” They attribute this 
perfection to their diet, but they “are not faddists.”
 Contents: Part I: Four generation menus. 1. Daddy 
Bragg’s fi rst generation menus: Everyday menus for the 
‘past middle age’ group, high energy diet for the youthful 
maturate. 2. Paul Bragg’s second generation menus: The 
gaining diet, the reducing diet, maintaining normal weight, 
supreme vitality diet. 3. Lorraine’s third generation menu: 
The modern housewife’s health and beauty menu. Polly’s 
third generation menu. Bobby’s third generation menus: 
The athlete’s menu, the camper’s menu. 4. Shocky’s fourth 
generation menus: Baby’s diet, children’s foundation diet.
 Part II: Important principles of modern health food 
cookery: Introduction, food combinations–are they 
necessary? (no), condiments (avoid vinegar, cayenne pepper, 
Worcestershire sauce), cooking utensils (avoid aluminum 
and tin), health cocktails (made of fruit or vegetable juices), 
should we drink liquids at meals? (fi ne if you wish), how 
to enjoy food, milk (important for its calcium), shortenings 
(some are OK, as from peanut oil, sesame seed oil, soybean 
oil, corn oil, etc.), salt (use in moderation, or use Sprinkle), 
white sugar (avoid), white fl our (avoid), foods to avoid (long 
list, starting with alcoholic beverages, soft drinks, tea, coffee, 
tobacco, and drugs), the adequate diet (includes a serving of 
soybeans once a week, and 2 tablespoons of vegetable oil, 
such as soybean oil, daily), the importance of supplementary 
feeding (vitamin and mineral supplements plus orange juice 
and Tava–a drink rich in vitamins).
 Part III: Recipes. 1. This is the way to prepare delicious, 
healthful soups. Chapter 10 is about meat substitutes, and 
calls frequently for Bragg Meal Wafers, Bragg Broth or 
Bevron, Bragg Meal cereal, etc. Chapter 11, which is about 
meats, begins: “Meats are one of the greatest energy building 
foods we have when properly prepared.” Recipes call for 
steak, chicken liver, sweetbreads, veal kidney, boiled heart, 
scrambled brains, stewed tripe, roast beef, meat loaf, leg of 

lamb, roast chicken, roast turkey, etc.
 The most important principle is (p. 25): “Eat food as 
close to Nature as you possible can. Keep it primitive.” 
Brown rice is the best type of rice. Molasses must not 
contain sulphur dioxide. Honey is the best sweetener, 
followed by raw sugar or brown sugar. Raw milk is 
preferred. Avoid foods that contain “benzoate of soda 
or lye” [preservatives] or any other synthetic ingredient. 
Unsulphured dry fruits are the best. Use natural cheese, not 
processed. Avoid cured meats such as ham, bacon, corned 
beef, salami, bologna, or frankfurters. Buy whole grain fl our 
and cereals. Avoid vinegar and baking soda. Try to save and 
eat the skins of vegetables, such as potatoes, carrots, beets, 
tomatoes, etc.
 Note: Polly Bragg married a Mr. Sorrel and on 10 Feb. 
1936 gave birth to a boy, Robert Paul Sorrel, in Los Angeles. 
Address: P.O. Box 428, Burbank, California.

970. Mariposa. 1940. Hollywood glamour cook book. 
Miami, Florida: Glamour Publications. Distributed by M. 
Barrows & Co. xviii + 427 p. Portrait. No index. 21 x 16 cm. 
[3 ref]
• Summary: The author presents herself as a glamour girl, 
who lives in Miami, Florida. She is “Your ‘Mystic Pot, with 
herbs and spice. I charm your meals and make them nice.” 
“Foreword: You must have wondered how the Movie Stars 
keep so glamorous, vivacious, young-looking and slender, 
they seem more like gods and goddesses than real people. No 
wonder they are fairly worshipped by the Movie Fans! This 
book will disclose to you the beauty secrets of the Movie 
Stars...” The key is a healthy diet and herbs.
 Recommended foods: Whole wheat and soy bean 
spaghetti, La Choy Soy Sauce and La Choy Molasses 
Sauce, Soy bean crackers, goat’s milk (not cow’s milk), all 
seafoods, fi sh, poultry, rabbit, venison, lamb, frogs’ legs. 
Foods to avoid: White bread, white fl our, white sugar, white 
rice, spaghetti etc, made of white fl our, beef, veal, pork, lard, 
suet, grease, sulphur dried fruits, table salt (“free running,” 
iodized, but “bag salt” is OK), most soda fountain drinks, 
“pop” or any drink put up with carbonated water, gassed, 
dyed, or faked foods. Soy-related: “Legumes” include soy 
beans (p. xi). Soy honey bread (with soy bean fl our and soy 
milk, p. 7). Soy honey rolls (p. 8). Soy corn sticks (with soy 
bean fl our, p. 22). Soy vegetable fl our sticks (p. 23). Soy 
waffl es (p. 24). Soy [pie] crust (p. 35-36). Soy short cake (p. 
52). To make soy bean milk and corn milk (from soy bean 
fl our, p. 78-79). Soy milk and carrot juice (p. 79). Soy bean 
coffee (p. 83). Coffee substitutes (incl. soy, p. 85). Canapes 
d’amour (with soy bean bread, p. 102). To cook Soy Sea 
Shells or Soy Macaroni (p. 122). Soy kidney pie (p. 132). 
Soy macaroni or spaghetti (with soy or Savita Sauce, p. 200). 
Soy beans–highlights (p. 213-14). Soy baked beans (p. 214). 
Proteins (incl. soy, p. 386-87).
 Also discusses: Garbanza pie crust (p. 36, 212). Electric 
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vegetable juicer (p. 68). Importance of alkaline diet (p. 
68-69, 238-39, 388-91). A table (p. 101), titled “Raw nut 
butters,” lists 12 types: “Peanut, butternut, lychees, almond, 
pecans, pignolia nut, pistachio nut, paradise nut, cocoanut, 
hazelnut, beechnuts, cashew, walnut, chestnut, Brazil nut, 
and sesame tahini. Note: These butters are sold at the fancy 
grocer’s or Health Food Stores.” Note: This is the earliest 
English-language document seen (Aug. 2017) that mentions 
“tahini” or “sesame tahini”–a smooth paste of sesame seeds. 
According to Webster’s Dictionary, the word “tahini” comes 
from the Turkish tâhin and was fi rst used in English in about 
1899.
 Carrot peanut butter canape (p. 101). Mock liverwurst. 
Vegetarian dinner party (p. 287).
 Glamour guide (p. 360-61). Planetary foods and menus 
(by astrological sign, p. 277-341). Tables showing the best 
food sources of various vitamins and minerals (p. 365-417).
 In the chapter titled “Snacks and Beverages” is a recipe 
(p. 76-77) for a Date and goat’s milk shake, which is “better 
than any soda treat” and which calls for use of an “electric 
blender.” The recipe for “Orange honey nanny shake” (p. 
77) states: “For a more frothy drink, whip with electric 
blender...” See recipe for soymilk made from soy fl our. 
Recommends buying foods and herbs in health food stores.
 In the section titled “Recognition and gratitude” (p. 392) 
near the end of the book, she thanks “Henry Lindlahr, M.D.,” 
“Otto Carqué, Mausert, M.D.,” and many other lesser-known 
people.
 Talk with Chef Akasha Richmond. 2004. June 5. Akasha 
has been able to fi nd out very little about the author of this 
book, who she thinks self-published it. Although she lives 
in Florida, she talks about “glamour girls” and Hollywood. 
Address: 1265 S.W. 11th St., Miami, Florida.

971. Matagrin, Am. 1940. La culture du soja: Avec des 
notions sur l’histoire, l’intérêt économique, la composition, 
les emplois agricoles, alimentaires et industriels de la fève 
asiatique [Cultivation of soya: With notes on the history, 
economic interest, composition, and agricultural, food, and 
industrial uses of the Asiatic bean]. Chindrieux (Savoie 
dept.), France: Published by the author. 125 p. 22 cm. [17 
ref. Fre]
• Summary: Contents: Introduction: The soybean and 
its seed, historical summary of the culture and use of 
soybeans, economic questions–the soybean worldwide and 
in France. I. The climatic and agrological preferences of 
the soybean and its needs for fertilizers (organic, chemical, 
or microbiological). II. Methods and cultural styles for 
soybeans: the seed, the plant, and its evolution. III. The 
soybean harvest: Methods, yields, storage, how to select the 
seeds.
 Conclusion: Agricultural, food, medicinal, and 
industrial uses of soybeans: 1. Agricultural uses: 
Fertilizer and livestock feed. 2. Food uses (p. 108-18): 

As a vegetable, sprouts, fl our, milk (incl. tofu, condensed 
milk, and fermented milk), fermented products, roasted 
(as a coffee substitute), oil (incl. margarine and vegetable 
butter), lecithin, and edible casein (purifi ed soy protein). 3. 
Medicinal uses (p. 118). 4. Industrial uses: the oil, soaps, 
industrial proteins.
 Note: Matagrin has written previous books: The industry 
of chemical products and its workers (1925), In the country 
of the sun (1927, a novel with Felix Vial), The soap-maker’s 
manual (1938), and The soybean and its industries (1939). 
Address: Anc. Professeur et Bibliothecaire Scientifi que, 
Conseil en Chimie appliquee, Savoie, France.

972. Piedallu, André. 1940. Produisons du soja [Let’s 
produce soybeans]. Gouvernement General de l’Algerie. 
Direction de la Production Agricole. Documents et 
Renseignements Agricoles. Bulletin No. 19. 4 p. [Fre]
• Summary: Describes the basics of cultivation: Soil, culture, 
fertilization, sowing for forage or seeds, time of planting, 
harvest, threshing, yield (forage and seeds), composition 
of the seeds compared with wheat and beef. Products made 
from soybeans: Flour for diabetics, oil, lecithin, paints and 
varnishes, soymilk, tofu, artifi cial wool, soybean cake for 
feeds, soy sprouts, roasted soy coffee that is popular in 
Switzerland and Italy, soy oil mixed with hydrogenated 
fi sh oils is used in Germany to make margarines. Address: 
Pharmacien Lieutenant-Colonel, Docteur es-Sciences, 
Ingenieur Chimiste.

973. White, Julius Gilbert. 1940. Abundant health: A digest 
of the “Learn-how-to-be-well” lectures. Madison College, 
Tennessee: Published by the author. ix + 317 p. Illust. 28 cm. 
[ soy ref]
• Summary: Advocates a vegetarian diet. Note that Madison 
College is a Seventh-day Adventist college and sanitarium. 
One section, titled “The Soy Bean–The Wonder Food,” 
introduces the many benefi ts of soybeans, discusses their 
low cost, and describes (in fairly specifi c terms, but without 
recipes), how to use soybeans in baking, as cooked or canned 
beans, in commercial “meat substitutes,” as soybean milk 
(good for those with allergies to cow’s milk), as cheese 
(tofu), as greens (soybean sprouts), or in commercial “coffee 
substitutes.” Note: The author lived 1878-1955. Address: 
Madison, Tennessee.

974. Chéron, E.P. 1940? Le Soja: Culture et récoltes. Ses 
applications alimentaires, industrielles et thérapeutiques. 
Son avenir. Recettes gastronomiques et culinaires. 5e 
édition. Provendes au Soja [The soybean: Cultivation and 
harvest. Its food, industrial and therapeutic applications. Its 
future. Gastronomic and culinary recipes. Uses as fodder]. 
Sanguilles, Indre département, France: Comptoir Agricole de 
Centre. 48 p. Undated. Illust. (many photos). No index. 21 
cm. [10 ref. Fre]



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   526

© Copyright Soyinfo Center 2021

• Summary: Contents: Introduction. 1. Study of the botany 
and composition of the plant: its cultivation and vegetation.
 2. Study of the seed; food and industrial applications. 
Soymilk, condensed and powdered soymilk, fermented 
soymilk (kefi r, yogurt), okara (résidus de laiterie de Soja), 
Ajimoto [sic, Ajinomoto], soy cheeses / tofu (fromages de 
soja), applications of soy legumine in industry: vegetable 
wool and rayon, soy oil, sterol, soy fl our, soy germ fl our 
(farine de germe de Soja), soy coffee (Sofépur / Sofepur, 
Grillsoy), feed for animals, soymilk for animals, soybeans 
as feed for adult animals, conclusion. Appendix to the fi rst 
edition: the soybean, a complete food, a medicinal food, a 
food for infants. Recipes for soy cuisine. Soy industries: 
making soy oil, lecithin, plastic materials, soybean cake: 
refi ning, neutralization, deodorization, decoloration, 
properties of soy oil, use of soy oil in France. The by-
products of soy oil: lecithin, its properties, food uses, 
industrial uses. Soy casein, substitute textiles and plastic 
materials based on soy. Use of soy for raising young animals.
 Note 1. A previous edition may have been titled: Le 
Soja: Son histoire, sa culture, ses applications industrielles 
et alimentaires.
 Note 2. On page 1 the author’s enlarged title is given 
as Président du Syndicat National des Producteurs, des 
Amis et des Techniciens du Soja por la propagation du Soja 
en France et en Afrique du Nord. Address: Président du 
Syndicat National des Producteurs de Soja en France et aux 
Colonies, France.

975. Holman, Ross L. 1941. Soybeans and college degrees. 
Forward magazine 60(5):5. Feb. 1.
• Summary: About Madison College, located near Nashville, 
Tennessee, and their work with soybeans and soyfoods. 
Reprinted in the Madison Survey of March 1983, p. 8.
 Madison College has developed a large number of 
soybean food products and is selling them all over the United 
States “in such a volume as to net that institution a large 
amount of the revenue it needs to operate.
 “In fact, Madison College is getting almost its entire 
support from its own 800-acre farm... Nearly all of its 400 
students earn their tuition, board, clothes, and all personal 
expenses by growing these crops and preparing them for use.
 “The most interesting of these processing plants is the 
soybean factory where these beans are manufactured into 
thirty different food products which, in addition to what 
are consumed at the college, bring the institution a revenue 
of $60,000 a year. Among these foods are meat, bread, 
cheese, breakfast foods, pork and bean products, sweet milk, 
buttermilk, and coffee... They say that such foods are more 
nourishing than the meat or vegetable products for which 
they are substituted.
 “Take soybean milk, for instance. You can’t tell it from 
any cow’s milk you ever saw, except when you taste it. You 
may not like the taste, but many consumers prefer it to that 

drawn from a cow...
 “The bread made from soys is baked in loaves of the 
same size and shape as bread from regular bakeries. This 
bread is sold in nearly all the grocery stores of Nashville and 
in other cities. All these soy foods are sold to grocery chains 
and are consumed from coast to coast...
 “Madison College was started 37 years ago by Dr. E.A. 
Sutherland, who is still its president... The students have 
not only been working their way through college but have 
actually built, with their own hands, the 120 buildings in 
which the institution and its industries are operating. They 
not only process the soy foods and serve them to the patients 
of the sanitarium, but they also constructed the factory and 
sanitarium buildings in which these foods are made and 
consumed.”
 Note: Forward magazine is published weekly by the 
Board of Christian Education of the Presbyterian church, 
USA.

976. Roux, Charles. 1941. Le soja [The soybean]. Revue 
Internationale du Soja 1(1):4-20. Feb. [Fre]
• Summary: An introduction and overview. Contents: 
Introduction: Varieties, composition. Soybean cultivation. 
Feed, food, and industrial uses of soybeans.
 The author has recently discovered a way of making 
petroleum from soybeans (p. 18). Address: Directeur General 
de l’Association Technique Africaine.

977. Health News (Hollywood, California). 1941. If coffee 
disagrees, drink “Ficgo” (Ad). 9(5):9. March 14.
• Summary: “It has mild laxative effects. No in individual 
service bags as well as 1-lb. packages.” An illustration shows 
the package.

978. Balzli, Jean. 1941. La culture du soja “magique” et sa 
contribution au redressement de la France [The cultivation 
of the “magical” soybean and its contribution to the recovery 
of France]. Revue Internationale du Soja 1(2):41-45. March. 
Originally published in the “Free Zone” on 17 Sept. 1940 by 
L’Eclaireur de Nice et du Sud-Est. [1 ref. Fre]
• Summary: Includes a discussion of uses for human foods, 
including defatted soy fl our, soy coffee, soy chocolate, 
Worcestershire sauce, soymilk, tofu, and soy sprouts. Other 
uses include lecithin and industrial uses of soy oil and soy 
proteins. Address: Dr., France.

979. Product Name:  [Breakfast Chocolate Milk (Dry Mix, 
or Tablets)].
Foreign Name:  Soja-Cao (Petit déjeuner chocolaté), 
renamed Sojacao by Oct. 1946.
Manufacturer’s Name:  Les Aliments de Régime
Manufacturer’s Address:  Address: 25, rue Cavé, 
Levallois-Perret, France.
Date of Introduction:  1941 March.
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How Stored:  Shelf stable.
New Product–Documentation:  Ad by Société “Les 
Aliments de Regime.” 1941. “Production de tous produits 
à base de soya” [Production of all soy-based products]. 
Revue Internationale du Soja 1(2):48. March. Address: 25, 
rue Cavé, à Levallois-Perret, France. Phone: Péreire 12.45. 
This company specializes in the production of all soy-based 
products (produits à base de Soya).
 Balzli, J. 1943. “Le Soya à travers le monde” [The 
soybean around the world]. Revue Internationale du Soja 
3(16):27. Jan/Feb. France (Les Aliments de Régime, 
established in 1934, specialized in making soyfoods such as 
natural soups and Soja-Cao–in powder or tablets. But it has 
ceased operation temporarily). Note: Soja-Cao might have 
been manufactured as early as 1934.
 Tiny horizontal ad / logo (5 x 2 cm) for Sojacao in 
Revue Internationale du Soja. Sept/Oct. 1946, p. 137. On 
this logo is written (in 3 lines, in white letters on a black 
background): Sojacao, Petit déjeuner chocolaté, 94, Rue Pr. 
Wilson, Levallois-Perret. Apparently the company is back in 
business.
 In the May/June 1947 the same ad, now at the bottom 
of the title page, has a new address: 17 à 21, Rue Verniquet, 
Paris (17eme).

980. Roux, Charles. 1941. Le soya [The soybean]. Revue 
Internationale des Produits Coloniaux et du Material 
Colonial 16(181):8-25. March. [Fre]
• Summary: Contents: Introduction. Chemical composition. 
Cultivation. Food and industrial uses of soybeans: Incl. 
soymilk, tofu, soya casein, soy fl our, soy bread, soy oil, 
soybean cake, green vegetable soybeans, fermented soy 
condiments (natto, miso, shoyu), roasted soy coffee, 
industrial uses, petroleum substitute.
 Appendix A: Composition of various parts of the 
soybean plant: (1) Green–stems, leaves, pods. (2). Dry–
stems, leaves, pods. (Averages based on analyses by M. 
Lechartier). (3) Composition of soybean seeds: Whole seeds, 
cotyledons, embryos, seed coats (based on analyses by the 
Municipal Laboratory of Paris and the Laboratory of the 
Biological Society of the Far East {la Société Biologique 
d’Extrême-Orient}).
 Appendix B. Composition of the seeds of various 
soybean varieties by various analysts: Steuf, Pellet, By Steuf: 
From Hungary, Yellow from Mongolia, From China, Chinese 
reddish brown. By Pellet: From China, from Hungary, 
from Etampes. By Giljaransky [Gilyaranskiy, Giljarinsky, 
Giljaranskii, Giljaranski, Gilyaranskii, Gilyaranskii]: Yellow 
from Russia, Yellow from China, Yellow from Japan, Black 
from China, Black from Japan, Green from Japan. By 
Lechartier: From Etampes, Etampes dry, Black, Black dry. 
By Jardin Colonial: Soja from Laos, Soja from Tonkin, Soja 
from China. By Schroeder: Reddish brown dry, Yellowish 
brown dry, Tumida pallida yellow. By König: Tumida 

castanea brown, Tumida astrospermal [sic, atrosperma] 
black.
 Appendix C. (1) Composition of soybeans (maximum 
and minimum) compared with four other legumes. 
(2) Composition of soybeans and beef compared. (3) 
Composition of soy fl our and wheat fl our compared. 
Address: Director General of the Association Technique 
Africaine.

981. Jackson (Dr. Robert G.). 1941. Display ad: So you dare 
not drink coffee! Toronto Daily Star (Canada). April 15. p. 
24.
• Summary: “Every day more and more coffee lovers 
buy Dr. Jackson’s Kofy Sub because this delicious coffee 
substitute lets them sleep at night and never causes 
indigestion. Kofy Sub has rich, satisfying coffee fl avour yet 
contains no caffeine, It is produced from cereal grains and 
soya beans; it is alkaline, nutritious, good for children. Easy 
to make the same way as coffee. Buy this inexpensive treat 
today.
 “Know more about food and health. Send for free 
booklet ‘A Glorious Achievement.’ Address Robt. G. 
Jackson, M.D., 552 Vine Ave., Toronto.
 “A Dr. Jackson product.”
 An illustration shows a box of Kofy Sub.

982. Hale, Jane K. 1941. Soybeans in the diet. University of 
Tennessee Agricultural Experiment Station, Circular No. 74. 
4 p. April. Reprinted July 1942.
• Summary: Contents: Introduction. An economical food. 
Preparation for cooking (Hahto, an “edible” variety, is 
recommended). Soybean-meal products (Recipes are 
given for: Soy-cornbread. Soybean biscuits. Soybean 
rolls. Soybean muffi ns). Whole soybean products: Boiled 
soybeans, salted soybeans, baked soybeans, soybean-meat 
loaf.
 “Salted Soybeans: Soybeans are most successfully 
prepared for consumption over a period of time by frying 
and salting. In this form they can be used in school lunches 
or at any time when a ready-prepared, highly nutritious food 
is desired. The beans should be soaked overnight, drained, 
spread on a towel to remove extra moisture, and fried in deep 
fat. A vegetable fat is preferable since it burns less easily and 
the excess drains off more readily than lard.” Fry in a wire 
strainer at about 350º F. “After frying the beans should be 
lifted out, drained a few seconds, spread on a towel or brown 
paper to remove excess fat, and salted to taste.” Address: 
Asst. Home Economist, Crossville, Tennessee.

983. Product Name:  Kofy Sub (Coffee Substitute).
Manufacturer’s Name:  National Soyabean Products Ltd. 
Subsidiary of Dr. Jackson Foods Ltd.
Manufacturer’s Address:  552 Vine Ave., Toronto [Ontario, 
Canada].
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Date of Introduction:  1941 April.
New Product–Documentation:  Toronto Daily Star 
(Canada). 1935. “Report Toronto led industrial program:...” 
June 14. p. 18. “National Soyabean Products Ltd., a new 
concern, subsidiary of Dr. Jackson Foods Ltd., is installing 
machinery where it has taken space in the plant at 108 Vine 
St.” Note: We do not know exactly when this factory began 
commercial production nor the names of its fi rst products.
 Display ad in Toronto Daily Star (Canada). 1941. “So 
you dare not drink coffee!” April 15. p. 24. “Every day more 
and more coffee lovers buy Dr. Jackson’s Kofy Sub because 
this delicious coffee substitute lets them sleep at night and 
never causes indigestion. Kofy Sub has rich, satisfying 
coffee fl avour yet contains no caffeine, It is produced from 
cereal grains and soya beans; it is alkaline, nutritious, good 
for children. Easy to make the same way as coffee... Send 
for free booklet ‘A Glorious Achievement.’ Address Robt. 
G. Jackson, M.D., 552 Vine Ave., Toronto. A Dr. Jackson 
product.” Note: 552 Vine Ave. vs. 108 Vine St. Was the 
factory moved. Is one address the company headquarters?

984. Gaines, Tom. 1941. How health shops began and 
spread. Health News (Hollywood, California) 9(10):5. May 
23.
• Summary: “American health food history began over 100 
years ago. In the 1830’s, Sylvester Graham called for diet 
reform. Fearless amidst ridicule and even physical attacks, 
he exposed the evil of depleting whole grains to manufacture 
lifeless white fl our products that ‘keep.’
 “Editors leaped to action. Journal of Health (1829-’33), 
Moral Reformer (1835-’37), Library of Health (1837-’42) 
and other predecessors of Health News began the work. A 
second reform wave in the 1870’s brought Science of Health 
and Herald of Health.
 “First health restaurants were in Graham boarding 
houses, according to Dr. Christopher Gian Cursio, nature-
cure historian. Strict dietetic principles prevailed there and 
fl esh foods, tobacco and alcohol were spurned. New York 
City had the fi rst (1831), Boston [Massachusetts] the second 
(1836, at 23 Brattle St.), Rochester, N.Y., the third (1839).
 “In 1850, James Jackson, M.D., began to manufacture 
the fi rst health product with its own trade name, Granula, 
from wholewheat fl our. Soon after this came his grain coffee 
substitute, Soma, precursor of the many food beverages now 
so popular.
 “First of shops resembling today’s was Health Food 
Company, New York City, in the 1870’s, which manufactured 
and sold direct to consumers granulated wheat (fi ne, 
wholegrain fl our) and wholewheat gluten, free from starch, 
also Pomarus [sic, Pomarius], a sugarless fruit product made 
into thick jelly by evaporation.
 “In those days, health magazines carried ads for 
wholegrain crackers, Anger’s wholewheat bread, health 
resorts.

 “Although intelligent individuals saw the harm in 
processing foods, condemned the depletion of common 
staples, and applauded the Pure Food laws of 1906, the 
movement did not gain force until the world war [1914-
1918]. Then Alfred Watterson McCann astounded physicians 
by curing the scurvy-suffering seamen on the German raider 
Kronprinzessin Cecilie at Newport News, Va. [Virginia], 
with orange juice. This was the fi rst dramatic vitamin victory 
in the U.S. McCann’s books and articles attracted nationwide 
attention and other progressives joined the fi ght to save 
‘starving America.’
 “In the early 1920’s, health foods stores began 
to become more important. At fi rst some resembled a 
sanitarium, all white, with foods hidden away mysteriously 
on shelves or under glass. Others operated by humanitarians 
without business experience, looked like grocery museums, 
wild confusion. Little by little, sound commercial methods 
were introduced. Today health foods have become an 
established industry. Dealers have associations, trade 
organizations. Trained dieticians and other counselors assist 
in guiding patrons. The public recognizes the need for 
products containing natural nutritional values in tasty and 
high potency concentrations.
 “Other healthguards are now on sale, selected cooking 
utensils, shredders, juicers, cosmetics, etc. Foods include 
vitamin and mineral concentrates, dried fruits, juices, 
wholegrains, ingenious vegetarian meat substitutes, herbs, 
goat milk and cheese, sweets from fruit and honey, etc. 
Today huge vitamin purchases by the U.S. government and 
federal efforts to improve public eating habits forecast a new 
expansion for health foods.”
 A tiny portrait photo shows Father Kneipp, of European 
water-cure fame.

985. Stanley, Joseph. 1941. Viscosity of chocolate: 
development of standard method. Industrial and Engineering 
Chemistry, Analytical Edition 13(6):398-405. June 15. [21 
ref]
• Summary: “The MacMichael test (MacMichael 1915) and 
the expression of chocolate viscosity in degrees MacMichael 
are so prevalent that any method studied must be based 
on this instrument. However no single set MacMichael 
conditions will cover the entire range of chocolate viscosities 
with accuracy,” so this study was conducted to develop a 
standard method and standard mode of expression.
 The factors infl uencing viscosity in chocolate are cocoa 
butter, lecithin, moisture, air fi neness and temperature. It was 
shown that lecithin saves cocoa butter, counteracts moisture, 
stabilizes chocolate, and protects colloidal dispersion, 
especially when the chocolate is in the melted, heated, or 
overheated state.
 Four equations and four graphs are given. The optimal 
percentage of lecithin seems to be about 0.35%. A rheogram 
of milk chocolate shows the rate of shear vs. stress 
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(MacMichael defl ection). Address: American Lecithin Co., 
Inc., Elmhurst, Long Island, New York.

986. Ukil, A.C. 1941. Soya bean as a component of balanced 
diet. Science and Culture (Calcutta) 7(1):49-53. July; 
7(2):111-16. Aug. [3 ref]
• Summary: This article is largely a summary of: Orosa, 
Maria Y. 1932. “Soybeans as a component of a balanced diet 
and how to prepare them.” Manila (Philippines) Bureau of 
Science, Popular Bulletin No. 13. 53 p.
 It begins: “In view of the interest recently created in 
the value of the soya bean to make up for the defi ciency 
of protein in the diet of starch-consuming agricultural 
populations of countries lacking a suffi cient supply of 
high quality proteins like milk, fi sh, meat and eggs in their 
diet and in view of its extensive use in China, Japan, the 
Philippines, U.S.A. and more recently the German army, the 
following...”
 “Although isolated attempts [have been made and] are 
being made in India to cultivate the bean, no systematic 
efforts have yet been made to encourage its use on a 
suffi ciently large scale for commercial purposes and to 
supplement the food resources of the country... Soya bean is 
not only much more nourishing but has many more uses than 
dal.”
 Foods discussed (in July) include: Soya-bean fl our, 
soya-bean milk (regular or condensed), coffee made from 
roasted soya beans, soya bean sprouts (a table shows they are 
much more nutritious than mung bean sprouts), soya bean 
oil, soya bean casein, soya bean curd [tofu].
 August issue: “Some common foods and their 
methods of preparation:” Soya sauce (using koji, based on 
Groff 1919). Soya-bean fl our. The cooking of soya beans 
(immature [green vegetable soybeans] and mature). Some 
food recipes with soya beans: Of the 22 recipes given, 17 call 
for boiled whole soya-beans, 2 for roasted soya-beans [dry 
roasted, soy nuts], one for soya-bean fl our (Angel cake), and 
3 for soya-bean milk (two puddings and a custard). Address: 
Member, Sanitary Board, Bengal [India].

987. Balzli, Jean. 1941. Le soja à travers le monde [The 
soybean around the world (Continued–Document part II)]. 
Revue Internationale du Soja 1(5):187-93. Sept. [Fre]
• Summary: (Continued): Switzerland: In Germany, two 
fi rms have launched commercial soyfoods: 1. Hensel-Werke, 
of Stuttgart-Cannstatt and of Magstadt (Wuerttemberg); 
2. The Neue Edelsoja Gesellschaft, of Berlin. But it is in 
Switzerland that we fi nd the record number of companies 
making soyfoods.
 Note. This is the earliest document seen (June 2015) 
that mentions Hensel-Werke in connection with soyfoods, 
or that states that Hensel-Werke has launched a commercial 
soyfood.
 The house of Morga S.A., of Ebnat-Kappel (near Saint-

Gall), headed by M.E. Lieberherr, who was Swiss consul 
in East Asia, created, a few years ago, an exquisite line of 
edible and drinkable soy products. Also he published an 
excellent collection of recipes for soy foods and those based 
on soy.
 The large fi rm of Conservenfabrik Lenzburg, of 
Lenzburg (between Zurich and Berne), client of the house 
of Morga S.A., sells a delicious spread named “Hero-Soto” 
composed of tomato puree thickened with soybean puree. 
This spread, which is very rich in nutritive value (protein, 
oil, carbohydrates, lecithin, mineral salts) and calories, 
quickly gained public favor, especially among people who 
enjoy sports (sportifs).
 M.A. Niklaus de Bienne, a manufacturer of canned 
meats and likewise a customer of the house of Morga S.A., 
has introduced a canned meat product with added soy 
puree in a homogeneous mass. It is a very concentrated 
food. It is permitted to gouty and rheumatic patients, and 
to hypertensive patients, because the soy offsets the acidity 
(pH) of the meat and inactivates its purines. Diabetics also 
use it to their advantage. Mr. Niklaus’ product is very rich in 
calories, which also recommends it very much to the army 
and to those who enjoy sports.
 Of the numerous creations of the house of Morga S.A., 
I will mention only the main ones: defatted soy fl our (farine 
de soja déshuilée); several soy spreads (pâtes de soja à 
tartiner); soy-based fl our patties (farine à fricandelles, à 
base de soja); soy-based breadcrumbs (chapelure à base 
de soja); soy fl akes (fl ocons de soja); soy bouillon tablets 
(bouillon de soja en comprimés); soy condiments (condiment 
de soja); soy-based noodles, spaghetti and small pieces of 
pasta (nouilles, spaghetti et petites pâtes à base de soja); 
soups with small pieces of soy-based pasta, and spinach and 
tomato (potages de petites pâtes à base de soja et d’épinard 
et à base de soja et de tomate); soy-based biscuits (biscuits 
à base de soja); soy-based puddings (puddings à base de 
soja); soy chocolate (cacao au soja); lunch with soybeans 
and maltose (déjeuner au soja et au maltose); soy products 
for infants and young children (produits de soja pour 
nourrissons et enfants en bas âge).
 Translated by Elise Kruidenier (May 2015). Address: 
Dr., France.

988. Clay, Harold J. 1941. Marketing peanuts and peanut 
products. USDA Miscellaneous Publication No. 416. 124 p. 
Sept. [62 ref]
• Summary: Contents: Historical sketch. Commercial types 
and varieties of peanuts. Imported peanuts. Harvesting and 
curing. Picking or threshing. How production is fi nanced. 
Marketing methods. Secondary distribution. Federal market 
news reports. Monthly peanut stocks and processing report. 
Roasted peanuts in the shell. Peanut products. Peanuts as 
a feed for hogs. Foreign production of peanuts. Imports of 
peanuts and peanut oil. Tariff rates. Exports of peanuts and 
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peanut oil. Distribution of American-grown peanuts and 
peanut oil. Suggestions. Literature cited. Publications of 
the U.S. Department of Agriculture relating to peanuts and 
peanut products.
 “The leading use for peanuts is making peanut butter. 
Perhaps salted peanuts come next, and then peanut candy.
 “During the early days of the industry most peanuts 
were sold for roasting in the shell. Now less than 10 percent 
of the commercial crop reaches the public in that form.”
 “Like the potato and the tomato, and indeed most of 
our cultivated species, the peanut of commerce has not 
been found in the wild state. Probably through selection 
and cultivation the plant has had its characteristics changed 
suffi ciently so that it is barely recognizable in its wild form. 
It was long thought to be a native of Brazil only (Candolle 
1890, p. 411-15), but in 1936, William A. Archer, a plant 
explorer of the United States Department of Agriculture 
engaged in a search for wild types of peanuts, found wild 
forms growing extensively in the southern part of Paraguay, 
throughout Uruguay, and in the northeastern part of 
Argentina, as well as in the States of Mato Grosso and Rio 
Grande do Sul in the extreme southern part of Brazil. Dr. 
Archer found several strains closely related to our cultivated 
peanuts grown by the Indians in southern Brazil and 
Paraguay. There are about 15 species of wild peanuts aside 
from our cultivated species, Arachis hypogæa. From South 
America the peanut was carried by early slave ships to Africa 
whence it was brought to this country along with the slaves 
in colonial days.
 “Few crops have experienced such a rapid growth 
in acreage and production as did the peanut earlier in the 
present century, but it has been widely known in this country 
for only 75 years. The Civil War gave the fi rst important 
impulse to the development of the large-podded peanut. 
Before then its cultivation was limited to a small portion 
of eastern Virginia (12th U.S. Census, 1900, 6(2):514-15). 
During the war almost every army in the fi eld occupied, at 
some time or other, that portion of Virginia in which peanuts 
were grown. When the armies disbanded, the soldiers carried 
a knowledge and an appreciation of peanuts to all parts of the 
country. Between 1865 and 1870, the production of peanuts 
increased annually from 200 to 300 percent (12th U.S. 
Census, 1900, 6(2):514). By 1868, 300,000 bushels were 
produced in Virginia, and 11 years later, in 1879, commercial 
estimates placed the yield for the country at 1,725,000 
bushels.
 “It is thought that only the large-podded and medium-
podded peanuts were brought to this country by the early 
slaves. The Virginia type and the African, or Wilmington, 
probably came from different sections of Africa. The Spanish 
peanut is said to have been introduced into Virginia from 
Malaga, Spain (whence its name) in 1871 (Norfolk [Virginia] 
Journal of Commerce, 5 Nov. 1898).
 “Hand work in cleaning and preparing the peanuts 

for market proved impractical on a large scale, and until 
improved machinery for picking, cleaning, and shelling 
peanuts was invented, peanut growing as a business was 
necessarily of restricted importance. The commercial 
development of the peanut industry may be said to have 
begun with the erection of modern cleaning plants. A factory 
for cleaning peanuts was installed in 1876 in New York 
City, the leading market for peanuts at that time. It was soon 
found that eastern Virginia was the most logical place for 
a peanut plant to be located, and one that had a capacity of 
1,800 bushels of peanuts a day was established in Norfolk 
in the same year (From the unpublished notebook and dairy 
of Thomas Rowland, Norfolk, Virginia). A second factory 
was established in Norfolk in 1878, and a much larger one in 
Smithfi eld, Virginia, in 1880.
 “Other plants followed, not only in Virginia and North 
Carolina but in other states, until by 1890 plants were 
operating even in Cincinnati [Ohio], Nashville [Tennessee], 
and St. Louis [Missouri]. Before 1905 the large-podded 
peanut area was well equipped with factories that had 
improved the machinery for cleaning and shelling peanuts. 
During the 1939-40 season some 32 plants were in operation 
in Virginia and North Carolina for cleaning and shelling 
peanuts, and 2 in Tennessee, which is also considered as 
being in the Virginia-North Carolina area.
 “The most rapid growth in peanut production, however, 
came in the Cotton Belt, notably in Alabama, Georgia, 
Florida, and Texas. The swift advance of the boll weevil 
from Texas eastward, with its ruinous effect on the cotton 
yield in many large areas, caused the farmers to turn to 
other crops. The peanut promised a market either directly 
at shelling or crushing mills, or indirectly at pork-packing 
plants, and a supply of a fi ne quality hay. A wave of peanut 
growing, therefore, swept over the Southern States and 
the acreage of Spanish increased rapidly, with Runners 
becoming important in Alabama and adjoining States.
 “Men familiar with shelling and cleaning operations 
in Virginia plants erected the fi rst modern peanut plant in 
the Southwest at Terrell, Texas, in 1907, though the year 
previously a crude plant had been erected at Paris, Texas. 
Numerous other plants were rapidly established in the Texas 
area for shelling or crushing peanuts. In 1910 a peanut 
factory was established at Shreveport, Louisiana. Carlots 
of peanuts were crushed at Charleston, South Carolina, in 
1914, following experimental crushing in 1912, and by 1917 
peanuts were shelled or crushed at Edison, Fitzgerald, Fort 
Gaines, Quitman, and Bainbridge, Georgia, Enterprise and 
Brundidge, Alabama, and perhaps at other Southeastern 
points. Scores of new companies for shelling or crushing 
peanuts sprang up, and many of the older cottonseed-
oil mills added the equipment necessary for shelling or 
crushing peanuts. The citizens of Enterprise, Alabama, to 
whom the peanut had brought increased prosperity, voted 
$3,000 in 1919 for the erection of monument to the boll 
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weevil, on which was inscribed the following: ‘In profound 
appreciation of the boll weevil and what it has done as the 
herald of prosperity, this monument is erected by the citizens 
Enterprise, Coffee County, Alabama.’
 “For a few years the peanut boom made money for the 
farmer. After the armistice in November 1918, however, 
the combination of decreased demand for vegetable oils 
and heavy importations of Oriental peanuts lessened for a 
time the interest of southern farmers in this crop. Yet the 
acreage in the Cotton Belt, after fl uctuating over a period 
of years has increased sharply since 1929, and so long as 
the weevil menaces the prosperity of cotton growers the 
peanut is likely to be a leading money crop in the program 
of crop diversifi cation in the Southern States. Moreover, 
mills crushing cottonseed welcome the peanut to their 
communities, as it furnishes employment for season about 
65 peanut-shelling plants were reported in operation in the 
Southeastern States, about 22 in the Southwestern States, and 
about 34 in the Virginia-North Carolina area.”
 “Peanut butter fi rst came into use about 1890 as a food 
for invalids. Now it is such a staple article of food that 
peanut-butter factories take more peanuts than any other one 
industry” (p. 79). During the 1937-38 season an estimated 
225 to 250 million lb of peanut butter were manufactured in 
America, requiring 400 million lb of farmers’ stock peanuts.
 “Peanut candy: Peanuts have been used by candy 
manufacturers since the early days of the industry. Even 
prior to 1885, ‘fl at bars of sugar candy were stuck full of the 
roasted kernels of the roasted nuts’” (Jones 1885, p. 58).
 In 1937 the world’s leading peanut-producing nations 
(in million lb; * = exports only) were British India (including 
Burma) 8,299, China 6,763, United States 1,224, Senegal 
1,144, and Nigeria *1,095. Address: Assoc. Marketing 
Specialist, Agricultural Marketing Service.

989. Ralphs Grocery Co. 1941. “68 years of progress.” 
Celebrating the opening of Ralphs new store at 14049 
Ventura Blvd. (corner Hazeltine) (Ad). Los Angeles Times. 
Oct. 25. p. 8.
• Summary: This full-page ad lists many products that will 
be on sale from Oct. 25th to 28. Part of the ad is for “Loma 
Linda. Ovensweet Ruskets, malted toasted whole wheat 
biscuit, 12-oz. pkg.–12¢. Ovensweet Kris-bits, 13-oz. pkg.–
12½¢. Oven cooked wheat, 1-lb. Cello–12¢. 2-lb. Cello–20¢.
 Another part is for “Cubbison’s. Assorted toast, per 
pkg.–13¢. Vegetized wheat cookies, per pkg.–13¢. Assorted 
cookies, Honey macaroons, or Dunkerettes, per pkg.–8¢. 
Wheat soda crackers, per pkg.–9¢.
 Also: “Ficgo coffee substitute. 1-lb. pkg. or Individual 
bags (25 to a pkg.)–each 25¢.” Address: [California].

990. Balzli, Jean. 1941. La culture et l’utilisation du soja 
[The cultivation and utilization of the soybean]. Nice, 
France: Chambre de Agriculture des Alpes Maritimes. 10 p. 

[Fre]
• Summary: Contents: Introduction. What is the soybean? 
Preparation of the soil. Applying fertilizer and manure. 
Nitrogination (including via root nodules). Seeds. Quantity 
of seeds. Varieties of seeds to choose from. Evolution. Care 
of the crop. Irrigation and watering. Transplanting. Diseases 
and enemies of the soybean. Spoilers of the soybean (rabbits, 
hares, and roe-deer are very fond of young soybean shoots / 
sprouts. Rats, fi eld mice, voles and hamsters devour the pods 
with their seeds. Pigeons and crows steal the seeds. To stop 
or reduce the exploits of these thieves, you can use a hand 
rattle, a loud shout, or any means of terrorizing them using 
traps, snares, or poisons).
 Harvest (the seeds and the straw), threshing and the 
storage of the seeds, mixed cultures and rotations, soybeans 
in France’s colonies. Advantages of soybean culture. Green 
soybeans and soybean hay. Soybean straw. Using soybeans 
to feed animals. The use of soymilk by farmers (to raise 
lambs, piglets, chicks, fatten hogs, etc.). How farmers can 
make soymilk. Soybean cakes (les tourteaux de soja). Use of 
soybeans and soybean cakes as fertilizer.
 Soybeans as human food (soy oil, soy fl our, soy coffee, 
soy chocolate, Worcestershire sauce, soymilk, tofu, and soy 
sprouts). Industrial uses of soy (soy protein, soy oil).
 Note: A similar but shorter document was published 
in Revue Internationale du Soja, March 1941, p. 41-45. 
Address: Doctor.

991. Balzli, Jean. 1941. Le soja à travers le monde [The 
soybean around the world]. Revue Internationale du Soja 
1(6):234-38. Nov. [Fre]
• Summary: Contents: Bulgaria. United States. Yugoslavia 
(former territories). Rumania. Sweden. Switzerland.
 A special section, “The soybean in Sweden,” is about 
the farms of the company Algot Holmberg & Son at 
Norrkoeping. Large photos show: (1) Planting the fi elds 
using horses at the start of spring. (2) The fi elds fi lled with 
mature soybean plants in the middle of summer. (3) In the 
fall, when the leaves start to fall, the pods are carefully 
examined to determine the degree of maturity.
 In Switzerland, soybeans have repeatedly been 
cultivated as a substitute for coffee. During my time as a 
soy activist in Alsace, I had a hundred correspondents in 
Switzerland.
 The cultivation of soybeans has, for a long time, been 
quite widespread in Vaud (whose capital is Lausanne). I want 
to mention, as a model planter, Dr. A. Huebscher of Corseaux 
(Vaud). A good observer and innovative spirit, Dr. Huebscher 
can very well guide and counsel the neophyte soy activists 
of his country. He is interested, above all, in soymilk and 
soymilk products. All the specialties of plant-based milks 
will invite a correspondence with him. In the United States, 
he reorganized the Swiss cheese industry. Presently, his is 
in the process of perfecting the manufacture of dairylike 
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products from the soybean.
 At Basel, the man who is above all the administrator of 
civilian hospices, Mr. Moser, has developed many initiatives 
in favor of soybean cultivation.
 Soyfoods (Les aliments de soya et à base de soya) are 
well known and very much appreciated. In Switzerland, 
one would not commit the blunder of wanting to consume 
soybeans like dried vegetables. The soybean, in order to be 
savory and to render the greatest service to our domestic 
economy, must be utilized in other forms, principally 
as stabilized soy fl our, debittered (if necessary) and not 
defatted. There are a number of soy fl ours (farines de soya) 
worthy of all possible praise–in France, in Switzerland, not 
to mention in Germany and the United States.
 Soy fl our is not an “ersatz” product, which will only 
disappear after the war. As well known, it is a food of 
exceptional value. This fact, the Swiss well understand, 
since they have not waited for the war to take advantage 
of the great nutritional richness of the soybean seed. 
In Switzerland, food hygiene id of great interest to the 
population, while in France all of this is still to be done.
 The Swiss and German examples will serve as a rudder 
for the French activists. Soy fl our should not be bought at 
the pharmacy, but rather at the grocery store. It is not a diet 
product but, in short, a food. Some Swiss dairy princes have 
sought to prevent the cultivation of soybeans in this country. 
That was before the war. Since then, the situation has 
changed. Independent spirits have begun to glimpse the truly 
immense services that the soybean is called to render to all 
the European countries. Despite the alleged overproduction 
of milk and cheeses made from animals, the Swiss import, 
each year, at least 38,000 metric tons of nitrogen [fertilizers] 
and the same quantity of vegetable oils, solely for the 
sustenance of the inhabitants. The soybean–at it alone!–is 
able to fi ll this gap.
 My most sympathetic correspondents are Swiss. I 
am confi dent that the Helvetia will contribute to soybean 
expansion.
 For now, it is useless to ask the Swiss houses for 
shipments of soybeans [to France]. During the war, the Swiss 
authorities will not permit the exportation of food products. 
Address: Dr., France.

992. Savon S., Julio. 1941. La soya: Un vegetal marvilloso 
[The soybean: A marvelous vegetable]. Agricultor 
Venezolano (El) (Ministerio de Agricultura y Cria, Caracas) 
6(67-68):5-9. Nov/Dec. [Spa]
• Summary: What is the soybean? It is a legume which was 
cultivated for more than 5,000 years in the Celestial Empire, 
which has the important characteristic of being a food of 
major value as a source of protein, and which can provide 
a large quantity of derivative foods, forage, and industrial 
products.
 In the Soviet Union there is a Soy Institute (el Instituto 

de la Soya), which is continually experimenting with new 
soybean varieties.
 A table gives the chemical composition of whole soy 
fl our–which contains 38% protein and 22.5% vegetable 
oil. The soybean is also a source of many other nutrients, 
including vitamins and minerals. It is also a source of milk, 
called soymilk (leche de soya), which can be made at home 
from soybeans. There is no danger of tuberculosis in soymilk 
as there is in cow’s milk. Discusses various published 
experiments feeding soymilk to infants, and gives the 
chemical composition of Soybee and Sobee, two soy-based 
infant formulas.
 There follows one paragraph on each of the following 
foods: Soy cheese or tofu (el queso de soya or teo-fu). Soy 
sauce or shoyu (la salsa de soya o shoyu). Soybean puree 
(el puré de soya; made from dehulled, ground soybeans, 
boiled for a long time). Soy cottage cheese and butter. Soy 
oil and lecithin. Soy coffee and chocolate. Soy bread (pan de 
soya, bread enriched with 10-20% soy fl our; good in diabetic 
diets). Soymilk: A table compares the chemical composition 
of mother’s milk, cow’s milk, and soymilk. Address: Dr.

993. Carver, George Washington. 1942. Re: Bisque powder 
and breakfast food made from soybeans. Letter to Henry 
Ford at Box 100, Dearborn, Michigan, Feb. 13. 1 p. Typed, 
with signature on letterhead (carbon copy).
• Summary: “Under separate cover I am sending you a small 
sample of two products which I think you will be interested 
in. In fact, I believe they contain enough food for thought for 
something worthwhile to be worked out.
 “The fi rst, or one of them is a bisque powder made from 
soybeans. The other is a breakfast food made from soybeans. 
Each of them are blends of the soybeans that you sent me, 
pecans, and sweet potatoes. They are carefully blended, and 
the breakfast food roasted at a very low temperature, the 
bisque at a higher and more rapid temperature.
 “I wish you would try the breakfast food out in the 
following ways: try it with cream and a little sugar, if you 
desire it sweeter; and also with various fruit purees. For 
supper last night I had two tablespoons of dried apricot 
puree, and I took about one heaping teaspoon of the soybean 
breakfast food and stirred into it with a little sugar added. 
I enjoyed it so very much. I should like very much to have 
your opinion with reference to it as it is something that may 
not only fi t into the defense program but will be equally good 
at all times, as everything that enters into it can be raised on 
the farm.”
 Courtesy of Henry Ford Museum & Greenfi eld Village 
Archives (Dearborn, Michigan). Address: The George 
Washington Carver Foundation, Tuskegee, Alabama.

994. Rouest, Antoine. 1942. Le soja français [The French 
soybean]. Argenton, France: Langlois. 48 p. Preface by J. 
Bordas. Illust. No index. 24 cm. [9 ref. Fre]
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• Summary: Contents: Dedication (To Léon Rouest, born 
on 11 Nov. 1872 in Paris; died 27 Feb. 1938 at Chartres). 
Introduction. Part I. 1. What is the soybean? Composition 
properties of the soybean. 2. Cultivation of the soybean 
in France: Climatic zones in France for the cultivation 
of soybeans, A–Atlantic Zone, B–Continental Zone, C–
Mediterranean Zone and climate, infl uence of latitude on the 
soybean, soils best suited for soybeans, fertilizer / manure, 
bacteria, soybean varieties, crop rotation, intercropping.
 Part II. 3. Technical advice (Conseils techniques) for 
the cultivation of soybeans in France: Labor and preparation 
of the soil, seeds, soybean vegetation, germination, ways 
of cultivations (façons culturales), irrigation of soybeans, 
fl owering and fruiting, diseases and enemies of the soybean, 
harvesting soybeans, harvest soybeans as forage, threshing 
and storage, yield.
 Part III. 4. Use of soybeans on the farm: As green 
manure, green forage, hay, silage–which uses the stems 
and leaves of the plant. 5. Soybean seed and cake in the 
feeding of animals: Soybean cake in the feeding of dairy 
cows, conclusions, soybean cake in the fattening of animals, 
soybean cake in the feeding of pigs, conclusions, the value 
of soybean cake, soymilk, how to make soybean milk (on the 
farm).
 6. Use of the soybean as a human food: Soybean coffee, 
dry roasted soybeans, Sojenta (made from cooked potatoes 
and whole soybeans), soybean pâté (a meat alternative), 
soybean sprouts, salad of soybean sprouts, soybean sprout 
casserole with vegetables, sweet soya preserves (Confi ture de 
soja), soy fl our and its use by Germany during World War II, 
Comparative production of nutritive elements by the various 
legumes (haricot beans and peas), calorie content of various 
foods (table), soy fl our (again), soy sauce. 7. Industrial uses 
of soybeans. Conclusion.
 The Dedication reads: In homage to my father, the man 
who acclimatized the soybean to France. Léon Rouest. Born 
in Paris on 11 Nov. 1872. Died at Chartres on 27 Feb. 1938. 
A small portrait photo shows Léon Rouest. Address: Son of 
Léon Rouest, France.

995. Dies, Edward J. 1942. Soybeans: Gold from the soil 
(Statistical tables and charts). New York, NY: The Macmillan 
Co. 122 p. April. Index. 21 cm. Revised ed. March 1943. 122 
p. Includes index, Illust., 22 cm. [205 ref]
• Summary: Page 5: Soybean acreage and production, 1924-
1941. United States crop. Soybean harvested for beans. Each 
crop year extends from Oct. 1 to Sept. 30. Acreage increased 
from 448,000 acres in 1924 to 5,855,000 acres in 1941. 
Yield per acre rose from 11.0 bushels in 1924 to a peak of 
20.7 bushels in 1939. Production increased from 4,947,000 
bushels in 1924 to 106,712,000 bushels in 1941. Sources: 
(1) Crops and Markets, USDA. (2) Illinois Crop Statistics, 
Circular 440-441. (3) Latest government reports, 18 Dec. 
1941.

 Page 10: Soybeans: production in specifi ed countries, 
and estimated world total, in thousand bushels, excluding 
China. Estimated world production rose from 163.000 
million bushels in 1922 to 266.700 million bushels in 1940. 
China production rose from 210.038 million bu in 1931 to 
231.302 million bu in 1937. Manchuria production rose from 
113.469 million bu in 1922 to a peak of 196.949 million 
bu in 1930, falling to 149.435 million bu in 1939. United 
States production rose from 4.947 bu in 1924 to 106.712 
million bu in 1941. Chosen [Korea] production rose from 
13.017 million bu in 1910 to 18.333 million bu in 1938. 
Japan production decreased from 17.855 million bu in 1909 
to 13.473 million bu in 1937. Netherlands India [today’s 
Indonesia] rose from 2.603 million bu in 1917 to 9.873 
million bu in 1938. Kwantung production rose from 375 
thousand bu in 1911 (with a gap between 1919 and 1924) to 
650 thousand bu in 1937. Taiwan production decreased from 
280 thousand bu in 1921 to 159 thousand bu in 1937. USSR 
rose from 2.060 million bu in 1936 to a peak of 10.384 
million bu in 1932 falling to 2.504 million bu in 1934. 
Rumania production rose from 26,000 bu in 1934 to 2.572 
million in 1939. Bulgaria production rose from 77,000 bu 
in 1934 to 827,000 bu in 1939. Yugoslavia production rose 
from 26,000 bu in 1934 to 213,000 bu in 1939. 1909-1941. 
Other European (Poland, Czechoslovakia, Austria) rose 
from 55,000 bu in 1932 to 60,000 bu in 1935. With many 
footnotes.
 Page 19: Principal centers of soybean production in the 
USA. “Almost 90 per cent of all soybeans [in the USA] are 
harvested in Illinois, Iowa, Indiana, and Ohio. If three other 
states are included as shown on the map–Missouri, Michigan 
and Virginia–the total is 97 per cent. The size of the baskets 
is proportional to the volume produced.
 Page 20: Principal centers of soybean processing 
[crushing] in the USA. “As Illinois produces about 52 per 
cent of the soybeans harvested for seed, Central Illinois is 
the center of soybean processing as shown on this map. The 
discs indicate relative importance of the processing centers. 
Total processing capacity in late 1941 probably exceeded 90 
million bushels.
 Page 25: Illinois acreage and production of soybeans 
for beans, 1919-1941. Acreage harvested increased from 
3,000 acres in 1919 to 2.285 million acres in 1941. Yield, 
in bushels per acre, rose from 10.0 in 1919 to 21.5 in 1941. 
Production increased from 30,000 bu in 1919 to 49.128 
million bu in 1941.
 Pages 38-47: Soybeans: Origin and varietal 
characteristics. This excellent table contains 18 columns. 
Variety. Origin (introduction from what country, selection, 
or cross). Year. Days to mature. Flower color. Pubescence 
color. Seed characteristics: coat color, germ color, hilum 
color, seed per pad (range), seed per pound, percent oil, 
percent protein. Use (green vegetable, grain, forage). The 
varieties are: Agate, A.K., Aksarben, Aoda, Arisoy, Arksoy, 
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Avoyelles, Bansei, Barchet, Biloxi, Black Eyebrow, Cayuga, 
Chame, Charlee, Chief, Chernie, Chestnut, Chiquita, Chusei, 
Clemson, Columbia, Creole, Delnoshat, Delsta, Dixie, 
Dunfi eld, Easycook, Ebony, Elton, Emperor, Etum, Fuji, 
Funk Delicious, George Washington, Georgian, Giant Green, 
Goku, Habaro, Haberlandt, Hahto, Hakote, Harbinsoy, 
Hayseed, Herman, Higan, Hiro, Hokkaido, Hollybrook, 
Hong Kong, Hoosier, Hurrelbrink, Illini, Ilsoy, Imperial, 
Ito San, Jogun, Kanro, Kanum, Kingwa, Kura, Laredo, 
Lexington, Macoupin, Magnolia, Mamloxi, Mammoth 
Brown, Mammoth Yellow, Mamredo, Manchu, Mandarin, 
Mandell, Mansoy, Medium Green, Midwest, Mingo, Minsoy, 
Missoy, Monetta, Morse, Mount Carmel, Mukden, Nanda, 
Nanking, Norredo, Ogemaw, Old Dominion, Oloxi, Ontario, 
Osaya, Otootan, Ozark, Palmetto, Patoka, Pee Dee, Peking, 
Pine Dell Perfection, Pinpu, Richland, Rokusun, Sato, 
Scioto, Seminole, Seneca, Shiro, Sioux, Sooty, Sousei, 
Southern Green, Southern Prolifi c, Soysota, Suru, Tarheel 
Black, Tastee, Toku, Tokyo, Virginia, Waseda, Wea, White 
Biloxi, Willomi, Wilson, Wilson Five, Wisconsin Black, 
Wood’s Yellow, Yelredo, Yokoten. Note: This long table 
“Specially prepared by the Division of Forage Crops and 
Diseases, Bureau of Plant Industry, U.S.D.A.
 Page 53: “United States crop production of soybean 
oil meal and soybean oil, 1924-1940.” This valuable table 
is poorly titled. It has 5 columns: (1) Year. (2) Production 
of soybeans. Increased from 4,947 bu in 1924 to 106.712 
million bu in 1941. (3) Crushings [crushed]. Increased 
from 307,000 bu in 1924 to 64.180 million bu in 1941. (4) 
Production of meal. Increased from 7,400 tons in 1924 to 
1.5369 million tons in 1941. (5) Production of oil. Increased 
from 2.269 million pounds in 1924 to 565.169 million 
pounds in 1941.
 Page 58: Soybean oil imported and exported, 1912-
1940. Imports rose from 24.959 million lb in 1912 to a peak 
of 335.984 million lb in 1918, decreasing to 4.848 million lb 
in 1940. Domestic and foreign oil exported decreased from 
34.803 million lb in 1919 (For 6 months beginning July 1) to 
15.953 million lb in 1940.
 Page 61: Soybean oil: factory consumption by classes of 
products, 1931-1940. Compounds [shortening] and vegetable 
cooking fats rose from 10,869 lb in 1931 to 212.317 million 
lb in 1940. Oleomargarine rose from 623,000 lb in 1931 
to 87.106 million lb in 1940. Other edible products rose 
from 180,000 lb in 1932 to 39.980 million lb in 1940. Soap 
rose from 3.816 million lb in 1931 to 17.612 million lb in 
1940. Paint and varnish rose from 6.256 million lb in 1931 
to 29.828 million lb. Linoleum and oilcoth rose from 2.612 
million lb in 1931 to 29.828 million lb in 1940. Printing 
ink rose from 33,000 lb in 1931 to 82,000 lb in 1940. 
Miscellaneous rose from 2.051 million lb in 1931 to 16.538 
million lb in 1940. Foots and loss rose from 1.625 million 
lb in 1931 to 20.924 million lb in 1940. The total of these 
uses for soybean oil rose from 27.885 million lb in 1931 to 

431.641 million lb in 1940.
 Page 68: Diagram of uses of the soybean. The major 
categories are: Green soybeans, used as fresh vegetables or 
in canned vegetable salads. Dry soybeans, used for seed or 
to make bean sprouts, soup, soy sauce, roasted soybeans, 
boiled soybeans, stock feeds, vegetable milk [soymilk] (used 
to make liquid milk products, dry soy milk products, bean 
curds, soy cheese), debittered soybeans (used to make full 
fat soy fl our, soy coffee, soy butter, soy cereal). Soybean oil 
meal, soybean fl our, soy lecithin, crude soybean oil (used 
to make fatty acids, alkyd resins. glycerine, core oils, soft 
soaps, hard soaps, insecticides, and many non-food products 
mentioned above). Refi ned soybean oil (used to make food 
products–vegetable shortening, margarine, salad dressing, 
edible oils, frying oils). Address: USA.

996. Guillaume, A. 1942. L’utilisation du Soja dans 
l’alimentation et dans l’industrie [The utilization of soybeans 
in food and industry]. Revue de Botanique Appliquee & 
d’Agriculture Tropicale 22(247-248):191-97. March/April. 
[7 ref. Fre]
• Summary: Contents: Introduction. Food uses: Whole 
soybeans, soy sprouts, soy coffee, soy milk, tofu, shoyu, 
miso, natto, soy fl our. Industrial uses: Soy oil, Henry Ford 
and hexane solvent extraction, lecithin, soybean cake, animal 
feeds, plastics, green forage. Address: Professor, Univ. of 
Strasbourg.

997. Product Name:  Dr. Hollie’s Soyalate (Soy Chocolate).
Manufacturer’s Name:  Dr. Hollie’s Products.
Manufacturer’s Address:  Los Angeles, California.
Date of Introduction:  1942 May.
New Product–Documentation:  Natural Brands. 1942. 
Spring Wholesale Catalog. 10 lb slab for $3.30. “A delicious 
health product, tastes like fi ne chocolate, sold in bulk.” Talk 
with Ben Kahan of Kahan & Lessin. 1988. Sept. 24. The 
product was pronounced “So-ya-LAYT.”

998. Rouest, Antoine. 1942. Le Soja dans l’alimentation 
humaine [The soybean in human nutrition]. Revue Horticole: 
Journal d’Horticulture Pratique (Paris) 114(2089):112-14. 
June 1. (New Series, Vol. 28, No. 5). [Fre]
• Summary: Discusses the reasons that soya has a poor 
image as a food. Discusses individually: Soymilk, soy oil, 
lecithin, soybean cake, whole soy fl our, soya coffee, and 
soy sauce (which forms the base of Worcestershire sauce 
from England). Address: In 1946: Professeur d’Agriculture, 
Conservatoire National des Arts et Metiers, France.

999. USDA Bureau of Plant Industry. Div. of Forage Crops 
and Diseases. 1942. Firms manufacturing or handling 
soybean food products. Washington, DC. 3 p. July. 
Mimeographed unpublished manuscript.
• Summary: The companies are listed alphabetically 
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by state, and within state by city. Numbered codes after 
each company, keyed to a list of 35 soyfood types in the 
back, explain which foods are made by each company. 
Unfortunately, it is not clear from this list which companies 
are manufacturers and which are “handlers” (retailers or 
distributors).
 California: Arlington (Loma Linda Foods), Berkeley 
(Golden Gate Food Products Co.), Glendale (Hygenic 
[Hygienic?] Food Co.), Los Angeles (El Molino Mills, Mrs. 
Hauser’s Soya Foods Co. {4617 Melrose Ave.}, Kevo Co., 
Klein Soup Co.), San Francisco (Radcliffe Soya Products 
{146 Fillmore St.}), Santa Cruz (Daglish Health Food 
Service). Delaware: Milton (Draper Canning Co.). Illinois: 
Bloomington (Funk Bros. Seed Co.), Chicago (Allied Mills, 
Armour & Co., Dewey Food Products Inc., Dietetic Supply 
House, Durkee Famous Foods, Fearn Soya Foods Co. {355 
W. Ontario St.}, Glidden Co., Great China Foods Co., 
Griffi th Laboratories {1415 W. 37th St.; handles soy fl our 
and grits}, John F. Jelke Co., Soybean Products Co. {210 
N. Carpenter St.}, Swift & Co.), Decatur (Spencer Kellogg 
and Sons, A.E. Staley Manufacturing Co.), Elgin (B.S. 
Pearsall Butter Co.), Urbana (Prehn’s Health Food Store). 
Indiana: Columbia City (Oriental Show-You Co.), Decatur 
(Central Soya Co.), Indianapolis (Standard Margarine 
Co.). Iowa: Des Moines (Soy Products Co.). Maryland: 
Baltimore (J.H. Filbert, Inc., The Wm. Schluderberg–T.J. 
Kurdle Co.), Takoma Park (Hillcrest Health Products Co.). 
Massachusetts: Boston (Prince Macaroni Co.), Newton 
Centre (W.L. Cummings & Co.). Michigan: Battle Creek 
(Battle Creek Food Co.), Detroit (Shedd Products Co.). 
Minnesota: Minneapolis (Archer-Daniels-Midland Co.). 
Missouri: Kansas City (Harrow-Taylor Butter Co.), St. Louis 
(Blanton Co.). New Jersey: Vineland (George A. Mitchell). 
New York: Brooklyn (Agash Refi ning Corp., Cosmo Packing 
Co., Soy-Malt Co. {234-A Marion St.}), Elmhurst, Long 
Island (American Lecithin Co.), Glandale, Long Island 
(Beskor, Inc. Note: As of May 1997 there is no place named 
“Glandale”–or “Glendale”–on Long Island), New York City 
(Barrett & Eastwood, Borden Company, Enco Chemical 
Corporation, Franklin Mills Co., National Biscuit Co., Soya 
Corporation of America {Rockefeller Plaza}, Stein, Hall & 
Co.), Rochester (Vegetable Products Co.). North Carolina: 
Asheville (Judd’s Health Foods), Lexington (Vitro Nu Foods 
Corp.). Ohio: Cincinnati (The Churngold Corp., Miami 
Butterine Co.), Circleville (Winoor Canning Co.), Cleveland 
(Barton Nut & Candy Co., Pfaffman Egg & Noodle Co.), 
Columbus (Capital City Products Co.), Greenville (O’Brien 
Milling Co.), Mount Vernon (International Nutrition 
Laboratory [Dr. Harry Miller]), Worthington (Special Foods, 
Inc.). Pennsylvania: Paoli (Great Valley Mills), Philadelphia 
(J.S. Ivins’ Son, Inc., C.F. Simonin & Sons, Tastee Soy 
Foods), Williamsport (Penna Soya Products Co.). Tennessee: 
Madison College (Madison Foods). Wisconsin: Hortonville 
(Fox Valley Canning Co.), Oostburg (Oostburg Canning 

Co.), Owen (Owen Canning Co.).
 The soy food types are: “1. Albumin or protein. 2. 
Beans–baked. 3. Beans–canned green. 4. Beans–roasted. 
5. Breakfast foods. 6. Butter–soy. 7. Candies. 8. Chips or 
meats. 9. Chocolate. 10. Chocolate and other beverages. 11. 
Coffee substitute. 12. Crackers, wafers, cookies, puddings, 
etc. 13. Curd or cheese. 14. Diabetic foods. 15. Flakes. 
16. Flavorings. 17. Flour. 18. Flour–prepared. 19. Grits. 
20. Health foods. 21. Ice cream powder. 22. Infant foods. 
23. Lecithin. 24. Macaroni products. 25. Malted products. 
26. Meat-like products. 27. Milk. 28. Molasses–bean. 29. 
Oil. 30. Puffs. 31. Sauce. 32. Shortening. 33. Soups. 34. 
Soybeans. 35. Spreads–sandwich. 36. Toast.”
 Note: This is the earliest document seen (Dec. 2015) that 
mentions Griffi th Laboratories. Address: Washington, DC.

1000. Agricultural Chemical Research Div., U.S. Bureau 
of Agricultural Chemistry and Engineering. 1942. Coffee 
substitutes–a selected list of United States patents, compiled 
by V.A. Pease, revised by J.A. LeClerc. Washington, DC: 
U.S. Bureau of Agricultural Chemistry and Engineering. 3 p. 
Unpublished manuscript. [29 ref]
• Summary: Soy is not mentioned in the titles of these 
patents, many of which are general and vague–such as 
“Coffee substitutes.” However that doesn’t mean that soy 
is not mentioned in the full text of any of these patents; it 
probably is.
 “The following list is by no means complete, but it is 
fairly comprehensive, and gives a good picture of processes 
and ingredients used in manufacturing partial or complete 
coffee substitutes.
 “Domestic patent descriptions may be obtained for ten 
(10¢) cents per copy from the Commissioner of Patents, 
United States Patent Offi ce, Department of Commerce, 
Washington, D.C.” Address: USDA.

1001. News (Dana, Indiana). 1942. Soybeans for man, 
machine on meeting menu at Purdue. Sept. 10.
• Summary: “Soybeans in human and animal nutrition, 
soybeans for civilians and soldiers, soybeans to replace oil 
that no longer comes from the Orient, soybeans instead of 
coffee, soybeans in many new industrial roles, and then 
soybeans of many varieties will all the cultural practice under 
the consideration will be some of the topics on the mental 
menu at the annual convention of the American Soybean 
Association to be held at Purdue University, September 16 
and 17. Several hundred growers and processors from over 
the United States will attend the session.
 “Among headline speakers will be H.T. Herrick, director 
of soybean research at the northern U.S.D.A. Laboratory at 
Peoria, Illinois...”

1002. Madison Health Messenger (Madison, Tennessee). 
1942. Soy bean exhibit at National Health Foods 
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Convention. 4(4):3. Undated.
• Summary: “’The World of Tomorrow in Soybeans’ was the 
theme of the Madison Foods exhibit at the National Health 
Foods Convention in New York City. A picture of this very 
beautiful exhibit is shown at the bottom of this page.
 “Many new varieties of soybeans were shown to health 
food dealers from all over the United States, who saw for 
the fi rst time at the National Health Foods Convention a 
comprehensive exhibit of various soybean products. There 
were small black soybeans, brown soybeans, green soybeans, 
yellow soybeans, of various sizes, shapes, and varieties. 
There were breakfast foods ready-to-eat and cooked. Other 
items in the exhibit consisted of soy fl our, various kinds of 
soy oil, soy hydrogenated shortening, soy lecithin, stock 
feed, poultry feed, dog and cat foods; canned soybeans plain, 
canned soybeans in tomato sauce, meat substitutes, soy 
cheese, soy milk, soy albumin, soy bread, soy muffi ns, soy 
toast, soy coffee substitute, soy macaroni, soy noodles, soy 
sauce, linoleum, and plastics.
 The exhibit was fi nished in an automobile lacquer with 
a photographic smear of soybeans covering the entire front 
of the exhibit around the display of sample bottles of various 
soybean products on the right wing of the exhibit, and the 
Madison Foods products on the left wing of the exhibit, the 
soybean smear was fi nished in a sepia tone to approximate 
the natural color of the soybean, and the lettering on the 
top of the exhibit was cut-out wood, raised letters, fi nished 
in automobile lacquer. It was one of the most outstanding 
exhibits ever shown at a National Health Foods Convention 
from the standpoint of its educational value as well as its 
artistic layout and beautiful fi nish. Visitors to the exhibit 
were profuse in their commendatory comments of the 
exhibit, and E.M. Bisalski, Manager of Madison Foods, 
and Ulma Doyle Register, Chemist, were busy receiving 
visitors to the exhibit, who came from all parts of the forty-
eight states to attend the National Health Foods Association 
Convention, Hotel McAlpin, New York City, August 26-29.
 “Next year the convention will be held in Los Angeles, 
California, at approximately the same time.”

1003. Vergnaud, Henri. 1942. Ressources apportées par le 
haricot d’Asie à l’alimentation humaine [Resources supplied 
by the Asiatic bean (soybean) to the human diet]. Chimie et 
Industrie (Paris) 48(3):126-33. Sept. (Chem. Abst. 37:6049). 
[9 ref. Fre]
• Summary: Repeats, with minor modifi cations, the history 
of the arrival of the soybean in various countries, given in 
Letzgus and Vergnaud 1941. Address: Ingénieur E.C.A.T. 
Secrétaire général de l’Institut Agricole et Industriel du Soja 
(Paris).

1004. Scientifi c American. 1942. Miracle beans: Long called 
“The Cow of China,” the soybean is now invading almost 
every fi eld of endeavor. 167(5):216-18. Nov.

• Summary: This article begins: “America in general has 
just begun to ‘discover’ the widely varied possibilities 
of the soybean. Henry Ford makes steering wheels of it, 
midwestern farmers look on it as a promising money crop, 
diet and health practitioners are starry-eyed about its protein, 
calcium, and iron content... the little bean is a capital meat 
substitute; that coffee, cheese, candy, salad oil, lubricating 
oil, printer’s ink and celluloid and glue, airplane bodies and 
rubber substitutes are made from it. It’s good for cattle–good 
for dog food and linoleum and paint and rayon panties, good 
for explosives, good for building bone and muscle in fi ghting 
men. It’s a fi ne forage crop and, like alfalfa, it will enrich the 
soil.
 “But fi ve years from now, when the present war has 
made the soybean as familiar an institution in America 
life as cellophane and synthetic rubber, it will be well to 
remember that the ‘discovery’ of today was known to the 
Chinese thousands of years before the birth of Christ. The 
emperor Shen Nung speaks of it in his “Materia Medica,” 
written in 2838 B.C. Whole ages before this... a legend was 
current which had been handed down in northern China and 
Manchuria to the present day, telling how man fi rst became 
acquainted with the soybean.
 “A caravan of merchants, says the legend, was 
homeward-bound, loaded with gold after a successful 
trading expedition, when it was attacked by bandits. Taking 
shelter in an easily defended ravine, the traders held off the 
attackers for several days until their food ran low. Starvation 
threatened–until one of the servants returned to camp with 
a sack of beans he had found on a vine-like plant which the 
animals were eating. They mashed up these beans to a paste 
with a little water and baked them–and on this crude biscuit 
the famished men regained enough strength to hold off the 
attackers until help arrived.
 “The Chinese have looked on the soybean as their staff 
of life for ages.” Many have never tasted milk except that 
from the soybean, which costs one-fourth as much as cows 
milk. “Long it has been called the Cow of China. The Orient 
uses the bean not so much as a vegetable as for making 
cheese [tofu], [soy] sauce, bread, and meat substitutes. For 
thousands of years it has been the basic protein food in 
Manchuria, China, Korea, Japan, and the Malay Peninsula.
 “Soybeans fi rst came to America in 1804 on a clipper 
ship whose Yankee master had ordered several bags tossed in 
the hold in case his provisions ran low.”
 William J. Morse, now senior agronomist at the USDA, 
worked for 34 years “with the quiet fervor of a missionary 
to bring the miracle bean prominently into the agriculture of 
this country.”
 In 1929 some 9 million bushes of soybeans were grown 
in the USA, increasing to 91 million bushels in 1939. The 
soybean is now America’s fourth largest cash grain crop; “we 
grow as much as Manchuria. The cow of China has become a 
hundred-million-dollar American industry.
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 More than 75% of America’s soybean oil goes into 
food products; most of the rest goes into paint, lacquers, and 
soaps. About 95% of the soybean meal is fed to livestock; the 
remaining 5% is used to make plastics, fl our for baking, glue, 
fertilizer, dog food, breakfast cereals, macaroni, baby foods, 
reducing diets, and diabetic foods.
 Discusses (at great length) the work of Henry Ford and 
Robert Boyer with soybeans, including soy fi ber (which 
has the potential to replace wool), Ford’s suit made of 25% 
soybean fi ber, plastic parts in cars, the car of the future with 
a plastic body over a tubular steel framework (it will weigh 
only 85% as much as 1942 models did), and his solvent 
extraction system.
 Note: This is the earliest document seen (March 2014) 
with the term “Cow of China,” referring to the soybean, in 
the title.

1005. Reid, Marion. 1942. Soya beans help solve food 
problem. Health Culture. Dec. p. 28-30, 55.
• Summary: Describes Mahatma Gandhi’s work to improve 
living conditions in India, a country with a population of 350 
million, all but 6 million of whom live in 700,000 villages. 
“Gandhi himself is a vegetarian and he is introducing a sane 
vegetarian diet into the villages. His medium of instruction 
is his little weekly paper called Harijan (i.e., ‘Child of God’). 
The people have acquired the pernicious habit of buying 
polished rice, white sugar, white fl our and commercial oil, 
instead of growing these things themselves and using them in 
their natural condition as they used to do...
 “Gandhi is a great believer in the soya bean. He thinks 
that soya milk will eventually replace the dairy product. In a 
recent number of Harijan he published the following extract 
from pamphlet No. 7 issued by the ‘Bombay Presidency 
Baby and Health Week Association.’” The extract is 
reprinted in full. For details see Bombay Presidency... 1935.
 Note: Health Culture magazine was published from 
1894 to 1964 in New York City. In 1910 Elmer Lee, M.D., 
was the editor.

1006. Product Name:  Soy-Kawfee (Roasted Soybean 
Coffee).
Manufacturer’s Name:  Butler Food Co.
Manufacturer’s Address:  P.O. Box 4, Cedar Lake, 
Michigan.
Date of Introduction:  1942.
Ingredients:  Incl. soybeans, wheat bran, brown sugar.
New Product–Documentation:  Manufacturer’s catalog. 
1942. Sold in bulk at $0.15/lb. “An alkaline food drink 
made from a blend of soybeans, wheat bran, and brown 
sugar, roasted to bring out a delightful fl avor. A refreshing 
change from coffee, tea, and cocoa, and contains no harmful 
stimulants. Prepare the same as you do coffee, using 
approximately one tablespoon to each cup.”

1007. Product Name:  Soy Cup (Coffee Substitute. 
Renamed Soycup in 1959).
Manufacturer’s Name:  Soy Products Co.
Manufacturer’s Address:  7 Seventh St., Des Moines 9, 
Iowa.
Date of Introduction:  1942.
New Product–Documentation:  USDA Bureau of Plant 
Industry. Div. of Forage Crops and Diseases. 1942. Firms 
manufacturing or handling soybean food products. p. 1. 
This company is listed as making or handling a “coffee 
substitute.”
 Soybean Blue Book. 1948. p. 80. But this product name 
fi rst appears in the 1959 Blue Book (p. 90) as Soycup.

1008. Bragg, Paul C. 1942. Outwitting illness. 4th ed. 
Burbank, California: Published by the author. 273 p. Illust. 
(portraits). No index. 24 cm.
• Summary: Contents: A new world (“that recognizes only 
physical fi tness and power.” The strong rule and the weak 
perish). The price of neglect. Constipation–The root cause 
of disease. Avoiding foods that cause disease (incl. alcoholic 
beverages, soft drinks, tea, coffee, tobacco, drugs, white 
fl our and products, white sugar and products, etc.). Cell 
purifi cation. The miracle healer–Fasting. Thermostatic skin 
control. The master accellerator–Breathing. Streamline 
fi gures through exercise. Seek the sub for life. How vitamins 
keep you healthy. The relation of minerals to health. Foods. 
The plus high “E.Q.” [Energy Quota] diet (incl. vitamins, 
minerals, and chlorophyll). The importance of the rhythm 
breakfast. The adequate diet. Eating to defeat illness and 
premature old age. How to break bad habits (e.g., the alcohol 
habit). How to have a healthy head of hair. Can we discard 
our glasses. The care of the feet. Bathing. Prenatal feeding. 
Reducing. Gaining weight.
 Disease. Rupture and hernia. Nervousness. Swollen 
ankles and abdominal swelling. Biliousness. Building 
blood for anemia. Diabetes. The climacteric or menopause. 
Prostatitis and male menopause. Cataract. Tuberculosis. 
Heart trouble. Gall bladder trouble. Kidney trouble. 
Liver trouble. Rheumatism, sciatica and neuritis. Goiter 
and thyroid trouble. Hardening of the arteries. Sleep and 
insomnia. Colitis and ulcers. Skin disease. Arthritis. High 
blood pressure. Low blood pressure. Sinusitis, asthma, hay 
fever, chronic catarrh, deafness and colds. Varicose veins, 
piles and hemorrhoids. Tranquility of mind.
 Foods rich in iron include soybeans (p. 115). Good 
foods include “fresh green soy beans,” “dried soy beans” 
(p. 120-21), and meats, fi sh, cheese, milk, whole grains and 
whole-grain products (p. 131-35). An adequate diet includes 
a serving of soy beans once a week (p. 147). People who 
are underweight should consume plenty of dried legumes; 
“lentils peas, Lima beans, garbanzos, and soy beans should 
be used” (p. 192). 
 Full page black-and-white photos show: (1) Portrait 
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of Paul Bragg, smiling (frontispiece). (2) Paul Bragg in 
a bathing suit, lifting one barbell high over his head and 
another to just above his right shoulder. Address: P.O. Box 
428, Burbank, California.

1009. Butler Food Co. 1942. Order blank. P.O. Box 4, Cedar 
Lake, Michigan. 1 p. Catalog. Undated (but date is written on 
by hand).
• Summary: The following soy products are listed: Cereals: 
Soy-fruit & nut cereal (ready to eat). Vegetarian Meats: 
ViM-eat soy-nut loaf, ViM-eat soy-nut cheese. Beverages: 
Soy-kawfee. Flour: Entire soybean (very fi ne) bulk, entire 
soybean wheat mix 30-70 bulk, soy beans with tomato sauce, 
ViM-ilk, and Soy-Nuts.
 Note: This is the earliest document seen (March 2001) 
concerning Butler Food Co., Cedar Lake, Michigan. Address: 
Cedar Lake, Michigan. Phone: 128-F-21.

1010. Butler Food Products of Cedar Lake Academy. 1942. 
[Product descriptions and recipes]. P.O. Box 4, Cedar Lake, 
Michigan. 4 p. Catalog. Undated (but date is written on by 
hand).
• Summary: The company’s products are listed, a brief 
description is given of each, and with many a recipe is also 
given, as follows: Cereals: Soy-fruit & nut cereal (ready 
to eat.). Soy-Wheat Cereal. Vim-eat Soy-Nut-Loaf. Soy-
Nut-Cheese. Vim-Ex (a savory extract of dry yeast and 
vegetables). Soy Kawfee. Flour. Soybeans with tomato 
sauce. ViM-ilk. Soy Nuts. Address: Cedar Lake, Michigan. 
Phone: 128-F-21.

1011. Giraud-Gilliet, J. 1942. Le soja, aliment d’avenir: 
manière de le cultiver; 2 à 300 façons de le consommer 
[Soya, food of the future: How to cultivate it; 200-300 ways 
to consume it]. Saigon: Imprimerie de C. Ardin. 285 p. 
Index. [Fre]
• Summary: Contents: Dedication. Introduction. Part I: 
Summary study of soya (the soybean): Its cultivation. 1. 
The nature of soya: Its area of expansion. 2. Cultivation of 
soya: Soil, manure & fertilizer, seeds. 3. Interest in soya: 
Its richness in nutritive elements and comparison with other 
foods. Various possibilities for utilization: therapeutic uses 
for hygiene and diseases (vegetarian diet, diabetes, beriberi, 
diseases of the nervous system, anemia, slimming, milk diet), 
agricultural uses for fi xation of nitrogen in the soil and as 
a fertilizer, use in the feeding of animals (green forage, dry 
forage, soybean cake, fl our, seeds, germinated seeds, straw 
and pods, soymilk, milk), industrial utilization (soybean 
oil and its derivatives, glycerine, soy casein), use as human 
food (whole dry soybeans, soy sprouts, soybeans mashed or 
ground after they are cooked, soybeans cracked or crushed 
before they are cooked, fermented soybeans, soymilk, 
soymilk derivatives / foods made from soymilk {tofu / dâu-
phu, yuba / tao hu ky, dry yuba rolls / phu chuc, beverages}, 

edible oil), utilization for social work (drops of milk, bowls 
of soya, inexpensive restaurants, battle against malnutrition 
and degeneration, for school gardens, pagodas, waste lands).
 Part II: The main soyfood products and how to prepare 
them at home. 1. Soymilk, soymilk curds (tau hu hoa), small 
white cheeses (petits fromages blancs {dâu-hu miêng}), 
folded sheets of yellow yuba (feuille jaune plissée de crème 
de soja {dâu-hu ky vang}), white sheets of yuba (feuille 
blanche unie {dâu-hu ky trang}), dried or smoked yuba 
(plaquettes séchées ou fumées {dâu-hu ky ngot}), fermented 
tofu–like cream cheese (fromages fermentées: cancoillotte 
comtoise au soja). 2. Soy fl our: Roasted soy fl our, soy bread, 
sojenta (soy polenta), pasta (soy vermicelli and vermicelli of 
mung beans {dâu xanh} or song than). 3. Soy condiments. 
Solid condiments: natto and douchi (taotché), condiments 
that are pastes: miso and doujiang (tao tjiung) and koji [sic, 
not a paste but used to make miso, doujiang, shoyu, and 
jiang-you], liquid condiments: shoyu, jiang-you (tsiang 
yeou), (tao yu), ketjap (Indonesian soy sauce), Vietnamese 
soy sauce (tuong).
 Part III: Recipes. 1. Introduction: Essential 
recommendations, the cookery of the poor, comparative 
cuisine, general recipes. 2. Soups and paps. 3. Hors 
d’oeuvres and salads. 4. Vegetables. 5. Meat, fi sh and egg 
dishes. 6. Breakfasts, sweets, and desserts.
 Conclusion. Appendix. Errata. Address: Administrateur 
des S.C. de l’Indochine; Vietnam.

1012. Glotzhober, Clem. 1942. Annual report (August–
December). Dearborn, Michigan: Food Laboratory (Ford 
Motor Co.). 14 p.
• Summary: Research was conducted on a coffee substitute 
made from roasted soybeans mixed with other plants, 
patties made from pre-cooked soybeans, and the effects 
of hydrochloric acid and sodium hydroxide on the pH of 
solutions of “soy protein.”
 The last section, titled “Hard soy cheese,” describes the 
author’s attempt “to make a similar cheese from soy milk. 
Several batches of soy milk were curdled by several methods 
including acetic acid plus heat, and lactic acid plus pepsin, 
and then the curds were pressed.” The cheese was then cured 
for 3 months or more.
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “Hard soy cheese” to 
refer to a Western-style soy cheese. Address: Food Lab.

1013. Jouven, Maurice. 1942. Les plantes à huiles [Oil-
bearing plants]. Paris: Editions de Montsouris. 160 p. See p. 
82-101. Illust. No index. 18 cm. Series: Collection Rustica. 
[Fre]
• Summary: Contents related to soy: Part V: Exotic oil-
bearing plants susceptible to cultivation in France. 1. The 
soybean–Characteristics of the plant, Origin and distribution. 
Importance of the crop. Varieties (overseas and developed 
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for France). Composition of the plant (as for green forage). 
Climate. Nature of the soil. Elements needed from fertilizers. 
Manure / fertilizer (engrais).
 2. Cultivation of soybeans–Place in the crop rotation. 
Preparing the soil. Planting. Transplanting. Nitrogen fi xation, 
incl. inoculation and nitrogen-fi xing bacteria. Cultural styles 
(façons culturales). Enemies of the soybean.
 3. Harvesting the soybean–Threshing. Yield. Storage.
 4. Utilization of the soybean–As animal feed. As 
human food. Soy fl our. Soy bread. Soy oil. The soybean as 
a vegetable [green vegetable soybeans]. Condiments (made 
with molds, such as soy sauce. The Chinese consume each 
year 700 to 800 million liters of soy sauce). Various other 
products (soy chocolate, soy coffee, soy wine, fermented 
soymilk). Industrial uses (soaps, candles, paints, soy 
casein for sojalithe, artifi cial petroleum, soy gasoline {by 
distillation of the petroleum}).
 Organizations actively involved with soya: (1) Institut 
National du Soja, 5, rue de Logelbach, Paris 17eme. (2) 
Institut Agricole et Industriel du Soja, 13, rue des Saussaies, 
Paris 8eme. (3) Centre National de Soja, 8, cours de 
Gourgues, Bordeaux. (4) Revue Internationale du Soja, 
(Editions E.-V. Letzgus, 97, rue Saint-Lazare, Paris 9eme).
 Illustrations show: (1) A soybean plant with enlarged 
pods (p. 83). (2) A weeder (Extirpateur) (p. 89). (3) Many 
ways to plant soybean seeds (p. 93). (4) Devices for drying 
soybean forage (p. 96).
 5. The peanut.
 6. Castor-oil plant, sesame seed, and niger seed 
(Guizotia oleifera / abyssinica). Address: Ingenieur 
Agronome.

1014. Mouriquand, Georges. 1942. Vitamins et carences 
alimentaires [Vitamins and food defi ciencies]. Paris, France: 
Albin Michel. 462 p. Illust. Index. 20 cm. Series: Sciences 
for Today (Sciences d’Ajourd’hui. [Fre]
• Summary: This book was published during World War 
II. Because the Germans looted France of food and other 
valuables, the French were suffering from malnutrition. 
Efforts were made on many fronts to grow soybeans in 
France; long experience had shown that certain varieties 
grew and yielded well in the southern and eastern parts of the 
country. Moreover, soybeans were not subject to requisition 
by Germany, which did requisition meat dairy products, 
wheat, potatoes, wines, etc. It had long been well known 
that the soybean contained exceptional nutritional value, 
especially as a source of high-quality, low-cost protein. Yet 
Prof. Mouriquand regrets that habitual ways of eating and 
thinking are making the French slow to adopt soyfoods 
into their diet, where they could do immense service to the 
population. Even though he is a distinguished professor 
of medicine, Prof. Mourisand he does not hesitate to give 
his all and to cultivate soybeans (either he or someone in 
his family) as an experimental home crop–as shown in 

photographs.
 The section on Flours for infants and young children 
(from 6 months to 6 years; p. 325-28) notes that France’s 
Minister of Health and the Family demanded that the 
Commission on Food, under the Consultative Committee of 
Hygiene for France set aside fl our, to be sold a low prices, 
for infants and young children. A table shows that these 
fl ours include both soy fl our (Farine de soja) and defatted 
soybean cake. The introduction of soy into the diet raises 
the content of protein and oil in the diet. Our trials show–
contrary to what some may believe–that soy does not give 
any “bad taste” to the fl our and that that the infants accept 
and digest perfectly any of the fl ours shown in the table if 
they are presented in the form of a pap with milk. Our study 
also shows that toasting the fl ours renders them even more 
savory and more digestible.
 The section on Soy and nutritional balance (p. 407-10) 
states that there are now major defi ciencies of protein and 
fat in the French diet. Yet men such as Bordas and Matagrin 
have written extensively about the soybean. Now is the time 
we must heed their words. The soybean contains about 40% 
protein and 18-20% vegetable oil; this oil is one of the main 
oils used by the Germans. One kg of soybeans has about 
the sane nutritional value as 6 liters of milk or 500 gm of 
meat. And soy contains vitamins A, B, and D. The people 
of southern France should be growing their own soybeans. 
The soybean can also be made into chocolate, or roasted soy 
fl our can be added to cocoa powder to enrich it with protein, 
calories and vitamins–and to lower its price. Soybeans can 
also be use to make soymilk, tofu (fromage de soja), etc. 
Various authors have recommended a mixture such as the 
following for infants and young children: Soy fl our 5-8 gm. 
Rice cream 10 gm. Malt 2 gm. Sugar 5 gm. Water 80 gm; it 
is well accepted and well digested.
 Facing page 368 is a photo of soybean plants in a fi eld at 
Saint-Rambert l’Ile-Barbe in the department of Rhone near 
Lyon. Photo by Ed. Mouriquand, Sept. 1941.
 Facing page 369 is a photo of a single mature, dry 
soybean plant, planted in May, pods reached maturity on 
15-30 Sept. 1941. Photo by Ed. Mouriquand, Sept. 1941. 
Address: Professeur à la faculté de Médecine de Lyon. 
Membre correspondant de l’Académie de Médecine, France.

1015. Rotondi, Pietro. 1942. Vegetarian cookery. Los 
Angeles, California: Willing Publishing Co. 151 p. Recipe 
index. 23 cm. 2nd edition 1948 (150 p.).
• Summary: This book, dedicated “To Humanity,” is 
basically a vegan cookbook–except for the use of a little 
honey. It uses no dairy products or eggs, and views a 
raw food diet as the ideal–although many recipes call for 
cooking. Following the dedication is this quote: “The human 
body is the temple of God and as real as God himself, 
because He dwells in it...”
 Under “Substitutions” (p. 21) the author notes that “Soy 
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milk may be substituted for cow’s milk...” Under “For the 
infant” we read: “Advice to the mother–Almond milk is the 
most perfect and ideal food for the infant both in nutritional 
value and digestibility.”
 Soy sauce (p. 70-71, etc.), Savita, and Vegex are widely 
called for a seasonings. The soy-related recipes in this book 
seem extremely original and innovative; they include: Baked 
lima beans (with soy bean milk, p. 58). French-fried onions 
(with soy bean milk, p. 61). Peas cooked with potatoes 
and soy bean milk (p. 67). Whole wheat or barley chowder 
(with soy bean milk, p. 68). Ripe olive croquettes (with soy 
milk, p. 71). Vegetable hamburgers (with soy bean milk, p. 
72). Carrot loaf I (with soy milk, p. 73). Tofu (fried in fl our 
breading, p. 74). Tofu loaf (baked, p. 74). Tofu omelet (p. 
74). Tofu and garbanza [garbanzo] beans (p. 75). Gluten 
steak (with 1 cup soy sauce, p. 75). Chop suey (with [mung] 
bean sprouts and soy sauce, p. 78). Savory lima patties 
(with soy bean bread, p. 85). Soy bean loaf (with cooked 
and ground soybeans, p. 85). Soy gravy (with soy milk and 
soy sauce, p. 87-88). Wholewheat bread and rolls (p. 89-
92; many call for the use of soy milk). Tofu cake I (like a 
baked cheesecake with shredded coconut, lemon, and agar, 
but no crust, p. 99). Tofu cake II (like a cheesecake with a 
wholewheat or graham cracker crust, p. 99). Note: This is 
the earliest document seen (Jan. 2020) that mentions a tofu 
cheesecake, and the earliest recipe seen (Oct. 2003) for a tofu 
cheesecake.
 “All Bran” muffi ns (with bran and soy milk, p. 112). 
Soy wheat germ muffi ns (with soy pastry fl our, p. 113). 
Corn meal muffi ns (with soy milk, p. 113-14). Soy bean 
chocolate frosting (with “2 squares soy bean chocolate,” p. 
116). Soy bean chocolate date pudding (with 5 oz “soy bean 
chocolate” and 1 tablespoon soy bean milk, p. 120). Rice 
pudding deluxe (with 1 quart soy milk, p. 121). Soy bean 
chocolate ice cream (with 1/3 pound soy bean chocolate and 
a pint coconut milk, p. 127). Fruit ice cream, Maple sugar 
candy, Maple fudge (each with soy milk, p. 129). Soy bean 
chocolate fudge (with 1 cup “grated soy bean chocolate” and 
3 tablespoons soy milk). Peanut butter fudge (with soy milk, 
p. 130). Soy bean chocolate caramels (with 3 squares soy 
bean chocolate and ½ cup “soy milk,” p. 131).
 On pages 141-43 are two charts: (1) Alkaline, acid and 
neutral foods (soy beans [dried or fresh], soy bean bread, and 
soy bean milk are listed as having an alkaline ash, whereas 
fl esh foods, eggs, cheese, and most nuts are listed as having 
an alkaline ash). (2) Vegetable protein vs. animal protein. 
Divides various foods that are high in protein content into 
vegetable and animal, then ranks them in descending order 
of protein content. Included in the vegetable protein are: 1. 
(highest) Soy bean fl our 39.5%, 4. soy beans 34.0%. The 
highest ranked animal product is dried beef 39.2%. The 
average protein content of 26 vegetable foods is 25.89%, 
compared with 21.79% for 26 animal foods.
 The author, a chiropractor, died in about 1986 in a fi re at 

about age 92. A videotape of him has been produced by the 
Rotondi foundation in Los Angeles.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Vegetable 
hamburgers” (or “Vegetable hamburger”). Address: Los 
Angeles, California.

1016. White, Julius Gilbert. 1942. Abundant health: 
Expounding the Learn-how-to-be-well system of daily 
living. Madison College, Tennessee: Published by the author. 
xix + 378 p. See p. 298-303. Illust. Index. 24 cm. [50+* ref]
• Summary: The maintenance of physical and mental health 
can be achieved through a vegetarian diet and wholesome 
living. Interesting sections include: Denmark’s food 
experiment under Dr. Hindhede during World War I (p. 144). 
Sixteen reasons for vegetarianism (p. 144-48). Note that 
Madison College is a Seventh-day Adventist college and 
sanitarium.
 Soya is discussed on the following pages: Soy bean fl our 
(p. 136). Soybeans and soybean products as a replacement 
for meat (p. 143-44). One section titled “The Soy Bean: 
The Wonder Food” (p. 298-303) discusses soybean sprouts, 
soybeans as coffee, soy “butter” (this product, similar in taste 
and texture to peanut butter, is now on the market), home-
made soy butter homemade soy mayonnaise (made from the 
above soy butter), soy acidophilus milk (also often called soy 
buttermilk).
 Recipe for home-made soy butter: 4 tablespoons of 
soy fl our. 4 tablespoons of water. Mix well and cook four 
minutes or less. Add one cup soy bean oil and beat with a 
rotary beater till the oil disappears. If color is wanted add 
a little of some kind of butter color. Add a little salt to suit 
taste.
 Note: This is the earliest document seen (Dec. 2012) that 
describes how to make soynut butter on a home or laboratory 
scale. Address: Madison, Tennessee.

1017. Holt, Jane. 1943. News of food: Soy beans, the source 
of oil, fl our, milk and cereals, winning ‘terrifi c’ popularity. 
New York Times. Jan. 27. p. 16.6.
• Summary: “The wallfl ower became the belle of the ball. 
That, fi guratively, is the American history of the soy bean.” 
Several decades ago the soybean was considered fi t only for 
fodder, but now it is found, in one form or another, “on the 
best of dinner tables.”
 Soy fl our is creamy yellow in color and lighter in texture 
than wheat fl our. It may be used for baking muffi ns, soft 
cookies, or bread. In one Manhattan department store, soy 
fl our is sold in 1-pound tins for $0.30 each. Dried soybeans 
(or “dried soys”) are sold in New York City shops for about 
$0.10 per pound.
 Although the canning of soy beans has been ruled out 
for the duration of the war, some tins are still available. 
“Giant green beans, those not fully ripe, are sold in six-ounce 
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containers for 18 cents, and a one-pound four-ounce tin of 
the mature soys costs a quarter [$0.25]. The fresh green 
variety does not seem to be available at the moment.
 Soybean milk is sold in a Manhattan store–$0.20 for a 
14 oz tin. The curd is also sold in tins–$0.30 for 13 ounces.
 Soybeans are also converted to breakfast cereals. One 
that recently arrived on the market, made solely from soy 
beans, “looks and tastes very much like chopped nuts. It is 
ready to serve with milk or cream, or to use in place of nuts 
as garnish for cakes and cookies. An eight-ounce package, 
which holds more cereal than you may suspect, costs a 
quarter [$0.25]... Various soy cereals have been compounded 
and set forth as coffee substitutes.”

1018. Beck, Mrs. Fred. 1943. Farmers market today (Ad). 
Los Angeles Times. March 6. p. 8.
• Summary: Henry Bell, who is in charge of the two 
Manning’s coffee counters here, looks with alarm on the new 
trend toward the “coffee stretcher.” “(A typical stretcher is 
roasted soybeans doctored up some.)”
 “The original Farmers Market, W. Third at Fairfax.” 
Note: It opened in 1934.

1019. Barker, Jessie. 1943. The part played by legumes in 
the diet of the Nyasaland African: With notes on the cooking 
and palatability of a number of different kinds. East African 
Agricultural Journal 8(4):212-18. April.
• Summary: The four important kinds of beans and peas 
grown in Nyasaland, in descending order of popularity, are 
haricots, fi eld peas, cowpeas, and (a distant fourth) pigeon 
peas. The soya bean has no native names in Nyasaland. 
Trials were carried out during 1941 at Mwera Hill on 
Hermann, Easy Cook [Easycook], and Hernon varieties.
 “The soya bean contains a considerably higher 
proportion of protein than the other leguminous seeds and 
is also rich in fat; hence it is a very valuable food for native 
diets.
 “Unfortunately it differs from the other beans and peas 
in that its fl esh does not become friable and easily broken on 
cooking. The eater fi nds that when he picks up a few of the 
beans with his lumps of nsima they feel fi rm to the touch and 
do not crumble and mingle with it like other beans. Hence, 
quite naturally, he assumes that the beans are not properly 
cooked and may refuse to eat them. Another point in their 
disfavour is that they require soaking overnight, a process 
new to the average Nyasaland woman.
 “Hence when soya beans are to be introduced, either 
in rations for labour or into the diet of an institution such as 
hospital, school or prison, there is a need to go very carefully 
and slowly at fi rst, lest such a good food be damned for ever 
in the eyes of that particular group of Africans...
 “A scheme which has proved successful in Southern 
Rhodesia has been to mix a small amount (5 per cent) with 
other beans, e.g. haricots or cowpeas, and then to increase 

the proportion gradually up to possibly a half and half 
mixture. If there is diffi culty in the acceptance of the whole 
beans, then they should be made into a meal and a proportion 
of this mixed with the staple fl our in use... The meal from 
roasted beans is very palatable and keeps well. It can be used 
in amounts up to 20 per cent of the mixture with all kinds of 
fl our. It is of particular value with cassava fl our, which by 
itself is of such poor nutritive value.” Address: Nutritional 
Investigator, Nyasaland.

1020. Gay, H. 1943. La culture du soya en Tunisie [Soybean 
cultivation in Tunisia]. Revue Internationale du Soja 
3(17):31-41. March/April. Also in: Bulletin de la Direction 
des Affaires Economiques, 2nd trimester, 1936. [Fre]
• Summary: Contents: The environment. Climatic factors 
affecting soybean trials during 1932-34 near Tunis. Varieties 
tested during these years: white seeded and colored, early 
and late, those suited for grain vs. forage. Design and 
implementation of the trials. Results of the trials: Infl uence 
of the date of planting, of spacing, of the soil type, of the 
fertilizer used, of the bacteria used for inoculation, combined 
action of the fertilizer and bacteria, of irrigation, crop 
management, harvest and yield (of seed and forage; the 
highest seed yields came from Mansoy, Virginia, Illini, and 
Mandarin; the highest forage yields came from Virginia, 
Laredo, and Tarheel Black), the infl uence of soybean culture 
on the following wheat crop. Enquiry and investigation of 
farmers who grew soybeans in other parts of the country 
(1932-34). Notice and advice concerning soybean varieties 
and cultivation addressed to farmers in 1934.
 Trials of the utilization of soybean products: Soymilk, 
tofu (le fromage de soya), soy coffee, whole dry soybeans 
and soy nuts (Soya Légume, soya salés et grillés), soybean 
forage. Conclusions. The results are inconclusive. Special 
thanks goes to Mr. Serge Livoff, Mr. Chabrolin, and Mr. 
Parisot. The latter is directeur du Domaine des Fermes 
Françaises de l’Oued Tessa. Address: Conseiller a la 
Direction des Affaires Economiques de Tunis.

1021. Holt, Rackham. 1943. George Washington Carver: An 
American biography. New York, NY: Doubleday Doran & 
Co. 342 p. 2nd ed. 1963, 360 p. [18* ref]
• Summary: This is considered by some to be the best 
biography of Carver. The author is a woman. There are ten 
entries on soy in the index of the 1963 second edition.
 Dr. Carver was born a slave in Missouri, around 1864. 
After working his way through school by washing clothes, 
Carver applied for registration at the University of Iowa and 
received a letter of acceptance. However, when he arrived, 
and offi cials learned that he was a Negro, he was rejected. 
Later he attended Simpson College at Indianola, Iowa, and 
then Iowa State College, where he was appointed to the 
faculty after graduation. In 1896 Carver accepted Booker 
T. Washington’s invitation to come to Tuskegee Institute 
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in Alabama, where he stayed until he died. The Iowa State 
College of Agriculture and Mechanic Arts was already an 
eminent institution in 1891. “It was the seed bed from which 
sprouted 3 men who were to rule the agricultural destinies of 
the United States for 28 years.
 “James G. Wilson, director of the Agricultural Station, 
was soon to become Secretary of Agriculture in the 
cabinets of McKinley, Theodore Roosevelt, and Taft; Henry 
Cantwell Wallace was Assistant Professor of Agriculture, 
later to become Secretary of Agriculture in the cabinets of 
Harding and Coolidge until he died in 1924. His son, Henry 
Agard Wallace, was to fi ll the same post during the fi rst 2 
administrations of Franklin D. Roosevelt.” The school term 
had already started when George Washington Carver arrived 
in May.
 Before the turn of the century, Carver was preaching that 
the South should balance its agriculture by growing peanuts 
and sweet potatoes. He later developed more than 300 uses 
for the peanut.
 Shortly after arriving at Tuskegee in Oct. 1896, Prof. 
Carver started experimentation on various relatively new 
members of the legume family, which he felt could enrich 
the soil and serve as valuable additions to the diets of 
livestock. “In 1896 there was no crimson clover anywhere 
in the county, nor for many counties roundabout. He planted 
this and the cowpea and hairy vetch. In ‘97 [1897] he 
secured a pint of velvet-bean seed which yielded fully three 
pecks. He experimented with the peanut, which was no more 
considered a farm crop than was parsley; the children liked 
to eat peanuts, so a few families had a few vines.
 “Developing agriculture means keeping an eye out 
for new things. The soja pea, now known as the soybean 
(Glycine soya), the little honorable plant and the main 
dependence of China for its food supply, was said to have 
been brought back by Commodore Matthew C. Perry, but 
nothing had been done about it in this country. This, too, 
Professor Carver planted” (p. 168). He would make every 
effort to educate away from the one-crop system. A photo (p. 
169) shows young Carver at Tuskegee.
 In 1901 Carver noted the occurrence of a fungus, which 
he designated as Cercospora canescens E. & M., on soybean 
and several other unrelated hosts. This appears to be the 
earliest reported occurrence of a Cercospora on soybean 
in America.” It was not recorded in the U.S. again until 
1924. In 1903 Professor Carver’s exhibit in the capitol drew 
crowds to see his dried foods and soja peas and demonstrated 
the value of sweet potatoes and cowpeas.
 With the notable exception of Professor Carver, few 
people in the U.S. had heard of the soybean until 1907 when 
the Department of Agriculture instituted experimentation 
on imported plants and tried adapting it to American soils 
and climatic conditions. Professor Carver had already 
successfully tried his own hand at experimentation. He was 
lecturing on the soybean and the derivatives he had found–

fl our, meal, coffee, breakfast food, oil, milk–long before it 
had been picked up by Midwestern growers. He could not 
emphasize the soybean for industrial purposes, however, 
because of Southern unfamiliarity. He concentrated his 
efforts, therefore, on the peanut.
 Concerning peanuts, page 237 notes that “Professor 
Carver had started publishing recipes for cooking peanuts 
for the table before 1913, but these were constantly being 
augmented, and the bulletin was in its sixth edition by 1916, 
carrying directions for growing and 105 ways of preparing 
it for human consumption.” During this time he was 
teaching senior girls at Tuskegee Institute how to cook with 
peanuts. The girls served a 5-course luncheon to Booker T. 
Washington and nine guests–”soup, mock chicken, creamed 
as a vegetable, salad, bread, candy, cookies, ice cream, 
coffee–all from peanuts.”
 Pages 239-40 describes a conversation, in “God’s Little 
Workshop,” between Prof. Carver and God in which Carver 
asks God about the meaning of the universe, of human life, 
and of the peanut. Responding only to his third question, 
God replied that “my mind was too small to know all about 
the peanut, but He said He would give me a handful of 
peanuts. And God said, ‘Behold I have given you every herb 
bearing seed, which is upon the face of the earth... to you it 
shall be for meat...” Then God instructs Carver what to do 
with peanuts in order to unravel their mysteries and uses. 
Page 242 describes Carver’s preparation of peanut milk. 
“Cream would rise upon it which could be turned into butter 
without souring. The cream could be removed to produce 
buttermilk, and from either an inexpensive, palatable, and 
long-lasting cheese could be manufactured; where a hundred 
pounds of cows’ milk made ten pounds of cheese, the same 
amount of peanut milk made thirty-fi ve pounds. This milk 
proved to be truly a lifesaver in the Belgian Congo. Cows 
could not be kept there because of leopards and fl ies, so if a 
mother died her baby was buried with her; there was nothing 
to nourish it. Missionaries fed the infants peanut milk, and 
they fl ourished.”
 On 22 Jan. 1921 Carver spoke at the hearings of the 
General Tariff Revision before the Committee of Ways and 
Means of the House of Representatives. Given 10 minutes 
to speak, he was found to be so interesting and persuasive 
that his time was extended to 105 minutes. He showed the 
Committee a bottle of peanut milk on which the cream 
had risen, a bottle of rich peanut milk for ice cream, plus 
samples of buttermilk and evaporated milk. He explained 
that Secretary of Agriculture Wilson had been his instructor 
at Iowa State College for 6 years.
 William Jay Hale, a chemist, coined the term 
“chemurgy,” which fi rst appeared in print in 1934 in his 
book The Farm Chemurgic. “Chemi,” the root from which 
“chemistry” was derived, originally meant the black earth 
of Egypt; “ergon” was the Greek word for work. Hence 
“chemurgy” could be defi ned as “chemistry at work,” an 
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implied the application of this work to the soil.
 In his book Pioneers of Plenty, author Christy Borth 
called Carver the fi rst and greatest chemurgist. Carver later 
became close friends with Henry Ford.

1022. Madison Foods. 1943. Zoy-Koff: Coffee fl avor 
without coffee after-effects (Ad). Nature’s Path (New York 
City). June. p. 227.
• Summary: A similar ad appeared in the Feb. 1944 (p. 
66) issue of this magazine. Address: Madison College, 
Tennessee.

1023. New Yorker. 1943. Meat without bones. 19(24):14-15. 
July 31.
• Summary: A humorous article. “Governor Dewey’s 
announcement that only the soy bean stands between New 
Yorkers and starvation made the soy as timely as Badoglio” 
[Pietro Badoglio, and Italian soldier and politician. As Prime 
Minister of Italy, replacing fascist dictator Mussolini, he 
signed an Armistice with the Allies].
 “We immediately sent out our man with instructions to 
get the soy story and spare no expense doing it, and he has 
submitted the following facts. In the fi rst place, it is true that 
a diet of soy beans and water will sustain life indefi nitely; 
Governor Dewey could live on soy beans and water until 
he becomes president.” This year the acreage will probably 
double or triple as “the result of the soy’s publicized ability 
to take the place of meat and other protein foods that are 
now hard to get. In this country the soy is considered chiefl y 
an article of civilian diet, but it is also included in military 
rations as an ingredient of such things as soups, gravies, and 
pie crusts.”
 “In China as well as Japan, soy bean curds are called 
‘meat without bones.’”
 Soy bean oil can be used for pretty much any purpose, 
including a butter substitute and artifi cial rubber (which 
won’t stretch but works fi ne as a doormat). The beans may 
be served as a “green vegetable. Put in a warm, steamy place, 
they shoot out sprouts, which make a nice salad. Soy-bean 
fl our makes good muffi ns. Mixed with ten parts water, it 
turns into a palatable milky drink. From this milk several 
kinds of cheese and something like buttermilk may be 
produced. The dried bean can be used as a breakfast cereal, 
or, roasted and ground, as a coffee substitute.
 “Soy meal with the oil removed has dozens of uses in 
industry... Soy-bean glue is now the preferred adhesive for 
pine and fi r plywood, from which the Mosquito bomber is 
made. Soy beans can also, of course, be put in beanbags.”
 Note 1. This is the earliest document seen (Jan. 2019), 
and the earliest English-language document seen, with the 
phrase “Meat without bones” (or a similar phrase) in the title; 
it is used to refer to tofu.
 Note 2. This is the earliest document seen (Aug. 2013) 
that uses the term “milky drink” to refer to soymilk.

 Note 3. Notice the interesting use of the terms “the soy’s 
publicized ability...” and “the soy is considered...”

1024. Garnier, Edmond. 1943. Notes sur le soya [Notes on 
soybeans]. Revue Internationale du Soja 3(19):101-03. July/
Aug. [Fre]
• Summary: Contents: The richness of soya (in oil, protein, 
and yields). Choice of terrain. Choice of varieties. Method of 
cultivation. Sowing. Harvest: Soy coffee, use of soy in foods. 
Soy fl our on the farm: Well-dried soybeans can be milled 
easily.

1025. Voellmig, Gertrude. 1943. Soy bean luncheon served 
to Detroiters: Soy milk introduced to public. Detroit Free 
Press. Sept. 25.
• Summary: “A world premier of soy bean milk was part of a 
complete soy bean luncheon served by the Ford Motor Co. to 
a selected group of Detroit newspaper women, Friday noon, 
Sept. 24.
 “While they had looked forward eagerly to the fi rst 
all soy bean meal that has ever been served, they were 
amazed at the variety of fascinating dishes produced from 
this miracle bean... Henry Ford II, enjoying with the rest 
of his guests the foods prepared in special kitchens at the 
Administration Building, commented favorably about the 
soy bean butter...
 “Planned especially to introduce practical soy bean 
dishes to the world’s housewives, the luncheon menu was as 
follows:
 Celery stuffed with soy pimento cheese. Canapes of 
soya crackers with soy butter. Soy bean soup. Soya melba 
toast. Soy cutlets. Soy sprouts creole. Buttered green soya 
beans. Baked soy beans. Parsley potatoes. Soy bean coffee. 
Soy bean milk. Soy sprout salad. Soy bean bread, butter and 
crackers. Soya ice cream. Soy custard. Soya cookies.” The 
ice cream, described as “rich” and “delicious,” was one of 
the highlights of this “World Neighbor Luncheon.”
 Note. This is the 4th earliest English-language document 
seen (Jan. 2013) that contains the modern term “soy sprouts.”
 “Robert Smith, soy bean chemist of the Carver 
Experimental Laboratory at Dearborn, Michigan, explained 
that the luncheon was held to demonstrate how the soy bean 
can help to rehabilitate the war-devastated countries where 
dairy herds and food sources have been destroyed.”
 Note 1. Ford served a similar (but not identical) all-soy 
luncheon to reporters nine years earlier, in Aug. 1934, at the 
Chicago World’s Fair. Soy bean milk was also served at the 
1934 luncheon, but not soy ice cream.
 Note 2. This is the earliest English-language document 
seen (Sept. 2013) that uses the term “Soya ice cream” to 
refer to soy ice cream.

1026. Kerr, Adeliade. 1943. “Food will rebuild the world”–
says Gayelord Hauser. Diet Digest (Beverly Hills, California) 
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No. 17. p. 5-7. [1 ref]
• Summary: “Reprinted from an Associated Press release 
to the nation’s newspapers.” “The starving people of 
Europe can be rehabilitated after the war with soya beans, 
vegetables, and fruits from the new world, says Gayelord 
Hauser. Dr. Hauser, known to the movie stars, is the diet 
expert who has made Hollywood diet-conscious.”
 “Soya beans can take the place of meat. A handful of 
soya beans has as much food value as a small porterhouse 
steak.” “Shiploads of toasted soya bean fl our... can be sent 
abroad after the war.” A full-page photo shows Hauser with 
Edna Torrence Chester, the famous dancing star. A sidebar 
gives Hauser’s “7 points for the duration.”
 For a coupon to order Diet Digest (5 issues for $1), see 
p. 60.

1027. Kollmorgen, Walter M. 1943. The soybean goes to 
college. Tennessee Planner 4(1):15-20. Sept/Oct.
• Summary: The author was invited to lunch at Madison 
by E.M. Bisalksi, who is in charge of the food research and 
production program. The menu, typical of the meatless meals 
served on the campus, included: Meatless meat balls (Yum), 
fresh soymilk, Zoy-Koff (coffee substitute), margarine (75% 
soybean oil), and bread (made in part from soybean fl our). 
“It should be noted that in the above menu animal foods and 
animal products are completely absent, with the exception 
of a small portion of cream used in the Zoy-Koff... Cans 
of Madison Foods substitutes for milk and meat carry the 
words “Contains no animal products.” These food were not 
developed to stretch meat ration points during the war; some 
of them are nearly 20 years old.
 Large photos on a 2-page spread show the following 
Madison products: Wheatasoy, Kreme O’Soy (sliced bread), 
Kreme O’Soy (canned soymilk), bottled soymilk, Yum, 
Zoyburger, Soy Cheese, Kreme O’Soy Butter Muffi ns, 
Stake-Lets, Not-Meat, Vigorost, and Zoy-Koff.
 “Dr. Floyd Bralliar, Vice President of Madison College, 
has for years conducted experiments with soybean varieties. 
In this work he is closely associated with experts in the 
United States Department of Agriculture. Dr. Bralliar 
believes that Tennessee farmers can profi tably devote more 
acreage to the soybean. He holds that canneries will do well 
to can more fresh soybeans...” Address: Research Director, 
Tennessee State Planning Commission.

1028. Pincus, J.W. 1943. Russia needs soybean seed! 
Soybean Digest. Oct. p. 7.
• Summary: “The soybean is not a new crop in Russia. It 
has been grown extensively in the far eastern province near 
the Pacifi c coast, north of the Amur River, and close to 
Manchukuo. It was also grown in the northern Caucasus. The 
Soviet government took a special interest in this crop and 
tried to extend its growth in the northern Caucasus and in 
some parts of the Ukraine. Several years ago they imported 

new varieties such as Illini from the U.S., and several 
varieties from Manchukuo. A number of experimental farms 
devoted exclusively to variety testing, and other experiments 
with soybeans have been established. In Moscow, there is the 
Soybean Institute where extensive research on that particular 
seed is carried on.
 “During my trip to Russia a few years ago, I visited 
one of these stations in the northern Caucasus and one near 
Kharkhov in the Ukraine. There I witnessed one of the most 
interesting and thorough experiments with soybeans that 
has ever come to my attention. While in Moscow in 1931, I 
was invited to a dinner given by the Soybean Institute. This 
meal consisted exclusively from soup to nuts of soybeans. 
Milk, coffee, roast, cheese, and various desserts were made 
from this seed. It is easy to see why the soybean has become 
one of the most important seeds during the present period of 
embattled Russia.
 “Soybeans were included among the seeds requested 
by Russian agricultural authorities. Particularly desirable 
were early maturing seeds. However, the early frost in 
Wisconsin, Minnesota, and North Dakota last fall prevented 
the shipment of these seeds, despite the good intentions of 
a number of growers. However, several carloads of early 
maturing soybeans were purchased from Canada.
 “In addition to these commercial seeds, Russian 
agricultural authorities have appealed for new varieties of 
soybeans for experimental planting. Among those that we 
were able to send last year were Cayuga, furnished by the 
Cornell Experiment Station. We have also obtained quite a 
collection of new varieties through the courtesy of Dr. W.J. 
Morse, of the U.S.D.A.
 “Plea for Help: I am taking this opportunity to ask the 
readers of The Soybean Digest and members of the American 
Soybean Association to inform us what kinds and what 
quantities they would be in a position to contribute after the 
harvest in the fall of 1943. We would also appreciate their 
letting us know approximately when these will he ready for 
shipment. We shall then notify you in due time as to how 
to pack, and where to ship. Russian War Relief will pay all 
transportation expenses and furnish seamless bags, labels, 
and tags. Labels and tags contain the name and address of the 
contributor, the kind of seed contributed and its germination. 
It is placed inside every bag of seed and the tag is attached to 
the outside bag.
 “When he contributes, every soybean grower can be sure 
that he is doing his bit to help the Russian people in their 
gallant fi ght. We feel sure that he will he glad to have an 
opportunity to express his appreciation for the courage and 
fortitude of our Russian allies.
 “Address: Russian War Relief, Inc., 11 East 35111 SL, 
New York, N.Y.”

1029. Morse, W.J. 1943. Introducing the soybean. In: U.S. 
Food Distribution Administration, War Food Administration, 
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ed. 1943. Soybeans and Soya Products. Program for Meeting 
of Interdepartmental Nutrition Coordinating Committee. 25 
p. See p. 1-2. Dec. 7. [1 ref]
• Summary: “The people of oriental countries, especially 
China, have much to teach the rest of the world in the matter 
of economy in the use of food products. For thousands of 
years the protein part of the diet of hundreds of millions of 
Chinese has been supplied or supplemented largely from 
soybean products. Fermented, the soybean yields all of 
their different sauces, which furnish the basic fl avoring 
of their foods; pressed, it gives oil for cooking; sprouted, 
it gives a fresh vegetable rich in vitamins; picked when 
green, it makes an excellent green vegetable; ground dry, 
it makes fl our; soaked, ground, and with water added, it 
provides milk; and the curdled milk furnishes the famous 
bean curd–the boneless meat of the Orient–used in the form 
of various cheeses and as a meat substitute. It has meant 
bread, meat, milk, cheese, and vegetables to these people, 
and has furnished what appears to be a well balanced diet at 
a relatively low cost. It is rapidly becoming one of the most 
valuable, if not the most valuable, of China’s gifts to the 
people of the Western World.”
 Note. This is the earliest English-language document 
seen (Dec. 2016) that uses the term “boneless meat of the 
Orient” refer to tofu.
 “Although the many and peculiar uses of the soybean 
have long been appreciated by the Chinese, it is only within 
comparatively recent years that the soybean has received 
much attention as a human food in either Europe or America. 
Strange to say, the fi rst published use of the soybean in 
the United States, other than for forage purposes, was as a 
coffee substitute by the Indiana Experiment Station in 1892 
[sic, 1894]. It was revealed that an Indiana farmer and his 
neighbors had been using the roasted beans for coffee for 
about 8 years. During the past two years, as many of you 
know, the soybean has been sold as ‘Coffee Berry”, and 
‘Coffee Plant’, and used extensively to blend with coffee.”
 “The soybean was fi rst used for food in America, 
beginning about 1910, as a fl our prepared chiefl y for 
infant foods and for persons requiring a food of low starch 
content” [diabetics]. At various times the soybean has 
attracted attention as an article of food, but it was not until 
World War I, when a cheap, and easily obtainable source of 
protein being sought, that the soybean was really considered 
seriously as an American food and the name soybean became 
fairly familiar. At that time the dry beans were prepared in 
many ways but owing to the time required for cooking, the 
peculiar taste, and improper methods of processing, soybean 
products in general received a poor reception. In most of 
the oriental foods made from the soybeans, the disagreeable 
fl avor is avoided by the use of special edible varieties and 
also because of the nature of the products, the preparation of 
which, for the most part, involves some sort of fermentation, 
thus changing the fl avor entirely. During that period cooking 

tests were conducted with all the varieties and introductions 
then available, in an attempt to fi nd varieties lacking the 
unpleasant beany taste and which would cook quickly. Only 
two edible types–the Hahto and Easycook–were found in our 
500 varieties and these had rather limited soil and climatic 
adaptations. For a brief period these varieties became popular 
in the green and dry stages but food habits are diffi cult to 
change, as is revealed in the history of the introduction of 
the potato, tomato and other foods now generally used. Most 
people have thought of the soybean primarily as a stock feed, 
a crop, to turn under for enriching the soil, or processing for 
oil and oil meal. Prejudice, custom, and ignorance of foods 
and food values have much to do in the retarded progress in 
the utilization of the soybean as food. In 1925 the American 
Soybean Association held its annual meeting in Washington 
[DC] and in the exhibit of products, the only articles of food 
shown were canned baked soybeans, diabetic and infant 
foods, soy sauce, and health soy fl our. At the present time 
more than 50 different foods made wholly or in part from 
soybeans by about 200 manufacturers are on the market.
 “The importance of the soybean as an economical and 
valuable source of food in the human diet is becoming more 
generally recognized by the average American citizen. The 
rapid increase in the production of soybeans in the United 
States during the past decade has caused an expanding 
interest in the nutritional value of the soybean and in its 
possibilities as a food. Extensive nutritional studies made 
during recent years by industry, State experiment stations, 
and the Department of Agriculture have revealed the unique 
dietary value of the soybean and its products, and have had 
much to do with the rapid and growing popularity of the 
soybean as a food.
 “The introduction of vegetable varieties of soybeans, 
which are now available in all sections of the soybean 
growing region is doing much to overcome earlier prejudices 
against the use of dry soybeans. This type of soybean has 
also become quite popular as green shelled beans used in 
the same manner as green peas or lima beans. During the 
past season vegetable soybeans were grown extensively in 
victory gardens, and several commercial concerns canned 
large packs of the green shelled beans in a similar manner to 
green peas. Vegetable soybeans led the list of new vegetables 
planted in the rural gardens in 1942 in South Carolina. 
Approximately 2000 home demonstration club women in 
44 of the 46 counties in South Carolina planted them in 
the vegetable garden for the fi rst time. In the winter and 
spring of 1943, 10,000 one-pound packages of dry vegetable 
soybeans were sold throughout South Carolina.
 “The soybean through the past few years’ has risen from 
an emergency crop to one of major importance, having won 
its way to its present recognition as a valuable aid to food 
farming, a commercial worth while crop, a useful nutritious 
human food, a source of raw material for numerous vital 
industrial products, and as a highly essential factor in the 
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present international emergency program. It has been stated 
that the real problem with respect to the post-war food of 
the world population lies in marshalling the agricultural 
resources of the world and the proper distribution of foods 
based on human needs. The comparatively low cost of 
soybean food products makes them an ideal source of high 
quality protein. An adequate supply of protein at reasonable 
cost will be an important point in the post-war feeding of 
low-income groups in our own country. It will be doubly 
important in the problems presented by the people to be fed 
abroad.
 “The soybean is very much in our news these days 
and it is said, seemingly with truth, that the country 
growing soybeans provides food for its people, its cattle, 
and its guns.” Address: Bureau of Plant Industry, Soils, 
and Agricultural Engineering, Agricultural Research 
Administration, USDA, Washington, DC.

1030. Action Francaise (L’) (Edition de Lyon). 1943. La 
plante a tout faire [The plant that can do everything]. Dec. 
15. [Fre]
• Summary: Recently at a dinner put on by the Soy Institute 
of France (l’Institut française du soya), the guests were able 
to enjoy the following superb menu.
 Soymilk. Soy bread. Soy vermicelli. Fillet of cold soy. 
Cold soy kidneys (rognon) with soy mayonnaise. Soy cutlets 
(escalope). Soy ham. Sauteed soy sprouts. Soy cake. Soy 
coffee.
 Note: Translated by Elise Kruidenier, Seattle, 
Washington.

1031. Journal de la Drôme (Le). 1943. Échos du 
departement: Le Congrès National du Soya [Echoes of the 
department: The National Soybean Congress]. 7(124):1. Dec. 
23. [Fre]
• Summary: On Thursday, December 16th [1943] there 
took plate, at Valence, in the Celebration hall, the National 
Soybean Congress (le Congrès National du Soya), organized 
by the National Soya Section, presided over by Mr. de 
Pontac, President of this section of the National Farmers 
Corporation.
 The Congress brought together about a hundred persons. 
Mr. Lambry, Under-Prefect of the Society, interim general 
secretary of the Prefecture, was representing the Prefect, Mr. 
de Caillard-Bancel. The regional syndic /trustee (syndic) was 
Mr. Joseph Pouzin. The adjunct regional Syndic was Mr. 
Faure. The regional director for the Agricultural Services 
was Mr. Dussert. The departmental Director was Mr. Shad. 
The Director for the Research Center for the central region of 
France called Massif Central was Mr. Brochon.
 Messieurs de Pontac, Lambry, Shad, and Brochon, each 
took their turn to talk about the ‘magical plant’ with so many 
uses. Mr. Genevier summarized the status of soya in the 
Drôme region, which was particularly encouraging.

 Following an exchange of points of view among the 
congress attendees, a demonstration luncheon was served 
to them at the Golden Cross Hotel during which they were 
given the opportunity to sample fl our, oil, cakes and soy 
coffee (café de soya).
 The work of the congress resumed after lunch. Mr. de 
Pontac developed eloquently the theme of the politics of 
soya within the national economy.
 The Drôme region stands in third place among the 
French regions producing soya. If the end consumer has 
not yet taken advantage of this production opportunity, it is 
because we are still at the stage of seed selection and all the 
seeds are still earmarked for use as seeds. It is the Valloire 
Valley that holds the lead for the cultivation of soya.
 A plant versatile par excellence (A plant that can do 
everything): Recently, at a diner offered by the French 
Institute for Soya, guests relished the following exquisite 
menu:
 Soya bread.
 Soya vermicelli.
 Cold ‘loin’ of soya.
 Cold soya ‘kidney’ with soya mayonnaise.
 Soya meatballs.
 Soya cutlets.
 Soya ham.
 Sauteed soya sprouts.
 Salad of sprouted soybeans.
 Soya cake.
 The menu does not make any mention of soya alcohol 
or soya milk, which they say is superior to cow milk for 
newborns.

1032. Brewster, Clara M. 1943. The soya bean–A four star 
food. Diet Digest (Beverly Hills, California) No. 18. p. 32-
34. [1 ref]
• Summary: This is a reprint of an article with the same 
author and title fi rst published in Aug. 1936 another Hauser 
magazine: Horizon (Tempo Books, New York City) 1(3):9, 
26-27.

1033. Drown, Marion Julia. 1943. Soybeans and soybean 
products as food. USDA Miscellaneous Publication No. 534. 
14 p. Dec. [1 ref]
• Summary: Contents: Introduction. Nutritive value of 
soybeans: Why soybean protein is important, minerals 
and vitamins of soybeans, the fat of soybeans–soybean 
oil. Recent increase in soybean production [in the USA]. 
Soybean products: Soya fl our, soya grits, fl akes and meats, 
soya with sausage and in soup. Soybeans as a green or dried 
vegetable: Varieties, growing and harvesting, preparation and 
cooking. Soybean “milk.” Soybean curd. Soybean sprouts. 
(Note: A description is given of how to make the three 
previous foods at home.) Other edible soybean products (Soy 
sauce, Worcestershire sauce, soya crackers and breakfast 
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foods, a coffee substitute, and salted soys [soynuts]).
 “In 1942 nearly 210 million bushels of soybeans were 
produced on about 11 million acres [yield = 19.1 bushels/
acre]. If the 4.6 million acres on which soybean plants were 
grown for forage and other purposes are added to this fi gure, 
only fi ve other crops–corn wheat, hay, oats, and cotton–
occupied more land in the United States in that year. These 
fi gures contrast strikingly with those of 1924, when less than 
5 million bushels of soybeans were harvested from 448,000 
acres” [yield = 11.16 bushels/acre]. Figure 1 shows soybean 
production in the USA (in million bushels) from 1924 to 
1942. The rapid increase in production began in 1934. In 
1942 production doubled as a result of wartime needs.
 “Soybean meats are split or coarsely ground soybeans, 
dehulled and debittered. They are chiefl y used in place of 
roasted peanuts in confectionery and baked goods, but they 
can also be cooked and eaten like navy beans.
 Vegetable soybeans make an excellent Victory Garden 
crop. “The most suitable varieties for green shelled or dried 
beans have straw-yellow or olive-yellow seeds that cook 
easily and have a mild fl avor.” A table (p. 8) shows: “Some 
of the desirable garden varieties for green and dried beans, 
classifi ed as to their length of growing season” (from Morse 
& Stuart, Nov. 1943). State experiment stations can usually 
supply information about the “seeds of vegetable varieties 
of soybeans... Many State experiment stations furnish pure 
cultures of soybean bacteria at cost, and commercial seed 
fi rms also sell them” (p. 9).
 “When soybeans follow corn on fertile land, they should 
produce a good crop without direct application of fertilizers. 
The use of fertilizers, however, is recommended on sandy 
soils or soils of low fertility, the best results being obtained 
with stable manure or superphosphate and muriate of potash. 
Wood ashes may be used if the potash is not available.”
 Note: This is the earliest English-language document 
seen (May 2005) that uses the word “debittered” (or 
“debitter,” “debitters,” or “debittering”) in connection with 
fl avor problems in soybeans. Most early documents that 
used the term were written in German. Address: Associate 
editor, Bureau of Plant Industry, Soils, and Agricultural 
Engineering.

1034. Huebscher, Adolf. 1943. Die Soja: Ihre Kultur, 
Verwendung, Zukunft! [The soybean: Its culture, use, and 
future!]. Grenchen, Switzerland: A. Niederhaeuser. Published 
by the author. 52 p. Undated. Illust. with 18 line drawings. 
[Ger]
• Summary: Contents: Foreword. Soya–The dispenser 
of work and bread. Botanical description of the soybean. 
Cultivation and manuring of the fi elds. Seeds and sowing. 
Nutritional composition and food value. Harvest, storage 
and use as silage. Enemies of the soybean. Economic 
signifi cance of the soybean. Preparation of the soybean for 
use as food. Soya minestra (an Italian dish, also consumed 

in Switzerland). Soya beefsteak. Soya cutlets. Tomatoes 
stuffed with soya. Soy sauces–Japanese shoya [sic, shoyu] 
and Shimosa. Vegetable cheese [tofu]. Miso-cheese. Natto 
cheese. Soy coffee. Soy fl our (Soja-Mehle, made by Morga 
S.A. of Ebnat-Kappel, Switzerland). Soya cakes. Soya 
salad. Green vegetable soybeans (Soja-Gruengemuese). 
Soya Muesli. Soya Kasha (Soja-Kascha, the newest food 
for soldiers, athletes, and heavy laborers. It consists of a 
mixture of soy fl akes, rolled oats, corn fl akes, sugar, salt, 
and powdered milk). Soymilk (The fi rst soymilk in Europe 
was made in Paris in 1882). Soy yogurt (Soja-Yoghurt). Soy 
cream for the tropics (Soja-Crème-Tropenmilch). Address: 
Dr. and veterinarian, villa Bel-Air, Corseaux (Vaud), 
Switzerland.

1035. Penny, Prudence. 1943. Coupon cookery: A guide to 
good meals under wartime conditions of rationing and food 
shortages... Hollywood, California: Murray & Gee, Inc. 128 
p. Illust. Index. 24 cm.
• Summary: During World War II some foods (especially 
meats and dairy products) were rationed by the U.S. 
government to help the war effort. This book explains point 
rationing and offers a simple way for homemakers to budget 
the ration points in their war ration book. It includes a handy 
up-to-date point value chart, based on the assumption that the 
point value may change. Her seven golden rules for Victory 
are: Thou shalt not hoard, complain, or waste. Thou shalt 
plan, get out of your food rut, smile, and learn. Her system 
is based on the assumption that to be strong, Americans need 
plenty of milk and dairy products. However meat, poultry, 
fi sh, and eggs can be replaced by legumes (beans and peas) 
and nuts (incl. peanut butter). Discusses important vitamins 
and minerals. Sprinkled with cartoons and little poems about 
cooking and rationing.
 Soy related recipes: Chili con carne with soy beans (p. 
57. “Soy beans are climbing to the front on the strength of 
their sterling nutritional worth! Good with Chili”). Casserole 
of kidney or soy beans and tomatoes au gratin (p. 58). 
Stretched coffee: Unrationed coffee-like beverages (p. 102; 
Ficgo, Soyfee). Penny Prudence was born in 1914. Address: 
Home Economist for the Los Angeles Examiner.

1036. Nature’s Path (New York City). 1944. Directory of 
health aids (Ad). Jan. p. 37-38.
• Summary: On page 38, column 1: “Edible soybeans. A 
protein food, full of vitamins, minerals, nutty fl avor, easy to 
cook. New crop, 10 lbs. for $1.50. Soybean fl our, 5 lbs. for 
75¢. 10 lbs. for $1.30. 30 recipes included with order. Not 
postpaid. Frances M. Schmidt, Plainfi eld, Illinois.”
 On page 39, column 2: “Soya bean products. Dried soya 
beans, 10 lbs.–$1.00. Low fat soya fl our, 5 lbs.–$0.75. High 
fat soya fl our, used as milk powder, 4 lbs.–$1.00. Soya fl akes 
(Cereal), 4 lbs.–$1.00. Soya bean oil, 1 gallon (send 40 meat 
points)–$2.00. Postage not included in these prices. Also 
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Soya Cookies, Soya Bread, Noodles, Butter, Grits, Lecithin, 
Coffee, Candles, Sausages, Nuts, Milk, Crackers, Sauce, etc. 
All made from Soya Beans, Huni Health Products, 205-207 
East 87th St., New York, N.Y.”
 Note: The Sausages probably contain no meat, but we 
are not told what their ingredients are.
 Note: This is the earliest English-language document 
seen (Jan. 2019) that contains the term “High fat soya fl our.”

1037. Madison Foods. 1944. Zoy-Koff: Restful sleep with 
Zoy-Koff’s zestful fl avor (Ad). Nature’s Path (New York 
City). Feb. p. 66.

• Summary:  “Prepare Zoy-Koff as you would coffee. Two 
grinds–Regular and fi ne. Available at health-food stores 
and specialty groceries. Devoted to the protection of your 
health.” A photo shows the “new fl avor-fresh package.” A 
small illustration shows a woman sleeping soundly in bed. 
Address: Madison College, Tennessee.

1038. Garden Gate, Columbia Broadcasting System. 1944. 
Interview with W.J. Morse. Radio broadcast. CBS. 9:15 to 
9:45 AM. April 22. 3 p. transcript.

• Summary: “Worcester: I’ve a guest with me today to tell 
about a relatively new crop in the Victory Garden. He’s W.J. 
Morse–well known authority on soybeans. And after you 
hear him tell of the uses and values of the soybeans that can 
be grown easily in the average Victory Garden–I’m sure 
you’ll agree that most any garden plot of reasonable size 
ought to include a row or two of vegetable soybeans this 
year.
 “Mr. Morse–I’d like to know fi rst off, what’s the 
difference between these so-called vegetable soybeans and 
the kind farmers in the middlewest have been raising by the 
millions of acres for these past few years–for oil and for 
livestock feed?
 Morse: There really isn’t a great deal of difference. 
They’re all soybeans. They look alike and grow alike. But 
the vegetable varieties have certain qualities that make them 
better eating. For instance, most of the regular soybeans are 
more diffi cult to prepare and are tougher and harder. Many of 
the beans used for livestock feed have a less desirable fl avor. 
So the vegetable soybeans are really just a selected group of 
varieties better suited for table use.”
 “Tell me Mr. Morse–have we paid much attention to 
soybeans in this country until recent years?
 “Morse: A little over 50 years ago the Indiana 
Experiment Station mentioned the use of soybeans as a 
coffee substitute [Plumb 1894]. That’s the fi rst published use 
in this country other than for forage purposes. It seems that 
some Indiana farmer and his neighbors had been roasting 
the beans to make a coffee substitute. Only in recent years 
however has there been widespread interest in soybeans as 
human food in this country.
 “Worcester: Well let’s get down to the facts of raising 
these vegetable soybeans in the home victory garden. What 
kind of crop are they? Anything like other beans?
 “Morse: They grow much the same as the regular green 
bush beans. You plant them about the same time of year as 
corn or beans. They grow best in rows, 2½ to 3 feet apart and 
about 3 inches apart in the row. Seed ought to be inoculated 
before planting, and seeds can best be planted by hand in a 
small garden, putting them in about 1 inch deep.
 “Worcester: How long before they’ll be ready for the 
table?
 “Morse: That depends on the variety you plant and the 
way you use them. Some kinds like the Giant Green and 
the Sioux will mature in about 100 days. Others like the 
Hahto and Rokusun will take half again that long or about 5 
months.
 “Worchester: That’s a little too long for some gardens in 
the northern states.
 “Morse: Yes, I’m afraid so. In fact, unless the season is 
unusually favorable, many parts of the northern states are too 
cold for soybeans–the growing season just isn’t long enough. 
Of course, if you use the beans as a green vegetable, shelled 
from the pod like peas or lima beans, then you can harvest a 
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little earlier than if you are trying to get mature dry beans.”
 Also discusses how to harvest, shell, cook vegetable 
soybeans. The biggest pest is rabbits, which can be stopped 
by dusting with hydrated lime. The key point is to be sure 
you have the right variety “and a long enough growing 
season so that the soybeans will mature before frost. They 
take quite a bit more time than the usual green beans.”

1039. Barthélemy, M. 1944. Contribution a l’étude du soya 
en France [Contribution to the study of soya in France]. 
Clermont-Ferrand, France: Jean de Bussac. 91 p. June 20. 
Based on his thesis, Strasbourg Univ., Faculty of Pharmacy. 
[34 ref. Fre]
• Summary: This is a published thesis, presented to the 
Faculty of Pharmacy at Strasbourg. Contents: Introduction. 
Part I: The cultivation of soybeans. 1. History of cultivation 
(its origin and importance). 2. Botanical characteristics. 
3. Soybean cultivation in detail. 4. Conclusions. Part II: 
Chemical composition of soybean seeds. Proteins, lipids, oil 
and lecithin, carbohydrates (glucides), minerals, diastases, 
vitamins, sterols–soyasterol.
 Part III: Utilization of soya as a food and in industry. 
1. As food (nutritional value, whole soybeans, soy sprouts, 
roasted soybeans, soy coffee, condiments liquid and solid, 
soymilk, Li Yu Ying, products derived from soymilk {kefi r, 
yogurt, tofu}, shoyu, miso, natto, soy fl our, soy confections, 
recipes and formulas). 2. In industry: Oil, lecithin, cake. 3. 
Other uses of the plant.
 Part IV: Laboratory work. 1. In human nutrition. 
2. Animal feeds for the farm. 3. In industry. General 
conclusions. Address: Univ. of Strasbourg, France.

1040. Product Name:  Soy-B Prep Nuveco (Soy-Coffee 
Blend).
Manufacturer’s Name:  Natural Health Products.
Manufacturer’s Address:  143 W. 41st St., New York 18, 
New York.
Date of Introduction:  1944.
New Product–Documentation:  Taylor. 1944. The Soy 
Cook Book. p. 201. Contains soybeans, chicory, and coffee.

1041. Product Name:  Soy-B Prep Victory Nuveco (Soy 
Coffee with Chicory).
Manufacturer’s Name:  Natural Health Products.
Manufacturer’s Address:  143 W. 41st St., New York 18, 
New York.
Date of Introduction:  1944.
New Product–Documentation:  Taylor. 1944. The Soy 
Cook Book. p. 201. Contains soybeans and chicory.

1042. Bordas, Jean. 1944. Le Soja: Agronomie du soja, 
utilisations agricoles et alimentaires, usages industriels, 
économie du soja, état actuel de la question en France. 
Dieuxème ed. [The soybean: Agronomy, agricultural and 

food uses, industrial uses, economics, and present status in 
France. 2nd ed.]. Montpellier, France: Dubois et Poulain. 32 
p. The 1st edition (36 p.) was published in 1937. [39 ref. Fre]
• Summary: Contents: 1. Introduction (he notes that 
World War II is “the war we have just lost”). 2. Soybean 
agronomy: Botanical characteristics, varieties (in Japan, 
China, Manchuria, USA), acclimatization trials in 
Europe, soybean cultivation (incl. inoculation), 3. Food 
and agricultural uses of soya: Chemistry of the soybean, 
alimentary physiology, as a feed for animals (soybean cake, 
forage, soybean seed and fl our, soymilk mixed with 25% 
animal milk), other agricultural uses, as a human food (soy 
sprouts, tofu, fermented tofu, smoked tofu, how to make 
tofu), condiments–sauces (soy sauce, miso, tuong of the 
Annamites, soy coffee, provisions / rations), human therapy 
(incl. infant foods).
 4. Industrial uses: Soybean oil, casein, plastic materials 
(Sojalithe), vegetable lecithin, cellulose, sterol.
 5. Soy in the economy: Production, imports and exports.
 6. The present state of the soybean question in France–
Conclusion.
 A full-page table (p. 7) shows varieties developed and 
acclimatized to various countries. France: Rouest 29. Rouest 
250. Rouest 104. Rouest 14. Rouest 71. Rouest 60. Rouest 
178. Rouest 16. Rouest 36. Rouest 85. Rouest 6. Rouest 67. 
Rouest 40. Rouest 500 M. Rouest 13. Vilnensis.
 Russia: Schribaux (Rouest). Lawes et Gilbert (Rouest). 
Miège (Rouest). Staroukrainskaya. Halton 502/2. Kouben 
0.354. Kouben 0.375. Kharbinskaya 190.
 Germany: Früheste Mittelhôhe gelbe. Mittel Frühe. 
Mitteleurope. Diekmanns frühgelbe. Diekmanns hel’gelbe. 
Diekmanns grungelbe. Platter silo [what does this name 
mean?]. 236 Pappelsdorf. 238 Pappelsdorf.
 England: Green Jap. Brown C. Yellow J.
 United States: Cayuga. Manchu. Illini. Tokio noir 
[Tokyo Black]. Mandell. Black Eyebrow. Wisconsin. 
Chestnut. Mandarin. Lisbonne.
 On page 8 is an interesting map of France which shows: 
(1) Twelve centers of agronomic research. (2) A shaded 
zone which is the area of optimal production of soybean 
seeds. It is in the southeast of France and along the eastern 
side of France all the way to the northern border. This zone 
includes (from southwest to northeast) the following centers: 
Toulouse, Montpellier, Avignon, Antibes, Clermont, Dijon, 
and Colmar (in Alsace).
 Pages 5-6: The fi rst trials made by the agronomic 
stations in France date from 1901. Mr. Lechartier, director 
of the station at Rennes, concluded at the end of his 
observations, that the production of soybean seeds would be 
more advantageous in a climate that was drier and warmer 
than that of Brittany (Bretagne).
 These were the same conclusions that Mr. Brioux, 
director of the agronomic station at Rouen, arrived at some 
years later.
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 Starting in 1924 the agronomic station at Avignon, the 
central station for plant improvement at Versailles, in 1935 
the stations at Colmar, Clermont-Ferrand and Dijon, and in 
1940 the School of Merle (Bouches-du-Rhône), established 
soybean [germplasm] collections which originated in 
many different places, in order to test the earliest and most 
productive varieties that were adapted to each region.
 Rouest and Rondet in the south of France, Dr. Balzli 
in Alsace and de Guerpel in Normandy were the main 
agronomists and selectionists who were passionately 
interested in the cultivation of Soya in France.
 Note: Rouen is the historic capital city of Normandy, 
in northern France on the River Seine. Address: Ingénieur 
Agronome, Directeur de la Station Régionale de Recherches 
Agronomiques d’Avignon, France.

1043. Matagrin, Am. 1944. Le soja: Culture et utilisations 
[The soybean: Cultivation and utilization]. Paris: Gauthier-
Villars. 72 p. Illust. No index. 28 cm. [Fre]
• Summary: Contents: Introduction: Why does soybean 
culture remain little known in France? 1. What is the soybean 
(le Soya)? Why should it be cultivated?: The plant and 
its varieties, the soybean (la fève de soya) and its general 
characteristics, alimentary interest in soya, agricultural 
interest in soya, industrial [non-food] interest in soya.
 2. Soybean cultivation: The question of climate, choice 
of the variety to cultivate, choice and preparation of the 
land/soil, fertilizers for soya, soya in crop rotations, seeds, 
sowing, and seedlings, mixed cultures or intercropping, 
soybean vegetation and crop management, maturation, 
harvest, yield, and storage.
 3. Use of the soya plant and its seeds: Soya in 
agriculture and livestock feeding, soya in human foods, 
recipes, industrial uses of soya, people and organizations 
connected with soya, contracts for growing soybeans in 
1944. Table of contents.
 The section on soya in human foods, based on the 
author’s 5-6 years of personal experience, discusses, with 
recipes: green vegetable soybeans (soya en légume vert), 
whole dry soybeans (soya en légume sec, with 6 recipes). soy 
sprouts (germes de soya), fermented soy condiments (shoyu, 
miso, natto), soy fl our (Farines de soya; bread containing 15-
25% soy fl our was made at Paris and even at Vichy in 1939), 
soymilk and tofu (lait de soya et fromage végétal), roasted 
soybeans and a coffee substitute (soya grillé, substitut de 
café), soy oil (huile de soya).
 In this book title Matagrin uses the Le Soya, but in his 
books published in 1939 and 1940 he uses Le Soja in the 
title. So the spelling of this word in French is changing in the 
1940s.
 Page 2: In France, despite many successful trials in 
many regions of central or southern France (du Midi), or 
even near Paris (we recall in particular the Soja d’Etampes, 
a handsome yellow variety that Vilmorin adopted) and 

despite the propaganda attempted from 1888 to 1913 by the 
hygienists partisan to a vegetarian diet and also by physicians 
recommending soya in the treatment of diabetes mellitus and 
rheumatism... We have forgotten so soon this precious plant 
which is not savory enough to impose itself upon a people of 
gourmets and gormands.
 Page 7: The soybean can be referred to as Le fève de 
soya or La graine de soya, or sometimes as pois oléagineuse 
de la Chine. The names of many different French and 
English soybean variety names is given.
 Pages 23-25: Early and near-early varieties include 
(with seed color, oil color, and days to maturity): Mandchou, 
Mandarin du Canada [Mandarin (Ottawa)], Rouest 
250, Easycook, Dieckmanns Fruehgelbe, Dieckmanns 
Gruengelbe, Haberlandt américain, Hispida Vilmorin, 
Ungarische [Hungarian], Hahto, Miko d’Aubignan, Rouest 
Mandchou, Dieckmanns 18, Vilmorin brun (chocolate 
brown), Vilmorin GH (chocolate brown), Cacao Matagrin, 
Tokio roux, Tokio dit saumon (purplish red), Soja Vilnensis 
brun, Rouest Pasteur, Virginia des Landes, Black-eyebrow, 
Tokio noir, Hahto noir d’Aubignan.
 Page 29: Varieties for coffee substitutes: Almost all 
varieties work after roasting (torréfaction).
 Pages 51-52: In France (unlike the USA, Germany, and 
the USSR), there was no government help in introducing 
and developing the soybean as a commercial crop. No 
agricultural universities were working on it; just isolated 
individuals (Rouest, Matagrin, etc.) and a few seed 
companies (Vilmorin).
 The fi rst 49 pages of this 72 page book are about 
soybean agronomy; the rest is about utilization, mostly as 
human food in France.
 Page 62: The questions of industrial uses of soybeans 
have often been addressed by us and our collaborators in the 
International Review of Soya (Revue internationale du Soya; 
Paris, E.-V. Letzgus, editor, 97 rue Saint-Lazare in Paris). 
Note: 51 issues were published from Feb. 1941 until 1949. 
The advertisements are as interesting as the articles and 
recipes.
 Page 65: Contracts for growing soybeans were proposed 
in 1943 (on 05. to 1 ha or less 60 kg of seed per ha, at 20 
francs per kg mutual agreement to sell and buy all of the 
harvest at 13 francs per kilogram) have been proposed, in 
1943: 1st by the fi rst by the National Soybean Center (Centre 
National du Soya, 8, Cours de Gourgue, Bordeaux), and 
2nd by the French Society for the Exploitation of Soybeans 
(Société française d’Exploitation du Soja, contact M. Louis 
Bataillet, à Aubignan, Vaucluse). Other companies (in Isère, 
Loire, Haute-Savoie) are pending authorization and may 
be looking to purchase soybean (soya) harvests in 1944. 
Dr. Durupt’s “Vaccinoseed” (Vaccinograine), a bacterial 
fertilizer, is available for purchase in Paris (Labtech Products 
Company (Société des Produits Labotechniques), 20, rue 
de la Pompe) and in Lyons (Charret-Tomasi Laboratories 
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(Laboratoires Charret-Tomasi), 23-25, Grande-Rue de Cuire, 
Lyons-Croix-Rousse); the “multipurpose” dose (which can 
also be used for peas, haricot beans and leguminous fodder 
plants), for 1/8 of a hectare: 95 francs in 1943; relatively 
less expensive doses for ¼, ½ and 1 hectare. There are also 
specifi c quantities for soy, which are a bit more expensive.
 A topsoil with magnesium content, which is particularly 
suited to soybeans, is manufactured and sold by Louis 
Janin Establishments (Établissements Louis Janin), 245, 
avenue Lacassagne, Lyons (7th [arrondissement]) (factory in 
Villeurbanne; they deliver 100 kg, if the bag is returned).
 Seeds for specifi c varieties (cultures particulières) are 
hard to obtain; the Author (Auteur) offers only a few samples 
of around thirty well-established varieties. It is possible, with 
no guarantee except that you will receive very good quality 
if the delivery is granted, to contact Mr. Célestin Bonnaud, 
gardener-selector, Villeneuve-lès-Avignon (Gard); Mr. E. 
Jacqinod, horticulturist-market gardener, Ouilly-Gleizé 
(Rhône); Mr. Edw. Gilles, Saint-Aubin (Lot-et-Garonne); 
Mr. Germain Sourbès, agricultural magistrate, Gabarret 
(Landes). In the north zone (zone Nord [occupied zone]): 
Mr. E.P. Chéron, 35, rue Ledru-Rollin, Châteauroux (Indre) 
and Mr. Ed. Garnier, 6, rue Armand-Gauthier, Paris (18th 
[arrondissement]) can, for small crops, procure or help locate 
a rather wide variety of seeds. Some agricultural service 
departmental directorates procure limited quantities of seeds. 
Be wary of some urban sellers, who purchase soy (that is 
sometimes mediocre) at 20 to 40 francs per kilogram, and 
often increase the retail price by 12 to 15 francs for every 
100 grams.
 Since the Soy Institute (Institut du Soya) (rue des 
Saussaies, Paris) is primarily an organization affi liated with 
the Saint-Gobain Company (Compagnie de Saint-Gobain), 
and the National Soy Center (LLC) (Centre National du 
Soya (S.A.R.L.–”Société à Responsabilite Limitée”)) is a 
type of commercial consortium that groups producers and 
processors, or those who use the soybean (fève asiatique), 
it must be acknowledged that there are no associations in 
France that are truly scientifi c and national in nature, devoted 
to studying and encouraging the spread of soybeans. This 
gap, now and in the past, has been due to the hostility of 
commercial partisans, combined with the indifference or the 
mistrust of government circles. Outside of Paris, associations 
in support of soy were founded a relatively long time ago 
in Châteauroux, and more recently in Marseilles and in the 
Var [department]. Continued. Address: France; In 1946: 
Technical Consultant to Bureau Francais du Soja.

1044. Saillenfest, Jean. 1944. Le Soya: Sa culture et ses 
utilisations [The soybean: Its culture and uses]. Paris: 
Editions de Montsouris, 1 rue Gazan, Paris XIV. 96 p. 19 cm. 
Series: Collection Rustica. Preface by Pierre Chouard. [10 
ref. Fre]
• Summary: Contents: Preface. Foreword. 1. The soybean 

worldwide and in France. 2. The plant: Botanical description, 
varieties, vegetative cycle, climate, area of cultivation. 3. 
Soybean culture: In fi elds (fertilizer and soil amendments, 
symbiotic bacteria, sowing, soya forage), in the garden. 4. 
Diseases and enemies of the soybean. 5. Soybean utilization: 
Table of uses, main industrial uses, uses on the farm, the 
soybean in the family cuisine (green vegetable soybeans 
[graines de soya vertes], soy sprouts [germes de soya], 
soaking soybeans, cooked ground soybeans [pâté de soya], 
soya desserts (dry roasted soynuts [Soya grillé], soy cakes 
and confections with roasted soy fl our), soy coffee, how to 
make soy fl our at home, soymilk, tofu [fromage de soya]). 6. 
Regulation of soybean varieties: Table of varieties: The role 
of G.I.O.M. (Groupement interprofessionnel des oléagineux 
métropolitains), growing contracts, classifi cation and catalog 
of varieties, prices of seeds, how to obtain seeds. Address: 
France.

1045. White, Julius Gilbert. 1944. Abundant health: 
Expounding the Learn-how-to-be-well system of daily 
living. 4th ed. Madison College, Tennessee: Published by the 
author. xix + 437 p. Illust. 24 cm. [21+ ref]
• Summary: The maintenance of physical and mental health 
can be achieved through a vegetarian diet and wholesome 
living. Interesting sections include: Meat not necessary 
(p. 150-52; 13 quotes from authorities). Denmark’s food 
experiment under Dr. Hindhede during World War I (p. 152-
53). Sixteen reasons for vegetarianism (p. 153-). The animal 
kingdom a reservoir for disease (p. 165-). Note that Madison 
College is a Seventh-day Adventist college and sanitarium.
 Soya is discussed on the following pages: Soybeans 
and soybean products as a replacement for meat (p. 151-52). 
One section titled “The Soybean: The Wonder Food” (p. 
345-59) discusses many aspects of soybeans and how to use 
soybeans: In baking. In general cooking. As beans. As beans 
ready-cooked. As meat. As milk (gives 3 recipes for making 
soybean milk and ways for using “the pulp left after making 
milk”). As cream. As cheese (“A very satisfactory soybean 
cheese is now available in the health food stores. It has a 
texture something like cottage cheese...”). As butter. As oil. 
As home-made soy butter (made from 4 tablespoons each 
soy fl our and water, 1 cup of oil, a little salt and butter color 
if desired). As home-made soy mayonnaise (based on the 
above home-made soy butter). As soy acidophilus milk (also 
often called soy buttermilk). As greens (soy sprouts). As soy 
sauce. As coffee. As substitute for egg white.
 On page 389 begins a long treatise on the safety of 
aluminum in connection with cooking and foods, a subject 
which is causing much debate. Address: Madison, Tennessee.

1046. Ecuador Ministerio de Economia, Subsecretaria 
de Agricultura. 1944? Algunos aspectos importantes del 
frejol “soya”: Alimentacion, vestidos, hogar, industrias, 
haciendas, perfumeria, medicina [Some important aspects 
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of soya: Food, clothing, the home (paint), industry, the farm, 
perfumes, medicine (Poster)]. Quito, Ecuador. 1 p. 2 x 3 feet. 
Undated. [Spa]
• Summary:  See next page. A large and detailed poster, 
showing the versatility of soya. Soya: A low cost food with 
good nutritional value. Seven illustrations, each in a vertical 
rectangle, has a one-word caption then details in smaller 
letters. The caption words are: Food. Garments. Home. Farm. 
Industry. Perfume. Medicine. Under food (for example): 
Substitutes of butter, lard, meat, coffee, egg albumin, fl our, 
edible oil, cereals, food for babies and children, tostadas, 
bread, cocoa, sweets, eggs from chickens, soymilk / vegetal 
milk (leche vejetal), green beans and dry beans, sauces, etc. 
Address: Ecuador.

1047. Ecuador Ministerio de Economia, Subsecretaria de 
Agricultura. 1944? El alimento ideal para los niños: “Soya.” 
Nutre mas y cuesta menos [The ideal food for children: Soya 
nourishes more and costs less (Poster)]. Quito, Ecuador. 1 p. 
2 x 3 feet. Undated. [Spa]
• Summary:  See page after next. A charming poster. Soya: 
Its nutritive value in proteins, oils, carbohydrates, and 
vitamins can substitute for milk, eggs, meat, fruits, and 
pulses / vegetables (legumbres). 
 An illustration shows a wide-eyed woman next to a 
bowl of fruit, cup of beverage, and a plate holding a cooked 
chicken and a whole egg. Address: Ecuador.

1048. Loma Linda Food Company, Inc. 1944? The Loma 
Linda line: 35 selected recipes. Arlington, Riverside, 
California. 16 p. Undated. 16 cm.
• Summary: This little undated booklet, bound with 2 
staples, is printed with brown ink on tan paper. Front cover: 
“They’re tasty. Wholesome, Nutritious.” On the inside 
from cover is a quotation by Ellen G. White: “Those who 
understand the laws of health and who are governed by 
principle, will shun the extremes, both of indulgence and of 
restriction. Their diet is chosen not for the mere gratifi cation 
of appetite, but for the upbuilding of the body. They seek to 
preserve every power in the best condition for the highest 
service to God and man” (Source: Ministry of Healing, p. 
319).
 Contents: Soy beans (canned; introduction + 4 recipes). 
Soy Mince sandwich spread (Specially ground soy bean 
with nuts, olives, tomatoes, and choice vegetable fl avoring; 
9 recipes). Garbanzos (canned, 4 recipes). Proteena (Plain 
or with smoke fl avor) (A nut- and cereal combination with 
a meat-like texture, “yet contains no animal product”; 8 
recipes). Nuteena (Makes tasty cutlets; 7 recipes). Savory 
lentils (“One of the latest additions to the Loma Linda line.” 
Grown in Chile. Cooked, seasoned to impart a meat-like 
fl avor, and canned. 2 recipes). Syl-Dex breakfast wheat 
(with dates and powdered psyllium, dextrinized). Oven-
cooked wheat (dextrinized, 1 recipe). Fruit cereal. Breakfast 

cup (Made with soy beans, plus grains and fi gs. Alkaline 
beverage served like coffee). Fruities (bite-sized raisin-fi lled 
wafers). Fruit wafers. Date sandwich. Soy-Weet Wafers (with 
soy fl our). Ruskets (Whole wheat with malt, sugar, and salt; 
dextrinized). Soy milk (canned). Savorex (yeast extract). 
Savory Bits (Wafers made from wheat and soy fl ours plus 
Savorex). Address: Arlington, Riverside, California.

1049. Soya Foods Ltd. 1944? Soya fl our: The most highly 
concentrated natural food. Boreham Holt, Elstree, England. 
16 p. Undated.
• Summary: Contents: Comparative analysis of [whole, full-
fat] soya fl our and common cereals (soya fl our contains 3 
times as much protein, 3-13 times as much fat, 4-10 times 
as much iron, and 4-9 times as much calcium). Introduction. 
Soya fl our–An ideally balanced food: Vitamins, proteins, fat, 
carbohydrates, starch, alkalinity (soya fl our very alkaline at 
11.0; acid foods include eggs at 3.1, beefsteak at 3.0, white 
bread at 2.0), lecithin. Report from a medical offi cer of 
health: Feeding trial with 40 children fed 10% soya bread, 
tuberculosis, nutritional analysis (1 lb of soya fl our is equal 
in protein values to 26 eggs or 9 pints of milk or 2¼ lbs. of 
lean meat).
 General application: In wheat and wholemeal bread 
(dietetic), soya fl our bread (22½%), soya fl our in cakes and 
confectionery (12½ to 20%), puddings, porridge, oatmeal 
and breakfast foods, invalid and health foods, baby foods, 
vegetarian foods, macaroni, spaghetti, etc., diabetic food, 
meat and fi sh pastes, minced meats, pie crusts, short pastry, 
etc., soups, cake and fl our mixtures, chocolate, cocoa, 
hospitals, sanatoria, etc., schools, British restaurants, 
canteens, etc. “A book of recipes for ordinary, diabetic 
and vegetarian dishes for use in the home will be posted if 
stamped enveloped is sent.”
 Note: No mention is made of the word “Soyolk” 
except that the company’s “telegraphic address” is “Soyolk, 
Elstree.” Address: Offi ces: “Boreham Holt,” Elstree. Works: 
Rickmansworth, Herts [Hertfordshire], England. Phone: 
Elstree 2421-2-3.

1050. Eastman, Whitney H. 1945. The soybean industry and 
its place in our agricultural and industrial economy. Soybean 
Digest. Feb. p. 6-8.
• Summary: Contents: Introduction. Cotton and politics. All 
in one package. Market for soy fl our. Improved facilities.
 “As the automobile and the tractor supplanted the 
horse during the early period of mechanized agriculture 
and transportation, some of the acreage devoted to oats was 
no longer needed for that purpose, and soybeans became a 
logical substitute in the farmers’ crop rotation program... a 
recent study made in the research laboratories of General 
Mills, showed an amazing list of 181 products–all of which 
might have numerous variations as to type and properties.”
 “Market for Soy Flour: A much smaller quantity of 
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soybean protein in the form of soy fl our is being used in a 
variety of processed food products. The public in general 
has not become enthusiastic about the fl avor and taste of 
the conventional types of soy fl our currently appearing on 
the market. As the technology is advanced in this fi eld and 
we learn how to treat soybean protein and adapt it for use in 
human foods so as to develop more popular taste appeal and 
at the same time preserve the valuable nutritive properties, 
we will, without doubt, develop a very broad market for 
soybean protein. It is believed by leading nutritionists that 
the soybean may hold one of the important keys to the 
problem of providing the low income groups a well-balanced 
diet at a reasonable cost.
 “Soybean protein to some extent is being used in 
the manufacture of such industrial products as vegetable 
plywood glue, adhesives, paper coatings and sizings, water 
emulsion paints, washable wallpaper, moulded plastics, 
textiles, insecticide-sprays, wallboard, insulation materials, 
core binder and fi re foam. Soybean protein is also used to 
some extent as fertilizer for plant food and as a carrier for 
the natural enzymes found in the soybean for use in the 
manufacture of fermentation products.
 “Soybean oil, often referred to as the all-purpose oil, 
now occupies an important place in the edible oil fi eld as 
measured by the quantity produced. The current production 
of cottonseed and soybean oil is running slightly over 20,000 
tank cars annually for each oil.
 “On account of government restrictions limiting the use 
of soybean oil in the technical fi eld, a very large percentage 
of our domestic soybean oil production is now being used in 
the edible fi eld for such products as vegetable shortenings, 
margarine, mayonnaise, salad oils, salad dressings, and 
cooking oils. In peacetime when the demand for our edible 
fats and oils is not as great as it is at present, more of this 
versatile soybean oil is used in substantial quantities in 
the protective coating and other industrial fi elds in the 
manufacture of a long list of products, principal among 
which are the following: paint, lacquers, enamel, resins, 
putty, caulking compounds, oilcloth, linoleum, shade 
cloth, oiled clothing, leather, wallboard, core oils, oiled 
parchment, sulphonated oils, lubricating greases, printing 
ink, disinfectants, insecticides, tin plate and terne plate, soap 
and waterproof cement.
 “Fatty acids of soybean oil have some very unusual and 
useful properties. By splitting off the glycerine the acids 
fi nd a wide and expanding use in alkyd resins, synthetic 
rubber, resynthesized glycerides and a long list of chemical 
compounds and derivatives. A new series of soybean oil 
derivatives has just recently emerged from the research 
laboratories of General Mills. They are in the form of 
alcohol soluble resins used for protective coatings and heat 
sealing adhesives. Chemically the products are known as 
the ethylene diamine polymide of dimerized and trimerized 
linoleic and linolenic acids of soybean oil.

 “Phosphatides or phospholipids, known to the trade as 
commercial lecithin, are fat-like substances and are produced 
commercially from the soybean. Lecithin, a complex organic 
compound of a colloidal nature, has some very unusual 
and unique properties. Lecithin acts as a wetting agent and 
fat dispersing agent and has strong emulsifying properties. 
Lecithin has a wide fi eld of usage in such products as 
chocolate coatings, candy and confections, bakery products, 
edible fat and oil products, ice cream, textiles, leather, 
rubber, lubricating oils and greases, chemicals, powdered 
metals, anti-knock, gasoline, anti-foaming agents, wood 
impregnation products, munitions, pottery, paint and printing 
ink pigments, insecticides, liquid coal, pharmaceuticals and 
cosmetics.”
 Photos show: (1) A portrait photo of Whitney Eastman. 
(2) Margarine packages on a conveyor. “Margarine is one 
of the most signifi cant markets for soybean oil.” Address: 
Vegetable Oil and Protein Div., General Mills, Inc.

1051. Aamodt, Phyllis. 1945. Soybeans... and people: The 
new wonder food. Soybean Digest. March. p. 26-27.
• Summary: “Soybeans were discovered about 5,000 years 
ago by the people of the Orient. They were considered a poor 
man’s meat long before the nutritive value was discovered. 
The Chinese coolie tells us that without soybeans in some 
form in the diet, he gets weak, fatigued, or exhausted.” 
Except for communities near the Coast of China where fi sh is 
obtainable, the soybean was the best source of protein for the 
working classes.
 Soybeans were not used for food in America until 1892, 
when they were used as a substitute for coffee.
 Soy fl our is now playing an important part in the K 
ration. “Soybeans are also being sent to remote places like 
Greenland and North Africa where they are sprouted and 
used as a fresh vegetable.”
 “Soybeans are also used in school lunches. For example, 
in 1942, about 5 million pounds of school lunches were 
purchased for school lunches. This soup consisted of 25 
percent soybean fl our or grits,...”
 Now that meats are rationed, a good meat substitute is 
needed.
 Two photos show Phyllis Aamodt. She is the daughter 
of Dr. Olaf Aamodt, chief of the division of forage crops 
and diseases, Bureau of Plant Industry (USDA), Beltsville, 
Maryland. Address: High school sophomore (age 14), 
Hyattsville, Maryland.

1052. Madison Survey (Madison, Tennessee). 1945. Madison 
health foods. 27(16):63. Aug. 29.
• Summary: “A letter written some weeks ago from Addis 
Ababa, Ethiopia, by Mrs. Della Hansen, housekeeper in the 
Emperor’s palace, addressed to Madison Foods, says:
 “’His Majesty, the Emperor of Ethiopia, has seen your 
advertisement in Life and Health, and has asked me to write 
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requesting a sample of each of your products.’
 “Samples of Zoyburger, Yum, Vigorost, Soy Cheese 
[tofu], Stakelets, Not Meat, and Soy Koff were sent to the 
Emperor via the Ethiopian minister in Washington [DC].
 “Never before in the history of the food manufacturing 
department of Madison has there been such evident interest 
in foods that meet the protein needs of the family dietary.”
 Note: This is the earliest document seen (March 2021) 
concerning soybean products (canned meatlike products 
from Madison Foods) in Ethiopia. This document contains 
the earliest date seen for soybean products in Ethiopia 
(1945); soybeans as such had not yet been reported by that 
date.

1053. Product Name:  Enurgets: Kevo Tablets (Soy 
chocolate).
Manufacturer’s Name:  Kevo Co.
Manufacturer’s Address:  Azusa, California.
Date of Introduction:  1945 September.
Ingredients:  Sept. 1945: Whole soy bean, germ of whole 
wheat, dextrose, soy bean milk, deep sea kelp, mint leaves, 
rhubarb plant, spinach, carrot, celery, W.H.Y. Blended 
fl avoring, Special calcium, phosphorus, iron, copper, iodine.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Let’s Live. 1945. 
Sept. p. 19. “Have you tasted the new formula? Kevo has 
amazing fl avor–Gives more pep.”

1054. Let’s Live. 1945. Hollywood Cup: In place of coffee 
(Ad). Sept. p. 6.
• Summary: This small (2 by 3 inch) display ad states: 
“The perfect food drink–nutritious and fl avorful. No caffein 
[caffeine]. Made of California barley, fi gs and bran–skillfully 
roasted. Wholesome & palatable.” An illustration shows a 
cup of coffee.
 Note: The name and address of the manufacturer are not 
given. By 1950 the product was made by Cubbison.

1055. Let’s Live. 1945. Have you tasted the new formula? 
Kevo has amazing fl avor–Gives more pep (Ad). Sept. p. 19.
• Summary: This 2¼ by 3½ inch ad states: “This hearty 
food beverage offers you something delightfully different–a 
smooth, chocolate-like fl avor but contains no chocolate. 
Kevo powder makes a delicious drink hot or cold. Try it 
with your meals every day for a week. Carry Kevo Tabulets 
(Enurgets) in your pocket or purse and eat like candy for 
more pep.
 “You will keep coming back for more because Kevo 
tastes So Good and makes you fell so good.
 “Kevo is made from the following natural foods that 
give True Minerals and Vitamins: Whole soy bean, germ of 
whole wheat, dextrose, soy bean milk, deep sea kelp, mint 
leaves, rhubarb plant, spinach, carrot, celery, W.H.Y. Blended 
fl avoring, Special calcium, phosphorus, iron, copper, iodine.

 “Ask your Pure Food dealer for Kevo. If he is 
temporarily out, send his name, address and 10¢ to the 
factory. We shall mail you a generous trial size of Kevo and 
Enurgets, post paid. Kevo-L-2, Azusa, California.” Address: 
Azusa, California.

1056. Madison Health Messenger (Madison, Tennessee). 
1945. Madison Foods–Madison College, Tennessee. 7(1):4. 
Undated.
• Summary:  See next page. A full-page photo shows the 
following canned products, with a brief description of each 
and the price: Stake-Lets (a combination of gluten and 
soy beans). Not-Meat (a meatless loaf for cutlets, roasts, 
patties, croquettes, salads, etc.). Yum (a mild Bologna 
fl avor. Contains soy beans, wheat gluten, and seasonings). 
Zoyburger (excellent for sandwich spreads or served like a 
steak with onions). Vigoroast (a vegetable steak). Wheatasoy 
(an alkaline breakfast food, ready to eat. Contains rich grain 
malt, whole wheat, and soy-bean fl our). Zoy-Koff (Prepare 
like coffee. No trace of caffeine. No nerve stimulants. Two 
grinds–regular and fi ne). Kreme O’Soy (a soy milk for 
those allergic to cow’s milk and for special diets. A liquid 
not concentrated). Soy Cheese (soy curd (tofu) seasoned for 
croquettes, salads, sandwich spreads, etc.).
 A separate photo across the top of page 1 of this issue 
shows a ground-level view of the “Madison College Campus, 
Home of Madison Foods.”

1057. Madison Survey (Madison, Tennessee). 1945. Food-
manufacturing industry. 27(19):76. Oct. 17.
• Summary: “Again Madison Foods has made a carload 
shipment of nearly 65,000 pounds to the Pacifi c Coast, 
to distributors in Los Angeles [California] and Seattle 
[Washington]. This car contained Zoy Koff, the cereal 
drink, 350 cases of Kreme O’Soy Milk, and 1,350 cases 
of the protein foods-Vigorost, Yum, Zoyburger, Not Meat, 
Stakelets, and Soy Cheese.”
 “It is now an established fact that we are not dependant 
on fl esh foods for the protein content of the daily rations.” 
After discussing an article about soybeans in Reader’s 
Digest titled “How we can help feed Europe’s hungry” (Sept. 
1945, p. 50-52), the Madison Survey concludes: “Madison 
is fortunate at such a time as this to be able to manufacture 
and market products that are helping in the solution of the 
greatest food problem the world has known.”

1058. Holman, Ross L. 1945. A chemurgic fantasy. Yale 
Review 35(2):282-91. Dec. Condensed as “New riches from 
farm synthetics” in Science Digest. 1945. 17:53-55. March.
• Summary: The farm chemurgic movement, started in 1934 
to fi nd industrial markets for surplus farm crops, has begun 
to grow. W.J. Hale is the founder of the present chemurgic 
movement. “There is no farm crop that the test tube has 
turned into more industrial products than soy beans. It is 
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surprising to see what the soy bean can become in the hands 
of a chemical juggler. To offset war scarcities it can be 
processed into many things, from gunstocks for guns to a 
good substitute for butter; from vitamin K for our blood to a 
handkerchief for our tears.
 “America’s industrial pioneer number one with soy 
beans is Henry Ford. With a staff of chemists, a laboratory, 
and several thousand acres of soys he is turning these 
beans not only into a large variety of things to eat but into 
something to wear and ride, to keep the rain off and to 
doctor our liver troubles. We may recall how extravagant 
Ford sounded to us in the Twenties when he said that some 
day we would be able to dispense with the farm cow and 
drink synthetic milk [See New York Tribune, 9 Feb. 1921]. 
This fantastic prophecy made rich material for newspaper 
reporters and cartoonists. There were comic caricatures of 
a robot cow pouring out synthetic milk to be churned into a 
synthetic butter. Today reporters and cartoonists know that 
the joke has backfi red. Ford’s chemists have been getting 
milk from soy beans for years. The milk has been shown 
to have important food values. The list of Ford’s soy foods 
includes meats, cheese, breakfast foods, macaroni, bread, 
crackers, sweet milk, buttermilk, and coffee.”
 Reichhold Chemical Corporation and one or two other 
companies are producing soy-bean rubber at the rate of 
25,000 tons a year.
 The author also discusses how Henry Ford uses soy 
beans to make synthetic wool. “Ford himself frequently 
wears a soy-bean suit, and experiments seem to prove that it 
can be manufactured at less cost than any other textile fi ber. 
Two Japanese scientists processed a wool from soys before 
the war and insisted that wool for a whole suit of clothes 
could be manufactured for less than a dollar.”
 “The climax of Ford’s pre-war chemurgic achievements 
was the manufacture of a car with a all-plastic body. The 
body, made largely of soys, was 1,000 pounds lighter 
than a similar car with a steel body... Just about the time 
it was ready to go into production Pearl Harbor stalled the 
manufacture of cars for the duration.
 “Madison College near Nashville, Tennessee, is an 
educational institution that has turned farm chemurgy into 
a bonanza... The chief crop handled here is the soy bean, 
which is manufactured into 30 foods ranging from meat to 
coffee.” The students, working their way through college, 
make the foods and student nurses and boys taking pre-
medical courses play a major role at the school’s sanitarium, 
where “patients are nursed back to health on soy foods.”
 At Taftville, Connecticut, the National Dairy Products 
Corporation is now manufacturing 10 million pounds a year 
of Aralac, a wool-like fi ber made from the casein in skim 
milk.
 “America’s pioneer chemurgist, who performed 
scientifi c miracles before chemurgy ever got its name, 
was the late Dr. George W. Carver, of Tuskegee Institute 

in Alabama. Dr. Carver’s record of processing over 300 
industrial products from the peanut and 120 from the sweet 
potato is too well known to need discussion here.”
 Note: This is the earliest document seen (April 2002) 
that mentions vitamin K in connection with soy.

1059. Lager, Mildred. 1945. The useful soybean: A plus 
factor in modern living. New York and London: McGraw-
Hill Book Company, Inc. xii + 295 p. Illust. General index. 
Index of recipes. 22 cm.
• Summary: One of the most important and innovative 
books on soyfoods ever written. Contents: Preface. 1. 
Agriculture’s Cinderella: America discovers the soybean, 
our wonder beans, soy as a food in the United States, soy 
in rehabilitation food programs, soybeans as an emergency 
crop, soybean terminology. 2. World-wide use of soybeans: A 
real antique, monarch of Manchuria, soybeans in mechanized 
warfare–Germany, soybeans in other countries (USSR, 
Italy, Spain, Belgium, Holland, Norway, Denmark, Sweden, 
Great Britain, Canada), soybeans in Lend-Lease and United 
States Agricultural Marketing Administration, Food for 
Greece, soybeans and the Mexican Indian, soybeans in 
Hawaii (Mr. C.G. Lennox). 3. Soybeans and industry: The 
versatile soy, uses of soybean in industry, soybean paint 
(from soy oil, incl. Duco fi nishing), soybean protein (used in 
making plywood, plastics, water paints, paper sizing, leather 
fi nishes, and insecticide sprays), Henry Ford and soybeans, 
soybean glue (I.F. Laucks and the fi rms he has licensed turn 
out some 30,000 tons of soybean glue annually), rubber 
substitute (Norepol), paper industry (Glidden), plastics, soy-
cotton helmets, fi refi ghting compounds, lecithin, fertilizers. 
4. Nutritional nuggets: Food value of soybeans and soy 
products (vegetable or edible types of soybeans, protein, fat 
& carbohydrate, minerals, vitamins, lecithin, alkaline ash, 
economy, exaggerated claims), principal uses of soybeans 
and soy products (meat substitutes, meat enrichers, fortifying 
foods with soy fl our). 5. From soup to nuts: Green beans, dry 
beans, frozen beans, roasted soybeans, sprouted soybeans, 
the cow of China–soy milk, the meat without a bone–tofu or 
soy cheese, the little giant among protein foods–soy fl our, 
soy grits, puffed grits, soy oil, miscellaneous soy products 
(soy butter [soynut butter, p. 99-100], sandwich spreads, 
malts, coffee substitutes, soy sauce, soy albumen–a new 
product, greatly improved during the past two years, is now 
used to “replace egg albumen in candy manufacture” [as in 
marshmallows]).
 Note 1. This is the second earliest document seen (Aug. 
2002) in which the soybean is called the “cow of China.”
 Note 2. This is the earliest English-language document 
seen (Dec. 2015) that uses the term “soy albumen” (or “soy 
albumens”) to refer to isolated soy protein as a product.
 6. The blazed trail: Introduction (history and pioneers), 
our tardy acceptance, food pioneers (health-food stores, 
Dr. W.D. Sansum of Santa Barbara and soy bread, allergy 
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studies, vegetarians, Seventh-day Adventist food companies, 
meatlike products, Madison College of Tennessee, Loma 
Linda Food Co., the International Nutrition Laboratory and 
Dr. H.W. Miller, special dietary concerns and diabetic diets), 
establishing soybeans in the kitchen (The Edison Institute 
and Henry Ford, the USDA and the U.S. Bureau of Home 
Economics, the Agricultural Marketing Administration, U.S. 
railroads, the Soy Products Division of the Glidden Co., the 
Soy Flour Association). 7. The challenge of nutrition: The 
dangers of hidden hungers, nutrition and health, corrective 
nutrition, starch-restricted diets, meatless diets, allergy 
diets, bland diets, building diets, reducing diets, acidophilus 
culture, lecithin. 8. Our wonder crop: Jack and the beanstalk, 
early history, new varieties, aids to the industry (Regional 
Soybean Industrial Products Laboratory, American railroads, 
American Soybean Association, Fouts Brothers of Indiana, 
Soybean Digest and George Strayer in Hudson, Iowa, Soy 
Flour Association with Edward Kahl as fi rst president, Soya 
Kitchen in Chicago (Illinois) opened in Jan. 1943, National 
Soybean Processors Assoc., National Farm Chemurgic 
Council), educational program, restrictive regulations. 9. 
Soybeans and the farmer: Varieties, sources of information, 
seeding and inoculating, harvesting, grading, soybean 
diseases, crop rotation, damaged beans. 10. Tomorrow: 
Acreage and production, soybeans on the farm, soybeans 
in nutrition, postwar industrial uses, future improvements. 
11. A few suggestions for better living: Kitchen diplomacy, 
personal opinions, soybeans for everyone. Recipes: Green 
soybeans, dry soybeans, sprouted soybeans, roasted or 
toasted soybeans, meat-substitute dishes, soy-enriched meat 
dishes, soy noodles, macaroni, spaghetti, sauces and gravies, 
soups, salads, dressings, soy spreads, soy milk, tofu or soy 
cheese, soy butter, soy cereals, soy desserts, soy candies, soy 
beverages, soy-fl our recipes, bread and muffi ns, pancakes 
and waffl es, soy gluten recipes, baking-powder biscuits, 
pastry, cookies and doughnuts, cakes.
 Contains recipes for “Soy milk molasses shake (p. 
238). Soy puddings. Soy ice cream (p. 250; “Soy milk may 
be used in place of regular milk in ice-cream recipes... 
adding whipped cream”). Soy fruit ice cream. Soy chocolate 
dessert (Eggless) (p. 250-51). Soy shake “(p. 254, made in a 
“liquefi er or mixer”).
 The story of Allied aid to Greece [p. 24-26] is one of the 
great mercy stories of World War II. Starting in March 1942, 
as many Greeks were starving, the fi rst mercy ship sailed to 
Greece with food and medicine. Up to Nov. 1943, the United 
States through Lend-Lease sent 82 million pounds of food to 
Greece. A number of these foods (including soup powders, 
stew mixes, and spaghetti) were based on soy fl our and grits, 
and specifi cally developed to suit Greek tastes.
 Concerning Henry Ford (p. 35-38), his “fi rst 
experiments were made in a laboratory in connection with 
the Edison Institute in 1930. In these experiments, several 
tons of wheat were used, also several thousand bushels of 

carrots; sunfl ower seeds, which have a high oil content; 
cabbages; onions; and cornstalks. It was not until December, 
1931, after a long series of experiments with the soybean, 
that Mr. Ford and his chemists felt that they were at last 
approaching a solution to the problem of fi nding a basic farm 
material from which the ordinary farmer could develop a 
commercially profi table product.”
 Note 3. This is the earliest published English-language 
document seen (Sept. 2013) that uses the term “Soy ice 
cream” (p. 250).
 Note 4. This is the earliest document seen (July 2007, 
one of two) that uses the word “Cinderella” in connection 
with the soybean. The author, however, does not elaborate on 
this idea.
 Note 5. This is the earliest English-language document 
seen (Jan. 2019) that contains the term “soy-fl our”–however 
it is used as an adjective. Address: Southern California.

1060. United States, Offi ce of Foreign Agricultural 
Relations. 1945. Civil affairs handbook, Japan. Section 7, 
Agriculture. Washington, DC: Headquarters, Army Service 
Forces. xii + 195 p. Maps. 25 cm. Supplement (xiv + 236 p.) 
issued in 1945. [1 soy ref]
• Summary: A digital version of this book is available 
on HathiTrust. This Section 7 is one in a series of 17 
sections about Japan, including: 1. Geographical and Social 
Background. 2. Government and Administration. 3. Legal 
Affairs. 4. Government Finance. 5. Money and Banking. 6. 
Natural Resources, etc.
 This book offers many deep insights into Japan’s 
agriculture in 1945 and before. For example, we read on 
page xi that shortly before the war: “Practically all of the 
sugar had to be imported from Formosa; two-thirds of the 
soy beans from Manchuria and Korea; and 20% of the rice 
from Korea and Formosa.” Japan’s hard-working farmers 
supplied the rest.
 The book contains 57 tables, 14 fi gures, and one map (4 
maps on one page, xiv).
 Printed across the top of the title page: “Army Service 
Forces Manual M 354-7.” On the same page below the title: 
“Headquarters, Army Service Forces, 1 April 1944.”
 Page 59 states: “The principal soybean foods used 
daily in Japanese life are soysauce, miso (red, white, black), 
tofu or bean curd, soybean milk, green vegetable beans 
[edamame], roasted beans, soy fl our, natto, yuba (fi lm from 
soybean milk when heated), and beverages (coffee substitute 
and tea mixture with roasted beans). Soysauce is extensively 
manufactured by large concerns throughout the Japanese 
Empire. It is used at every meal by the Japanese family, 
taking the place of salt and other condiments. Miso is a 
fermented product from rice or barley, salt, and soybeans, 
usually requiring from 6 to 12 months for curing. It is a daily 
breakfast dish in the form of soup with vegetables and it is 
also used to preserve vegetables, fi sh, and meat. Tofu, made 
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in small factories throughout cities and villages, is used 
extensively in place of meat. It is used in the fresh or dried 
state in soups with vegetables, mixed with vegetables and 
fried as squares in deep fat, and also toasted. Soy fl our is 
used with wheat fl our in the making of various breads, rolls, 
buns, crackers, and pastries. The roasted fl our mixed with 
sugar is used in making various forms of confections. The 
roasted beans are used in much the same manner as salted 
peanuts, and in the making of numerous candies and cakes. 
Soybean milk is made in the tofu factories and sold as fresh 
milk [Interesting!]. Natto is a fermented bean, occurring in 
the various forms though not used as extensively as miso and 
tofu.
 “Japan imports large quantities of soybeans, bean oil, 
and bean cake from Manchuria. The beans are used largely in 
the manufacture of soysauce and miso. Only a small percent 
of the Manchurian beans is processed for oil and meal as 
there are but three or four bean oil mills in Japan. The beans 
imported from Chosen [Korea] are of much higher quality 
than the Manchurian beans and, therefore, are used entirely 
in the manufacture of miso, tofu, and other food products. 
Bean oil is used in the manufacture of shortening, salad oil, 
cooking oil, and various industrial products such as paints, 
enamels, varnish, soap, and waterproof goods. Bean cake is 
used largely (90 percent) as fertilizer though considerable 
quantities are used as cattle feed and in the manufacture of a 
cheap soysauce. In recent years bean cake has also been used 
in the manufacture of a wool-like fi ber.”
 Pages 101 and 104, in the section on “Leguminous 
crops,” state: “The principal legume crops produced are soy 
beans, other beans, peas and peanuts. The most important is 
soy beans. Soy beans are a staple food of the Japanese, and 
are used for soy sauce, bean paste and bean soup. They are 
also in demand for a number of industrial purposes, chief of 
which is soy bean oil.
 “The total area of all leguminous crops in 1936 was 
1,516,000 acres (includes 19,000 acres under peanuts) or 
7.6 percent of the total cultivated area. The soy bean crop 
alone covered 807,000 acres. The 1939 area under all these 
crops amounted to 1,449,000 acres of which soy beans 
are estimated at 795,000 acres (Table 41, p. 105). Because 
of competition from imported Manchurian soy beans, 
extension of mulberry tree plantations prior to the 1930’s, 
and increased acreage under orchards and vegetables, the 
soy bean area declined from an annual average of 1,091,000 
acres during the 5-year period 1920-24 to 803,000 acres in 
the period 1935-39, or by 26 percent. Production followed 
suit, with a decrease from 18 to 13.5 million bushels. Despite 
the declining output, consumption of soy beans during the 
same period has increased from an annual average of 32 
million bushels to about 44 million bushels. Production of 
soy beans in recent years has averaged about 30 percent of 
the country’s consumption.
 “The shortage of about 30 million bushels was made 

up by imports from Manchuria (supplying 80 percent) and 
Korea (20 percent). Next to rice, soy beans form the largest 
single imported foodstuff. From the Japanese point of view, 
the mitigating factor of this situation is that the colonies 
are the sole source of supply. This fact has led a Japanese 
to remark that from a practical point of view Japan is self-
suffi cient in soy beans. With respect to other beans, such as 
‘azuki’ and ‘broad’ beans [sora mame], the ratio of domestic 
production to total consumption has been estimated at 55 
and 85 percent, respectively. The condition that applies to 
imported soy beans applies to these beans as well, since they, 
too, originate in Manchuria.”
 The word “soybeans” appears on 35 pages in this book, 
“soybean” on 28 pages, “soy” on 15 pages (p. 104, 101, 
59, 68, 92, 105, 137, 140, 147, xii, 55, 58, 223, 228, 233), 
“soysauce” on 6 pages, “bean paste” [miso] on 5 pages, 
“miso” on 5 pages, “tofu” on 4 pages (p. 59, 100, 58, 233), 
“soy fl our” on 3 pages, “soybean milk” on 3 pages, “green 
vegetable beans” on 2 pages (p. 56, 59), “shoyu” on 2 pages 
(p. 97, 100), “natto” on 2 pages (p. 59, 100), “yuba” (fi lm 
from soybean milk when heated) on 2 pages (p. 59, 100), 
“roasted beans” on 1 page (p. 59). Address: Washington, DC.

1061. Zimmerman, S.H. 1945. 50 years at Post Products. 
Battle Creek, Michigan: Post Products Division of General 
Foods Corporation. 39 p. Illust. 24 cm.
• Summary: On the cover is a circular photo of a small white 
building, on which is written: “C.W. Post started here, Jan. 
1st, 1895.”
 Across the bottom of the cover is a photo of the huge 
Postum factory in Battle Creek, Michigan.
 This booklet tells the story of C.W. Post and Postum 
using the format of a year by year chronology; after an 
Introduction and “A brief sketch of C.W. Post’s life prior to 
1895,” it describes the main events of each year.
 The word “coffee” appears in this book only twice 
(pages 5 and 8), as part of the term “coffee grinder.” This 
Postum is carefully portrayed as a health drink rather than as 
a substitute for coffee.
 “In 1892 he purchased the Beardslee farm property 
where the Post Products plant is now located and for several 
years operated a small sanitarium there called La Vita Inn. 
During this time Mr. Post continued his study of dietetics 
and the values of foods. He did some writing and obtained 
a degree of prominence from this source and from his 
practice at the La Vita Inn. Mr. Post had become convinced 
of the need for a health beverage and served a warm cereal 
drink to his patients at the Inn. After about a year of careful 
investigation and experimentation, Postum Cereal was 
perfected in the latter part of 1894. The stage was set for the 
amazing series of events which were to start in the little barn 
on this property on January 1, 1895.
 “It started January 1, 1895:
 “Confi dent that he had developed the right product in 
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his Postum Cereal, C.W. Post used his very last resources to 
make the following purchases in December 1894:
 “1 second-hand 2-burner gasoline stove–for roasting 
bran
 “1 small hand-operated peanut roaster–for roasting 
wheat
 “1 coffee grinder to grind the mixture
 “Several mixers
 “Total cost of this equipment, $46.85
 “Also the following raw materials were purchased:
 “2 bushels of wheat
 “200 pounds of bran
 “10 jugs of molasses
 “50 packing cases
 “2000 cartons. Total cost of this material, $21.91.
 “The equipment was set up in the little barn. (This 
barn has since been moved and now houses the medical 
department.) On January 1, 1895, Mr. Post, with one helper, 
went to work.”
 Under the year 1925 we read: “The fi rst company 
magazine, the ‘Wellville Post,’ was fi rst published in May 
1925. The coined word ‘Wellville’ was used extensively in 
Postum advertising and publicity. It represented the goal 
of good health which could be obtained in part by eating 
good nourishing foods such as our company produces. The 
‘Wellville Post’ continued until September 1927, and was 
followed in 1928 by Postum Magazine,...”
 Note: Postum is a powdered roasted grain beverage 
often used as a coffee substitute. The caffeine-free beverage 
mix was created by Postum Cereal Company founder C.W. 
Post in 1895 and marketed as a healthful alternative to 
coffee. Postum was one of the early coffee alternatives made 
in the United States.
 The drink quickly became popular, making Post wealthy. 
Its aggressive advertising, with the mysterious slogan 
“There’s a Reason”, warned against coffee and caffeine’s 
alleged dangers, and promoted the benefi ts of Postum. 
Although the Postum Cereal Company explicitly stated in 
its advertising that Postum did not taste like coffee and was 
not a coffee substitute, the drink enjoyed an enormous rise 
in sales and popularity in the U.S. during World War II when 
coffee was rationed and people sought a replacement.
 Postum was popular among members of The Church of 
Jesus Christ of Latter-day Saints and was part of Mormon 
culture for many years because they abstain from coffee.
 Note: The Postum Cereal Company eventually became 
General Foods, which was bought by Kraft Foods, which in 
turn was bought by Eliza’s Quest Foods (www.postum.com) 
(Source: Wikipedia, at Postum, Jan. 2019). Address: Plant 
Manager, Post Products.

1062. La Société Française des Produits du Soja. 1946. La 
Société Française du Soja. Spécialisée dans la traitement 
de la graine de soja. Emplois: Biscuiterie, chocolaterie, 

confi serie, aliments de régime, charcuterie, potages, 
entremets, etc. (Ad) [La Societe Francaise du Soja. 
Specializing in the processing of soybeans. Uses include 
biscuits, chocolates, confectionery, diet foods, sausages, 
soups, side dishes/sweets, etc. (Ad)]. Revue Internationale 
du Soja 5(23-24):Back cover. Jan/Feb. [Fre]
• Summary: A 1/8-page display ad. This ad appeared 
prominently in most issues of this periodical throughout 
1946. We later learn that this company was founded in 1934; 
it still existed in 1949. Address: 6, rue Cavé, Levallois-Perret 
[France]. Phone: Péreire 23-80.

1063. Circleville Herald (The) (Circleville, Ohio). 1946. Soy 
bean is soy bean federal board rules. May 2. p. 10.
• Summary: “Washington, May 2–A soy bean, says the 
federal trade commission, is a soy bean, and you don’t make 
it something else by changing its name.
 “It therefore ordered the Burgess Seed and Plant 
company, of Galesburg, Michigan, to ‘stop disseminating 
false advertisements concerning a species of soybeans which 
it has sold as a “domestic coffee berry.”’”
 Note: This same article appeared the next day (May 3) in 
The Dayton Herald (Dayton, Ohio) on p. 43–in in numerous 
other newspapers.

1064. Garnier, Edmond. 1946. Que faut-il penser du soja? 
[What should we think of soybeans?]. Revue Internationale 
du Soja 5(27-28):90-92. May/June. [Fre]
• Summary: Contents: Introduction. The French soybean. 
Cultivation of soybeans in France. Terrain. Fertilizer. Seeds. 
Distribution of seeds. Soy as human food (no need for these 
after things return to normal after the war; Soy pâté, soy 
coffee, soymilk, tofu, cooked whole soybeans, soy fl our). 
Publicity.

1065. Marquis, Arnold. 1946. The Pacifi c story. Radio 
broadcast. National Broadcasting Company (NBC). 
Hollywood, California. June 2. 30 minutes. 23 p. transcript.
• Summary: This radio broadcast is a fascinating story–told 
by many voices–of how the Japanese scientifi cally developed 
soybean production, utilization, and export in their puppet 
state of Manchukuo, and, how the USA intends to capture the 
soybean export markets lost by the Japanese when they lost 
World War II.
 The Chinese speak of the soybean this way: “It is the 
poor man’s meat. It is the cow of China. It is meat without 
bones. The Japanese speak of it this way: If we could have 
held Manchuria, it would have guaranteed that Japan could 
never be starved out. American nutritionists speak of it 
this way: It is high in protein. It is rich in vitamins–in A, 
B-1, C, G, and E–and also in the blood-clotting vitamin K. 
Weight for weight it contains several times as much B-1 as 
beefsteak. And as for minerals: One-half cup of soy fl our 
contains as much calcium as a whole cup of milk... [and] 
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as much phosphorus as two cups of milk. And weight for 
weight, it contains as much iron as liver, twice as much iron 
as molasses, and three times as much iron as whole wheat 
fl our. The soybean is a wonder food. One pound of soy beans 
is almost a complete one-day ration for an adult.”
 The USA is now developing two famine-relief foods 
based on soybeans. The fi rst contains 50% soybean, plus 
split peas, wheat fl our, and a little peanut-meal, onion, salt, 
and fi sh-oil. Four million pounds of this mixture and twelve 
million pounds of another soy-based mixture are being sent 
“to the famine areas of China.” In other words, soybean are 
being sent from the USA to the land of their origin, “where 
they have been a mainstay for fi ve thousand years.”
 Discusses: The growing of soybeans in Manchuria. 
The Japanese takeover and extension of their control via the 
South Manchuria Railroad, whose terminus is Dairen. The 
importance of Manchurian soybeans to Japan. The Japanese 
Central Laboratory at Dairen and its research on soybeans. 
The two Japanese agricultural experiment stations in 
Manchukuo, outside of Dairen and at Kungchuling [pinyin: 
Gongzhuling]. Development of the benzine [benzene] 
solvent extraction process for soybean oil, “until there were 
200 large bean plants in southern Manchuria.” Soybeans as 
a livestock feed in Manchuria. Use of soybeans as food in 
China: “Tofu is bean-curd... This is fermented tofu. It is very 
good. Tofu is eaten in several forms. Fresh, fermented, dried 
or frozen. Just about any way it is prepared, its food value is 
preserved... We also use the oil of the soy bean. And with the 
soy bean we make soy sauce.” Many Asiatic peoples also use 
soybeans to “make bean milk and bean fl our.” “They roast 
them for confections [kinako]. They eat them green [green 
vegetable soybeans]. They sprout them [soybean sprouts] 
and they even make drinks of them.
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that contains the term “fermented tofu.
 Industrial uses of soybeans in America. How Dairen 
became Japan’s great center of the soy bean industry in 
Manchuria, and the Mixed Storage System. “About 55% of 
the soybeans grown in Manchuria are used for human food.”
 “You see, its all tied together. The growing of the 
bean, the processing, the transportation, and the export. 
Since 1937, the economy of Manchuria has been developed 
for the benefi t of Japan.” The Japanese and the Bank of 
Manchukuo (which is an instrument of the powerful Mitsui 
and Mitsubishi fi nancial combines) are “buying up all 
the soybean business” and trying to eliminate the major 
European companies that were exporting soybeans before 
the Japanese moved in, such as Dreyfus Co. (France), and 
Wassard Co. (Denmark). Although the Japanese claim that 
Manchukuo is an independent nation, other nations realize it 
is a puppet state. The Chinese Eastern Railway, which was 
built by the Russians and has its terminus at Vladivostok, 
is in competition with the Japanese-controlled South 
Manchuria Railroad for the soy bean business of Manchuria. 

The latter uses rebates (kickbacks) to try to eliminate 
competition.
 In 1937, after 6 years of dominating Manchuria, Japan 
invaded China proper–using Manchuria to supply their 
troops. “By 1941, Manchuria was yielding some four million 
tons of soybeans. The Japanese controlled every pound of 
it. And by 1941 they had fostered the growing of soybeans 
in Korea, and also in Japan itself. Also, by this time, the 
Japanese had seized a good part of the soybean country of 
China proper. But by Pearl Harbor [7 Dec. 1941], the United 
States was also growing soybeans: Over 3 million tons in 
1941. By 1945 it was nearly 6 million tons.”
 Now that the war is over, the Japanese have lost 
the entire soybean industry in Manchuria–including the 
laboratories, bean oil mills, Dairen, the South Manchuria 
Railroad, and the Bank of Manchukuo which controlled it. 
China, which now controls Manchuria, “will consume much 
of the soybeans which, before the war, were exported to 
European countries, and to Japan.” The United States has 
begun to supply this soybean export demand, and in fact “is 
already shipping soybean products back to the Far East–to 
the famine stricken areas of China.”
 America Doctor: “So far most of our soybeans have 
gone for feeding livestock. But now we known what they 
can mean to man. Narrator: Now, in this great crisis, we 
are learning what the Chinese have known for thousands 
of years. Chinese: It is the poor man’s meat. It is the cow 
of China. It is meat without bones... Announcer: This is the 
story of the wonder food and the part it has played in our 
time.”
 Next comes a 5-minute segment in which W.J. 
Morse of the USDA Bureau of Plant Industry (Beltsville, 
Maryland) talks about the signifi cance of the soybean and 
its development, and the new Pacifi c Program. Then the 
conclusion: “For a reprint of this program, send ten cents in 
stamps or coin to University of California Press, Berkeley, 
California. The Pacifi c Story is written and directed by 
Arnold Marquis. The original musical score was composed 
and conducted by Thomas Peluse. Your narrator–Gayne 
Whitman... This program came to you from Hollywood. This 
is N.B.C.–The National Broadcasting System.” Note 2. A 
cover letter accompanies this manuscript. It is from Arnold 
Marquis, Writer-Producer, The Pacifi c Story, to Mr. John 
Baker, Department of Radio, USDA, Washington, DC. The 
letterhead reads: National Broadcasting Company, Inc., A 
service of Radio Corporation of America, Sunset and Vine, 
Hollywood 28, California. [Phone]: 6161. Dated May 13, 
1946. Address: USDA.

1066. Soybean Digest. 1946. Grits and fl akes... from the 
world of soy: Soybeans cannot be sold as coffee, the Federal 
Trade Commission has ruled. July. p. 24.
• Summary: “The Commission ordered the Burgess Seed and 
Plant Co., Galesburg, Michigan, to ‘stop disseminating false 
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advertisements concerning a species of soybeans which it has 
sold as a ‘domestic coffee berry.’”

1067. Sojacao. 1946. Petit déjeuner chocolaté [Soy-based 
breakfast Chocolate (Ad)]. Paris, France. [Fre]
• Summary: Ad in Revue Internationale du Soja. 1946. 
Sept/Oct. p. 137. A small ad with white letters on a black 
background. Address: 94, rue Pr. Wilson, Levallois-Perret, 
France.

1068. Sojacao. 1946. Petit déjeuner chocolaté [Soy-based 
breakfast Chocolate (Ad)]. Paris, France. [Fre]
• Summary: Ad in Revue Internationale des Produits 
Coloniaux et du Material Colonial. 1946. Nov. Address: 17 
to 21, Rue Verniquet, Paris, France (17eme).

1069. Soya Francais (Le): Bulletin Mensuel du Bureau 
Francais du Soya. 1946?. L’aliment le plus économique du 
monde: Comment manger le soya [The most economical 
food in the world: How to eat soya]. Special number. 34 p. 
Undated. [Fre]
• Summary: Includes a remarkable assortment of ads and 
descriptions of commercial soyfoods, plus many recipes. 
Address: French Soy Bureau (Bureau Français du Soya, 15 
rue Cauchois, Paris 18eme; Societe Francaise des Produits 
du Soja, 6 rue Cave–Levallois-Peret, France). Phone: Pereire 
23-80.

1070. Chouard, Pierre. 1947. L’horticulture française devant 
la crise du blé [French horticulture facing the wheat crisis]. 
Revue Horticole: Journal d’Horticulture Pratique (Paris) 
119(2138):251-52. Feb. [Fre]
• Summary: (b) In mid-April, when the lilacs fl ower, plant 
your potatoes.
 (c) Soon afterwards, plant soybeans. If the soil does not 
contain too much limestone (is not too calcarious), if it is 
movable and deep (meuble et profond), you will always have 
(for semi-early varieties) a harvest whose yield is superior 
to that of haricot beans. You can consume these soybeans 
roasted as fl our, if preferred, mixed with maize or potatoes. 
The soybean is the richest of all legumes, the one with the 
highest nitrogen content. Address: Editor.

1071. Veth, Johanna. 1947. Le soi-disant beurre de soja 
[So-called “soy butter”]. Revue Internationale du Soja 7(35-
36):17. Jan/Feb. [Fre]
• Summary: Discusses soynut butter, made from soy fl our 
(either unroasted or roasted) and oil, as a replacement for 
peanut butter. Contains 5 recipes.
 Note: This is the earliest French-language document 
seen (April 2005) that uses the term beurre de soja to refer to 
soynut butter. Address: Netherlands.

1072. Soybean Blue Book. 1947-1964. Serial/periodical. 

Hudson, Iowa: American Soybean Assoc. Annual. Titled 
Soybean Blue Book from 1947-1966; Soybean Digest Blue 
Book from 1967-1979; Soya Bluebook from 1980 to present.
• Summary: A directory and information book for the 
soybean production and processing industries–but with 
much greater emphasis on processing and utilization. One 
of the most valuable sources of worldwide information on 
soybeans. During the period from 1947 to the 1960s, the 
Blue Book was usually published in March or April of each 
year.
 In the 1966 Blue Book (p. 28-29) are two full-page 
tables titled “World Soybean Production.” The fi rst gives 
acreage in 1,000 acres, yield in bushels per acre, and 
production in 1,000 bushels. The second gives hectarage, 
yield in kilograms per hectare, and production in 1,000 
metric tons. Figures are given for: 1950-54 (average), 
1955-59 (average), 1963, 1964, and 1965. Statistics are 
given for the following countries: North America: Canada, 
United States. South America: Argentina, Brazil, Colombia, 
Paraguay. Europe: Italy, Rumania, Yugoslavia, Other 
Europe (excluding USSR). USSR (in Europe and Asia). 
Africa: Nigeria, Rhodesia, Tanzania. Asia: Turkey, China 
(Mainland), Cambodia, China (Taiwan), Indonesia, Japan, 
Korea (South), Thailand. Estimated world total. Address: 
Hudson, Iowa.

1073. Soybean Blue Book. 1947. Manufacturers and handlers 
of soy foods. p. 69-73.
• Summary: Arranged alphabetically by product category: 
Beverages; Breakfast Foods; Soy Butter (probably like 
margarine; the only source is Daglish Health Foods in Santa 
Cruz, California); Canned Green Soybeans (Note: These are 
probably canned mature green vegetable type soybeans. In 
the 1948 Bluebook this section is titled “Canners of Green 
Vegetable Soybeans.” List compiled from 1947 edition of 
Canners’ Directory, published by the National Canners 
Association); Coffee Substitutes; Cookies, Crackers, Toasts 
and Wafers; Soybeans for Cooking and Sprouting; Soy Flour, 
Flakes and Grits; Soy Flour Mixes; Soy Food Consultant 
(Donald S. Payne); Health Food Stores, Supply Houses; 
Lecithin; Macaroni, Spaghetti, Noodles; Meat Substitutes; 
Soy Milk; Sprouts; Roasted Soybeans or Nuts; Sausage 
Binders; Salad and Cooking Oils, Shortening; Soy Sauce; 
Toppings [Whip]; Whipping Agents.

1074. Soybean Blue Book. 1947. Uses of soybeans. p. 97.
• Summary: This is a full-page diagram with four columns. 
In the left column are: Forage, green manure, and pasture. 
Meal. Oil. Green bean. Dried bean.
 In the second column, for example: After green bean, 
listed vertically, are: Canned, frosted, green vegetable, 
salad. After dried bean, listed vertically, are: Baked, boiled, 
breakfast foods, feeds, fl our, roasted, soy sauce, sprouts, 
vegetable milk.



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   564

© Copyright Soyinfo Center 2021

 In the third column: After feeds, listed vertically, are: 
Cattle, hogs, poultry, sheep. After roasted are: Candied, 
coffee substitute, salted.
 In the fourth column after fl our (with a dotted line 
crossing the second and third columns), listed vertically, are: 
Baked products, breakfast foods, candies, chocolate, diabetic 
foods, health drink, ice-cream cones, ice-cream powder, 
infant foods, macaroni products, meat products (fi ller). Note: 
There are too many uses on the diagram to describe them all 
here.

1075. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1947. Le grand congrès du soya à Paris [The great 
soya congress in Paris]. 119(2140):277-78. April. [Fre]
• Summary: On Monday, March 16, 1947, at 2:30 p.m., at 
the City University, the fi rst Grand Soya Congress ever held 
in Europe took place. It was organized by the French Bureau 
of Soya (Bureau Français du Soya), the Laboratory of Soya 
Experiments (Laboratoire d’Essais du Soya), and the France-
China Association (l’Association France-Chin). Mr. Marius 
Moutet, the Minister of French Colonies and Territories 
(Ministre de la France d’Outre-Mer) presided. The two 
presidents were Prof. Blaringhem, president of the Academy 
of Sciences, and his excellency the Chinese Ambassador to 
France.
 It was indeed a brilliant assembly of numerous scientifi c 
and agronomic personalities, including Mr. Lévèque, 
delegate from the Belgian Soy Group (Groupement Belge du 
Soya).
 Includes a brief summary of the presentations by the 
following people: René Brochon, president of the French 
Bureau of Soya (Bureau Français du Soya). Mr. Schad, 
director of the Agronomic Research of Clermont-Ferrand 
(la Station de Recherches Agronomiques de Clermont-
Ferrand). Mr. Simonet, Director of Scientifi c Research for 
Vilmorin (Etablissements Vilmorin), who discussed the 
varieties he had developed at the Center for Agronomic 
Research of Antibes (in southeastern France). Mr. Salaberry, 
an agronomic engineer. Mr. Blanchard, head of works at the 
Station for Seed Trials at the Ministry of Agriculture. Mr. 
Chouard, Prof. of Agriculture at National Conservatory of 
the Arts and Crafts. Messrs Brochon and Matagrin discussed 
the nutritional value of soy.
 Mr. Chin Kuo Chun, director of the Laboratory of Soya 
Experiments (Laboratoire d’Essais du Soya), discussed the 
results of his work on manufacturing soymilk, tofu, and soy 
sauce in France, using traditional Chinese processes. Prof. 
Gounelle, Director of the Foch Hospital gave a brilliant 
discussion on the use of soy fl our to combat nutritional 
edema and diabetes. Mr. Boutroux showed brilliantly that 
soymilk can successfully replace cow’s milk in the feeding 
of defective babies.
 Mr. Siao Yu, former Chinese Minister of Agriculture, 
recounted how Mr. Li Yu Ying, presently vice-chancellor 

(recteur) of the University of Peking, established in 1908, 
near Paris, a soyfoods factory; it made soymilk, tofu, cakes, 
etc. He saluted with emotion the members of this fi rst Soy 
Congress to be held in Europe.
 Mr. Villars, director of a cooperative for the production 
of soybean seeds. Mr. Matagrin, technical consultant to the 
French Bureau of Soya. Mr. Vançon, president of the Family 
Association of the Gardens of the north of France (du Nord 
de la France).
 The Congress was closed by three excellent speeches 
by conference leaders Blaringhem, Bineau, and the Chinese 
Ambassador.
 A reception in honor of China, cradle of the soybean, 
was then held and a buffet was served consisting of soy 
pastry and cakes, soy chocolates, and soymilk.

1076. Revue Internationale du Soja. 1947. Congrès du Soja 
[Soy Congress]. 7(37-38):30-31. March/April. [Fre]
• Summary: On Sunday, March 16 at 2:30 p.m., at the 
university campus (cité Universitaire [Cité Internationale 
Universitaire de Paris]), the First Soy Congress (Premier 
Congrès du Soja) was held–the fi rst of its kind in Europe. It 
was organized by the French Soy Bureau (Bureau Français 
du Soja), the Laboratory of Soy Testing (Laboratoire 
d’Essais du Soja), with the participation of the France-
China Association (l’Association France-Chine). Under 
the honorary chairmanship of Mr. Marius Montet, minister 
of French Overseas Departments and Territories, and Mr. 
Li Yu Ying, president of the National Academy of Peiping, 
the congress was offi cially chaired by Professor Louis 
Blaringhem, president of the Academy of Sciences, and His 
Excellency the Chinese Ambassador.
 The illustrious assembly included many leading 
fi gures in science and agriculture. They included Ms. Lucie 
Randoin, director of the Food Hygiene Society, Professor 
Hugues Gounelle, founder of the Foch Foundation, Mr. 
Thibodeaux, agricultural attaché from the United States, 
Mr. Protin, representative from the Ministry of Agriculture, 
Inspector General Saurel, Mr. Lévêque and Mr. Lemarchand, 
delegates from the Belgium Soy Group, Mr. Joseph Lefèvre, 
director of the Agricultural Institute, Mr. Pierre Deloncle, 
former secretary of the colonial exhibition, and Mr. 
Lirondelle, rector of the university campus.
 Attendees came from all over France: from the north 
and the Vosges region, from Strasbourg, and from central and 
southern France. Others came specially from Belgium and 
Switzerland.
 Mr. René Brochon, president of the French Soy Bureau, 
brought greetings from the distinguished writer Paul Claudel, 
former French ambassador and fervent soy advocate. He 
also paid tribute to the young journalist Jean Saillenfest, 
who died recently, and who was deeply committed to the 
popularization of the soybean.
 He then went through a panorama of the uses of soy, 
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in oil mills, in the food industry, on farms, and pointed out 
the role of soymilk (lait de soja) as an artifi cial food for 
infants. He also pointed out that today in the United States, 
considerable amounts of hormones are extracted from soy 
sterols (stérols du soja).
 Mr. Mayer, representing Mr. Schad, director of the 
Clermont-Ferrand Agricultural Research Station, gave a very 
well-supported presentation, as always, in which he showed 
that he had selected varieties that can be grown in France 
with a high likelihood of success.
 Mr. Simonet, director of scientifi c research at Vilmorin, 
also gave an interesting presentation on the soybean varieties 
he identifi ed at the Antibes Agricultural Research Center. 
Unfortunately, his presentation was cut short due to lack of 
time.
 Mr. Salaberry, an agronomist, demonstrated the role that 
natural and artifi cial manures can play in growing soybeans.
 Mr. Blanchard, foreman at the Ministry of Agriculture’s 
Seed Trial Station, spoke about work he has done at the 
Seed Trial Center to test species purity and seed germination 
capacity, which must be higher than 85%, since soybeans 
have a long germination period.
 Mr. Chouard, professor of agriculture at the National 
Conservatory of Arts and Crafts, spoke in particular about 
soybean symbiosis. Since it is a legume, it acts as a nitrogen 
fi xer in the soil. He also spoke about photoperiodism 
phenomena, which allow soybeans–a short-day plant–to 
produce plants with large amounts of seeds in southern 
regions, where days are the shortest. He added curious 
details about these phenomena.
 In a new report, Mr. Brochon indicated that soybeans are 
a qualitative food, and that it only takes 40 to 50 grams to 
create a balanced diet and provide enough whole protein. He 
noted that due to the lecithin it contains, soy fl our (farine de 
soja) can be used the same way as eggs in cooking. He added 
that in France, there are two manufacturers of whole soy 
fl our, and several factories that produce soy-based diet foods. 
In America, soy fl our production has reached almost 50,000 
tons per year, and the fl our is primarily used in baking and 
industrial pastry-making. During the audience’s applause, 
Mr. Brochon took the opportunity to extend greetings from 
Mr. Hans Balzli, who was retained in Holland.
 Mr. Chin Kuo Chun, director of the Soy Trial 
Laboratory, presented the results of his work in producing 
soymilk, tofu and soy sauce (du fromage et de la sauce de 
soja) in France, using the traditional Chinese methods, and 
talked about plans for organizing family gatherings to taste 
these products.
 Professor Gounelle, director of the Foch Hospital, gave 
a very nice presentation showing that soy fl our can radically 
cure edema caused by undernutrition, and that it is perfectly 
suited for diabetics. For all those who have oral surgery, 
who can swallow only liquid food, administering soy fl our 
gruel invariably prevents the loss of several kilograms that 

generally results from this type of surgery.
 Mr. Boutroux brilliantly demonstrated that soymilk can 
act as a benefi cial substitute for cow’s milk in the feeding of 
nutrient-defi cient babies, and he spoke about the soy product 
industries that currently exist in France.
 Mr. Siao Yu, former Chinese Minister of Agriculture, 
recounted how Mr. Li Yu Ying, who is the current rector at 
the University of Peking, created a soyfood product factory 
near Paris in 1908, which produced milk, tofu, cakes, etc. He 
saluted with emotion this First Soy Congress to be held in 
Europe.
 Mr. Villars, director of a cooperative that produces select 
soybean seeds (semences de soja) in the Massif Central, 
showed the lengths his cooperative goes to, and the often 
diffi cult circumstances it must face, in order to produce high-
quality seeds for growing soybeans all throughout France.
 Mr. Brochon read a report from Mr. Amédée Matagrin, 
technical consultant from the French Soy Bureau, providing 
very interesting documents on the industrial use of soy, 
from oil extraction, to manufacturing plastic materials, 
to producing all types of food products, pharmaceutical 
products, hormones, soaps, varnishes, industrial lubricants, 
etc.
 Mr. Vançon, president of the Northern Family Gardens 
Association, gave a very charming presentation on how, after 
being debilitated by numerous surgeries, he was only able to 
regain his health by consuming soy regularly, particularly in 
the form of soy fl our. Thanks to his promotion, thousands of 
gardeners are now growing soybeans in northern France, and 
consume them regularly.
 The congress wrapped up with remarkable words from 
Mr. Blaringhem, president of the Academy of Sciences, 
and chair of the congress, Mr. Bineau, secretary general of 
the France-China Association, and from S.E., the Chinese 
Ambassador, who expressed his satisfaction at seeing soy 
use spreading in France. Soy is the strength behind China, a 
peaceful country for thousands of years.
 A reception honoring China, birthplace of the soybean, 
took place next, and then a buffet was served with soy-based 
cakes and pastries, soy chocolate products, and soymilk. 
It goes without saying that this buffet was a considerable 
success.
 Note: Translated by Elise Kruidenier, Seattle, 
Washington.

1077. Brillmayer, Franz A. 1947. Geschichte der 
Einfuehrung der Soja in Oesterreich [History of the 
introduction of the soybean to Austria. I. (Document part)]. 
In: F.A. Brillmayer. 1947. Die Kultur der Soja in Oesterreich. 
Vienna: Scholle-Verlag. 97 p. See p. 11-14. [Ger]
• Summary: Starting in 1920 again, for the second time, 
Austria promoted the production and utilization of soybeans, 
and with this the impulse for a new “soya wave,” which 
now went all over Europe, was unleashed. Here in Vienna 
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a soya industry also began with the production of Edelsoja. 
Assistant Professor Kupelwieser used it to demonstrate the 
outstanding signifi cance of soya as a protein source, going 
against the then current opinion that soya was primarily 
an oilseed. From my soybean breeding location at Platt in 
Lower Austria, Austrian cultivars spread all over Europe and 
even overseas.
 Why should it not be widely known that valuable 
pioneering work was performed in Austria? The line of 
soybeans bred in Platt went to Poland, the Balkans, to 
Hungary, Belgium, Holland, and Greece, to Turkey, to Persia, 
Canada, England, Germany, Dutch Guiana [later renamed 
Suriname], Hindustan/the Indian Peninsula [Vorderindien, 
incl. India, Sri Lanka, and parts of Pakistan and Burma], 
China, Java, Tanganyika, to French Morocco, and Bessarabia 
[now part of the Moldavian S.S.R. in the USSR]. It was not 
only new breeds of soybeans that spread out from Austria but 
a rekindling of the “soya idea” that had its origin here. This 
led to a change of opinion and the soybean came to be seen 
as a world power factor (Weltmachtfaktor), as is already well 
known today.
 According to Dr. [E.C.] Winkler’s patented process 
for debittering soya, a very modern factory was erected in 
Vienna XX. In it, a part of the oil was expressed, leaving 
a meal with only half its original fat content. Dr. Winkler 
achieved, through prior debittering of the soybeans, an 
excellent food and salad oil that did not need to be further 
refi ned. Also, the production of unrefi ned salad oil from 
Edelsoja originated in Austria.
 History of the introduction of soya to Austria (p. 11): 
On the occasion of the Vienna World Exhibition of 1873, 
Japan exhibited soybeans and awakened a great interest for 
this Asian plant throughout Central Europe. This was mainly 
because of the fact that in the Exhibition attention was 
called to the value of the soybean. The Viennese university 
professor Friedrich Haberlandt took the matter into his 
own hands. Through the agency of the imperial embassy 
/ legation he had the Ministry of Agriculture acquire 20 
soybean samples from Japan and China. The tests were done 
in the warmer provinces of the Monarchy. There were 148 
agronomic trials introduced in Hungary, Dalmatia [a former 
region on the Adriatic coast of what is now Croatia; formerly 
an Austrian crownland], Kärnten [Carinthia, today a state 
in southern Austria bordering on Italy and Yugoslavia], 
Steiermark [Styria, a state in the mountainous part of 
central and southeast Austria], Istrien [Istria, in Slovenia 
since June 1991], and Mähren [Moravia, a region in central 
Czechoslovakia]. In 1877 Haberlandt had already gathered 
so much experience that exact guidance for cultivating 
soybeans could be given. At this time the fi rst composition 
analyses were undertaken, so exact knowledge of the value 
of soybean seeds was obtained. Likewise, through Steuf 
and Wolker, experience was gained in pressing oil from 
the seeds, and selections were undertaken in the Botanical 

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

1078. Morse, W.J. 1947. The versatile soybean. Economic 
Botany 1(2):137-47. June.
• Summary: An excellent overview of the multifaceted 
soybean, by the world’s leading expert on the subject, written 
at about the time of his retirement. Contents: Introduction. 
Nomenclature. History. Present day production. Diseases. 
Use as food. Use as a source of oil. Soybean meal.
 In oriental countries, the soybean is used mainly for 
food; “pressed, it gives oil for cooking; sprouted it gives 
a fresh vegetable rich in vitamins; picked when green, it 
makes an excellent green vegetable; ground dry, it makes 
fl our; soaked and ground with water, it provides milk, and 
the curdled milk furnishes the famous bean curd or tofu–the 
boneless meat of the Orient–used in the form of various 
cheeses and as a meat substitute; roasted beans are used as 
salted beans and in cakes and candies; roasted beans and 
bean fl our enter into numerous health drinks [resembling 
coffee]; fermented bean pastes [types of miso] are used in 
soups and for preserving vegetables; and boiled beans are 
eaten with millet, rice, or kaoliang.”
 Contains 11 photos. Address: USDA.

1079. Jeter, F.H. 1947. A North Carolina pioneer [C.B. 
Williams]. Soybean Digest. Aug. p. 17.
• Summary: “Like a voice in the wilderness, C.B. Williams, 
agronomist for the North Carolina Experiment Station, and 
one-time director, cried out 30 years ago that the soybean 
was one of the most valuable plants ever to come to the 
state. I met Mr. Williams for the fi rst time in the summer of 
1914. That next November, I began work at State College 
as extension editor under the newly established agricultural 
extension service. One of the fi rst jobs I was called upon to 
do was to help Mr. Williams sell soybeans to the farmers of 

the state. He stood almost alone. But he was indomitable in 
the courage of his convictions.
 “Not only did be get samples of the beans from the 
farmers down in Hyde County, or from Camden, his 
native county, but he encouraged oil mills to buy the beans 
for crushing purposes and then he made suggestions to 
manufacturing concerns about using the beans for varnishes, 
paints, and other uses. That was pioneer work in those 
days. It was before the crusading of Henry Ford and others 
interested in chemurgy.
 “Many a time, I have seen the learned agronomist 
crunching a bit of cracker or cookie made from soybean fl our 
and, though the refi ning process had not been perfected, he 
claimed that it was delicious.
 “Perhaps, if he had let his claim remain at ‘nourishing’ 
and left off the matter of taste, he would have been more 
successful in having the soy fl our adopted as staple item of 
diet.
 “But, having charge of the experimental plots and all 
of the research work in agronomy conducted by the state of 
North Carolina at that time, Mr. Williams saw to it that all 
new introductions of soybeans were tested in this state. He 
conducted variety demonstrations, fertilizer demonstrations, 
and breeding work. He wrote pages of solid copy for the 
newspapers and local farm magazines and he used the 
old Farmers’ Institutes and their successor, the extension 
meeting, to promote the growth of soybeans. In a way he was 
successful. North Carolina adopted the soybean for a brief 
period. Some new varieties were originated; studies were 
made as to shattering; the two-wheeled mechanical soybean 
harvester was invented; and the place of the bean in the crop 
rotations of that day was investigated. The fi rst commercial 
manufacture of soybean oil and oil meal in the United States 
was started on December 13, 1915, by the Elizabeth City Oil 
and Fertilizer Co. of Elizabeth City in Pasquotank County, 
N.C. This came largely at Mr. Williams insistence. The 
mill crushed about 20,000 bushels of soybeans at that time; 
and the manager of the mill said that changing over from 
crushing cottonseed to crushing the soybeans did not involve 
an expense greater than $5. Brought in by Sea Captain: Mr. 
Williams once told me that the fi rst soybeans coming to 
North Carolina were brought to Hyde County about 1870 by 
an old sea captain who secured the beans in the Orient. In 
those days, men sailed the seven seas from the sand bound 
coast of eastern North Carolina. Later the beans came to 
Camden County and to old Edenton and to Elizabeth City 
and, still later, began to be distributed about over all of the 
coastal country. The growers called them Japan peas, coffee 
berries, and other names. They are still known in that section 
as ‘peas.’
 “As the soybean began to spread from the coastal 
lowlands across the state to the mountains, tobacco growers 
said the land was made too fertile by the legume. Other kinds 
of troubles seemed to follow the bean when it was planted 
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for a number of years on the farm. The tobacco growers did 
not know about crowding more plants on the more fertile soil 
or balancing the increased nitrogen by more phosphate and 
potash, and so the beans lost favor. The Midwest took them 
on, but from that time production began to decline in North 
Carolina.
 “They are coming back now as Tarheel growers realize 
that they had just about lost something very valuable. 
New varieties more suited to actual farming conditions in 
this section have been originated by such men as Dr. E.E. 
Hartwig, J.A. Rigney, and their agronomy associates.
 “But the man who gave the soybean to the South was 
Prof. Charles Burgess Williams. He was born in Camden 
County, N.C.; educated at State College where he was 
graduated in the fi rst class; and served the state with lasting 
devotion until his death from a heart attack on June 25, 
1947. He was 76 years old at the time of his death. He was 
the fi rst dean of Agriculture at State College and its fi rst 
agronomist. During his prime, he probably knew more about 
the crops and soils of his native state than any other man. 
He was primarily responsible for the active soil survey work 
undertaken, and he based his fertilizer and crop variety 
recommendations upon fi eld experiments conducted on the 
several soil types. He was not a man who could be rushed 
into rash statements, but his convictions were deep; and I 
think that, even now, he is still somewhat disappointed in his 
fellow North Carolinians who would not see in the soybean 
the crop that he believed it to be.”
 A portrait photo shows C.B. Williams.

1080. Rodrigo, P.A. 1947. Soybean culture in the 
Philippines. Philippine J. of Agriculture 13(1):1-22 + 5 
plates. Third quarter. Summarized in Soybean Digest, May 
1948, p. 41. [14 ref. Eng]
• Summary: Contents: Introduction. Description and history. 
Climatic and soil requirements. Varieties. Propagation. 
Preparation of the soil. Fertilizers and lime. Inoculation. 
Planting. Care of the crop. Harvesting and production: 
For day, for seed. Cost of production. Uses of soybeans. 
Diseases. “In the big cities in the Islands, many of the 
soybean products like soy sauce or toyo, tokua, tajuri 
[fermented tofu], tojo [soymilk curds], miso, etc. are 
becoming more popularly used by the Filipinos, and will be 
more so as their nutritive values become more fully realized. 
Already, in some sections of the country where soybean is 
being grown, the seed is used either as a green or as a dry 
vegetable. The dried bean is roasted and is eaten offhand 
or is used in adulterating coffee, and the bean in the dough 
stage is boiled and eaten like peanut” (p. 2).
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that uses the word tajuri to refer to 
fermented tofu.
 Table 1 shows annual imports (in kg) of soybeans and 
soybean products into the Philippines from 1929 to 1940, 

including dried beans, soy sauces, soybean meal, tausi 
(fermented black soybeans, salted), paste (miso), and total. 
By far the leading import (by weight) from 1929 to 1937 was 
dried soybeans. In 1929 some 4,574,497 kg were imported. 
This fi gure rose gradually (with ups and downs) to a peak of 
5,660,575 kg in 1937, then fell sharply to only 237,666 kg in 
1940. Soybean sauces were the No. 2 import, starting with 
606,231 kg in 1929, rising to a peak of 1,441,563 kg in 1932, 
then remaining above 1,000,000 for most years thereafter. 
Imports of soybean meal started in 1935 with 660,699 kg; 
they reached a peak 1,023,303 in 1936 (the next year), then 
remained near 1,000,000 thereafter. Tausi was fi rst imported 
in 1940, the amount being 151,571 kg.
 Table 2 shows the value of these items (in pesos). In 
1940 the imports of greatest value were soy sauces (120,346 
pesos), soybean meal (50,682), and tausi (20,280).
 “In the Philippines, while the plant has been under 
cultivation since the Spanish regime [1571-1898], it has not 
gained much headway due mainly to the lack of a variety 
suitable for commercial planting, and perhaps due to want 
of interest among farmers” (p. 4-5). The Philippine Bureau 
of Plant Industry has, to date, introduced more than 200 
soybean varieties to the Philippines from the USA, China, 
Japan, Hawaii, Java, and India, but it presently recommends 
only a few varieties for commercial planting. These include 
Ami, which has long been cultivated there and is well 
adapted to the varied soil and climatic conditions.
 Based on the results of a number of years’ trials in 
different regions of the Islands, the following varieties 
have been found to be productive: Yellow Biloxi Hybrid 
(introduced from Hawaii in 1936), Mis 28 E.B. Str. 3910 
(introduced from India in 1937), Mis 33 Dixi (introduced 
from India in 1937), Head Green (introduced from the USA 
in 1935), and American Black. All of these varieties are good 
for May and June planting, and all but Yellow Biloxi Hybrid 
are good for September to December planting (dry season).
 “In the Philippines, the green but fully developed pods 
are harvested, and the seed is cooked and eaten in practically 
the same way as lima bean or patani... In Lipa, Batangas, 
soybean in the dough stage is boiled in the pod and sold and 
eaten offhand” like peanuts. The more common soy products 
made in the Philippines are soy sauce or toyo, tokua [tofu], 
tausi [fermented black soybeans], and miso. “Soybean milk 
is being manufactured by the Bureau of Plant Industry in 
a limited scale and a big modern fi rm has started putting 
soybean milk and other products in the local markets” (p. 15-
16).
 Note 2. This is the earliest English-language document 
seen (Nov. 2011) that uses the word tausi to refer to 
fermented black soybeans. Address: Chief, Horticulture 
Research Section, Bureau of Plant Industry.

1081. Product Name:  Soyettes (Dry-Roasted Soybeans) 
[Coarse, or Fine Toppers]; Soynut Meal, and Cookie Grind.
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Manufacturer’s Name:  Borden Co., Whitson Products Div.
Manufacturer’s Address:  350 Madison Ave., New York, 
N.Y.
Date of Introduction:  1947.
New Product–Documentation:  Soybean Digest. 1946. Oct. 
p. 11. “Borden Operation in Waterloo, Iowa.” Soybean Blue 
Book. 1947. p. 72. The category is titled “Roasted Soybeans 
or Nuts.” Soybean Digest. 1948. March. p. 33. “Complete 
Borden Co. Research Transfer.” Ad in Soybean Digest. 1948. 
Sept. p. 73. “We Want Your Soy Beans.” Langhurst. 1950. 
“Mechanical Processing of Soybeans.”

1082. Product Name:  Soya Fruit Cake Rolls.
Manufacturer’s Name:  Daglish Health Food Service.
Manufacturer’s Address:  277 Water St., Santa Cruz, 
California.
Date of Introduction:  1947.
New Product–Documentation:  USDA Bureau of Plant 
Industry. Div. of Forage Crops and Diseases. 1942. Firms 
manufacturing or handling soybean food products. p. 1. 
This company makes or handles roasted soybeans, breakfast 
foods, soy butter, coffee substitute, crackers, soy fl our, health 
foods, infant foods, macaroni products, malted products, 
meat-like products, soy milk, soy oil, soybeans, sandwich 
spreads.
 Soybean Blue Book. 1947. p. 70.

1083. Brillmayer, Franz Anton. 1947. Die Bedeutung der 
Soja fuer die Ernaehrung Oesterreichs [The signifi cance of 
the soybean for the nutrition of Austria]. Vienna, Austria: 
Wilhelm Frick Verlag. 103 p. Illust. 21 cm. [Ger]
• Summary: Contents: 1. Austria’s food situation: The 
country cannot feed itself. 2. The human organism as a 
motor (with certain fuel / nutritional / food needs). 3. How 
do we feed ourselves? How to grow enough food when the 
percentage of agricultural land is constantly shrinking. 4. The 
soybean (Die Soja) as a nutritional factor: The soybean is 
the most concentrated foodstuff, and is also called “meatless 
meat.” Comparison of the nutritional value of soybeans with 
animal products. Protein and fat.
 5. Soya in our kitchen: 20 years ago the use of soya in 
Austria was promoted in the form of Edelsojamehl (Edelsoja 
fl our), made largely from foreign-grown soybeans. Products 
now made from soya (dry egg substitute, soybean paste 
(Sojabrei), soya nuts, soya almonds, cocoa, coffee {the last 
3 are roasted}). Debittering of soybeans (Sojaentbitterung). 
How does one cook with soya? Green vegetable soybeans 
(Gruene Sojakoerner; similar to green peas in the pods), 
soy sprouts, soya tea. Soybean recipes for 6 people by Frau 
Friedl Brillmayer (17 pages of Austrian-style recipes).
 6. Soybean production in Austria and the possibilities 
for its expansion: Statistics on increase in planted hectares 
and number of growers from 1937-1944. 7. Possibilities for 
industrial uses of soybeans. 8. Soya as a fodder plant: Green 

fodder, hay, silage, ground soybeans (Sojapfl anzenmehl), 
straw and chaff, soybean cake and extracted meal, industrial 
waste. 9. The effect on agriculture, the nutrition of the 
people, and maintenance of their good health: Measures 
needed for gaining acceptance and success in Austria.
 Pages 68-73: The soybean pioneer in Austria was 
Prof. Friedrich Haberlandt of Vienna, starting in 1878. His 
interest in the signifi cance and relevance of soya for Austria 
was inspired by the Chinese booth at the Vienna World 
Exhibition (Wiener Weltausstellung). In the following years 
he worked successfully to introduce the plant and make it 
better known. On the basis of extensive variety trials, he 
confi rmed his hypothesis, that the soybean would do well 
wherever maize (corn) would ripen. At that time, however, 
the soybean varieties used did not ripen as early as today’s 
varieties especially bred for spring maturity, and because of 
this the main areas where trials were conducted lay in south 
Hungary, Croatia [before 1991 a republic of Yugoslavia; the 
capital is Zagreb], and Dalmatia [a region on the Adriatic 
coast of Yugoslavia, and a former Austrian crownland].
 Haberlandt’s varieties ripened too late to be grown in 
the area that is today Austria. And since the Monarchy had 
enough food, the soybean soon disappeared and came to be 
forgotten.
 In 1920 in Austria, after a long pause, the fi rst soya 
acclimatized in Austria was planted. Once again soybean 
production began in this country.
 Starting in 1921 Prof. Dr. Drahorad and I 
began cooperative work at Platt in lower Austria 
(Niederoesterreich). The varieties we used were adapted over 
a number of years using strict selection processes. Then in 
the following years we initiated preliminary trials in all the 
Austrian provinces (Bundeslaendern).
 In 1929 the fi rst soybean exposition was held in the 
banquet hall of the country villa at Linz (Landhaus in 
Linz), sponsored by the Austrian Department of Agriculture 
(Landwirtschaftskammer), and there were already more 
than 100 samples exhibited, all from upper Austria 
(Oberoesterreich).
 Up until 1937 about 1,400 farmers in Austria were 
registered, part of them grew soybeans experimentally and 
part of them expanded their production area year after year.
 But there was no ready market. The soybean was so 
cheap on the world market, that its production in Austria was 
not profi table. The world market price dropped to its lowest 
level in 1933, £6.07 sterling per tonne! The unassuming and 
easily satisfi ed Chinese peasant could produce soybeans so 
cheaply that the nutritional value of a kg of meat cost 5 times 
as that from a kilogram of soya...
 The Viennese soybean industry that existed at the time 
using primarily imported soybeans, decided to support and 
buy Austrian-grown soybeans and voluntarily paid the higher 
price. Nevertheless, because of the low world market price, 
the possibilities for sale were at hand, but the price offered 
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no incentive to expand soybean acreage.
 Contrary to this was the promotion I did for soya as 
being excellent fodder, and defatted soybean meal soon came 
to be widely used in this way.
 Thus did the soybean breeding work, with fi nancial 
support, start again. We then succeeded in moving our Platt 
breeding operation partially to foreign countries, to Voorburg 
in Holland, to St. Sylvain d’Anjou in France, and to 
Casablanca in Morocco. On a modest scale, soybeans grown 
in Austria could also be exported. Also several large batches 
were dispatched. So to Turkey and Greece, to Dobruja [a 
region now in southeast Romania and northeast Bulgaria], to 
Persia, Holland, and France, and a shipment of 15,000 kg of 
Platter gelben Riesen to Morocco.
 In 1937 the Austrian soybean growers formed a “Soya 
Ring” (Sojaring) in order to better represent their position 
as a solid organization. Soon new soybean breeding places 
developed, and from them came new varieties: the Angerner 
and the Wolfsthaler. The Soya Ring continues to expand.
 During World War II, I.G. Farben had large areas planted 
to soya in Romania, Bulgaria, and Yugoslavia. This total area 
reached a peak of about 150,000 hectares in 1942.
 In 1937 in Austria, only 16 farms (Betriebe) grew 68.14 
hectares yielding 83,521 kg of soybeans (1,226 kg/ha). 
In 1940 this increased to 315 farms growing 1,526.99 ha 
yielding 957,809 kg of soybeans (627 kg/ha). In 1944 868 
farmers grew a record 2,461.17 ha of soybeans (production 
not given for 1944). The four main growing areas, in 
descending order of number of hectares grown in 1944, 
are: Lower Austria and Burgenland 1,311.67, Kaernten and 
Steiermark 71.54, Vienna 46.27, and Upper Austria 1.24. 
The climate in Austria varies widely from region to region. 
Production is measured in units of Doppelzentner (dz); 1 
Doppelzentner = 100 kg. In 1943 the best yield in one region 
was 28.00 dz/ha (2800 kg/ha or 41.6 bu/acre) in Lower 
Austria. The best yields per region rose from 2,100 kg/ha in 
1937 to 2,800 kg/ha in 1943, both in Lower Austria.
 Figures: (1) Austria is 25.2% cultivated land, 27% 
grassland, 37.3% forests, and 10.5% unproductive (p. 4). (2) 
Area in Austria used to grow: Wheat 12%. Rye 17%. Barley 
8%, Oats 13%, Potatoes 10%. Beets 3%. Sugar beets 1.8%. 
Gardens 4.5%, Vineyards 1.8% (p. 6). (3) Graph shows 
Austrian domestic-production + imports of wheat, rye, 
barley, oats, maize, and potatoes (p. 7). (4) Food needs (in 
million dollars): Cereals 120. Swine 60. Cattle 15. Flour 12. 
Coffee, tea & semi-tropical fruit 35. Fruit 20. Vegetables 10. 
Beer 10. Poultry 10. Rice 8. Oil 5 (p. 11).
 (4) Photosynthesis drives the human motor (p. 13). 
(5) The human motor needs carbohydrates and protein. (5) 
Austrian population in 1875 was 61% rural, 33% towns, 6% 
cities; in 1900 46% rural, 28% towns; 16% cities; 1925 was 
36% rural, 37% towns, 27% cities (p. 25). (6) In 1942 about 
150,000 ha of soybeans were planted in southern Europe. In 
the USA it was 1,389,000 ha in 1940, 3,960,000 ha in 1941 

and 5,660,000 ha in 1942.
 (7) Composition of the soybean shown graphically (p. 
33). (8-9) The many different foods that can be made from 
the soybean (p. 44 & 67).
 (10) Increase in soybean cultivation area and production 
of the Soya Ring (Sojaring) (in hectares) from 1937-1944 (p. 
72-73; see above). (11) Industrial products that can be made 
from the soybean (p. 83).
 Photos: (1) A single soybean plant, with pods, of the 
Austrian breed Platter 458 (p. 30). (2) Austrian soybean 
varieties being raised in the Platt breeding nursery and 
several experiments are underway (p. 69). (3) Trials with 
varieties, row width, and time of planting in Casablanca, 
Morocco. Two white house (one having two stories) are 
visible behind the fi elds of soybeans (p. 70).
 (4) A soybean purifi cation and drying facility. The next 
step will be to process the soybeans into soy oil and soybean 
meal at the factory of Dr. Winkler & Co. in Vienna, XII, 
in the year 1946. (5) Making soybean silage (p. 77). (6) A 
soybean debittering apparatus (p. 78).
 (7) Hydraulic presses with which part of the oil is 
pressed from the soybeans. (8) Lehmann milling machinery. 
(9) Soybean cleaning equipment; an aspirator (p. 81).
 (10) One of the large soybean meal warehouses in which 
is meal is stored in sacks. (11) Round, pressed soybean 
cakes. Half of the oil remains in the cakes and, after milling, 
ends up in the meal (p. 82). (12) High-growing fodder 
soybeans, suited for making hay or silage. A smiling lady 
with two long braids, holding up a rake in her right hand, 
stands waist-deep in the tall plants (p. 88).
 (13) Soybean plant-meal (Soja-Pfl anzenmehl, slightly 
enlarged) (p. 90). Address: Austria.

1084. Radwansky, Andor (pseudonym of Dr. A. Medriczky). 
1947. Der “Gelbe Gottessegen,” die Sojabohne im Haushalt 
und Kleingarten [The “golden blessing,” the soybean in 
home and garden]. Murnau (near Munich): Verlag Sebastian 
Lux. 31 p. Series: Die kleine Reihe, 4. 17 cm. [21 ref. Ger]
• Summary: Contents: Foreword. 1. Soybeans and nutrition. 
2. What does the soybean look like? 3. The soybean–
commercial products (Edelsoja whole soya fl our, soy fl akes, 
soy oil, soy margarine, soy lecithin, soymilk and tofu [these 
were once made by a German fi rm in Frankfurt], soy sauce, 
Worcestershire sauce, soy chocolate and cocoa). 4. Soybeans 
in the household (incl. the above commercial products plus 
soy coffee, soy sprouts). 5. Growing soybeans on farms and 
in home gardens. Hope for the founding the “Society of 
Soybean Producers and Friends of Soya” (Gesellschaft der 
Soja-Anbauer und Sojafreunde). 6. The different methods of 
soybean production. Growing soybeans in a small garden.
 On page 15 the author uses the term “Sojaspeisen” 
to refer to soyfoods. On page 17 he uses the term 
“Gruenbonen” to refer to green vegetable soybeans. Address: 
Herwegstr. 5, Stuttgart, Germany.
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1085. Cort, Mabel Gilson. 1948 Personal report of Mabel 
Gilson Cort for the year 1947. Chiang Mai, Thailand. 2 p. 
Unpublished typescript. Undated.
• Summary: She has spent the entire year of 1947 at home 
in Chiengmai [Chiang Mai], Thailand, doing mainly dietetic 
work, but also some evangelical work. She has developed 
special diets for patients with particular diseases. “Because 
of the high cost of living and the scarcity and high price 
of such foods as milk and eggs and the number of orphan 
babies we have in the hospital and the number of patients 
requiring milk diet, we have used quantities of soy bean 
product to increase our milk protein and supplies. Every day 
we make great quantities of white soy bean milk which is 
used to feed the babies, make cream soup, egg nogs, custards 
and even ice cream occasionally. We make tasteless soy 
bean fl our, which I learned to make at home. We also use 
the ground browned soy bean fl our [kinako] to feed babies, 
to make a beverage we call soy bean coffee, which is drunk 
as a beverage, using coconut milk and sugar. It is used in 
many hospital diets and the nurses drink it. We enrich it with 
sugar, starch and calcium, thus making it nearly equivalent 
to milk in value. We make soy bean fl our, rice bran and rice 
fl our muffi ns for beriberi and soy bean fl our and rice bran 
muffi ns for diabetes. We also send out the browned soy 
bean fl our to mothers in the country to make soy bean milk 
for their babies as the browned fl our will keep indefi nitely 
and country mothers have not the facilities for keeping the 
white milk which sours very easily. We buy bean curd from 
a Chinese merchant. We use this in curries, soups, etc. We 
have also increased the value of the protein in our diets and 
the use of the bean products are increasing every where. 
We think this is good public health work. All this requires a 
great deal of reading and compiling from books from China, 
Malay, the Philippines and America.”
 Note: Mrs. Mabel Gilson Court worked was a 
Presbyterian missionary in Siam (later called Thailand) from 
1903. Her husband was a physician and fellow missionary. 
They were married in 1910. In 1915 Dr. Cort took charge 
of McCormick Hospital in Chiang Mai, and Mrs. Cort took 
charge of dietetics at McCormick Hospital.

1086. St. Louis Globe-Democrat (Missouri). 1948. $213,000 
peanut crop had origin as slave food. March 1.
• Summary: Peanuts came to America in slave ships, but 
they originated in Peru. The conquistadores found the Incas 
munching on them between meals. The Spaniards took these 
peanuts in their treasure galleons back to Spain, where they 
fl ourished. Then they took them from Europe to Africa, 
where they became involved with the slave trade. “The 
slavers fed them to the natives because they were cheap and 
easy to grow. The natives called them ‘goobers.’ When the 
slavers crammed the natives into holds and began the long 
journey to America they used the peanuts as slave food. 

Upon landing, the slaves built crude cabins, and planted 
peanuts near their cabin doors. Gradually peanuts spread 
through the south and changed from a slave to a money crop. 
They continued as a southern specialty until the civil war.”
 “In the 1890s a doctor at Battle Creek, Michigan, named 
Kellogg thought peanuts possessed excellent dietary qualities 
for invalids. This was the fabulous era when corn was being 
fl aked, and oats and other grains exploded into breakfast 
cereals. Kellogg crushed the nuts into a creamy mass and 
called it peanut butter. He said it was more easily digested by 
sick people this way.”
 The late Dr. George Washington Carver played a 
major role in the development of peanuts in America. “He 
perfected dozens of extracts from peanuts, including peanut 
coffee and peanut milk and cream. At one point in his career 
he experimented with peanut oil as a massage for after-
treatment of infantile paralysis.”
 Peanuts are now a price-supported crop. Georgia is 
the largest peanut-producing state. Peanut yields are now 
decreasing because peanut farmers have used backward 
methods and not replenished the soil. Some authorities 
believe the soybean has come to the front because of these 
backward methods.

1087. Morse, W.J. comp. 1948. Soybean varietal names used 
to date.
• Summary: This is a 9-page separately-paged list:
 “Variety Name–Source [Unfortunately will omit the 
Source for all but a few]
 “Acadian–Louisiana Experiment Station 40-293
 “Acme–P.I. 14954
 “Adams–A5-2683 (A3-176)
 “Agate–P. I. 81037
 “A.K.–Manchuria 1912
 “A.K. (Harrow)–Dominion Experiment Station, Canada
 “Akasoya–Japanese variety (Indiana)
 “Aksarben
 “Allison Black
 “American Oil King–Same as Midwest
 “Amherst
 “Anwei–La Choy Company (Ohio)
 “Aoda
 “Arikara
 “Arisoy
 “Arkan
 “Arksoy
 “Arksoy 2913
 “Arlington
 “Armredo
 “Auburn
 “Austin
 “Austrian Green
 “Avoyelles
 “Baird
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 “Bakaziro
 “Banner
 “Bansei
 “Barchet
 “Bavender Special
 “Bell
 “Best Green
 “Best White
 “Biloxi
 “Biltan
 “Black
 “Black Beauty
 “Black Champion
 “Black Eyebrow
 “Blackhawk
 “Black Sable
 “Boone
 “Bopp
 “Brindle
 “Brooks
 “Brown
 “Brown Otootan
 “Brownie
 “Buckeye Cross (BX)–Same as Mt. Carmel
 “Buckshot
 “Burnette
 “Buster Brown–Same as Trenton
 “Butterball
 “Capital
 “Cayuga
 “Chame
 “Chang
 “Charlee
 “Chernie
 “Cherokee
 “Chestnut
 “Chief
 “Chinaton Echo
 “Chiquita
 “Chuku
 “Chusei
 “Cibao
 “Clay–Same as Midwest
 “Claybank–Same as Midwest
 “Clemson–P.I. 71659
 “Cloud–P.I. 16790
 “Cluster Bean–Same as Midwest
 “C.N.S.–J.E. Wannamaker (South Carolina)
 “Coker’s Black Beauty–Same as Oloxi
 “Coker’s 31-15–Same as Pee Dee
 “Columbia
 “Columbian
 “Creole
 “Delnoshat–Delta Station selection 6679

 “Delredo–Mississippi selection
 “Delsoy–P.I. 85355
 “Delsta–Delta Station #6677
 “DeSoto–Reported by Ohio grower
 “Dixie
 “Dortchsoy #2–Dortch Company (Arkansas)
 “Dortchsoy #6
 “Dortchsoy #7
 “Doxie–Georgia Experiment Station
 “Duggar–P.I. 17268C
 “Dunfi eld–P.I. 36846
 “Dunland
 “Dwarf Brown
 “Dwarf Early Yellow
 “Dwarf Green
 “Earlyana
 “Early–Same as Ito San
 “Early Black–Same as Buckshot
 “Early Brown
 “Early Green–Same as Medium Green
 “Early Indiana Laredo
 “Early Japan
 “Early Korean
 “Early Laredo–Same as Norredo
 “Early Mammoth Black–Same as Buckshot
 “Early Mandarin–Same as Mandarin
 “Early Virginia Brown–Same as Virginia
 “Early White–Same as Ito San
 “Early White Eyebrow–Source unknown
 “Early Wilson–Same as Wilson
 “Early Wilson Black–Same as Wilson
 “Early Wisconsin Black–Same as Wisconsin Black
 “Early Woods Yellow–[Blank]
 “Early Yellow–Same as Ito San
 “Easycook–P.I. 34702
 “Ebony–P.I. 17254
 “Eda–P.I. 17257
 “Eda Mame–Ito San and Eda
 “Edgecombe–R.P. Cooke, Williamsburg, Virginia
 “Edna–P.I. 17252C
 “Edsoy–Changed to Delsoy
 “Edward–P.I. 14953
 “Elton–P.I. 20406
 “Emperor–P.I. 97155
 “Essex–Same as Peking
 “Etampes–Same as Ito San
 “Etum–P.I. 86100
 “Extra Early Black–Same as Buckshot
 “Fairchild–P.I. 19184
 “Farnham
 “Feed All–A.M. Johnson (North Carolina)
 “Feeser’s Prolifi c–Same as Midwest
 “Flambeau–Wisconsin selection 839-14
 “Flat Black–Same as Flat King
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 “Flat King–P.I. 17252
 “Flava–P.I. 16789A
 “Foster’s Prolifi c
 “Fungi
 “Funk Delicious
 “Funman
 “Gala
 “Galaway
 “Gatan
 “Gem
 “George Washington
 “Georgian
 “German Coffee Berry
 “Giant Brown
 “Giant Green
 “Giant Yellow
 “Gibson
 “Goku
 “Golden
 “Goldsoy–Ontario Station, Canada
 “Gosha–Same as Manhattan
 “Goshen Prolifi c–Farmer selection (North Carolina).
 “Granger
 “Green
 “Green and Black
 “Greenfi eld
 Green Samarow
 “Guelph
 “Habaro
 “Haberlandt
 “Hahto
 “Hakote
 “Hamilton
 “Hankow
 “Hansen
 “Harbinsoy
 “Harman
 “Hawkeye
 “Hay Boy
 “Hayseed
 “Herman
 “Hidatsa
 “Higan
 “Hiro
 “Hokkaido
 “Hollybrook
 “Hollybrook Early
 “Hongkong
 “Hoosier
 “Hope
 “Hudson Manchu
 “Hurrelbrink
 “Ignotum
 “Illington

 “Illini
 “Illinois 13-19
 “Illinois Champion
 “Ilsoy
 “Imperial
 “Indiana Hollybrook
 “Indiana Meadow
 “Italian
 “Ita Mame
 “Ito San–P.I. 17268
 “Jackson
 “Japanese #15
 “Japan Pea–Same as Ito San
 “Jefferson
 “Jet
 “Jogun
 “Johnsoy
 “Kabott
 “Kagon
 “Kanro
 “Kanum
 “Kentucky A
 “Kia
 “Kingston
 “Kingwa
 “Kirin
 “Kungchuling
 “Kura
 “Laredo
 “Large Black
 “Large Brown
 “Large Yellow
 “Late
 “Late Ita Mame
 “Late Yellow
 “Lexington
 “Lincoln
 “Little Wonder
 “Looney #2
 “Lowrie
 “Loxitan
 “Ludeke
 “LZ
 “Macoupin
 “Magnolia
 “Mamloxi
 “Mammoth
 “Mammoth Black
 “Mammoth Brown
 “Mammoth Yellow
 “Mamotan
 “Mamredo
 “Manchu
 “Manchu #3
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 “Manchu #606
 “Manchukota
 “Manchuria
 “Manchuria 13-177
 “Mandarin
 “Mandarin #507
 “Mandarin (Ottawa)
 “Mandell
 “Mandriff
 “Manhattan
 “Manitoba Brown
 “Mansfi eld
 “Mansoy
 “Marlow
 “Matthews
 “McClave
 “Medium Black
 “Medium Early Black
 “Medium Early Brown
 “Medium Early Yellow–Same as Ito San
 “Medium Green–Same as Guelph
 “Medium Yellow–Same as Midwest
 “Mendota–Wisconsin Expt. Station selection
 “Meridian
 “Merko
 “Meyer
 “Miami
 “Michigan Green
 “Midland
 “Midunk
 “Midwest
 “Midwest Free
 “Mikado
 “Mingo
 “Minnsoya
 “Minong
 “Minsoy
 “Missoy
 “Misstucky
 “Monetta
 “Mongol
 “Monroe
 “Montreal Manchu–T.B. Macauley (Canada)
 “Morgan
 “Morse–P.I. 19186
 “Mount Carmel
 “Mukden
 “Mukden #4
 “Nanda
 “Nanking
 “Nanksoy
 “Nansemond
 “Nansemond Early
 “Natsu

 “Nela
 “Nemo
 “New Bush Bean
 “New London
 “Nielsen
 “Nigra
 “Norredo–Unknown
 “Norsoy (Pridesoy)
 “Northern Hollybrook
 “Nuttall–P.I. 17253
 “O.A.C. 211–Canada Experiment Station
 “Ogden
 “Ogemaw
 “Ohio 9035–Same as Hamilton
 “Ohio Champion–Same as Midwest
 “Ohio Medium Green–Same as Guelph
 “Okute
 “Old Dominion
 “Oloxi
 “Ontario
 “Osaya
 “Otootan–Formosa
 “Otoxi–South Africa
 “Ottawa Mandarin–See Mandarin (Ottawa)
 “Ozark
 “Pagoda
 “Palmetto
 “Patoka–P.I. 70218-2-19-3
 “Pee Dee–Coker’s 31-15
 Peking
 “Pekwa–Combined with Kingwa
 “Pelican -
 “Pennsoy
 “Perley’s Mongol
 “Pine Dell Perfection
 “Pingsu
 “Pinpu
 “Pluto
 “Pocahontas
 “Premier
 “Preston
 “Pridesoy
 “Prolifi c
 “Purredo
 “Quillian
 “Ralsoy
 “Rattlesnake
 “Red Otootan
 “Red Sable
 “Red Tanner
 “Reiching
 “Riceland
 “Richfi eld
 “Richland
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 “Rila
 “Roanoke
 “Rokusun
 “Roosevelt
 “Rose Non Pop
 “Round Black
 “Royal
 “S100
 “Sable
 “Sac
 “Sainte Anne
 “Samarow
 “Sangra
 “Saskatoon
 “Sato
 “Scioto
 “Sedo–P.I. 23229
 “Seminole–P.I. 93058
 “Seneca–F.C. 03654A
 “Shanghai–Same as Tarheel Black
 “Sherwood–P.I. 17862
 “Shinto–P.I. 21079
 “Shiro–P.I. 81036
 “Siegenthaler–Same as Morse
 “Sioux–P.I. 81021
 “Sooty–P.I. 167908
 “Sousei–P.I. 80476
 “Southern–Same as Mammoth Yellow
 “Southern Green–P.I. 62839
 “Southern Medium Green–Same as Tokyo
 “Southern Prolifi c–P.I. 37250
 “Soy Good–Same as Etum
 “Soysota–P.I. 28019
 “Stuart–P.I. 22644
 “Summerland–Canada Station selection
 “Super Quick–Same as Sousei
 “Suru–P.I. 89128
 “Swan–P.I. 22379
 “Taha–P.I. 21999
 “Tanloxi–Delta Station selection 483
 “Tanner–Farmer selection (Alabama)
 “Tarheel–Same as Tarheel Black
 “Tarheel Black–P.I. 14952
 “Tarheel Brown–Same as Mammoth Brown
 “Tashing–P.I. 20854
 “Tastee–P.I. 86019
 “Tennessee Non Pop–Tennessee Expt. Station selection
 “Tenses–P.I. 104881
 “Texoil–Farmer selection (Texas)
 “Tinzan–Australia selection
 “Toku–P.I. 86129
 “Tokyo–P.I. 17264
 “Trenton–P.I. 24610
 “Trinitaria–Salvador selection

 “U.S.-2–P.I. 70218-2
 “U.S.-5–P.I. 54563-5
 “Viking–Illinois Experiment Station selection
 “Vilnensis–Poland variety
 “Vireo–P.I. 22874
 “Virginia–P.I. 19186D
 “Virginia Brown–Same as Virginia
 “Volstate–Tennessee Expt. Station selection
 “Wabash–C463
 “Waseda–P.I. 80461-1
 “Wee–P.I. 30600
 “White–Same as Haberlandt
 “White Biloxi–Delta Experiment Station selection
 “White Eyebrow–P.I. 30745
 “Willomi–P.I. 81044-1
 “Wilson
 “Wilson Black
 “Wilson Early Black
 “Wilson-Five
 “Wing’s Royal–Same as Peking
 “Wisconsin
 “Wisconsin Black
 “Wisconsin Early Black
 “Wisconsin Early Green
 “Wisconsin Manchu #3
 “Wisconsin Manchu #606
 “Wisconsin Mandarin #507
 “Wolverine
 “Wonder
 “Woods Yellow
 “Wyokatenn
 “Yellow–Same as Mammoth Yellow
 “Yellow Biloxi
 “Yellow Marvel
 “Yelnando–Coker’s 433
 “Yelredo–Coker’s 319
 “Yokotenn–P.I. 19981
 “Yoshioko–Same as Yosho
 “Yosho–P.I. 17262
 “Division of Forage Crops & Diseases
 “Bureau of Plant Industry, Soils, & Agr. Engineering
 “U.S. Department of Agriculture
 “May 26, 1948” Address: Division of Forage Crops 
and Diseases, Bureau of Plant Industry, Soils, & Agric. 
Engineering, U.S. Department of Agriculture.

1088. Bening, William. 1948. Kakao und Soja [Cocoa 
and soybeans]. Revue Internationale de la Chocolaterie 
3(5):123-25. May. [Ger]
Address: Frankfurt on the Main.

1089. Madison Health Messenger (Madison, Tennessee). 
1948. King Cotton welcomes King Soybean: American 
soybean convention highlights. Fall. p. 1-2, 5-6.
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• Summary: The American Soybean Association held its 
28th annual convention on 13-15 Sept. 1948 in Memphis, 
Tennessee (on the banks of the Mississippi River in 
southwestern Tennessee) at the historic and famous Peabody 
Hotel. Nearly 1,000 people attended, representing 28 states 
and 9 foreign countries. Madison College is in Tennessee, so 
representatives attended.
 Memphis became the largest spot cotton market in the 
world, the largest cotton seed products market in the USA, 
and (at one time) the largest mixed feed center. In 1884 the 
Memphis Merchants Exchange was organized.
 “Early in the twentieth century, experiments were made 
in this market in the use of blackstrap molasses, then a 
worthless by-product, mixing it with alfalfa hay and grain. It 
proved to be an excellent animal feed and was placed on the 
market as commercial mixed feed. Memphis can probably 
claim the honor of originating the mixed feed business that 
was the forerunner of the scientifi cally prepared stock feeds 
that now comprises one of our nation’s largest industries.” 
The feed industry created an enormous demand for protein 
which was largely derived from cottonseed meal. That 
source, however, proved inadequate, and so ‘Necessity 
being the mother of invention’ the soybean was introduced 
into American agriculture and began to be produced in 
considerable quantities about 1920.
 “Having about the same protein content as cottonseed 
meal it has practically doubled the supply of protein 
available for mixed animals feeds. Geographically 
Memphis is the center of the production of high protein 
vegetable meals. The crops of cottonseed and peanuts of the 
Mississippi Valley in the South, blend here with The soybean 
crops of the North Mississippi Valley states. Memphis, 
therefore, is the natural location for the world’s only 
protein futures market. The price of cottonseed meal and 
soybean meal established by this open market is recognized 
throughout this country, as well as abroad, as the basis price 
for trading in both commodities.
 “Barge lines on the Mississippi River now handle a vast 
tonnage of merchandise and bring millions of bushels of 
grain and soybeans to Memphis for distribution throughout 
the South and for export via barge to the Port of New 
Orleans [Louisiana]. So important is the Port of Memphis 
that millions of dollars are being spent to improve and 
enlarge its facilities for handling an ever increasing tonnage 
while ‘Old Man River He Just Keeps Rolling Along.’
 “Convention highlights: The Soybean Conventioners 
were welcomed royally by Mayor Pleasants, President 
Williams of the Memphis Commercial Exchange, and the 
friendly staff of Peabody Hotel. Ladies of the Memphis 
Commercial Exchange entertained the ladies attending the 
convention and it seemed from the gardenia corsages given 
to all the ladies (100 attending) by the Memphis Commercial 
Exchange, the luncheons, parties, tours. and the annual 
banquet, planned for the guests, that King Cotton himself 

and all Memphis bent their efforts to make Kong Soybean 
their honored guest. The conventioners were profoundly 
impressed with the beautiful city of Memphis and its never-
to-be-forgotten genuine warm hospitality. With every 
exhibit space in the large hall taken with interesting displays 
of soybean products, machinery, supplies, and technical 
services offered, it was obvious that the industry was well 
organized and integrated to meet the heavy demand put upon 
its young shoulders.
 “Effi cient President Walley and aggressive Secretary 
Strayer of the American Soybean Association gave every 
evidence of providing the unusual leadership required for the 
development of a national organization to serve the soybean 
industry in the United States.
 “President Walley reported fresh from his summer 
stay in Europe where he studied conditions relating to 
the interest and needs of the people with respect to the 
potential possibilities of supplying soybeans to aid in the 
recovery program. He said in part, ‘From The best available 
information, France could use oilseeds equivalent to at 
least 10 or 15 million bushels of soybeans per year at the 
present time... soybeans have become more popular and 
more appreciated by the French.’ In Italy it is about the 
same story. ‘I was particularly impressed with the fi ne work 
being done by CRALOG (Christian Relief Organizations 
Authorized to Operate in Germany), cooperating with 
German food manufacturers in preparing soybean products 
in the most palatable form.’ Large quantities of soy fl our are 
being fl own to Berlin over the blockade. Belgium processors 
were pleased with the quality of America soybean varieties. 
‘In England I found many friends of soybeans and much 
progress has been made in the use of soy products in food.’ 
‘One of the principal paint companies of England is very 
enthusiastic about the use of soybean oil in paint and is doing 
everything it can to encourage the growing of soybeans in 
South Africa in order to augment its needed supplies.’
 “’... let us take the cost of protein for human 
consumption in Germany. At the time I was there 40 grams 
of protein purchased at the store in the form of full fat soy 
fl akes cost only one-third to one-sixth as much as 40 grams 
of protein secured through any animal product and that cost 
was fi gured on the basis of soybeans being worth between 
$8 and $10 a bushel in Germany.’ Here is a large fertile 
opportunity market that can mean much to the American 
soybean grower.
 “’Gentlemen, in my opinion, this “cold war” is hotter 
than you think. Today national security is our most important 
business.”
 “’As producers of a potent weapon in that war 
[soybeans] let us carry on, keeping this in mind: a continued 
and assured production of soybeans in the United States 
can have much to do with the preservation of individual 
liberty here and abroad–a treasure more important than any 
immediate consideration of price or profi t.’
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 “Two fi lms, Progress in Products, the margarine fi lm 
produced jointly by the American Soybean Association and 
the National Cotton Council, and the Allis-Chalmers fi lm, 
The Soybean Story, were shown and, as you might surmise, 
Madison Foods comprised a part of the section of the story 
on the screen showing foods produced from soybeans.
 Soybean milk experiment: Dr. Sasanka S. De of the 
Indian Institute of Science, Bangalore, India, and now a 
research fellow in the Department of Food Technology, 
Massachusetts Institute of Technology (MIT), reported on 
his experimental work with soybean milk. He found “that it 
was possible to prepare a fortifi ed soya milk that would have 
a high supplementary value in the Indian diet comparable to 
that of cow’s milk and without increasing the cost greatly... 
In the human experiments, nearly 6,500 infants, children and 
youth were used as subjects in Welfare Centers, Orphanages, 
and Schools.”
 “Visit to the world’s largest cotton plantation: The last 
day of the conference was set aside for a fi eld day in the 
rich Arkansas delta at the Arkansas Agricultural Experiment 
Station, Clarkedale, Arkansas, and at Wilson, Arkansas, 
to see the world’s largest cotton plantation. In this rich 
northeastern section of Arkansas the fl ooding mighty ‘Old 
Man River’ deposited layer upon layer of black loam silt 
until it reached the incredible thickness of 1,200 feet (the 
average topsoil depth around the world is seven inches).
 “At the Clarkedale experiment station the staff 
prepared test plots for this fi eld day showing all the named 
commercial varieties of soybeans in the U.S. Flame weeding 
was also demonstrated...”
 Over 500 guests attended the Soybean Banquet in the 
Ball Room of the Peabody Hotel. Madison Stakelets and 
Zoy-Koff were served. “Dr. Morse, father of the soybean, 
Chief Agronomist of the Department of Agriculture said, ‘I 
always enjoy Madison Soybean Foods, especially Zoy-Koff 
for it takes the place of coffee which I do not use.’ Dr. De of 
India, previously mentioned, said ‘I liked your Stake-Lets 
very much and ate them with intense interest. Both the fl avor 
and texture are so much like meat.’”

1090. Madison Health Messenger (Madison, Tennessee). 
1948. Soybeans–A wonder food: Madison College works 
with the soybean. Fall. p. 1, 3-4.
• Summary: The soybean originated in China. However this 
“food of the ancients now seems destined to turn its antiquity 
into one of the most valuable foods in the modern world.
 “The fi rst actual mention in the literature of this wonder 
bean is recorded in Emperor Chen Nung’s Materia Medica, 
written under date 3838 B.C. In the Legendary period of 
China the story of bandits attacking a merchant caravan has 
been handed down through generations in which it is said 
that the miracle wonder food, soybeans, were the lifesavers 
of some merchants, who, being surrounded and besieged by 
bandits until their own provisions were exhausted, noticed 

a vinelike plant bearing a legume which they had never 
seen before from which they made fl our and baked cakes. 
Energized therewith, they fought off the enemy until help 
came. So the legend goes, soybeans became the staff-of-
life in the great nation of China which still ranks fi rst in 
population in all the world.”
 Soybean “oil is used extensively in Margarine in which 
it is used up to 80% in certain brands (Sure Good, sold by 
A. & P., and Nu-Maid, sold by Kroger).” Many brands of 
margarine contain 20-80% soybean oil.
 Discusses the work of Henry Ford with soybeans and 
soyfoods. “His research staff made soybean milk and cheese, 
soybean-nuts, canned green soybeans, soybean sprouts, and a 
hundred other things.”
 “With the knowledge of widespread disease in the 
animals used for food by man, the founders of Madison 
College adopted a vegetarian diet supplemented with 
dairy products and eggs. For over 44 years this has been 
strictly adhered to in the food preparation for the students, 
faculty, workers, and patients at its 165 bed sanitarium and 
hospital... For over 30 years [since 1918 or before] Madison 
has been growing soybeans. They have occupied a place of 
prominence in its menus for many years.” Then Madison 
began to manufacture soybean food for the public. More and 
large equipment was added. “In 1941 a new plant was started 
and today Madison Foods are produced in a fi ne daylight 
plant of modern design and construction...”
 A list of Madison’s foods is given, together with the 
weight of the can or bag in which each is sold: Kreme O’Soy, 
Zoy-Koff, Stake-Lets, Yum, Zoyburger, Vigorost, Not-Meat, 
Soy Cheese [Tofu].

1091. Striegel, Joel V. 1948. Nature boys I know. Vegetarian 
News Digest (Los Angeles) 1(3):3-4, 18. Dec.
• Summary: “Ever since Eden Ahbez wrote America’s No. 1 
hot tune, the song that has made him famous, the Nature Boy 
idea has spread epidemically... Several Los Angeles naturists 
who were already inclined that way began to live as Nature 
Boys.”
 Another Nature Boy is Gene Mariani (“Gypsy Gene”), 
who often travels on his bicycle, and is frequently seen at 
“Muscle Beach” in Santa Monica. “He keeps in physical 
fi tness by following a regimen of rising at daybreak, 
retreating at sunset, avoiding not only meat, fi sh and fowl but 
coffee, tea, milk, dairy products and packaged foods, also 
any foods touched by fi re. He sleeps on the ground in the 
open under the stars. He smiles often and maintains a jolly 
spirit in spite of the gibes he receives from jokesters.”
 Buddy Rose, age 41, like Ahbez, came from Brooklyn, 
New York; he was attracted to California because of its 
varied topography, climate, and spiritual environment. 
Fifteen years ago he was very ill but more than a “decade 
of natural living has brought him health of body and peace 
of mind. Wherever he goes, Buddy Rose makes friends; he 
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believes in upliftment, ‘in expanding someone’s joy in life.’”
 “Robert Bootzin, about 30, known as ‘Boots,’ is one of 
Nature’s Boys who never drank or smoked. Bearded, rugged, 
athletic, Bootzin can play in professional football but does 
not prefer professional sports. He loves to sing, and shows 
his respect for Nature quite frequently. He works at fruit-
picking in the summertime and eats only natural food.
 “Emile Zimmerman, also about 30, who came to 
California from Michigan over a year ago, is the adonis type 
of Nature Boy. Blond, six foot tall, with a fi ne physique, 
Zimmerman is making great strides in developing his body 
toward perfection by exercise, outdoor living and proper 
food. Musical, quiet and contemplative, he, like Bootzin, 
speaks of Nature with great respect.
 “A different type of Nature Boy who inclines strongly 
toward the religious life is that of Forrest Nannery, also 
known as Bob Wallace, and that of Sam Price. Both full-
bearded, raw food vegetarians, they wear sackcloth robes as 
a symbol of simplicity, sleep outdoors, and walk barefooted. 
They eschew root vegetables and eat all their natural 
foods whole without cutting into them; thereby preventing 
oxidation and loss of vitamins. Both these naturists are said 
to come from rather wealthy parents.”
 A small photo shows Robert Bootzin [“Gypsy Boots”], 
Forrest Nannery, and Emile Zimmerman.

1092. Brillmayer, Friedl; Cornides, Henriette. 1948. Wiener 
Soja-Kueche [Viennese soya cookery]. Vienna, Austria: 
Scholle-Verlag. 65 p. Scholle-Buecherei vol. 158. With 30 
illust. Recipe index. 22 cm. [Ger]
• Summary: Contents: Foreword. I. Soya–a new foodstuff 
(Nahrungsmittel): Value and nutritional value. The wonder-
plant (die Wunderpfl anze). II. Basics (Grundstoffe): Various 
possibilities for using soya as food, fresh green soya 
juice (Sojasaft), soya leaf tea (Sojatee), green vegetable 
soybeans (Soja-Grünkorn, Soja-Grünkorngemüse or grüen 
Sojakoerner), uses of whole soybeans (reifen Sojakörner) 
and how to grind and cook them to make dried soya egg 
replacer (Sojaei), soya meat alternative (Sojafl eisch), soya 
plantmeat (Soja-Pfl anzenfl eisch), soynuts (Sojanuss), soya 
almonds (Sojamandel), soya cocoa (Sojakakao), soya 
coffee (Sojakaffee), and soya paste (Sojabrei). Soy sprouts 
(Sojakeimlinge, Sojakeimgemuese). How does one cook 
soya?
 3. Remarks (p. 28). 4. Soya recipes (Sojaspeisen) (p. 
30).
 The author is the wife of soybean breeder Franz Anton 
Brillmayer. This is a very interesting and creative Austrian 
cookbook. It contains 12 basic preparations plus 74 Austrian-
style recipes. These recipes often use soya as a meat 
substitute or extender, but this is not a vegetarian cookbook; 
it calls for the use of liver, sausage, and fi sh. It does not use 
any Asian soyfoods, such as tofu, soymilk, or soy sauce. The 
innovative recipes sound delicious: Soy mayonnaise (p. 34-

36, 3 types), strudels, noodles, soya chestnut souffl é, soya 
almond cake, chocolate cake, nut cake, Linzertorte, Apple 
tart, etc.
 The foreword, written in March 1948, addresses “friends 
of soya” (Sojafreundin), and refers to the soybean as either 
soya seeds (Sojakorn) or soya (Die Soja), never using the 
term “bean.” Soya makes better use of the earth’s ability 
to provide us with protein than do livestock. “A hectare of 
farmland planted to soya provides us with 7 times as much 
complete protein as the same hectare planted to fodder that 
must fi rst be transformed into milk or meat protein.” Soya is 
nutritious, healthful, and inexpensive. Unlike most modern 
foods, it is a basic rather than an acidic food. It contains 
lecithin, which helps build nerves. It is practically free of 
substances that create uric acid and is a complete protein 
(vollwertiges Eiweiss).
 The following are details on some of the author’s basic 
preparations: from above II. Fresh green soya juice (Soja-
Saft): Chop up the whole plant just as it starts to bloom and 
run it through a juice press; the clear green liquid that comes 
out fi rst is good for therapeutic diets.
 2. Soya leaf tea (Soja-Tee): Cut the plants when 
fl owering, pile in a heap and allow a natural fermentation for 
6-12 hours according to the smell. Dry quickly in an oven at 
120-140ºC, then seal in tins. Steep the nutrient-rich leaves in 
hot water for a short time to give a pleasant tasting medicinal 
or breakfast tea. 3. Green vegetable soybeans (Soja-
Grünkorn) 4. Debittering whole soybeans: Place the soya 
in a container and cover with hot water at 70-80ºC. Cover 
and let stand on the table for 15 minutes. Pour off the water, 
which will be brown and bitter, then cook the soybeans. 4. 
Cooking whole soybeans: Debittering (Sojaentbitterung). 
Place soybeans in a pot with twice their volume of water 
(ideally soft water), and allow them to soak for 12-16 hours. 
Cook in this water for 2-3 hours, or until soft. Longer 
cooking makes them harder. Skim off hulls during cooking.
 5. Dry soy-based egg substitute: Dry but do not roast 
debittered soybeans, then run through a coffee mill; 1 
tablespoon = 1 egg.
 6. Soya plantmeat: Run cooked, debittered soybeans 
through a meat grinder. Season the bland-tasting paste with 
onion, garlic, pepper, lovage, and marjoram.
 7. Soy nuts, almonds, cocoa, and coffee are each made 
by progressively darker and longer roasting. The nuts are 
the lightest and the coffee the darkest. For the nuts, cook 
debittered soybeans until 3/4 soft, then roast at medium heat 
in an oven.
 8. Soybean paste: Rub cooked soybeans through a sieve 
while hot. Use for thickening or nutritionally fortifying 
cremes, mayonnaise, jams (Marmeladen), or chestnut butter.
 9. Soya sprouts: Grow in a layer of sand. Serve as a 
fresh vegetable in winter. 1 kg of soya yields 4 kg of sprouts. 
Address: Wien-Braunsdorf, Austria.
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1093. Soybean Digest. 1949. Cocoa seen as new fi eld for soy. 
Jan. p. 38.
• Summary: A review of “Cocoa and Soybeans,” by Dr. 
William Bening, Frankfurt am Main. Published in German in 
Revue Internationale de la Chocolaterie, May 1948, p. 123-
25. “About 15 years ago a leading chocolate fi rm in Vienna 
produced a cocoa made mostly from the soybean. It was sold 
largely for use in hospitals. Ground cocoa, deprived of its oil 
content, was mixed with a far greater percentage of ground 
soybean. With water added, it produced a drink like that of 
cocoa mixed with milk. It was found to be very nourishing 
and satisfying. The value of soy in cocoa lies in its high 
albumen content. Cocoa itself is defi cient in albumen. The 
purpose of the soy is not to crowd out the milk chocolate 
but to furnish a very nourishing addition. Soybeans were 
also being used as a substitute for nuts in candy in Germany 
before the war, according to Dr. Bening. The soybean was 
found to be an especially fi ne substitute for almonds.”

1094. Madison Foods. 1949. Madison Foods featured recipes 
(Leafl et). Madison College, Tennessee. 2 panels each side. 
Each panel: 22 x 14 cm. Undated.
• Summary: “For real eating pleasure–Nu-Steak–
Vegetarian.” On the cover is a photo of a table setting with 
roses in a vase, food on 3 plates, a napkin and glass. On page 
2-3 are recipes for using Madison Foods, which include: Nu-
Steak or Steak-Lets. Mock Chicken. Madison Burger. Not-
Meat. Cheze-O-Soy (tofu). Zoyburger.
 On page 4 are descriptions of 11 Madison Foods 
Products” Zoy Koff, Nu-Steak, Madison Burge4, Mock 
Chicken (all gluten chunks), Sandwich Loaf, Stake-Lets, 
Cheze-O-Soy, Not-Meat (with peanuts ground to a meal, soy 
grits, and seasoning), Yum, Zoyburger, and Vigorost.
 A table gives a nutritional analysis of each. Note: These 
are vegetarian recipes, featuring meat alternatives made by 
Madison Foods.

1095. Madison Health Messenger (Madison, Tennessee). 
1949. The story of Madison Foods. Vol. 49-3. p. 1-6. 
Undated.
• Summary:  “Over 45 years ago [actually in 1904] a group 
of educators founded an institution in Madison, Tennessee, 
where special study was given to healthful living. They 
began by operating a school on a farm. Later a sanitarium 
was built. And, fi nally, a food production department was 
opened, now known as Madison Foods
 “These educators believed in a simple life. In the 
sanitarium, hydrotherapy and massage were used with 
gratifying results. Plain foods were served such as whole 
wheat bread and cereals, fresh fruits, and vegetables, nuts, 
dates, honey, etc. People who came to the sanitarium were 
helped by the treatments and the plain wholesome food. 
However, because when they returned to their homes, they 
were unable to obtain some of the foods which proved 

helpful, many sent their orders to us for these foods. The 
popularity of the foods increased and now they are available 
in many stores throughout the 48 States. The recognition 
given Madison Foods is outstanding, but the reasons are 
apparent, namely: (1) Unceasing effort to produce really 
healthful foods; (2) The use of the best materials, skillfully 
processed to retain their nutritive values and their natural 
fl avors; (3) Economical prices.
 “Doctors and dietitians of the Sanitarium medical staff, 
chemists from the college faculty, and food processors from 
Madison Foods, working together as a team throughout the 
years are now able to look upon the new Madison Foods 
building with gratifi cation for their having contributed to the 
development of this worthwhile enterprise on the college 
campus.
 “Unique Foods: Healthful living was a part of the basic 
philosophy of the educators which founded Madison College 
and subsequently Madison Foods, therefore this same 
thinking formed the basis for the development of a unique 
group of foods which were primarily originated for and 
devoted to the protection of health.
 “By looking ahead many years, it was clear to the 
founders that it was not possible to feed the masses of 
peoples throughout the world on a diet in which animal 
foods predominated. Even now, not enough animal foods 
are available to supply the world population. It would take 
years and a tremendous investment to attempt this, and 
consequently the Madison educators searched for protein 
foods of non-animal origin. These they found in vegetables, 
grains, and legumes. Flavors and textures were developed to 
approximate meats and now Madison Foods offers a splendid 
variety of foods to replace meat, cheese, and milk, with Zoy-
Koff replacing coffee.
 “One may ask the question–’Are these foods really good 
and tasty?’ We shall answer with the words of a visitor who 
said, ‘I came to Madison with a distinct prejudice toward 
your foods, and the idea that man can live healthfully and 
enjoyably without eating meat. The few days I have spent 
here dissolved this prejudice, and now I am asking myself 
the question–”why do I eat meat when the fi ne foods which 
you make, are available at such economical prices?”’ Over 
and over again this is the experience of our visitors.
 “Madison Foods Builds: In 1941 a building program 
was started to completely rebuild the Madison Foods plant 
on the original site. Modern offi ces, adequate storage and 
shipping facilities, a fi ve story production section, complete 
revamping of processing equipment, and a re-arrangement 
of the plant were realized step by step, and now the Madison 
Food plant, built of concrete, blocks, and steel, with tile 
and plastered interior, and a building of modern design for 
greater effi ciency, stands as a monument to the devotion of 
its founders and the perseverance of those who carried the 
torch onward.
 “A character builder: As part of the vocational training 
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program at Madison College, Madison Foods is primarily 
concerned with building strong physical bodies and strong 
minds. From the fi elds from whence its raw materials fl ow, 
to the people who eat the foods it produces, Madison Foods 
is concerned with character building. In its spacious modern 
plant students are taught the dignity of honest labor well 
done, how to make their time profi table, and earn while 
they learn. Here they learn to become contributing and self-
supporting; men and women who can help themselves and a 
neighbor too.
 “Visitors Welcome: From far and near the visitors come 
to see this outstanding demonstration of self-supporting 
education. It thrills the fi ve star generals who visit and the 
students who put their hands to the tasks for the fi rst time, 
for here is life in full reality, in a rural setting where nature 
reaches out with its divine touch to add stability and strength 
of character, teaching the eternal truth that, ‘It is more 
blessed to give than to receive.’
 “Visitors are cordially invited to visit Madison College 
and Madison Foods to observe teachers and students 
working, growing, and living, together.
 “’A large part of virtue consists in good habits. Paley
 “’The true measure of life is not length, but honesty.’ 
John Lyly
 Photos: (1) East side view of the new Madison Foods 
plant. (2) A can (with label) of Stake-Lets (the original 
gluten-soy product, a complete protein food, sold in 14, 20, 
and 30 oz sizes). (3) A young man standing next to a large 
autoclave used for cooking canned foods. (4) Four young 
ladies hand picking peanuts to insure quality. (5) Front 
view of the new Madison Foods plant ranging from 2 to 5 
stories in height. (6) A can of Yum (14 oz, made with grains, 
legumes, and vegetables). (7) A young man operating an 
homogenizer that is homogenizing Kreme O’Soy. (8) A 
student operating a machine that is labeling cans.
 Page 5 contains a description of the various products, 

with their ingredients, made by Madison Foods:
 “Zoy-Koff–an alkaline beverage used in place of coffee. 
Contains no coffee–no nerve stimulants. Two grinds–regular 
and fi ne. Prepare like coffee. Ingredients: Soybeans, bran, 
brown sugar. 1 lb bag.
 “Kreme O’Soy–a rich-bodied, homogenized soy 
beverage. May be used in place of milk. Ingredients: 
Soybeans, soy oil, dextrose, calcium phosphate, sodium 
chloride. 20 oz cans.
 “Zoyburger–excellent for sandwich spread, serve like 
steak with onions. Ingredients: Soybeans, gluten, raw peanut 
meal, vegetable seasonings. 14 & 20 oz cans.
 “Stake-Lets–a combination of gluten and soybeans 
sliced in meatlike sauce. Ingredients: Gluten, soybeans, soy 
sauce, seasonings. 14, 20 & 30 oz cans.
 “Not-Meat–a smooth-textured loaf for vegetable roasts, 
salads, sandwiches, etc. Ingredients: Whole peanut meal, 
soybeans, and seasonings. 14 & 20 oz cans.
 “Vigorost–a fi brous-textured vegetable steak used like 
meat. Also for sandwiches, salads, etc. Ingredients: Gluten, 
soy cheese, whole peanut meal, seasonings. 14 & 20 oz cans.
 “Yum–a mild bologna-like-fl avored, meatless loaf, used 
hot or cold. Ingredients: Soybeans, gluten, soy cheese, whole 
peanut meal, seasonings.
 “Cheze-O-Soy–a curd made from soybean milk, to 
be used in salads, sandwiches, spaghetti, etc. Ingredients: 
Coagulated soybean proteins, seasonings. 14 & 20 oz cans.
 “Bite-Size Stake-Lets–gluten and soy bits in rich sauce 
simulating stewed bits of beef in rich gravy. A choice food. 
20 oz cans.
 “A statement of ingredients, use and recipes is on each 
package and can of Madison Foods.”

1096. Soybean Digest. 1950. Soy foods from a unique 
college [Madison]: This little Tennessee college has long 
been noted for its soy foods. Nov. p. 14-15.

• Summary: This is the second 
in a series of articles by the 
Soya Food Research Council. 
Photos show: (1) “Attractive 
packaging of soy foods 
which have been pioneered 
by Madison College.” These 
include: Kreme O’Soy 
(sliced bread), Stake-Lets, 
Kreme O’Soy (canned 
soymilk), Cheeze-O-Soy, 
Zoy-Koff, Yum, Not-Meat, 
Zoyburger, Vigorost, Kreme 
O’Soy Muffi ns. (2) Dr. E.A. 
Sutherland, standing, writing 
in a notebook. (3) A young 
man operating an homogenizer 
that is homogenizing Kreme 
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O’Soy.
 “Down in Tennessee nearly a half century ago Dr. E.A. 
Sutherland was obsessed with an irrepressible idea. He 
believed that any boy or girl willing to work for a college 
education should not be denied the right. He set out to 
achieve that end and succeeded against overwhelming odds.
 “Madison College, at that time styled Nashville 
Agricultural Normal Institute, had only these assets: 11 
students, some tumbled down buildings, and 400 acres of 
tired, soil-depleted land. Those acres had been bought by 
Dr. Sutherland and a small group of teachers with their last 
dollars.
 “Today Madison College at Madison, Tennessee, has 
4O0 students from 40 odd states and many foreign lands. 
Without endowment, as such for operating expenses, it 
has poured almost a million dollars from its own earnings 
into buildings, lands and farm equipment. Down south it is 
referred to as ‘the college with a soul.’
 “Soy Spotlighted: Of course Madison College lacks 
some of the gay social activities and other distractions 
that drain time and energy of students in many big-name 
institutions of learning. But students at Madison enjoy 
life. They are a determined lot, dead set on acquiring an 
education. The curriculum includes a variety of campus 
industries, in which students cooperate to support the college 
and themselves. Soy has a spot-lighted place in the over-all 
program.
 “Under the Madison plan as set up by Dr. Sutherland 
every student must work for at least half, and preferably 
all of his academic expenses. Two-thirds of the students 
enter the college with only the required fee of $50. They 
complete a 4-year college course for a B.S. degree and may 
graduate with the original deposit intact. In all that time the 
effi cient hard-working student need receive no outside help. 
Moreover, he will leave the college well equipped to do more 
than a single job.
 “Before launching his experiments at Madison, busy Dr. 
Sutherland had been president of two colleges. At the outset 
his chief problem was to provide an income for the new 
school. This he did by farming and establishing a sanitarium. 
This permitted the training of health workers as well as the 
care of ill students. To do the job right, he discovered, he 
should be fully qualifi ed as a medical scientist. He had set a 
rugged course for his students–they work 5 hours and study 5 
hours a day the year round–and he was even less considerate 
of his own schedule. On top of all other duties he studied 
medicine for 4 years at Vanderbilt University Medical School 
and the University of Tennessee Medical School and fi nally, 
at the age of 50, received his M.D. It is inspiring today to go 
through the Madison Rural Sanitarium and Hospital with its 
large staff of physicians, its patient capacity of 165 and its 
complete modern medical equipment. Much of the work of 
the institution is done by students who earn while they learn. 
The best hospitals snap up the graduate nurses. Many of its 

students have matriculated in medical schools, colleges and 
universities and have been awarded Baccalaureate, Masters, 
and Doctorate degrees.
 “Of the foresighted Dr. Sutherland it has been said: ‘In 
any fi eld, in any land, he would have been a great success.’
 “By Student Effort: His enthusiasm and determination 
were infectious. That helps explain how the many college 
and sanitarium buildings, cottages and dormitories on the 
900-acre grounds have been built with students supplying 
much of the brawn and brain; how the biology class grows 
many of its excellent specimens; how physics students have 
built much of their own equipment; and why there are more 
student applicants than can be admitted.
 “Madison is justly proud of its school farm, which is as 
important economically as its Sanitarium, with its sprawling 
acres of gardens, fruit trees, vineyards, its greenhouses of 
fl owers for hospital rooms, and its fi ne dairy.
 “Madison is also noted for its 27 years of practical 
research in special foods development. This research has 
distinguished the institution as a unique center and pioneer of 
soy food development primarily intended for human use.
 “Long ago it became evident that the new foods being 
fashioned at Madison–where good health and strong bodies 
always have been a chief aim–were too useful to be confi ned 
to campus menus. Accordingly, Madison Foods was founded, 
and has grown steadily over the years.
 “It came about in this way. Dr. Sutherland and his 
associates believed in a simple life. They were convinced 
that plain wholesome foods–such as whole wheat bread and 
whole grain cereals, fresh fruits and vegetables, nuts, dates, 
honey and soy protein–helped patients to early recovery 
and contributed to permanent good health. Many of these 
patients, after returning to their homes, ordered these foods 
in ever-increasing volume. Demand grew until it became 
necessary to put them into retail stores and now they may be 
purchased in all 48 states.
 “Convinced long ago of the high nutritive value of soy 
protein, Madison food chemists experimented with more 
than 200 varieties of soybeans. They solved the taste factors, 
and went on with the creation of savory breakfast foods, 
bread, coffee substitutes, soy milk, various meat substitutes, 
and other products.
 “Through measured scientifi c research they developed 
soy milk until now it is not only as economical as special 
formula cow’s milk but, according to the American Medical 
Association Journal, better for some babies. From Africa, 
India, and other countries where dairy cows and cattle 
are scarce, observers have come to study the methods of 
Madison’s soy milk ‘dairy’ and its ‘vegetarian slaughter 
house.’
 “Today many authorities believe that a properly 
prepared dry soy milk powder would help to solve the child 
feeding problems in protein-starved nations of the Orient and 
in Latin-American countries, and research to that end is in 
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progress.
 “More Frontiers: Food scientists at Madison, dipping 
deeper and deeper into the protein mysteries of the soybean, 
are convinced that new frontiers will be pierced, and that the 
astonishing progress already made is but a prelude to a much 
greater future.
 “Meantime, 85-year-old Dr. Sutherland, the man who 
made a dream come true, has lightened his daily load, but 
still carries on many duties. He is president of the Layman 
Foundation, member of the board of directors of Madison 
College and of a half dozen other rural schools in the South 
which he was instrumental in developing.
 “In Dixieland they say ‘the college with a soul’ is but the 
lengthened shadow of a great man, a man with the courage to 
fi ght for an ideal.”

1097. Kalakaua Super Market. 1950. Starts your Happy 
New Year with low food prices (Ad). Honolulu Star-Bulletin 
(Hawaii) Dec. 28. p. 23.
• Summary: “Oriental Foods: King Shoyu–24 Oz. 39¢
 Mochi Rice–Large size pkg. 25¢
 Kinako–Pkg. 27¢
 Note: After pounding the glutinous rice to make mochi, 
one shapes it into small cakes and covers each with a dusting 
of kinako (roasted whole soy fl our).

1098. Kalakaua Super Market. 1950. Our 1951 pledge to 
you. Lowest possible prices on foods of highest quality! 
(Ad). Honolulu Advertiser (The) (Hawaii) Dec. 28. p. 23.
• Summary: “Oriental Foods: King Shoyu–24 oz. 39¢
 Mochi Rice–Large size pkg. 25¢
 Soba (Black Noodles) 2 for 35¢
 Kinako–Pkg. 27¢
 Note: After pounding the glutinous rice to make mochi, 
one shapes it into small cakes and covers each with a dusting 
of kinako (roasted whole soy fl our).

1099. Blanchard, Marcel. 1950. Le soja: Son intérêt, 
ses possibilités culturales en Algérie [The soybean: Its 
advantages and cultural possibilities in Algeria and Paris]. 
Revue Internationale des Produits Coloniaux 25(255):219, 
221, 223-25. Dec. [8 ref. Fre]
• Summary: It was Dr. Trabut who, starting in 1894, 
conducted the fi rst experiments on soybeans in Algeria at the 
former Rouiba School of Agriculture (Ecole d’agriculture de 
Rouïba).
 Very careful trials on a large number of varieties were 
then conducted at the Maison-Carrée Botanical Station. The 
agricultural laboratory of the Algerian Agricultural Institute 
(l’Institut Agricole d’Algérie) worked on soya at various 
times, particularly since 1930.
 Around 1936-37, at the request of the inspector general 
Mr. Vivet, and in order to study how to best develop new 
irrigated lands and new forage resources, other soybean trials 

were conducted at the Central Station of Maison-Carrée, at 
various regional experiment stations, and by some settlers of 
Cheliff area, in the districts of Orléansville and Inkermann.
 In 1938, Mr. J. Serda experimented with the introduction 
and cultivation of soya. In 1940 he was successfully 
cultivating 10 hectares of soya in mixed culture with citrus 
crops at Chebli in the Mitidja.
 The following year Professor Laumont at the Maison-
Carrée Central Station for Seed Trials and Improvement of 
Plants started an experiment that included a large number 
of soybean varieties from France (en provenance de la 
Métropole), the United States, and the Balkan States [e.g. 
Bulgaria, Romania, Yugoslavia, etc.]. That very careful and 
detailed experiment could not be pursued thoroughly as of 
the year 1943, when Allied forces landed in North Africa. In 
1948 at the Central Station of Maison-Carrée we introduced 
112 varieties of soya from the Paris Seed Trial Station (la 
Station d’Essais de Semences de Paris); studies on these 
varieties had been started in 1935.
 The soybean variety collection at Maison-Carrée 
presently consists of 200 varieties.
 During the past two growing seasons, the most 
interesting varieties were sent to the regional stations of the 
Algerian Agricultural Experiment Service to be tested.
 This brief historical overview shows that soya has been 
known in Algeria for over 55 years. It also demonstrates that 
in-depth research on this plant has been conducted.
 The author then discusses the main lessons that have 
been learned from these many experiments concerning the 
soil, the climate, the best regions for cultivation, the best 
varieties, method of cultivation, agronomic trials and future 
potential, soya in the farm economy and green manure, soya 
as feed for animals, soya for human food (soya coffee, whole 
dry soybeans), and for industrial utilization, the price, and 
conclusions.
 Soybeans in Algeria must generally be grown under 
irrigation. If grown for seed, early to medium late varieties 
are recommended. It is possible to have 2 crops per year 
with the early varieties. There is an increasing demand 
for soybean seed for planting in Algeria. Address: Chef 
de Travaux a la Station Centrale d’Essais de semences et 
d’amelioration des plantes de grande culture de Maison-
Carree.

1100. Product Name:  Cubbison’s Hollywood Cup.
Manufacturer’s Name:  Cubbison Cracker Co.
Manufacturer’s Address:  3417-3419 Pasadena Ave., Los 
Angeles 31, California.
Date of Introduction:  1950.
Ingredients:  California fi nest barley [roasted], tree-ripened 
sundried California [Black Mission] Figs, soya beans.
Wt/Vol., Packaging, Price:  1 lb paperboard carton.
New Product–Documentation:  Ad in Let’s Live magazine. 
1945. Sept. p. 6. “Hollywood Cup: In place of coffee.” The 
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name and address of the manufacturer are not given.
 Soybean Blue Book. 1950. p. 84. Soybean Digest. 1951 
“Cubbison pushes soy on West Coast.” July. p. 20, 22. “Even 
the Cubbison Hollywood Cup, a coffee substitute prepared 
with roasted barley, soy, and Black Mission fi gs has been 
touching new highs of popularity, judging from volume 
growth.” A photo shows “Cubbison’s Hollywood Cup” for 
use “in place of coffee.” Ad (2¼ by 2½ inches) in Let’s Live 
magazine. 1951. Jan. p. 24. “Hollywood Cup (contains no 
coffee or caffeine).”
 Glossy undated black and white photo (8 by 10 inches) 
of package, with ingredients legible, sent by Leo Pearlstein. 
Probably taken in the early 1950s.

1101. Worth, Miklos. 1950. Soyabeans: The fabulous food 
that supplies meat, milk, cheese, proteins, amino acids, 
vitamins, minerals. New York, NY: Ideal Health Books. 62 p. 
A MacRichard publication.
• Summary: This book consists of many short chapters. 
Contents: The bean that is not a bean. A therapeutic 
substance. Chemical requirements of life. Natural foods 
supply basic needs. Disease–A disturbance of mineral 
salt balance. Essentials in man’s diet. The big fi ve. A 
balanced mineral supply. Soybean oil valuable to health. 
Carbohydrates in soybeans. A storehouse of vitamins. How 
vitamins are to be used. Soyabeans in Rheumatism. Nervous 
exhaustion. Rickets. Gastro-intestinal disorders. A perfect 
food for invalids. Constipation. Obesity–An easy way to 
reduce. Loss of weight. Dandruff and loss of hair. Eczema 
and other skin disorders. Sciatica. Hardening of the arteries. 
Excellent food for diabetics. An excellent blood builder. 
Soyabeans infl uenced civilization. The poor man’s meat. 
Introduction to America. Revolutionizing modern economy. 
Soyabeans could enrich the diet. How to make soya milk. 
Soyabean sprouts. Soyabean curds. Soyabean coffee. 
Soyabean oil. How to cook soyabeans. Soyabean fl our in 
baked products. Its use in green salads. Soyabean sauce. 
Health through soyabeans.
 Chapter 1 begins: “Soyabean, the wonder-plant of the 
Far East that has given sustenance to the peoples of the 
Orient since time immemorial, is not only a nourishing 
food, but plays a host of roles in natural health because of 
its medicinal and therapeutic properties... There is no other 
single plant known to man which yields such bounty of 
goodness. All the essential ingredients for health and long 
life are gathered and packaged in this singular food.”
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term “soyabean curds” to 
refer to tofu.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soyabean sprouts” to 
refer to soy sprouts.
 Note 3. This is the earliest English-language document 
seen (Sep. 2021) that uses the term “soyabean coffee” to 

refer to soy coffee.
 Note 4. This is the earliest English-language document 
seen (April 2012) that uses the term “soyabean sauce” to 
refer to soy sauce.

1102. Zakkoku Shorei-kai. 1950. Daizu no kenkyû [Soybean 
research]. Tokyo: Sangyo Tosho. 268 p. [Jap]
• Summary: Pages 174-85 discuss: 1. Roasted soybeans 
(irimamé). 2. Cooked whole soybeans and ground soybeans 
(nimamé, udemamé, mamé-zuri). Soaked soybeans (hitashi-
mamé). 4. Uncooked ground soaked soybeans (goto and go). 
5. Ground soybean paste molded into shapes (uchigo, gotsu-
dotsu, and jinda tofu). 6. A mixture of soybean paste and rice 
molded into a stick shape (mamé-shitogi). 7. Goto miso and 
Goto miso soup (Goto misoshiru). 8. Various kinds of natto. 
9. Miso. 10. Miso soup. 11. Roasted soy fl our, and soybean 
fl our (kinako and tofun). 12. [Soy] bean sprouts (moyashi). 
13. Soybeans soaked in their pods (mamé-tsuke).
 Note: This is the earliest document seen (Nov. 2008) that 
mentions jinda or jinda tofu.

1103. Piopio Cash & Carry. 1951. Cash specials for January 
4, 5, & 6, 1951 (Ad). Hawaii Tribune Herald (Hilo, Hawaii) 
Jan. 4. p. 10.
• Summary: Kinako–2 Pkgs. for 45¢.

1104. Times Super Market. 1951. Specials beginning January 
25th, 1951 (Ad). Honolulu Star-Bulletin (Hawaii) Jan. 25 p. 
21.
• Summary: “Oriental Foods:
 “Geisha Fukujinzuke #1 tall–25¢
 “Akagai Ajitsuje–25¢
 “Top Shell (Sazae)–39¢
 “Kinako–8 oz. jar 25¢
 “Sakura no hana–4 oz. 43¢” Address: 1772 S. King St..

1105. Olival, Thelma B. 1951. Honokaans follow ancient 
custom to make mochi (good luck) rice cakes. Hawaii 
Tribune Herald (Hilo, Hawaii) June 21. p. 6-7.
• Summary: “Foods have been used as symbols of good 
omen by all people.”
 “Recently at Hanokaa members of the community 
followed a custom that has been handed down, generation 
to generation, by the Japanese people for more then two 
thousand years. The mochi, rice cake that is the sign of 
good luck, played an important role in dedication of the new 
Hongwanji temple there.
 “Read and white mochi cakes were placed on the four 
towers of the building, tossed north, south, east and west. 
Cakes were scattered and fl ung in wide arcs to be caught by 
the populace standing below.
 “Mochi is also pounded for anniversaries of marriages, 
deaths, and birthdays. Since rice is the main food of the 
Japanese people, in the courteous way of all people who 
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live close to the earth for their subsistence, the pounded rice 
cakes are offered at the altar in appreciation and gratitude. 
They do it in much the same spirit that they bring their fi rst 
blooms, and the produce of their fi rst crops to the temple.
 “It has also been a fi rm Japanese custom to eat mochi on 
the fi rst day of the new year, and it is so important that every 
family make zoni (mochi eaten on New Year’s day) since 
mochi is the sign of good luck.”
 “Mochi pounding is a community affair, especially when 
mochi is to be used in large quantity. It is usually a very 
festive occasion with many taking part.
 “The fi rst step in making mochi is preparing the rice, 
which is a special rice known as mochi gome. It is stickier 
than ordinary rice. The rice that was used for the Honokaa 
dedication program came from Kauai.
 “The people used fi ve one hundred pounds of rice to 
make the almost 5,000 cakes for the Honokaa dedication. 
Hundreds of persons assisted in the preparations and 2,000 
attended the ceremony.
 “The day before using Mochi rice is washed and drained 
in large wicker baskets called ‘zaru.’ After draining from 
fi ve to six pounds are put, at one time, in the ‘seiro,’ a small 
square wooden steamer, with bamboo matting ‘su’ at the 
bottom. This is then placed over a large ‘hagama’ (cast iron 
pot for steaming) holding water over the fi re. The center of 
the seiro is clear of rice, the rice being pushed away to the 
sides to keep the center clear. In this way three or four boxes 
of rice may be steamed at one time, with the steam from the 
iron pot rising through the matting at the bottom of each box.
 Rice is steamed approximately 15 to 20 minutes. The old 
timers do not use the clock. They ‘just know’ when the rice is 
done.
 The next step involves the pounding, which is done in a 
heavy stone mortar, with heavy mallets. The mortar is called 
‘usu.’ The mallet ‘kine.’ Mallets are usually homemade, and 
are hewn from coffee, orange or guava wood.
 “Two young men wield the mallets in alternate 
rhythmic pounding. Someone, usually a woman, pats the 
dough with cold water, and turns it over at intervals, to 
keep it from sticking to the stone. This is done between the 
alternate swinging of both mallets, and requires skill and 
dexterity–also a certain amount of faith in human ability 
to keep rhythmic time. Mrs. Saka Ando of Honokaa is an 
acknowledged expert and to watch her agile performance 
was to enjoy the performance of an artist. Mochi pounding is 
traditionally accompanied by singing.
 “Mochi, which must be pounded to a very stiff dough, 
becomes exceedingly heavy work when nearly done, From 
the usu (stone) it is taken to a table where the older woman, 
‘the experts,’ roll it in cornstarch or potato starch, knead it 
softly, and pull it into sections to be rolled and shaped by 
others in small or large cakes as required.”
 “The ways of eating mochi are various. It may be 
eaten fresh, while it is still soft. After three or four days it 

becomes very hard, and it may then be placed on a rack on 
the charcoal brazier, or in the over, to heat. It will swell in 
size and sometimes pop. It is then eaten with sugar, or with a 
mixture of sugar and shoyu.
 Mochi is sometimes prepared with small red beans 
called azuki. This is a delicious way to eat it, but azuki 
mochi cannot be kept very long as it sours easily.
 “Kinako mochi is prepared by soaking the hard mochi, 
broiling it on a rack, putting it into hot water, and then 
dipping into kinako to eat. Kinako is a preparation of soy 
bean powder with other ingredients.”
 “Mochi may be preserved indefi nitely in a tightly closed 
container in the refrigerator.
 “Mochi making as an ordinary custom, is gradually 
going out of use–as nearly always happens to customs 
whenever people are transplanted from their native 
countries...”

1106. Photographs related to Sophie Cubbison and the 
Cubbison Cracker Co. of Los Angeles. 1951. Undated.
• Summary:  See next page. The following undated black-
and-white photos were donated to Soyfoods Center by Leo 
Pearlstein of Lee and Associates in Los Angeles, a long-time 
friend of Sophie Cubbison:
 (1) Packages of Cubbison’s Melba Wheat Soya Toast, 
Hollywood Cup (“in place of coffee”), and Wheat Soya Pie 
Crust Mix (glossy; photo published in Soybean Digest, July 
1951).
 (2) Portrait photo of Mrs. Sophie C. Cubbison dressed 
in a dark business suit with white pin stripes (published in 
Soybean Digest, July 1951).

1107. Soybean Digest. 1951. Cubbison pushes soy on West 
Coast. July. p. 20, 22.
• Summary: A growing number of small specialty companies 
in the USA are helping to popularize “soya food products. 
Some of them have been highly successful, starting fi rst 
in the health food fi eld and then moving into general 
distribution.
 “Typical of these companies is the Cubbison Melba 
Toast and Cracker Co. of Los Angeles, headed by the 
aggressive and sales-minded Miss Sophie C. Cubbison. Its 
products have been known in Southern California for 20 
years. They have been sold in all the leading health food 
stores from coast to coast and more recently have fl owed 
over the counters of regular food stores in that state.”
 Cubbison’s popular Wheat Soya Toast is rich in soy 
fl our, which makes it high in protein and “helps alkalize the 
wheat starch.” The slow toasting process converts the starch 
to dextrines, which are more easily digested and assimilated. 
Also popular are Cubbison’s Wheat Soya Cookies, Wheat 
Soya Pie Crust, and the Cubbison Hollywood Cup (made 
with roasted barley, soy, and Black Mission fi gs).
 Photos show: (1) Sophie C. Cubbison. (2) Packages of 
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Cubbison’s Melba Wheat Soya Toast, Hollywood Cup (“in 
place of coffee”), and Wheat Soya Pie Crust Mix.
 Note: This is the fourth in a series of articles by the Soya 
Food Research Council.

1108. Product Name:  W.H.Y., and Kevo Beverages (Coffee 
Substitutes).
Manufacturer’s Name:  G.M. Bartlett Co. Subsidiary of 
W.H.Y. and Kevo Products Co. Ltd.
Manufacturer’s Address:  900 W. Foothill Blvd., Azusa, 
California.
Date of Introduction:  1951.
New Product–Documentation:  Soybean Blue Book. 1951. 
p. 90. Note: Kevo may be a soy chocolate.

1109. Product Name:  Chocolait (Soy-based Chocolate 
Milk).
Manufacturer’s Name:  John Sexton & Co.
Manufacturer’s Address:  Sexton Square, Chicago, Illinois.
Date of Introduction:  1951.
New Product–Documentation:  Soybean Blue Book. 
1951. p. 90. “Other plants at Long Island City, Boston, 
Philadelphia, Pittsburgh, Detroit, Atlanta, Dallas, and San 
Francisco.”

1110. Hui Manaolana Foundation (formerly Niji-no-Kai). 
1951. Japanese foods (Tested recipes). Honolulu, Oahu, 
Hawaii: International Institute, Y.W.C.A. 122 p. Illust. (some 
colored). Index. 24 cm.
• Summary: The Hui Manaolana was formerly named Niji-
no-Kai and is affi liated with the International Institute of 
the Y.W.C.A. The book was inspired by Mrs. Isaac M. Cox 
(Catherine E.B. Cox), an educator and volunteer advisor to 
the Y.M.C.A. Almost all the recipes in this book have been 
submitted by members of the group, and that woman’s name 
appears next to the recipe title. Shoyu is called for in many 
recipes.
 Following a preface and an introduction, the recipes 
are organized by type. The many interesting ads related to 
soyfoods, scattered throughout the book, are cited elsewhere. 
Helpful hints (p. 12): “To prevent tofu from crumbling, 
soak in salted water for a while before using.” On p. 15 are 
4 menus each for breakfast, lunch or supper, and dinner. 
Soups: Chiri (Fish & tofu soup). Kenchin (Vegetable soup 
with tofu). Basic miso soup. Satsuma jiru (Miso soup with 
chicken & vegetables). Oio fi sh dumplings in miso soup. 
Miso soup with long rice. Rice: Azuki meshi (Rice with red 
beans). Sekihan (Steamed azuki rice). Inari zushi (Sushi rice 
in aburage).
 Fish and seafoods: Ebi no teriyaki (Barbecued shrimp. 
The sauce consists of: 3/4 cup shoyu, 1 teaspoon gourmet 
powder [Ajinomoto], ½ cup sugar, 1 teaspoon grated ginger, 
1 clove garlic [crushed]. Mix well). Katsuo no miso yaki 
(Tuna broiled with miso sauce). Katsuo teriyaki (Broiled 

fresh tuna). Meat and chicken: Sukiyaki (with tofu). Pork and 
tofu. Tofu: Gan modoki [Ganmodoki]. Ankake tofu (Boiled 
tofu with thick sauce). Tofu with crab meat egg roll. Tofu 
tempura. Okara (Bean curd residue dish). Iri dofu. Okara 
nira (with aburage). Yudofu with goma [sesame] miso sauce. 
Fried tofu cooked in miso. Koya dofu (Frozen soybean curd 
cooked in shoyu).
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term “Koya dofu” (regardless 
of capitalization) to refer to dried-frozen tofu.
 Note 2. This is the earliest English-language document 
seen (April 2013) that contains the term “Gan modoki” 
(regardless of hyphenation); it refers to deep-fried tofu 
burgers.
 Vegetables: Kiriboshi and aburage. Nikomi oden with 
yakidofu. Cabbage with mustard & miso sauce. Shira ae–
Watercress (With tofu dressing). Shira ae (Vegetable with 
tofu sauce). Daikon sumiso ae (Turnips in miso). Nikomi 
oden (Vegetables with miso). Nishime (with tofu). Nasu 
no shigiyaki (Fried eggplant with miso sauce). Negi–nuta 
(Green onions with miso sauce). Green pepper–miso yaki. 
Kuromame (black soybeans). Noodles: Kitsune udon (With 
aburage). Relishes: Konbu no tsukudani (Seasoned seaweed). 
Tekka miso (Fried miso with gobo). Kaibashira no tsukudani 
(Scallops cooked in shoyu). Shoyu turnips. Desserts: Ohagi 
(rice cake with bean paste and kinako). Many with kanten, 
azuki beans, and azuki koshi an (Sweetened bean paste).
 Glossary (p. 97-98) includes: Aburage (fried bean 
curd). An (red bean paste). Azuki (red beans). Edamame 
(soybeans). Fu (gluten cake). Gourmet powder (mono-
sodium glutamate). Kanten (gelatin made from agar-agar). 
Karashimiso (mustard miso). Kinako (yellow soy bean 
powder). Kirazu (bean curd residue). Konbu (seaweed). 
Kuromame (black soy beans). Miso (fermented rice and 
soy beans). Nori (sea weed). Okara (bean curd residue). 
Shira-ae (vegetables with mashed tofu). Shoyu (soy sauce). 
Sumiso (vinegar and miso sauce). Sushi. Tare (thick shoyu 
sauce). Tempura (fritters). Teriyaki (barbecue). Tofu (bean 
curd). Ume (pickled plum). Wakame (sea weed). Yakitofu 
[yakidofu, broiled or grilled tofu].
 Note 3. This is the earliest English-language document 
seen (April 2013) that uses the term “Yakitofu” to refer to 
grilled tofu.
 Note 4. This is the earliest English-language document 
seen (June 2013) that uses the term “bean curd residue” to 
refer to okara.
 Note 5. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “yellow soy bean 
powder” to refer to kinako [roasted whole soy fl our]. Note 6. 
This is the earliest English-language document seen (April 
2021) that mentions “Tekka” (spelled that way, which is now 
the proper romanization) or that gives a recipe for making it. 
Address: International Institute Y.W.C.A., Honolulu, Hawaii.
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1111. Pappas, B.B. 1951. A high protein food–the soybean. 
Healthful Living (New York City) 7:33-34.
• Summary: “The United States Department of Agriculture 
recognized its value and set up a separate Soy Bean Research 
Laboratory to fi nd new dietary and industrial uses for this 
wonderful bean. It has now been proven that the protein 
of the soy bean can very well replace the protein of meat, 
eggs and dairy products, and many manufacturers have 
taken advantage of this knowledge to produce a fi ne group 
of soy bean foods. Today we have such foods as soy bean 
cookies, roasted soy beans (crunchy and delicious), soy bean 
milk powder, malt and soy drinks, soy fl our, soy spaghetti, 
macaroni and noodles, soy bean bread, soya salad oil, soy 
sandwich spread, soy bean meat in cans, etc., etc. The 
number and variety of items now being made from the soy 
bean is extraordinary. The American people have come to a 
full realization of the value of this miraculous bean and are 
making it an integral part of their daily food.
 “Soy bean cheese: The soy bean is used by the Chinese 
not only in place of milk but it is also made into cheese. 
Tofu, or soy bean cheese, is extensively used in China and 
has the advantage over cheese prepared from cow’s milk in 
that it is not putrescent. This bean also serves as a substitute 
for eggs–containing as it does, protein and fat (including 
lecithin) equivalent to that supplied by the white and yolk of 
the egg. Kellogg says that Tofu omelette is more palatable 
and wholesome than an ordinary egg omelette.
 “Most proteins are what is known as ‘incomplete 
proteins’ and therefore not capable of supporting life 
alone. The tests made by the United States Department of 
Agriculture show that soy bean protein appears to be as 
valuable as the casein in milk. Osborne and Mendel, two 
of the most famous investigators and research workers in 
nutrition in the world, show that the soy bean furnishes a 
‘complete protein’ of high nutritive worth which may be 
used as a substitute for animal protein. This protein is highly 
digestible and has twice as much as meat, for example. The 
soy bean likewise has a high fat content but practically no 
starch.
 “It resembles a nut more than a bean, and is superior to 
nuts as a protein because of its alkalinity. Most nuts are acid-
forming.
 “We have spoken of soy bean milk. This does not 
necessarily mean liquid milk, for a perfectly fi ne soy bean 
milk is made by mixing dry soy bean milk powder with 
water to get an excellent tasting beverage. This is superior to 
cow’s milk because of its much greater capacity to counteract 
intestinal putrefaction. Soy bean milk is not only free from 
putrefactive bacteria but furthers the development of Bacillus 
Acidophilus which counteracts the putrefactive type of 
bacteria. It is certain that it will keep the intestinal tract of a 
child in a purer state than cow’s milk.
 “Please don’t get the impression from this that soy bean 
powder is strictly an infant food. Far from it. That is only one 

of its many uses.
 “Three thousand years before the Christian era millions 
of Chinese were living–and thriving–on a vegetarian diet 
that was based on the soy bean as its principal food. This 
miraculous oriental bean was used in place of meat, fowl, 
eggs, butter, cheese, fi sh and milk. Often in their long 
experience the Chinese were saved from starvation and 
extinction by the soy bean.
 “Protein substitute: In the Orient the soy bean still 
replaces both the cow and the chicken, being used as a 
substitute for such proteins as milk, butter, cheese and eggs. 
As a matter of fact, a milk made from the soy bean is used 
for infant feeding because of its easy digestibility and its 
lack of putrefactive agencies. As the famous Rout said: ‘The 
properties of soy bean milk and curd are similar to those of 
milk obtained from cows, and the action of the rennet, etc., 
is the same. Lactic ferments also act upon it in the same way, 
also the ferments of certain European cheeses. Throughout 
China, vegetable milk is extensively used for infant feeding, 
and is, bottled and delivered each day to regular customers. 
Investigators in America and Europe indicate that vegetable 
(soy bean) milk can be successfully used to replace cow’s 
milk.
 “A vitamin food: The soy bean is also high in alkalinity. 
The lima bean was considered a high alkaline food, or bean, 
but Becker has proved that the soy bean stands higher than 
all vegetables in this respect. The soy bean is also rich in 
Vitamin D, which is one of its many striking characteristics. 
Outside of egg yolk and cod liver oil very few foods have 
any of this valuable vitamin.”

1112. White, Julius Gilbert. 1951. Abundant health: 
Expounding the Learn-how-to-be-well system of daily 
living. 5th printing. Pine Mountain Valley, Georgia: Health 
and Character Education Institute. xix + 477 p. Illust. 24 cm. 
See p. 367-82. [25 ref]
• Summary: About vegetarianism, diet, and hygiene. Note 
that the author was formerly (for 11 years) head of the 
Lecture Bureau at Madison College, a Seventh-day Adventist 
college and sanitarium. A portrait photo (p. vi) shows Julius 
G. White.
 One chapter titled “The soybean: The wonder food of 
the world” (p. 367-82) discusses (with some recipes) the 
nutritional value of soybeans, Soybean milk and the pulp left 
after making it, soy fl our, whole soybeans, vegetable meat 
(meat substitutes), soybean cheese [tofu], home-made soy 
butter (made from 4 tablespoons each soy fl our and water, 
1 cup of oil, a little salt and butter color if desired), soy 
mayonnaise, soy acidophilus milk, soy sprouts, soy sauce, 
soy coffee, and soy protein substitute for egg-white.

1113. Morse, W.J.; Cartter, J.L. 1952. Soybeans for feed, 
food, and industrial products. Farmers’ Bulletin (USDA) 
No. 2038. 41 p. Feb. Supersedes Farmers’ Bulletin No. 1617 
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(Morse 1930, 1932).
• Summary: Contents: Importance of the soybean and its 
byproducts. Direct use of soybeans on the farm: Soybean hay 
(for dairy cattle, beef cattle, horses and mules, sheep, swine, 
poultry), soybeans for pasturage (hogging down soybeans, 
sheep, beef and dairy cattle, poultry on soybean pasturage), 
soybean for soilage, for silage, for soil improvement, for 
livestock feed (feed for swine, dairy cattle, beef cattle, 
horses, sheep, poultry, wild game {quail, pigeons}), soybean 
straw (feeding value, fertilizing value).
 Soybeans processed for meal and oil: Processing 
methods, meal for livestock (for dairy cattle, beef cattle, 
poultry, swine, sheep, dogs {in dog-food industry}, rabbits, 
fur-bearing animals, quail and pheasants), meal as fertilizer, 
for industrial purposes, in food products, use of oil (in food 
products, industrial uses such as paints and varnishes). 
Soybeans and products for human consumption: Vegetable 
soybeans, dry soybeans (“Other uses of the dry soybean 
{principally of oriental origin} are in the preparation of 
soybean milk, soybean curd, soybean sprouts, beverages, 
salted, roasted soybeans), soy fl our, grits, and fl akes, Oriental 
soybean foods, soy milk, soy curd, soy sauce, soy sprouts, 
soy beverages. Miscellaneous uses of the soybean: Honey 
production (the soybean as a honey plant, soy fl our for honey 
bees), soy fl our and grits in dog food, soy fl akes in brewing 
beer, soy fl our for insecticides.
 Under “Soybean utilization,” page 3 notes: (1) The roots 
and coarse stems are used as fuel in China, Manchuria, and 
Korea. (2) In many parts of China the plants, when 3 to 4 
inches high, are used as greens. (3) In Manchuria and Korea, 
the leaves are cured and smoked as tobacco.
 Under “Soy milk,” page 38 states: “The ground soybean 
pulp or mash [okara] left after separating the liquid from the 
solid material is still of good nutritive quality, but it has very 
little fl avor. It can be dried and made into fl our for human 
food, combined with foods of more pronounced taste, or 
used for animal feed.”
 Under “Soy curd” [tofu], page 38 states: “Chinese and 
Japanese markets and restaurants in many cities in the United 
States sell fresh soy curd. Several fi rms in the United States 
can soy curd.”
 Under “Soy sprouts,” page 40 states: “Soybeans and 
several other species of beans, especially the mung bean, 
are sprouted and used as a green vegetable in the Far East. 
Soy sprouts (fi g. 18, D) can be produced successfully in the 
home, and a year-round fresh vegetable that may be used raw 
or cooked can be obtained by sprouting soybeans in a fl ower 
pot, a glass fruit jar, or a strainer.
 “In producing sprouts, select a stock of clean, bright 
beans of the latest crop. Any of the fi eld varieties may be 
used, but the yellow-seeded varieties have less conspicuous 
skins, though black-seeded varieties, such as the Cayuga, 
Peking, Wilson, and Otootan, seem to germinate more 
quickly and uniformly. Carefully hand-pick the seed, 

discarding everything except the clean, whole beans. Wash 
the beans thoroughly, cover with lukewarm water, and allow 
them to soak for a few hours (or at most overnight) until 
they are swollen. Place the beans in a container and cover 
them with dampened cheesecloth. Rustproof wire-mesh 
screening or cheesecloth can be used to cover the bottom 
of the container to allow for drainage. In using a glass fruit 
jar, cover the top with a piece of cheesecloth and tie it on 
securely. Invert the jar and place it in a dark spot at room 
temperature.
 “Tilt it slightly so that excess water can drain away 
promptly. Pour plenty of water on the beans 3 to 4 times a 
day, thereby insuring thorough washing. The beans may be 
sprinkled each evening with chlorinated lime solution (1 
teaspoon of calcium hypochlorite dissolved in 3 gallons of 
water) to keep down mold growth and spoilage. Chlorinated 
limewater is not needed to kill fungus growth if the seed is of 
good quality. In 3 to 4 days the sprouts will be 1 to 2 inches 
long and ready to use. Bean sprouts increase about six times 
their original volume. The commercial production of soy 
sprouts proceeds along the same, lines, except that larger 
sprouting tanks or trays are used and the process is more 
carefully controlled.
 “Soybean sprouts can be used in many ways and are 
cooked and served with the bean attached. They are a fair 
source of thiamine, ribofl avin, and ascorbic acid. The sprouts 
may be served raw in salads, cooked in various ways, and 
used in such dishes as omelets, stews, fricassees, and chop 
suey. They are very tender and lose their crispness if put into 
hot dishes more than a few minutes before serving.
 “A few companies have successfully canned soy 
sprouts [in the USA]. The New York (Cornell) Agricultural 
Experiment Station found that sprouts lend themselves 
admirably to quick-freezing.” Address: USDA.

1114. Massey, Mary Elizabeth. 1952. Ersatz in the 
Confederacy. Columbia, South Carolina: University of South 
Carolina Press. xxi + 233 p. Index. 24 cm. Reprinted in 1993 
by the same publisher. [200* ref]
• Summary: This superb work is the defi nitive study of the 
South’s desperate struggle to overcome critical shortages of 
food, medicine, clothing, household goods, farming supplies, 
and tools during the Civil War. The author (lived 1915-
1975) carefully documents the ingenuity of the Confederates 
as they coped with shortages of manufactured goods and 
essential commodities–including coffee, grain, sugar, and 
butter–that had previously been imported from the northern 
states or from England. The book’s lasting signifi cance 
lies in the clearly documented conclusion that despite the 
resourcefulness of the Southern people, the Confederate 
cause was lost not at Gettysburg nor in any other military 
engagement but much earlier and more decisively in the 
homefront battle against scarcity and deprivation.
 Pages 72-73 note that coffee was the most sorely missed 
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of all beverages in the Confederacy. One person wrote that 
“The coffee shortage caused more actual discomfort among 
the people at large” than did any other. Small amounts 
continued to come through the blockade, and these were 
often adulterated with blends which “might include parched 
corn, rye, wheat, okra seed, or chicory, and the results were 
not always satisfactory.” “No other single item had more 
substitutes. The people worked at the project unceasingly, 
with the result that ‘few were the substances that did not 
fi nd their way into the coffee pot.’” Nearly all women had 
their own recipes for making coffee substitutes. The most 
popular and successful main ingredient was rye, followed 
by okra seed, corn, and sweet potatoes. “Other coffee 
substitutes were acorns, dandelion roots, sugar cane, parched 
rice, cotton seed, sorghum molasses, English peas, peanuts, 
wheat, and beans. In practically every town of any size there 
were those who chose to sell coffee mixtures and blends. 
The newspapers were fi lled with advertisements of these 
products.”
 Note: Soybeans are not mentioned. Address: History 
Dep., Winthrop College, Rock Hill, South Carolina.

1115. Sandborn, William Cruzan. 1953. The history of 
Madison College. PhD Thesis, Dep. of Education, George 
Peabody College for Teachers, Nashville, Tennessee. 201 p. 
Aug. 28 cm. [75* ref]
• Summary: The fi rst and perhaps the best, most detailed, 
and most objective history of the Nashville Agricultural 
Normal Institute (renamed Madison College in 1937), 
and of its food factory, Madison Foods, both located in 
Madison (near Nashville), Tennessee. Madison, the only self-
supporting college in America, was a remarkable experiment 
in education.
 Contents: Summary. 1. From Battle Creek to Madison. 
2. Years of faith, work, and frugality. 3. The school program. 
4. Schools for men of the mountains. 5. The gospel of 
healthful living. 6. The A.B.C. of education. 7. The 
institutional plant. Appendix. Charter. Chronology. List of 
graduates. Bibliography.
 The school land was located and the school founded in 
1904 by Prof. E.A. Sutherland and P.T. Magan with the help 
of Mrs. Ellen G. White. The farm of 412 acres at Neely’s 
Bend on the Cumberland River (known as the Nelson Place), 
was purchased in June 1904 from Mr. Ferguson for $12,723. 
In 1925 some 296 acres were added for a total of 708 acres. 
In its early years, Madison was neither a college nor a high 
school. “It was a special school [a normal school] organized 
for the purpose of training self-supporting missionary 
teachers and workers. The only entrance requirements were 
a mature mind and an intense interest in self-supporting 
missionary endeavor. The school was accredited as a high 
school in 1927 and as a junior college in 1928.
 Prof. E.A. Sutherland had learned a great deal about 
health and sanitarium work from his contact with Dr. John 

Harvey Kellogg in Battle Creek, Michigan. A history of the 
Food Factory is given in a separate record.
 Education: Ellen white believed and taught that 
agriculture should be basic to all other studies. The farm 
had a dairy (with 34 cows in 1930 and 115 in 1943; 
pasteurization of milk began in 1937), a fruit farm with over 
3,000 apple and peach trees, and a poultry raising industry. 
“During the year 1937 the name of the school was changed 
from the Nashville Agricultural and [sic] Normal Institute to 
Madison College. This was the consequence of the school’s 
obtaining a government post offi ce which was called the 
Madison College Post Offi ce, in order to avoid confusion 
with the village post offi ce (p. 67). The years from 1930 to 
1940 were the “Golden Age of Madison.” The peak year 
for enrollment was 1940, with 458 students enrolled. The 
next decade might be termed the “Fateful Forties.” The 
enrollment dropped during the period, reaching a low of 154 
during the 1944-45 school year. In Feb. 1946 Dr. Sutherland 
resigned as president to accept another position. The school 
never had an organized athletic program.
 Chronology (p. 168-82):
 “1904 June. Trip of the boat Morning Star up the 
Cumberland to Carthage with Mrs. E.G. White, P.T. Magan, 
and E.A. Sutherland on board.
 “1904 June. School farm of 412 acres purchased from 
Mr. Ferguson.
 “1904 Oct. Possession of school farm was obtained.
 “1904 Oct. The fi rst term of the Nashville Agricultural 
Normal Institute opened with fi fteen students in attendance.
 “1904 Fall. Elder and Mrs. S.N. Haskell deeded the 
property over to the new corporation.
 “1905 Aug. 4. Charter of Incorporation applied for.
 “1905 Sept. 10. First meeting of the incorporators of the 
Nashville Agricultural and Normal Institute.
 “1906 March 28. First annual meeting of the Patrons of 
the Nashville Agricultural and Normal Institute.
 “1908 March 30. First meeting of the Board of 
Managers of the Nashville Agricultural and Normal Institute.
 “1906 June 3. Special Board meeting held in tent in 
Nashville at which time it was voted to establish a sanitarium 
in connection with the school.
 “1908 Oct. 23. Board increased from fi fteen to seventeen 
members.
 “1908. Faculty wage $13 a month.
 “1904-1908. About twenty buildings erected, some 
were: Nebraska Cottage, Boulder Cottage, Ames Cottage, 
Oregon Cottage, Upper Columbia Cottage, Miller Cottage, 
Peach Cottage, Patton Cottage, Phelps Cottage, Druillard 
Cottage, Lenker Cottage, Magan Cottage, and Sutherland 
Cottage.
 “1912 Nov. 29. Meeting of Patrons of N.A.N.I. accepted 
gift of cow barn by Nis Hansen, Sr.
 “1912. One and one-half miles of blacktop road built 
into campus.
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 “1908-1912. Buildings erected: Taylor Cottage, 
Matheisen Cottage, Davison Cottage, Kinne Kitchen, The 
Fruit House, The Implement and Carriage House, and The 
Mechanical Shop.
 “1910-1914. E.A. Sutherland and P.T. Magan took the 
Medical course.
 “1914. Books of the school audited for the fi rst time by 
Conference auditor, E. H. Rees.
 “1914 Oct. 13. Ellen G. White resigns as a member of 
the Board of Trustees, due to failing health.
 “1915. Nurses training course was lengthened from one 
to two years.
 “1916. Dr. Sutherland succeeded S.N. Haskell as 
president of the Board of Trustees. (S.N. Haskell had held 
this position since founding of the school in 1904).
 “1917. Miss M. Bessie DeGraw succeeded Dr. Magan as 
secretary of the Board of Trustees.
 “1917 April 3. School donated 2,000 copies of ‘Christ’s 
Object Lessons’ to the Ooltewah building fund.
 “1917 Dec. 6. Annual meeting, of the Board of 
Managers, of the Board of Trustees, and of the constituents 
of the Nashville Agricultural and Normal Institute.
 “1917 Dec. 13. Fall, short courses begin.
 “1917 Dec. Doctors Percy and Lillian Magan left to join 
the College of Medical Evangelists.
 “1917-1918. Food Factory moved to campus from 
Edgefi eld.
 “1918. Faculty received twelve cents an hour in addition 
to their $13 monthly allotment.
 “1919. Madison Survey fi rst published. Note: At this 
time the school is named “Nashville Agricultural Normal 
Institute.” The word “and” does not appear before the word 
“Normal.”
 “1919 fall. Rural center and home purchased on Gallatin 
Pike for the Nashville cafeteria and treatment room workers.
 “1918-1919. Polk Street Settlement House came into 
hands of the Madison School.
 “1920 Jan. Cottage Number Fourteen burned (housed 
one dozen students).
 “1920. Mrs. E. A. Sutherland conducted classes 
in dietetics and cooking at several of the Southern 
Campmeetings.
 “1921. Faculty received twelve cents an hour.
 “1921 Jan. 7. Electric lights turned on for the fi rst time 
in the Sanitarium.
 “1921 Jan. 26, New greenhouse in use.
 “1921 Oct. Steam heat replaced stoves in the Sanitarium 
for the fi rst time.
 “1921 Nov. 9. New sewage system under construction.
 “1921 March. Heavy frosts the last of March, seriously 
injured the fruit crop.
 “1921 June 21. Board of Managers accepted seventy-
two acres of land South of Neely’s Bend Road, purchased by 
Mrs. Lida Scott.

 “1922. Co-operative work and study plan inaugurated. 
(Six weeks in classwork followed by six weeks in work 
department).
 “1922 Feb. 8. Clark Cottage under construction.
 “1922 Feb. 16. Action taken to incorporate the Board of 
Managers.
 “1922 March 8. The city cafeteria bus was involved in 
a wreck on Gallatin Pike and overturned; three were injured, 
but none seriously.
 “1922 July. Women’s treatment room at the Sanitarium 
undergoing remodeling.
 “1922 May. New Sanitarium kitchen, the gift of Mrs. 
Lida Scott, opened during the fi rst week of May.
 “1922 July. Destructive hail storm ruined the school 
gardens and much of the fruit.
 “1922 Oct. 5. Helen Funk Assembly Hall dedicated, (gift 
from Mrs. Lida Scott in memory of her mother.)
 “1922 Oct. 8. Power house in Sanitarium destroyed by 
fi re. October 11, 1922. Death of Elder S.N. Haskell.
 1923 April 13-14. Madison admitted to the Association 
of Southern Junior Colleges.
 “1923 April 23. Nashville Vegetarian Cafeteria opened 
in its new location.
 “1923 May. Madison School Band gave its fi rst concert 
away from home (at Goodlettsville).
 “1923 July. Library reading room opened in new 
assembly hall.
 “1923 Aug. Dr. E. A. Sutherland and Mrs. Lida Scott not 
injured in derailment of Dixie Flier.
 “1923 Aug. 14. Death of Christine Owens Kinsman, one 
of Madison’s fi rst students.
 “1923 Aug. 29. Black-topping of Neely’s Bend road 
completed by the county (replaces old stony road).
 “1923 Nov. 7. Dittes Cottage under construction.
 “1924. Faculty received fourteen cents an hour in 
addition to their $13 monthly allotment.
 “1924 Jan. The Layman Foundation organized.
 “1924 Jan. Madison College leased fi fty acres of orchard 
land at Ridgetop from the Layman Foundation.
 “1924 Jan. 30. Mechanical Arts Building under 
construction.
 “1924 Feb. 27. Two-room cottage under construction on 
Mrs. Scott’s lot.
 “1924 April. Steam-heated hot water tanks installed in 
the Assembly Hall, Gotzian Home, and the Sanitarium to 
eliminate heating water with stoves” (Continued). Address: 
George Peabody College for Teachers, Nashville, Tennessee.

1116. Sandborn, William Cruzan. 1953. History of the 
Madison Food Factory (Document part). In: W.C. Sandborn. 
1953. PhD Thesis, Dep. of Education, George Peabody 
College for Teachers, Nashville, Tennessee. 201 p. See p. 
123-27, 159. Aug. 28 cm. [1 ref]
• Summary: The Food Factory (formerly a “large fl akefood 
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factory” built at Edgefi eld, near what is now Edenwold) was 
purchased in 1917, dismantled, and in 1917-18 moved from 
Edgefi eld near Amqui, a nearby community, to its present 
location [Note: This food factory had formerly been operated 
by Jethro Kloss.] It began operation at Madison [Tennessee] 
in 1918 (p. 123; the 1918 date was verifi ed by Elmer Bush 
who helped move the factory). Mr. and Mrs. Andrew 
Wheeler were in charge of the work, under the direction of 
Mrs. Druillard, who had had years of experience in other 
institutions. The principal foods manufactured are protein 
foods made from gluten, soy beans, and peanuts. “Some of 
the trade names today are Zoyburger, Yum, Mock Chicken, 
Nu-Steak, Not-Meat, Vigoroast, and Ches-O-Zoy. A cereal 
substitute for coffee is Zoy-Coff” [Zoy-Koff] (p. 124). The 
meatless protein foods serve as substitutes for meat in the 
diet of vegetarians. Both the College and the Sanitarium hold 
to a meatless diet. The College ran a successful vegetarian 
cafeteria in Nashville.
 “Some of the men who played an important part in 
the later growth and development of the food factory were 
Joe Hansen, C.H. Dye, T.A. McFarland, Captain Calvin 
Bush, Edwin Bisalski, George Norris, Leslie Brooks, John 
Brownlee, H.M. Mathews and Frank Holland. Of this group, 
H.M. Mathews and John Brownlee played a very important 
part in experimentation and development of the foods. E.M. 
Bisalski was outstanding in the group as a promoter and 
sales-manager. It was during Mr. Bisalski’s term as manager 
of the Food Factory that great expansion took place. A 
practically new plant, with one section four stories in height, 
was constructed in 1941. Shortly after, the sales began to 
drop off, and it has never been necessary to use the new 
building to its capacity. The Food Factory (now known as 
Madison Foods) is operating, on a much smaller scale than 
formerly, under the management of Mr. Frank Holland. The 
Madison Foods Company also operates a bakery, making 
whole wheat and soy bread. A daily bread route is served in 
Nashville.
 “Another type of health work carried on by the Madison 
School was the operation of a treatment room and vegetarian 
cafeteria in Nashville, Tennessee. Workers drove back and 
forth each day from the School to Nashville to carry on the 
work. The work was started in 1917, in rented quarters. 
After fi ve years, because of advancing rents, it was thought 
best to close down the work and build a new building on a 
permanent location at 151 Sixth Avenue, North. This was 
done at the end of the year 1922. The new location was 
occupied in the spring of 1923. [It opened on April 23.] A 
successful work was carried on in the new location for over a 
decade” (p. 125).
 “The Food Factory was remodeled, in fact, practically a 
new structure was built, in 1942. The work actually started 
in November, 1941, and was completed in October, 1942. 
E.M. Bisalski was the prime mover in promoting the project, 
which cost between $30,000 and $40,000” (p. 159). Address: 

George Peabody College for Teachers, Nashville, Tennessee.

1117. Sandborn, William Cruzan. 1953. The history of 
Madison College (Continued–Document part II). PhD 
Thesis, Dep. of Education, George Peabody College for 
Teachers, Nashville, Tennessee. 201 p. Aug. 28 cm. [75* ref]
• Summary: (Continued): “1924 April. A Ford jitney [bus] 
and a Ford sedan, gifts of Mrs. Druillard, put into service 
between the Madison station and the school.
 “1924 April 1. The new corporation of the Board of 
Managers was named the Rural Educational Association.
 “1924 May. New charter for Rural Educational 
Association applied for. June 1, 1924. The R.E.A. began to 
operate offi cially.
 “1924 July. Hawkin’s Cottage under construction.
 “1924 Oct. 29. New bakery and new bakery brick oven 
completed.
 “1925. Students paid ten cents an hour.
 “1925. Faculty received fi fteen cents an hour in addition 
to their $13 monthly allotment.
 “1925. Union Hill Orchard purchased.
 “1925. Twenty-seven acres (apple orchard) purchased at 
Ridgetop for the sum of $2,500.
 “1925 Jan. 1. Erection of the sawmill completed.
 “1925 Jan. 6. Board of Trustees sold fi ve and three-
eights acres of land south of Neely’s Bend road to Mayor 
Howse for sum of $538.
 “1925 March. Private telephone service installed in 
patients’ rooms.
 “1925 April. Mr. and Mrs. Wilson sailed as missionaries 
to Africa.
 “1925 June. The Wilson farm of 296 acres purchased 
by the Layman Foundation and traded to the school for the 
property south of Neely’s Bend Road with exception of 
approximately thirteen acres.
 “1926. Student hospital completed.
 “1926 Nov. 10. Walter Wilson cottage under 
construction.
 “1927. The school lost the Love lawsuit in the State 
Supreme Court. Cost to the school was $7,171.45. Litigation 
had been in process for more than ten years, over alleged 
contamination of Mr. Love’s spring by Madison sewage.
 “1927 Jan. 5. Cumberland River at fl oodstage with water 
over Neely’s Bend road (exceeded fl ood of 1882).
 “1927 July 10. Orchestra broadcast over station WDAD.
 “1927 Aug. 10. Twelve-room stucco cottage for 
Sanitarium completed.
 “1927 fall. Three student cottages of four rooms each, 
completed.
 “1927 Oct. 1. Student wages raised to twenty cents an 
hour.
 “1927 Nov. 30-Dec. 2. Madison High School accepted 
into the Southern Association.
 “1926-1927. Solarium constructed at Sanitarium.
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 “1926-1927. Six-room cottage added to Sanitarium.
 “1928. Madison accredited as a Junior College.
 “1928. Madison ceased to make its own electric current 
and connected to the city current. Institution equipment held 
as a standby.
 “1928 Feb. 1. Concrete bridge under construction across 
the Cumberland river near the college.
 “1928 Feb. 2. Fountain Head Sanitarium burned.
 “1928 July. Cumberland river overfl owed its banks onto 
the bottom land. This is unusual for midsummer.
 “1928 Oct. The X-ray Department was fi rst to move into 
the new Administration Building.
 “1929. W.E. Straw elected Dean.
 “1929. The annual convention of self-supporting 
workers was not held this year due to illness of Dr. E.A. 
Sutherland.
 “1929. Last year of plan of dividing profi ts among 
faculty members. No cash paid that year, each member being 
given a note. (Some notes are still held up to this year, 1953).
 “1929 Jan. 13. Death of Mrs. Anton Williman.
 “1929 April. College and Sanitarium gave up their own 
water system and connected to the New Lakewood water 
system.
 “1929 May. John Stenger seriously injured in tractor 
accident.
 “1929 May. Joe Sutherland cottage completed.
 “1929 May. Kenneth Sheriff cottage completed.
 “1929 May-June. Twenty-four hundred feet of six-inch 
water main laid on the campus.
 “1929 June. The sixty foot by twenty-fi ve foot water 
standpipe on campus was completed.
 “1929 Aug. County surfaced road from Neely’s Bend 
Road to the Sanitarium.
 “1929 Aug. New street light posts installed on the 
Sanitarium grounds.
 “1929 Oct. County surfaced road from Larkin Spring’s 
Road up to the campus.
 “1929 Nov. 8. Death of Mrs. C.L. Kendall.
 “1930. The annual convention of self-supporting 
workers was postponed until the Spring of 1931.
 “1930. Plans laid to make Madison an accredited senior 
college.
 “1930. C.H. Dye became sales manager for Madison 
Foods.
 “1930 March 8. Mr. and Mrs. Clifton Smith sailed for 
China. Mrs. Smith graduated in 1923.
 “1930 April 8. Magan cottage caught fi re and roof was 
damaged.
 “1930 June. Nashville Banner published article and 
pictures on the Madison program.
 “1930 Aug. 13. Death of Professor Sidney 
Brownsberger.
 “1930 Aug. 27. Boys’ Cabin Court under construction.
 “1930 Oct. 8. Installation of Public Address System in 

the Sanitarium completed.
 “1932 July 27-Aug. 6. Health Institute held with J.G. 
White leading out assisted by P.A. Webber.
 1932 Aug. 1. Four students began operating the 
Nashville Vegetarian Cafeteria on a project basis (Irma 
Rocke, Esther Sanford, Mrs. Karl Erickson, and Howard 
Davidson).”
 “1933 Nov. 8. Survey stated that the College was 
accepted as a four-year college by the Tennessee College 
Association.
 “1934. Magan and Kendall cottages moved to make 
room for the new library.
 “1934. Madison dropped its Junior College 
accreditation.
 “1935 Feb. 10. Fountain Head Sanitarium burned to the 
ground for the second time.
 “1935 spring. Food For Life, by Frances Dittes, 
published.
 1935 April 15. First issue of the Student Paper, The 
Peptimist Crier.
 “1935 May 15. Frances Dittes received her Ph.D. in 
Nutrition at Peabody College.
 “1935 Sept. 15. Farewell for Dr. and Mrs. P.A. Webber 
who returned to Japan.
 “1935 Sept. 30. Death of Josephine Cotzian.
 “1935 Oct. Application fi led with Washington [DC] for a 
campus post offi ce.
 “1936. Decision made to discontinue the high school 
with close of school year, June, 1937...” Address: George 
Peabody College for Teachers, Nashville, Tennessee.

1118. Cubbison’s. 1953. Enjoy Cubbison’s famous “Health 
foods for the nation” (Ad). Let’s Live 21(9):9. Sept.
• Summary: This ad (4.75 by 5 inches) lists 13 Cubbison 
products including: 100% Whole Wheat Soya Cookies. 
Wheat Soya Toast. Hollywood Cup (contains no coffee or 
caffeine). Address: 3419 Pasadena Ave., Los Angeles 31, 
California.

1119. American Lecithin Co. 1953. Dark cocoas and 
chocolates–their manufacture and use. Part I. Data-gram 
from the Alcolec Laboratory CC#1. Oct. 30. 2 p.
• Summary: “Dark cocoas and chocolates usually refer to 
cocoas and chocolates which have been manufactured with 
the use of alkalis, such as ammonium carbonate, ammonium 
bicarbonate, ammonium hydroxide, magnesium carbonate, 
magnesium oxide, potassium carbonate, sodium bicarbonate, 
and sodium hydroxide.
 “These alkalis are usually added in the dry form or 
in water solutions. There are several methods used in 
manufacturing the alkalized products. Each method will be 
discussed in turn.
 “The process of treating cocoa products with alkalis 
originated in Holland, and the term ‘Dutch process’ has been 
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used in the trade and on some labels for years to indicate that 
a particular cocoa product has been subjected to this process. 
Since few people outside of the trade know the signifi cance 
of this phrase, the U.S. Government Standards require the. 
label to read ‘Processed with alkali’ or ‘processed with 
ammonia’ or the name of the alkali used.” Address: 57-01 
32nd Ave., Woodside, Long Island 77, New York. Phone: 
AStoria 4-4350, 4-4351. Cable address: Armandmay.

1120. Cubbison’s. 1953. Now! At your health food store 
(Ad). Let’s Live 21(10):17. Oct.
• Summary: This small ad (2¼ by 2½ inches) lists 12 
Cubbison products including: 100% Whole Wheat Soya 
Cookies. Wheat Soya Crackers. Hollywood Cup (contains no 
coffee or caffeine). “Quality foods since 1916.”
 This ad also appeared in the December 1953 issue 
(p. 23), and in the December 1954 issue of this magazine. 
Address: Los Angeles 31, California.

1121. American Lecithin Co. 1953. Dark cocoas and 
chocolates–their manufacture and use. Part II. Data-gram 
from the Alcolec Laboratory CC #2. 2 p. Nov. 30.
• Summary: “’Dutch Process’ cocoas or cocoas processed 
with alkali have had their chemical characteristics changed 
due to the addition of permissible alkalis.” Discusses crude 
fi bre, total ask, alkalinity of water soluble ash.
 “Conclusions: 1. Lecithin and Cholesterol display a 
marked degree of capillary activity at the surface contact 
area of the respective bi-phase systems, Water/Benzene and 
Water/Olive Oil. This marked degree of capillary activity 
is noted both when the lipids are employed in solutions, i.e. 
dissolved in lipid solvents, and when they are employed in 
the form of aqueous emulsions, i.e. suspended in water.
 “2. In general, it can be stated that both lipids display a 
greater degree of capillary activity at the surface of the bi-
phase system Water/Benzene and a lesser degree of capillary 
activity at the surface of the bi-phase system Water/Olive 
Oil.” Address: 57-01 32nd Ave., Woodside, Long Island 77, 
New York. Phone: AStoria 4-4350, 4-4351. Cable address: 
Armandmay.

1122. American Lecithin Co. 1954. Dark cocoas and 
chocolates–their manufacture and uses. Part III. Data-gram 
from the Alcolec Laboratory CC#3. 2 p. Feb. 16.
• Summary: “There are many methods in use for the alkali 
treatment of cocoas and chocolates, varying from alkali 
treating the whole bean to treating the chocolate liquor or the 
cocoa powder. The conditions may be adjusted over a wide 
range depending on the fi nal cocoa or chocolate desired; 
small amounts of the alkali or large amounts can be added 
and the duration may be short or extended over a period of 
two weeks.
 “For example, treatment can conveniently be 
accomplished by milling the alkali with the cocoa nibs and 

adding water to the liquor in the so-called ‘mill-Dutching’ 
process. Accordingly, the cocoa nibs are placed in a mixer 
and are heated to approximately 90 to 100º F. with potassium 
carbonate. After this blending the nibs are discharged into 
a hopper feeding a triple stone mill, are ground once and 
run into a holding tank. Hot water is added to the liquor and 
the mass is mixed at an elevated temperature for a number 
of hours. The dry liquor is again milled and may then be 
pressed. Anhydrous sodium carbonate may also be used.”
 “As a rule, high grade cocoa beans are not alkali-
processed because of the importance of preserving their 
delicate fl avor characteristics. If high grade nibs are to be 
treated, smaller amounts of water and alkali are employed 
and the time of treating is reduced. The whole cocoa bean 
may be treated in the course of roasting although because of 
the presence of the shell only a small amount of the alkali 
will be absorbed into the nib and subsequently the chocolate 
should be given adequate conching.
 “The alkali treatment of cocoa powders presents a fi eld 
for study. Diffi culties involved, such as the tendency of the 
powder to become ‘case-hardened,’ have minimized the 
treating of cocoa powder. However, there are advantages 
with respect to the amount of alkali which may be used in 
proportion to the cocoa matter and because of the prime 
condition of the cocoa butter which has been previously 
removed in its natural form.
 “In the event more specifi c information is desired with 
regard to any of the alkali-treating methods referred to 
above, our Laboratory would be pleased to cooperate if you 
will write to us and indicate the specifi c procedure in which 
you are interested.” Address: 57-01 32nd Ave., Woodside, 
Long Island, New York. Phone: AStoria 4-4350, 4-4351. 
Cable address: Armandmay.

1123. Product Name:  Soybean Coffee (Dietary Food).
Manufacturer’s Name:  MacDowell Brothers.
Manufacturer’s Address:  P.O. Box 141, Brockville, ONT, 
Canada. Also at Ogdensburg, New York.
Date of Introduction:  1954.
New Product–Documentation:  Soybean Blue Book. 1954. 
p. 102. “Dietary Foods.” No brand name given. Disappears 
after 1 year, then reappears in 1958 as “Soybean Coffee.” 
Soybean Digest Blue Book. 1977. p. 32.

1124. Chinese borrowings in prehistoric Japanese. 1954. 
Tokyo: Yoshikawa Kobunkan. 61 p. 26 cm. [Eng]*
• Summary: About words and terms that have been 
borrowed from Chinese. Kinako is mentioned on p. 9.

1125. Thorpe, Jocelyn Field; Whiteley, M.A. 1954. Soya 
bean. In: J.F. Thorpe and M.A. Whiteley. 1937-1956. 
Thorpe’s Dictionary of Applied Chemistry. 12 vols. 4th ed. 
London, New York, Toronto: Longmans, Green & Co. See 
vol. XI, p. 46-48. 23 cm. [15 ref]
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• Summary: The section titled “Soya Bean” has the 
following contents: Introduction. Composition of soya beans. 
Soya-bean products: Oil, cake and meal, fl our, milk, soy 
sauce (“known in Japan as ‘Shoyu’ and in the west under 
such names as ‘Worcester Sauce,’...”), miso, tofu, immature 
soya beans, roasted soya beans (eaten like peanuts), coffee 
substitute, chocolate substitute. Agricultural uses (green 
fodder, hay, silage, bean pods and straw). Sir Jocelyn Field 
Thorpe lived 1872-1940.

1126. Thorpe’s dictionary of applied chemistry. 4th ed. 
Revised and enlarged. Vol. XI. Soil–Z. 1954. London, New 
York, Toronto: Longmans, Green and Co. x + 1145 p. See p. 
46-48. Illust. Index. 23 cm. [16 ref]
• Summary: The entry for “Soya bean” (p. 46-48) was 
written by A.W. Marsden, M.Sc., D.I.C., A.R.C.S., F.R.I.C., 
Director, Commonwealth Bureau of Dairy Science, 
Shinfi eld, near Reading, England. Contents: Introduction. 
Composition of soya beans. Soya-bean products: Oil, meal, 
fl our, soya-bean “milk,” soy sauce, Worcestershire sauce, 
miso, tofu, immature soya beans (eaten, after shelling and 
cooking, just like green peas), sprouts, roasted soya beans 
(eaten like peanuts), coffee substitute, chocolate substitute. 
Agricultural uses. Soya bean oil (see Vol. IX, 27a, 29a, 53c, 
55c). Address: London, England.

1127. American Lecithin Co., Inc. 1954? The use of lecithin 
in chocolate products: Alcolec, fi rst in lecithin. Elmhurst, 
Long Island, New York. 24 p. Undated.
• Summary: On the cover of this brochure we read: “1. First 
in time–introduced to the chocolate trade in 1929. 2. First 
in experience–by long years’ use and operating in leading 
chocolate and candy factories. 3. First in purity–because 
there can be none purer. 4. First in uniformity–because 
scientifi cally controlled. 5. First in effectiveness–through 
continuous research.”
 Page 2 states: “Alcolec is: 1. A natural ingredient. 
2. Uniform. 3. The commercial lecithin with the greatest 
experience behind it.–16 years of practice have proved its 
claims... 4. Indispensable.” Gives 10 ways that Alcolec aids 
in the manufacture of chocolate, plus additional ways that 
it helps in the use of chocolate for coating, moulding, etc. 
Recently the company has developed Alcolec in “liquid” 
consistency, equal in potency to the regular grade. Address: 
Elmhurst, Long Island, New York.

1128. Cubbison’s. 1955. Now! At your health food store 
(Ad). Let’s Live. Jan. p. 24.
• Summary: “100% W.W. Blackstrap Molasses Cookies. 
100% Whole Wheat Soya Cookies. 100% Whole Wheat 
Vegetized Cookies. 100% Whole Wheat Honey Cookies. 
100% Whole Wheat Flax Seed Crackers. 100% Rye 
Crackers. Wheat Germ Crackers. Wheat Soda Crackers (no 
salt added). Nut-Tee (Cotton Seed Flour) Crackers. Wheat 

Soya Crackers. Hearts Cookies (low in sodium). Hollywood 
Cup (contains no coffee or caffeine). Quality health foods 
since 1916.” Address: Los Angeles 31, California.

1129. Product Name:  Richblend (Coffee Extender).
Manufacturer’s Name:  Vegetable Products Co.
Manufacturer’s Address:  407 Hickory St., P.O. Box 1204, 
Syracuse, New York.
Date of Introduction:  1955.
New Product–Documentation:  Soybean Blue Book. 1955. 
p. 103.

1130. Heco, Joseph. 1955. Horyu ki: Floating on the Pacifi c 
Ocean. Translated from the 1863 ed by Tosh Motofuji. Los 
Angeles, California: Glen Dawson. xii + 89 p. Illust. 23 cm. 
Series: Early California Travels. *
• Summary: This is the autobiography of the fi rst Japanese 
person be naturalized as a United States citizen, and the fi rst 
to publish a Japanese-language newspaper. It focuses on his 
experiences in the USA.
 Page 6: He has “great faith in the cult of the Nijusan-ya 
and it was his custom to celebrate this night every month. So 
he cooked rice gruel, made race-cakes covered with [roasted] 
soy-bean fl our, and offered it to the moon.”
 Note: Joseph Heco’s Japanese name was Hikozo 
HAMADA; he was also known as Hikozo.

1131. Jelliffe, D.B. 1955. Infant nutrition in the subtropics 
and tropics. World Health Organization Monograph Series 
(Geneva) No. 29. 237 p. [313 ref]
• Summary: Contents: Introduction. 1. Evolution of infant 
feeding in the Western world. 2. Present infant-feeding 
practices in the subtropics and tropics. 3. Present status 
of nutritional disease among infants in the subtropics 
and tropics. 4. Methods of improving infant feeding in 
the subtropics and tropics. 5. Prevention of kwashiorkor. 
Acknowledgements. Annexes: 1. Summary of suggested 
methods of infant feeding in the subtropics and tropics. 2. 
Questionnaire for use in investigating methods of infant 
feeding. Illustrations. References. Index.
 Soya-bean products are mentioned on pages 47 (tempeh 
and “tahu” [tofu]) and 49 (soya curd [tofu] and tempeh).
 In the chapter titled “Prevention of kwashiorkor,” 
pages 160-62 review and discuss the use of the soya 
bean to prevent protein defi ciency in infant nutrition: 
(1) Soya-bean emulsion is “also known as soya ‘milk.’” 
Work in the USA, Philippines, Hong Kong, Thailand, and 
Indonesia is discussed. (2) Soya-bean curd, “also known 
as soya ‘cheese’” [tofu], is rich in calcium but is lacking 
in the vitamin-B complex. “Nevertheless, it can be an 
extremely valuable food, and, according to Platt (personal 
communication) is far superior to other soya products in 
infant feeding.” (3) Fungus-digested soya beans or tempeh 
from Indonesia contains vitamin B-12 and is not expensive. 
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It is very digestible and can be ground up and added to 
steamed rice for feeding older infants. (4) “Miscellaneous. 
Various other prepared soya products are of great nutritional 
value, but are probably unsuitable for infants.” These include 
miso and soy sauce. “A simple method of preparation which 
requires further investigation is that of grinding the roasted 
beans into a fl our, which can be added to gruels or soups. 
The roasted bean is certainly palatable but its digestibility 
for children is unknown, as is the effect of roasting on 
the trypsin inhibitor and on the amino-acid composition.” 
Address: WHO Visiting Prof. of Paediatrics, All-India Inst. 
of Hygiene and Public Health, Calcutta. Formerly, Senior 
Lecturer in Pediatrics, University College of the West Indies, 
Jamaica. Nutrition Consultant, World Health Organization.

1132. Lager, Mildred. 1955. How to use the soybean: A plus 
factor in modern nutrition. Burbank, California: Published 
by the author. Printed at La Sierra College Press, Arlington, 
California. 115 p. Index. 23 cm. Lay-fl at comb bound.
• Summary: Contents: Preface. Nutritional nuggets–food 
value of soybeans. The versatile soybean. Soup to nuts–
soybeans and soy products. Recipes: Green soybeans. Dry 
soybeans. Sprouted soybeans. Roasted or toasted soybeans. 
Meat-substitute dishes. Soy-enriched meat dishes. Soy 
noodles, macaroni, spaghetti. Sauces and gravies. Soups. 
Salads. Dressings. Soy spreads. Soy milk. Tofu or soy 
cheese. Soy butter (made from fi nely ground soybeans or 
soy fl our, it may be raw or roasted, and resembles peanut 
butter; p. 73-74). Soy cereals. Soy desserts. Soy candies. Soy 
beverages. Soy-fl our recipes. Breads and muffi ns. Pancakes 
and waffl es. Soy gluten recipes. Baking-powder biscuits. 
Pastry. Cookies and doughnuts. Cakes. Contains 350 recipes.
 A so-called “second edition” of this book was published 
in 1959, but it was identical to this fi rst edition.
 Ad in Let’s Live. 1960. April. p. 39. Mildred Lager 
Publications [perhaps her home] is now located at 4118 
Warner Blvd., Burbank, California. Mildred died in Aug. 
1960. Address: Burbank, California.

1133. Williamson, Jessie. 1955. Useful plants of Nyasaland. 
Zomba, Nyasaland: Government Printer. 168 p. See p. 60-62. 
Edited by P.J. Greenway. Illust. by G. Jackson. 25 cm. [2 ref]
• Summary: Glycine javanica L. (called Yembe in ciCewa), 
is a perennial herb with slender climbing stems that are 
thinly pubescent. The leaves are frequently cooked as a side 
dish in Nyasaland [named Malawi after 1964]; they are not 
slimy and are much used.
 The soybean (Glycine max.) is grown in considerable 
amounts in the southern province of Nyasaland. “The beans 
contain a saponin, which is poisonous and which is found 
in varying amounts in the different kinds.” Among the 
many varieties suitable for eating are Herman, Easy Cook 
[Easycook], and some of the non-shattering Hernon varieties.
 Methods of cooking soy soya beans: 1. Boiled as a 

side dish. 2. Boiled and mashed beans with skins removed 
as a side dish (called cipere). 3. The use of soya bean meal 
[soy fl our] to improve the food value of porridge (nsima): 
Introduction, use of roasted meal [roasted soy fl our], use of 
unroasted meal [soy fl our]. 4. Roasted soya [soynuts] as a 
substitute for groundnuts in side-dishes. 5. Soya bean milk 
and curd [tofu; a method is described for making soya bean 
milk from pounded soya beans that was in use at the Jeanes 
Training Centre in 1942; a method for making tofu from this 
milk is also described]. 6. Fresh [green] soya beans as an 
extra food [snack]. 7. Roast soya beans as an extra food.
 Concerning the “Use of roasted meal: The beans should 
be roasted for some minutes and then ground or pounded. 
The resulting fl our is palatable and also stores well. It may 
be used in amounts of up to 20 per cent. (10 per cent. is 
recommended) to mix with any other kind of fl our. It makes 
a very palatable product with cassava fl our, the latter is of 
such poor nutritive value on its own, as it consists almost 
entirely of starch, that the addition to it of protein-rich meal 
is important.” Address: Member of Nutritional Survey and 
Nutritional Investigator, Nyasaland.

1134. Battle Creek Food Co. 1955? Pointers: On Battle 
Creek Sanitarium health foods. Battle Creek, Michigan. 16 p. 
Undated. Illust. No index. 16 cm.
• Summary: Contents: The story of Battle Creek Foods (The 
Battle Creek Food Company was established nearly 50 years 
ago). Agar–The laxative from the sea. Bran Biscuit–A crisp 
wafer. Dormi–Promotes sound, restful sleep (this is one of 
the newest Battle Creek Health Foods). Fig & Bran–The 
regulating breakfast food. Fig & Bran Cookies–Pure, tasty, 
wholesome. Food Ferrin–A pleasant way to get the iron you 
need. Battle Creek gluten products–for special diets (Toasted 
Bran Gluten Flakes, Gluten Bread, Gluten Meal, Sanitarium 
Gluten Flour, Pure Gluten Biscuit). Health Chocolates–
Delicious health candy. Lacto-Dextrin–An internal cleansing 
food. Laxa–The laxative biscuit. Malted Nuts–A powdered 
nut milk (A “palatable vegetable substitute for cow’s milk, 
it is a splendid food for babies and growing children”). 
Meltose–A syrup from grains (“It is a well-known fact that 
cane sugar does not agree with many persons.” It may cause 
acid stomach. In appearance, Meltose “resembles strained 
honey”). Meltose sugar (a powdered form of Meltose; it is 
“much more easily assimilated than ordinary sugar, and is 
a better source of energy”). Minute Brew–A bracing cereal 
beverage (“resembles coffee but contains no caffeine”). 
Paralax with agar–An effi cient regulator (“...a most effective 
remedy for constipation. No laxative drug of any kind has 
been added. A highly refi ned mineral oil using Agar as an 
emulsifying agent”). Paramels–The candy-like constipation 
remedy (“cubes of pure mineral oil... sweetened with 
Meltose sugar”). Protose–A vegetable meat that satisfi es 
(“made entirely from nuts and grains”). Psylla (dark or 
white)–A seed that fi ghts constipation [psyllium]. Sanitarium 
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Cooked Bran–a bran cereal (serve with cream and sugar for 
constipation). Sanitarium Fig & Bran Flakes–A new fl avor 
in breakfast fl akes (Vitaminized, enriched with food iron and 
vitamin B; combines “Two of Nature’s best laxative foods”). 
Savita–a rich, vitamin B fl avoring extract (“concentrated 
yeast extract in paste form...” Rich in Vitamin B). Whole 
wheat fl our–Stone ground. Cooked whole wheat–A ready-
to-eat breakfast food. Zo–A Vitamin B breakfast food (crisp, 
crunchy). Sanitarium canned fruits and vegetables (in 20 oz 
cans). On the back cover, with order form: Send for these 
valuable booklets free!: “Healthful Living.” “Modern Health 
Recipes and Menus.”
 Note: This booklet was sent to Soyfoods Center by Chef 
Akasha Richmond (chef to the stars), of Los Angeles as a gift 
(Feb. 2004). Address: Battle Creek, Michigan.

1135. Fearn Soya Foods. 1955? Recipes for Dr. Fearn’s 
Edible Soy Beans organically grown (Leafl et). Melrose Park, 
Illinois: Fearn Soya Foods. 12 panels. Front and back. Each 
panel: 9.5 x 21 cm. Undated.
• Summary: Printed with black ink on light green paper, 
this leafl et opens like a road map. We fi nd it unusual that 
the words “organically grown” appear only once–on the 
front–in this leafl et. A few of Dr. Fearn’s many products 
have these word “pure” in the product name but none have 
“organic” or organically grown.” The fi rst 3 panels contain 
recipes: Sprouts for salad. Sprout casserole. Sprout tomato 
sauce. Bean sprout and chicken souffl e. Meatless chop suey. 
Soy loaf. Chop suey with meat. Sprouted soybean casserole. 
Sprouted soybeans au gratin. Scrambled eggs with sprouted 
soybeans. Salted soybeans. Oven-roasted soys. Ground 
toasted soybeans. Soy toppings. Cereals. Soy nuts. Soy 
omelet. Cooked ground soybeans. Vegetized ground soys. 
Soyburgers.
 Then if you open the leafl et again, you fi nd 6 panels of 
text ad recipes. Across the top: “Add High Grade Protein 
to Your Diet.” The top half of the top left panel, is titled 
“Soy Beans: The ‘Miracle in Food. begins: “Dr. Fearn was 
recognized as the fi rst to produce an edible soybean Flour 
and his patented process is used in producing Dr. Fearn’s 
Pure Soya Bean Powder used in other Dr. Fearn products. 
Dr. Fearn was recognized as the outstanding authority in the 
World and he was selected by President Wilson in 1917 to 
come to the United States and get the soybean started, as a 
war measure to combat the German U-boat warfare, which 
was sinking our ships faster than we could build them. The 
Soybean offered many times the food value of wheat, corn 
and other cereals we were sending to our allies, friends and 
displaced peoples of Europe, and would require much fewer 
ships than other foods. Dr. Fearn was a surgeon Major in the 
British army and he accepted President Wilson’s invitation 
to come and promote the soybean in the U.S.A. The war 
ended in 1918, before the program was well under way so 
Dr. Fearn turned his attention to promoting the soybean as a 

commercial venture.
 “He organized and started the fi rst Soybean processing 
plant in the U.S.A. in 1920 in New York City and it was 
called The Soyex Company. It was far ahead of it’s time 
and doomed to failure, because people would not believe 
miraculous truth about the soybean. Dr. Fearn then came to 
Chicago in 1923 and started the Fearn Laboratories which 
prospered and was sold to other interests and is making 
excellent progress under another name. He then started the 
Fearn Soya Foods in 1935 the present company. Dr. Fearn 
died in 1949 at the age of 70.”
 The rest of the six inside panels, and the leftmost of the 
back 3 panels, contain more recipes.
 The back panel, titled “Other Dr. Fearn Foods” lists nine 
food products: Dr. Fearn’s Wholewheat & Soya Pancake 
Mix. Dr. Fearn’s Regular Pancake Mix. Dr. Fearn’s Wheat 
Cereal & Soya. Dr. Fearn’s Pure Soya Bean Powder. Dr. 
Fearn’s Soya Granules. Dr. Fearn’s High Lecithin Soya 
Powder. Dr. Fearn’s Low Fat Soya Powder. Dr. Fearn’s Corn 
Bread & Muffi n Mix. Dr. Fearn’s Wheat Germ Powder.
 Note: Although this leafl et is undated we can guess the 
date from the text at the bottom of the back panel: “Several 
of the recipes shown here were taken from Mildred Lager’s 
Great New Book ‘How to Use the Soybean’ 350 recipes, 
115 pages of useful information on the soybean with all 
kinds of special diets. Price $2.75 at your health food store 
or from the author directly at 4118 Warner Blvd., Burbank, 
California.” This book was published in 1955.
 Note: This is the earliest document seen (Jan. 2015) 
that tells the basic story of Dr. Fearn’s life with dates, or that 
mentions “President Wilson,” etc. Address: 1206 N. 31st 
Ave., Melrose Park, Illinois.

1136. Pineda, Felix A. 1956. The economic value of 
soybeans and its manufacture for food products. Agricultural 
and Industrial Life (Manila) 18(June):8-9, 30; 18(July):8-9, 
37.
• Summary: Contents: Introduction. Economic food 
value of soybeans. The manufactured food products from 
soybeans and their utilization. Methods of food preparation 
from soybeans: Soybean-rice, Soyalac or soybean milk, 
soybean cheese [fermented] or cheap meat, soybean cocoa 
or Nutribean, soybean coffee, toyo sauce or toyo [includes 
detailed instructions for making this Philippine-style soy 
sauce], salted beans or tau-si [fermented black soybeans], 
“soybean fl our or soyafl our,” soybean sprouts, dried 
and green beans (“The green soybeans with pods can be 
used for gulay, like the green mongo.”). Conclusion and 
recommendation.
 “Soybean milk” is suitable for the diabetic. Its food 
value approaches cow’s milk.
 Note: This is the earliest English-language document 
seen (Jan. 2019) that contains the word “soyafl our.” Address: 
Sugar Agronomist, Philippines.



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   597

© Copyright Soyinfo Center 2021

1137. American Soybean Association. 1956. Soybean Blue 
Book. Hudson, Iowa: American Soybean Assoc. 160 p. 
Index. Advertisers’ index. 23 cm.
• Summary: Contents: Advertisements (throughout the 
book). Index. American Soybean Association. Ontario 
Soybean Growers’ Marketing Board. National Soybean 
Processors Association. Soya Food Research Council. 
Offi cial standards for soybeans, revised effective Sept. 
1, 1955. Soy fl our standards. Steps in soybean grading. 
What farmers can do to grow soybeans that will grade 
high. Storage and different moisture levels (Safe storage 
if moisture level is below 12%; unsafe if 13% moisture 
or above). U.S. Department of Agriculture: Agricultural 
Research Service, disease research, entomological 
research, utilization research (incl. Northern Utilization 
Research Branch, Peoria, Illinois), marketing research 
(Agricultural Marketing Service), Foreign Agricultural 
Service, Commodity Stabilization Service. Terminology (for 
the soybean industry). Weights and measures. Marketing 
channels for soybeans. Soybean production, acreage and 
yield in the United States, from 1924. Value of the soybean 
crop in major producing states and total, from 1924. Soybean 
production in Canada, since 1942. Soybean utilization 
and value in Canada. World soybean production. Soybean 
production by U.S. states, since 1924 (alphabetical). 
Soybeans–Supply and distribution (USA) since 1949-50. 
Soybean oil meal production (USA), imports and exports. 
Production of protein concentrates (many animal and plant 
sources). Volume of futures trading in soybeans, meal and 
oil. U.S. soy fl our production, low fat and full fat, since 
1942-43. Production and exports of soy fl our and grits. 
Fats and oils production (all kinds). Production of soybean 
oil, since 1930. Soybean oil utilization, since 1931. Prices 
of U.S. soybeans. Prices of U.S. soybean oil meal. Prices 
of U.S. soybean oil. U.S. price support operations, since 
1932-33. Imports, exports of soybeans and oil. Exports to 
individual countries. Leading soybean varieties (northern and 
southern varieties, with description and date of release; many 
developed cooperatively with the U.S. Regional Soybean 
Laboratory). Map of the USA showing where varieties 
are best adapted. Processors [crushers] of soybeans (listed 
alphabetically by state and within each state alphabetically 
by city or town). Foreign soybean processors. Refi ners 
of soybean oil. Manufacturers and handlers of soy foods 
(alphabetical by product name: Beverages incl. soy coffee, 
breakfast foods, canners of green vegetable soybeans, 
canners of mature soybeans, cookies, crackers, toasts & 
wafers, frozen desserts, health food stores & supply houses, 
lecithin, macaroni, spaghetti & noodles, margarine, meat 
substitutes, proteins, pudding powders, salad & cooking oils, 
shortening, sausage binders, seasonings, soups, soybean oil, 
soybeans for cooking or sprouting, soy butter, soy cheese 
[tofu], soy fl our, fl akes & grits, soy fl our mixes, soy milk, 

soy sauce, vitamins, whipping agents). Manufacturers of 
industrial products employing soybeans. Services for the 
soybean industry. Equipment and supplies for the soybean 
industry. Soybean processing and oil refi ning equipment and 
supplies. Soybean seed suppliers. Vegetable soybean seed. 
Advertisers’ index. Address: Executive offi ce: Hudson, Iowa. 
Phone: 314-432-1600.

1138. Hui Manaolana. 1956. Japanese foods: (Tested 
recipes). Honolulu, Oahu, Hawaii: Hui Manaolana. 118 p. 
Illust. (some colored). Index. 24 cm.
• Summary: This 1956 edition is quite similar to the original 
1951 edition: The text, recipes, and glossary are exactly the 
same and on the same pages. The ads on the following pages 
are the same: 23 (American-Hawaiian Soy Company), 39 
(Fuji Masamune and Kinpyo Masamune), 40 (Kikkoman, 
but a different ad for Kikkoman Soy Sauce), 44 (Honolulu 
Sake Brewery & Ice Co., Ltd., same ad for Diamond 
Shoyu), 62 (Kanai Nissei Shokwai). The differences are 
few and superfi cial: (1) The title page and copyright page 
both mention “International Institute Y.W.C.A.” The Hui 
Manaolana was formerly named Niji-no-Kai and was 
formerly affi liated with the International Institute of the 
Y.W.C.A. (2) The color photos are different and of better 
quality reproduction. (3) Many of the ads are different (e.g., 
p. 6, 8, 10, 16, etc.); the 1956 edition has more soy-related 
ads. (4) The back matter (from p. 98 to the end) is quite 
different. The 1956 edition has fewer ads after p. 98. In the 
1956 edition, the ads end on p. 100 and the index starts on p. 
101. But in the 1951 edition, the ads end on p. 110 and the 
index starts on p. 113. Address: Honolulu, Hawaii.

1139. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1957. The versatile soybean has become the United 
States fourth-ranking farm export. 21(1):18-19. Jan.
• Summary: “Twenty years ago soybeans were a 
comparatively minor crop in the United States. Most of 
them were used for hay or soil enrichment, and only a small 
part was harvested for beans. Yet in the next two decades 
soybeans were to become a leading U.S. agricultural product, 
ranking just below wheat, tobacco, and cotton in dollar 
export value.
 “A more versatile plant than the soybean has never 
been known to science, and its development is one of the 
agricultural marvels of this century. Its early history is lost 
in obscurity; ancient Chinese literature, however, reveals 
that it was extensively cultivated and highly valued as a 
food centuries before written records were kept. Introduced 
into Europe in the 1700’s and to America in 1804, it had a 
place only in botanical gardens, where it was regarded as a 
curiosity rather than a plant of economic importance.
 “Requiring a hot, moist growing season, the soybean 
never adapted itself to Europe. And even in the United 
States, where many areas resemble China in soil and climate, 
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the soybean was slow to take hold. But like many other farm 
crops, the soybean was projected into world trade by the 
events of history, the fi rst being the Sino-Japanese War in 
1895. Food requirements for Japanese troops in Manchuria 
led to an increase in soybean production. When the troops 
were withdrawn, a soybean surplus developed. Then two 
things happened: Chinese farmers poured into Manchuria 
as immigration restrictions were eased, and the Japanese, 
through treaty rights acquired in Manchuria after the Russo-
Japanese War, began an extensive export trade with Europe 
in soybeans and soybean oil.
 “It was World War II that gave the United States pre-
eminence in soybeans, and eventually led to its becoming the 
world’s largest exporter of this commodity. Production had 
fi rst begun to show some commercial importance after the 
First World War, and during the 1920’s and early 1930’s it 
has climbed steadily. But in 1942 it shot up to a new high in 
response to strong wartime demand for domestic sources of 
fats and oils and oilseed meal.
 “After the war, U.S. soybean production, instead of 
declining, continued to mount. China, formerly the world’s 
largest soybean exporter, was entangled in political strife, 
and its production and trade had fallen off. Europe, just 
starting its economic recovery, needed fats and oils and 
animal feed. And Japan–now the biggest customer for U.S. 
soybeans–was not only cut off from its Manchurian supplies 
but badly in need of food.
 “How U.S. soybean production and trade developed 
in those years is a tribute to U.S. farmers. In 1936, acreage 
totaled 7.2 million acres, of which 2.4 million were harvested 
for beans. Total production was 34 million bushels; exports, 
nil. By 1956, acreage had expanded to 22 million, of which 
21 million were harvested for beans. Production reached 
457 million bushels; exports are forecast at over 75 million 
bushels, about 10 million more than the previous year. At the 
same time, domestic consumption of soybeans and soybean-
products increased tenfold in this 20-year span.
 “Greater demand is only partly responsible for this 
tremendous gain. To scientifi c research must go much of the 
credit. Through hybridization and selection the original eight 
varieties [sic] which were brought to the United States have 
been developed into some 2,500 distinct types. Yields have 
been increased and area of cultivation extended. But even 
more important are the many uses to which the bean is now 
put.
 “For centuries soybeans, because of their high protein 
content, have been an important food in the Far East, where 
they are roasted, boiled, pounded into fl our, eaten as sprouts, 
converted into milk, curds, sauces, and other edible forms. 
In the United States, however, soybeans won approval fi rst 
as a legume. Introduced into the Southeastern States–though 
production now is largely concentrated in the Corn Belt–they 
were grown for hay, or were plowed back into the soil. Only 
a small part was harvested for beans, which, in turn, were 

pressed into oil for use in paints, varnishes, soaps, and other 
industrial products. The meal, of course, was used as animal 
feed, as it is today.
 “What boosted soybeans out of their hay-and-fertilizer 
status was the development of processing which removed 
disagreeable fl avor from the oil. Immediately there opened 
up a whole new fi eld–oil for the manufacture of shortenings 
and margarine. During World War II, when cotton production 
was cut back, reducing the amount of cottonseed oil 
available, the production of soybean oil expanded; and, 
today, shortenings and margarine are the two most important 
soybean oil products. The soybean meal produced along 
with the oil is an excellent high protein feed and its use has 
expanded rapidly.
 “So adaptable is the soybean that many scientists say 
only a start has been made in exploring its possible uses. 
Even so, the list is long. Its meal has adhesive qualities, 
and thus is used in plywood adhesives, orchard sprays, 
fl oor coverings, paper lamination, magazine and wallpaper 
coatings, and so forth. Its oil contains lecithin, a minor 
phosphorous compound with emulsifying properties and 
also nutritive value. And so it [lecithin] is used not only in 
shortenings and margarine, but in cosmetics, confectionery, 
and resins, and in vitamin tablets as an absorption aid. 
The oil’s fatty acids are important constituents in soaps, 
detergents, plasticizers, resins, and paints. And as a food, 
soybeans as beans or as fl our have won recognition in this 
country.
 “U.S. soybean exports are not in these derivative 
products but in beans, oil, and meal. Beans alone rank fi fth 
among U.S. agricultural exports,” and the beans, oil, and 
meal together rank fourth. “Japan is the largest market, 
Europe next–particularly Western Germany. And last year 
large quantities of oil went to Spain, Greece, and Chile, 
largely under P.L. 480 programs.”
 A photo shows a hydraulic press, used to extract oil 
from soybeans; “the cake of meal that is left makes a highly 
nutritious livestock feed.”

1140. Hayashi, Shizuka. 1957. Soybean “schools” in larger 
cities. Soybean Digest. Feb. p. 25.
• Summary: “The Japanese-American Soybean Inst. is the 
operating agency for the market development project in 
Japan that is being conducted by the American Soybean 
Association and utilizing P.L. 480 funds.”
 The Institute has arranged for the production of a movie 
fi lm about 18,000 to 20,000 feet in length showing the 
production and consumption of soybeans, with emphasis on 
the fact that they are the least expensive source of nutrition. 
Note: This fi lm, titled “The Green Bud,” was released by 
Dec. 1957.
 Arrangements have been made with the Food Life 
Improvement Association (a government agency under 
the Ministry of Agriculture) and the Japan Nutrition 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   599

© Copyright Soyinfo Center 2021

Organization (a government agency under the Ministry 
of Welfare) for the opening of classes in various cities 
throughout Japan. More than 800 public health centers are 
engaged in activities fi rst to educate prefectural leaders as to 
the value of soybeans and how to use more effectively the 
various soybean products in daily life, and then gradually to 
expand such activities throughout the whole population.
 Researchers at Kyoto University will investigate why 
U.S. soybeans are not suitable for making natto and kinako. 
A study will also be made to fi nd a method to preserve natto 
in a dried condition.
 “Japan purchased approximately 300,000 metric tons of 
new crop [soy] beans during October-December 1956 and 
the fi rst half of January 1957. This included 34,040 metric 
tons from China. The total budget for October 1956 to March 
1957 calls for a total of 435,000 tons including 10,000 tons 
from Brazil.” A photo shows Mr. Shizuka Hayashi. Address: 
Managing Director, Japanese-American Soybean Inst., 
Tokyo.

1141. Carson, Gerald. 1957. Cornfl ake crusade: From 
the pulpit to the breakfast table. New York, NY: Rinehart 
& Company, Inc. xii + 305 p. Illust. Index. 22 cm. Also 
published in London by Victor Gollancz (1959). [150* 
footnotes]
• Summary: Though written in a light-hearted, often 
humorous and playful manner, this book is nevertheless 
extremely well researched and well written. The author has 
spent 12 years pursuing the social history of American eating 
and food reform movements. It contains an excellent history 
and chronology of the 19th century vegetarian food reform 
movement (inspired in large part by Seventh-day Adventist 
teachings), which led to the development of ready-to-eat 
breakfast cereals and other foods by W.K. Kellogg, John 
Harvey Kellogg, C.W. Post, Sylvester Graham, and others.
 Contents: 1. Foodtown, U.S.A. (Battle Creek, 
Michigan). 2. The landing of the vegetarian pilgrims 
(Rev. William Cowherd, William Metcalfe, American 
Vegetarian Society, Bible Christian Church of Philadelphia 
(Pennsylvania), Rev. Henry Stephen Clubb). 3. The great 
American stomach ache (Dr. James Caleb Jackson of 
Dansville, New York, early American eating habits). 4. 
Sylvester Graham watched America starve. 5. Bloomers and 
bread crumbs (Dr. J.C. Jackson–more detail). 6. The grains, 
the nuts and the second coming (Seventh-day Adventists, 
Ellen G. White, the Millerite movement). 7. The Cornfl ake 
Kelloggs found a home in the West (The Kellogg family and 
Battle Creek, Michigan). 8. The cable address was “Health” 
(Dr. John Harvey Kellogg and the Battle Creek Sanitarium). 
9. Ella Kellogg’s dough board (fl aked breakfast cereals, 
Granose fl akes, Granola). 10. A sword of fi re hung over 
Battle Creek (the Sanitarium burned in 1902, Sanitarium 
menu 1912). 11. C.W. Post; or, what is this strange power? 
12. Our stock salesmen meet all the trains. 13. Few were 

chosen. 14. None genuine without this signature. 15. The 
Golden Rule and other good ideas. 16. The simple life in a 
nutshell. 17. Doctor Kellogg’s last fi ght. Chronology (1794-
1951). Sources and authorities; chapter notes.
 Chapter 13 is a discussion of the genius of C.W. Post, 
and his new type of advertising, which was serious, focused, 
and potent. He was among the fi rst to see the great potential 
power of advertising in selling a product and building a 
company–and he spent millions of dollars on advertising. He 
once said, “All I have I owe to advertising.” He reminded 
people that they could “recover from any ordinary disease by 
discontinuing coffee and poor food, and using Postum Food 
Coffee and Grape Nuts.” Other manufacturers soon adopted 
the new Post way to advertise food. The Ralston Health Food 
Co., for example, explained that when you open the package, 
you could see thousands of tiny grains “full of the Vegetable 
phosphorus that makes children grow like magic and develop 
strong mentally,” giving the brain “all the phosphorus it can 
use in heavy thinking.”
 Note 1. C.W. Post, developer of Postum Food Coffee, 
Grape Nuts, etc. is discussed throughout this book–often in 
depth. His Postum Cereal Company was eventually renamed 
General Foods Corporation.
 Note 2. This book went on sale in Battle Creek, 
Michigan, in Oct. 1957. Address: Millerton, New York.

1142. Peterson, George L. 1957. U.S. soybean market big in 
Japan. Minneapolis Star (Minneapolis, Minnesota). Nov. 12. 
p. 8.
• Summary: Americans are developing a market for 
soybeans in Japan. “Japan grows almost half a million tons 
of soybeans, but that isn’t nearly enough to meet the demand. 
More than 500,000 tons were imported from the United 
States last year, 160,000 tons from Communist China and a 
small amount from Brazil.”
 “The Japanese use soybeans chiefl y as food. Most of 
the beans are pressed in Japan for cooking oil and meal. The 
meal is processed into a number of products. Miso is a paste 
made from fermented meal and is used for soup and other 
dishes. Tofu is a curd made from soybean milk. Kinako is a 
fl our made of toasted beans. Shoyu is soy sauce. and some 
beans go into beer.”

1143. Japanese American Soybean Institute. 1957. Green 
Buds (Color motion picture). Tokyo, Japan. 35 mm. 
Produced by Shin Riken Motion Picture Co. Summarized in 
Soybean Digest, Feb. 1958, p. 7. [Jap]*
• Summary: Hayashi, S. 1957. Soybean Digest. Feb. p. 25. 
“Among various promotion plans to be carried out, our 
Institute has arranged for production of a movie fi lm of about 
18,000 to 20,000 feet in length showing the production and 
consumption of soybeans including emphasis on the fact that 
they are the cheapest source of nutrition. The scenario is now 
being prepared.”
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 Hayashi, S. 1957. Soybean Digest. Sept. p. 34, 36. “The 
production of movie fi lm which was referred to previously 
has since been approved by FAS [USDA’s Foreign 
Agricultural Service] and is now in progress. This will be 
a documentary colored fi lm in three rolls of about 2,400 
feet long. The theme of this fi lm involves grammar school 
children working on a special subject of soybeans in their 
practical science room. A few copies of script are being sent 
to the American Soybean Association.”
 Hayashi, S. 1958. “Offer ‘Green Buds,’ Japan soybean 
fi lm.” Soybean Digest. Feb. p. 6-7. “Soybean Film: The 
“Green Buds,” a beautiful soybean movie fi lm scripted and 
produced under the direction of the Japanese American 
Soybean Institute, is the fi rst soybean fi lm to be screened 
in Japan. This is a documentary 35 mm movie fi lm in 
Technicolor having a total length of 3,000 feet with sound 
track in Japanese. It has just been completed by Shin Riken 
Motion Picture Co., one of the best movie producers.
 “It covers the story of soybeans which had been selected 
by a grammar school class as a special subject to study. Early 
in the spring seeds were planted by the school children and 
the whole progress has been carefully observed beginning 
with the sprouting of the beans which is impressively taken 
by slow motion, and the opening of beautiful fl owers, the 
bearing of bean pods, and in late autumn the fi nal harvest. 
During summer vacation the whole class takes a trip in the 
country where soybeans are actually grown in the fi elds. The 
children also visit various farm houses to see how soybeans 
are manufactured into shoyu, miso, tofu, kinako, etc., and 
also to inspect a modern processing plant where soybean oil 
is extracted and bottled for salad oil. They also visit a village 
where quite a number of aged people are working even at the 
age of 80. Their longevity, the children are taught, is due to 
the habit of eating soybeans in their daily diet.
 “Those who have seen the picture are all impressed. 
Reprints of the 16 mm fi lm will be produced and whenever 
occasions arise will be shown to the public. The fi lms also 
will be loaned to any groups who are interested. Plan is now 
under consideration to put an English sound track on so that 
the fi lm can be shown in the United States.” Address: Tokyo, 
Japan.

1144. Nevins, Allan; Hill, Frank Ernest. 1957. Ford: 
Expansion and challenge 1915-1933. Vol. 2. New York, NY: 
Charles Scribner’s Sons. 714 p. Illust. Index. 24 cm. [350+* 
footnotes]
• Summary: By 1923 Henry Ford’s company stores and 
commissaries were very effi cient, had low prices, and “did 
a tremendous business... The Highland Park store alone, 
crowded every day, had a staff reaching 100 persons. Some 
of the food stuffs came from Ford farms–wheat grown on 
Ford land, with such rarities to gladden the heart of food 
faddists as soya bean fl our bread, unbleached fl our bread, 
100 per cent whole wheat fl our, and canned green soya 

beans.”
 Ford was strongly opposed to smoking and drinking, 
especially by his workers. His interest in diet came later. “He 
believed fi rmly that only one or several ‘harmonious’ types 
of food should be eaten at each meal, that tea and coffee 
should be avoided, and that sound diet should comprise 
mostly vegetables and very little meat. (This was related 
to his prejudice against animal husbandry, an activity he 
thought unworthy of man... He pointed out on one occasion 
that the automobile would do away with the horse, while ‘we 
could make milk commercially and get by without eating 
meat, and so cut out these wasteful animals.’)
 “In 1929 Ford began experiments at Dearborn to 
discover a farm crop that would have both food value and 
possibilities for industrial use. After an extended exploration, 
he chose the soybean [in Dec. 1931], the value of which, 
particularly for nutritive purposes, was later to be confi rmed 
scientifi cally. In this activity he was seeking once again to 
relate farming to manufacturing. Michigan farmers were 
soon urged to plant [soy] beans with the assurance that 
the Ford Motor Company would do everything possible to 
provide a market.” Address: Columbia Univ., New York.

1145. Smith, Allan K. 1958. Use of United States soybeans 
in Japan. USDA Agricultural Research Service. ARS-71-12. 
iii + 36 p. April. April. Illust. 28 cm. Typewritten.
• Summary: An extremely well researched, interesting 
document based on a survey conducted in 1957 in 
Japan. Contents: Defi nitions of Japanese food products. 
Introduction. 1. Problems of Japanese food processors in 
using U.S. soybeans: Food production problems, foreign 
material, broken and dark-colored soybeans in exports. 2. 
Analysis of the problems. 3. Research proposals. 4. Miso: 
Processing, uses, production, composition. 5. Tofu and 
its modifi cations: Processing fresh tofu and frozen tofu, 
aburage. 6. Natto. 7. Hamanatto. 8. Kinako. 9. New products 
research: Soybean “milk,” fermented cheese, soybean fl our 
and isolated protein for foods, isolated soybean protein. 
Acknowledgments.
 “Isolated soybean protein” (p. 34-35): “More than 50 
million pounds of isolated soybean protein are produced 
in the United States each year. Present construction will 
increase this capacity an estimated 30 percent. Current 
outlets in the U.S. for isolated soybean protein are mostly 
industrial, such as for paper coating, sizing, lamination, latex 
paints, fi re-extinguisher foam, and others. However, with the 
increasing interest in its use in foods, it is anticipated that 
such uses will soon catch up to and even surpass industrial 
uses. Japanese processors have had an interest in isolated 
protein for several years, but none is produced. Technical 
assistance to establish factories for isolating soybean protein 
would appear to be another means of increasing the export of 
U.S. soybeans.
 “Japanese oil processors use U.S. soybeans almost 
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entirely. Because defatted meal is the base material for 
isolated protein, there will probably be no competition for 
U.S. soybeans in this area of utilization. Japan has industries 
where uses for the protein would be very similar to those in 
the United States.
 “Textile fi bers have been produced on an experimental 
scale from isolated protein in the United States, but further 
research is required to develop them into a commercial 
product. Because textile fi bers are a large and expanding 
market throughout the world and because Japan has 
practically no domestic wool, fi ber production from soybean 
protein is of interest to Japanese processors. Successful 
production of soybean fi bers in Japan would be an entirely 
new outlet for U.S. soybeans.”
 A graph on the front cover (and on p. 6) shows soybean 
production in the USA from 1938 to 1957 (in millions of 
acres harvested). Photos show: (1) Drying soybeans before 
threshing in Japan. (2) Manually operated threshing machine. 
(3) Power operated threshing machine. (4) Modern small-
scale equipment for cleaning soybeans and grading for 
size. (5) Straw weaving equipment. Straw bags are used for 
soybeans, rice, and other farm products. (6) Cooling roasted 
soybeans and hand cleaning for making kinako. (7) Soybean 
varieties: Lincoln, White Hilum Iwate, and Acadian (six 
photos, showing each variety wet and dry). (8) Wooden vats 
used for fermenting miso; each stands a little taller than a 
man, and is bound with 4 bamboo hoops. (9) Miso in wooden 
tubs [kegs] ready for market. (10) Hand assembly of wooden 
tubs for shipping miso and shoyu. (11) Stone mill for wet 
grinding of soybeans to make tofu. (12) A modern tofu shop, 
with boiler, pressure cooker, fi lter, and precipitation vat. 
Photos 11 and 12 courtesy of Sugiyama Chemical Research 
Inst., Tokyo. (13) Deep fat frying of tofu for making aburage. 
(14) Wooden kegs used for fermenting hamanatto. Stone 
weights are used to compact the beans during fermentation.
 Other fi gures: (1) Flow diagram of the miso 
manufacturing process (incl. koji). (2) Table showing total 
production of miso in Japan (about 1957) as reported by 
All Japan Miso Industrial Association. Factory made miso 
consists of: Rice miso 379,000 tonnes (metric tons), barley 
miso 146,000 tonnes, soybean miso 58,000 tonnes, total 
factory made 583,000 tonnes. Homemade miso of all types 
is 391,000 tonnes (67% of factory made). Total factory 
and home made: 974,000 tonnes. Ingredients used in this 
grand total: Soybeans 361,000 tonnes, rice 115,000 tonnes, 
barley 58,000 tonnes, salt 159,000 tonnes. (3) Table showing 
nutritional composition of rice miso, barley miso, and 
soybean miso. (4) Table showing composition of sweet miso, 
salty miso, and enriched miso. (5) Diagrammatic sketch of 
equipment used in making fresh tofu. (6) Flow diagram of a 
frozen tofu factory.
 Note: The author was in Japan from Oct. 24 to Dec. 
24, 1957. The principal localities visited were: Tokyo, 
Yokohama, Tochigi City, Nagano, Matsumoto, Suwa, 

Hamamatsu, Nagoya, Kyoto, Osaka, Fukuoka, Kumamoto, 
Nagasaki, and Sendai. His trip was sponsored by the 
Agricultural Research Service and the Foreign Agricultural 
Service of the USDA, and the American Soybean 
Association (Hudson, Iowa).
 Note: This is the earliest document seen (April 2021) 
that mentions “barley miso”–a type of miso made with 
barley koji, soybeans, and salt, or that gives statistics for 
its manufacture in Japan. Address: Head of Meal Products 
Investigations, Oilseed Crops Lab., Northern Regional 
Research Lab., Peoria, Illinois.

1146. Smith, Allan K. 1958. Use of United States soybeans 
in Japan: Kinako (Document part). USDA Agricultural 
Research Service. ARS-71-12. iii + 36 p. April. See p. 31-32. 
April. Illust. 28 cm.
• Summary: “Kinako is a Japanese product that corresponds 
more nearly to full-fat soy fl our of the United States than 
any other product. Making kinako is a very simple process. 
Soybeans are roasted for one-half hour or longer in a gas-
fi red rotating drum to remove the bean fl avor; roasting is 
continued until the characteristic toasted fl avor so well 
known to soybean processors is acquired. The beans are then 
cooled by spreading on a straw mat in the open as shown 
in Figure 7 [p. 9]. Foreign matter is removed by hand, the 
beans are ground to a moderately fi ne fl our, and the kinako is 
packaged by hand in plastic bags.
 “The Kinako Association has 16 members in Tokyo and 
about 50 in all of Japan. Maximum production capacity of 
any of these plants is probably not more than 5 tons per day. 
Production of kinako is seasonal; December is the month of 
highest production. Production originated in farm homes as 
a small family industry; later, mechanization of the process 
was improved, and it became established as a commercial 
process.
 “One of the principal ways of using kinako is to 
sprinkle it on rice or rice cake [mochi]. Rice cake is made 
by pounding cooked rice, and the kinako is sprinkled on 
the macerated product. The poor people of Japan are the 
principal users of kinako; it should be an excellent protein 
supplement for their rice. However, it is not known whether 
the nutritional value of kinako has ever been determined. 
It could be greatly improved by dehulling the soybeans. 
Dehulling would increase the protein content about 6 percent 
and remove undesirable fi ber.
 “There is not much known about the relative 
improvement in nutritional value obtained by roasting whole 
soybeans and steaming the grits. It is possible that if the 
beans selected for roasting happen to have a low moisture 
content, they would fail in gaining their best nutritional 
value. Comparative nutritional values should be made 
on roasted and properly heated soybeans. If the roasting 
treatment is inadequate, a conditioning or steam treatment 
should be installed in the process. The new procedure 
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suggested would be to clean soybeans mechanically, crack 
the beans into grits, remove the hulls, condition the grits with 
steam, then roast and grind. Modernizing kinako factories 
would reduce labor cost, improve quality, nutritional value 
and color, and further extend its usefulness to other foods 
as in the fortifi cation of bread, noodles, and other cereals.” 
Address: Head of Meal Products Investigations, Oilseed 
Crops Lab., Northern Regional Research Lab., Peoria, 
Illinois.

1147. Caleva, Harry. 1958. Chinese cookbook for quantity 
service: Authentic professional recipes. New York, NY: 
Ahrens Publishing Co., Inc. 169 p. See p. 150-53. Index. 24 
cm.
• Summary: This is basically a Cantonese cookbook; the 
Chinese words are Romanized in Cantonese.
 The chapter titled “Sauces” (p. 150-53) includes recipes 
for the following: Soy sauce (light) (Yuen You). With 1½ 
lbs. soy beans (crushed). Soy bean jam (Mien-Shee Ding). 
With 1½ lbs. soy beans. Rice jam (Dow-Ding). With 1¼ lbs. 
roasted soy beans (mashed). Subgum sauce (Sweet and sour) 
(Sub Gum Tien-Soon Wu). With “1 tsp. soy sauce (heavy).” 
Oyster sauce (Hoo You). With ¼ cup soy sauce (light). 
Chinese brown gravy. With 1 tsp. soy sauce (heavy). Onion 
sauce, Cantonese style. With 3/4 cup soy sauce (light).
 Black soy sauce (Chow You). With soy bean 1½ lbs. Salt 
2 tbs. [tablespoons]. Water 3 quarts. Molasses 1 pint. Rice 
wine ½ cup.
 “1. Combine soy beans, salt, and water; bring to a boil 
and simmer for fi ve hours; remove and strain. Pour into a jar 
and seal airtight, then age in the sun for six months.
 “2. At the end of six months, add remaining ingredients, 
reseal and let age in the sun another six months.
 “Note: This sauce is used for seasoning food. Not used 
in cooking.”
 Note: None of the many recipes that call for months of 
aging in the sun will work; they do not contain koji (Qu). 
Glossary of Chinese terms [Cantonese] (p. 161-64): Dow 
Foo–Bean curd. Dow Ngaah–Bean sprouts. Dow See–Black 
bean sauce [sic, fermented black soybeans]. Foo Jook–Soy 
bean cream [dried yuba sticks]. Foo Yu–Chinese cheese 
[fermented tofu]. Gee Yeou–Black sauce. Gna choy–Bean 
sprouts. Jeung–Sauces. Jeung Yow (you)–Soy sauce. Jook–
Congee. Mien See–Brown bean sauce. Naam Yu–Red bean 
curd cheese in red sauce. Nom Yu–Red cheese. Saang See 
Jeung–Red bean sauce (thick). See Yeou (you)–Soy sauce 
[fermented black soybean sauce]. Tiem Jook–Dried bean 
curd [sweet dried yuba]. Woo Dow–Dried black [soy] beans.
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that uses the term Foo Jook to refer to dried 
yuba sticks.
 Note: This is the earliest English-language document 
seen (April 2012) that contains the term “Soy sauce (light)” 
plus its Cantonese name (Yuen You) or the term “Black soy 

sauce” plus its Cantonese name (Chow You).

1148. Motoyama, Tekishu. 1958. Inshoku jiten 
[Encyclopedia of food and drink]. Tokyo: Heibonsha. 604 p. 
Illust. 27 cm. [Jap]
• Summary: Includes listings for the following soy-
related terms: Aburage (deep-fried tofu pouches), aemono 
(Japanese-style salads), agedashi-dofu, daizu (soybeans), 
dengaku, fu (wheat gluten; but the term “seitan” is not listed 
in this book), ganmodoki (tofu burgers), gisei-dofu, goma-
dofu (sesame tofu), goma-miso (sesame miso), inari-zushi, 
iri-dofu (scrambled tofu), kenchin-jiru, miso, namemiso, 
natto, oboro-dofu (soymilk curds), oden (stew), okara, shira-
ae (tofu salad), shoyu, sukiyaki, tekka, teriyaki, tofu, tonyu 
(soymilk), tsuto-dofu, unohana (okara), yakimiso (broiled 
miso), yuba.
 Separate entries, with detailed information, are given for 
some of the above words or terms.

1149. Kalnay, Francis. 1959. Soybean has all the answers (or 
nearly all). House Beautiful 101:174-75, 207-12. May.
• Summary: The opening 2-page spread contains photos of 
many commercial soyfood products available in America at 
the time: Dr. Fearn’s Soy-O pancake fl our (one with whole 
wheat and soya, and the other with just wheat and soya), 
Pure soya bean powder, and Soya bean granules, Wuest’s 
soya-protein bread, Wuest’s cookies, Wel-Pac kinako 
[roasted soy fl our], Yamasa shoyu, Kikkoman shoyu, Oliver 
Tonkatsu Sauce (Tonkatsu are breaded pork cutlets), Hain 
soy oil (cold pressed), Amoy soy sauce, Prosperity soy 
sauce, Golden Sang Chan soy sauce, Madison Zoy-Koff, 
Hime aka-miso (Pacifi c Trading Co.), Hime yakidofu, Hime 
frozen bean curds, Delicious Edamame (Packed by Tokai 
Kanzume Co. Ltd., Nagoya, Japan), Quong Hop & Co. 
bean cake [tofu], Schiff soy lecithin, Oriental food shop 
black soybeans, Climax wheat and soy pure egg noodles 
(The Pfaffman Co., Cleveland, Ohio), and Prince Veta-Roni 
(Mezzani or Spaghetti; Prince Macaroni Co.).
 The subtitle reads: It’s a choice gourmet food. It’s as 
nutritious as vitamin pills. It comes in a dozen forms and 
makes a hundred dishes.
 The author uses soy-related words in a very modern 
way: “Have you ever noticed the way people who know food 
pronounce the simple word ‘soy’? Their facial expression 
changes instantly, and their tone of voice turns positively 
lyric. There are two serious reasons for their extraordinary 
respect for a bean so little and so innocent. The soybean is 
enormously rich in protein. This wealth of protein is apparent 
in both quality and quantity... And because soy oil is high in 
unsaturated fatty acids, it fi ts well into today’s popular low-
cholesterol diets.
 “In our country soy is relatively new... Soy is the most 
versatile legume imaginable... The glittering star in soy’s 
troupe of players is soy sauce (also called soya and shoyu)... 
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The soy food industry is still in its infancy in the U.S. Yet the 
variety of soy products available is impressive.”
 Note: This is the earliest publication seen (April 2001) 
that mentions Quong Hop & Co. in connection with tofu.

1150. Product Name:  Wel-Pac brand Kinako.
Manufacturer’s Name:  Pacifi c Mutual Sales Inc.
Manufacturer’s Address:  -
Date of Introduction:  1959 May.
Wt/Vol., Packaging, Price:  Plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Francis Kalnay. 1959. 
House Beautiful. May. p. 174-75. “Soybean has all the 
answers.” Photo of the label. This product is probably 
imported from Japan. Note that the Tokyo Food Processing 
Corp. in Brooklyn, New York, owned the “Wel Pac” brand in 
the early 1980s.

1151. Hayashi, Shizuka. 1959. Japanese users react to U.S. 
beans. Soybean Digest. Aug. p. 34.
• Summary: “The fact that soybean in Japan are used 
100% as food should by now be well realized by those 
in the soybean industry as well as by the growers. It has 
been repeatedly emphasized that soybean trade between 
the United States and Japan is to be based on the complete 
understanding of this fact.”
 One of the fi rst projects of JASI “was to fi nd out the 
causes of the unpopularity of U.S. soybeans among the 
Japanese users, especially the manufacturers of soybean 
products.” The major complaints concern excessive “foreign 
material, broken beans, irregularity of sizes, and mixture of 
different varieties received. All these problems have been 
time and again called to the attention of interested parties 
in the United States.” Considerable improvement has been 
made but there is still work to do. “The writer believes in the 
very near future specifi c varieties can be chosen for different 
food manufacturers and business will be done on the basis of 
[those] specifi c varieties.”
 A list gives the specifi cations for soybeans desired 
by Japanese oil processors (6 specs), miso manufacturers 
(3 specs), shoyu makers (3), tofu makers (2), frozen tofu 
makers (1), kinako makers (3), and natto makers (3). For 
example, for miso: (1) Soybeans with white hilum with rich 
protein content and of big size are preferred. (2) Soybeans 
should be stored separately by varieties [identity preserved]. 
(3) Foreign material, especially seeds of other plants, sand 
and stones should be eliminated.
 And for tofu: (1) Soybeans should be rich in protein 
content with thin seedcoat. (2) Soybeans should be free from 
foreign material, especially that of poisonous seeds of other 
plants.
 A photo shows Shizuka Hayashi tasting miso made from 
the U.S. soybean varieties Dorman, Mamloxi, and Jackson at 
the Inamari miso factory in Shizuoka city. Arthur Rollefson, 

U.S. assistant agricultural attache, is also shown. Address: 
Japanese-American Soybean Inst., Tokyo.

1152. Melo, Maria de Lourdes. 1959. O emprego da soja 
na alimentaçao da criança [The use of soya as a food for 
children]. Boletim de Agricultura (Belo Horizonte, Brazil) 
8(7/8):41-46. July/Aug. [Por]
• Summary: Contents: Technique for preparing homemade 
soymilk enriched with calcium. Soymilk curds (coalhada do 
leite de soja; curded with lemon juice). Use of powdered egg 
shell to enrich soymilk with calcium. Okara farofa–”Farofa 
‘Flôr de sabugueiro (U no hana, do japonês).”
 Soymilk mush or porridge (angu). Soya paçoca. Soy 
sweet with brown sugar (Doce de soja com rapadura). 
Soynut brittle (Pé de moleque de soja; like peanut brittle). 
Soy chocolate. Salted, roasted soynuts (soja torrada 
em graos, salgadinhos). Soya acarajé (acará; a cake of 
cooked beans fried in dende-palm oil). Address: Dietista 
do Departamento Estadual da Crianca–Sec. de Saude e 
Assistencia.

1153. Hayashi, Uichi. 1959. Nattô no eiyô-ka ni kansuru 
jikken-teki kenkyû. III. [Experimental studies of the 
nutritive value of “natto” (a fermented soybean). III. On the 
digestibility and the biological value of protein in natto and 
other soybean foods]. Kokumin Eisei (Japanese J. of the 
Nation’s Health) 28(3):580-87. Sept. [9 ref. Jap; eng]
• Summary: The protein quality of natto (70) was the 
highest, followed by boiled soybeans, then roasted soy fl our 
(kinako). Address: Osaka Municipal Hygienic Laboratory, 
Japan (Osaka Shiritsu Eisei Kenkyusho).

1154. Hayashi, Uichi. 1959. Nattô no eiyô-ka ni kansuru 
jikken-teki kenkyû. IV. [Experimental studies of the nutritive 
value of “natto” (a fermented soybean). IV. On the feeding 
experiment by natto and other soybean products]. Kokumin 
Eisei (Japanese J. of the Nation’s Health) 28(3):588-96. 
Sept. [4 ref. Jap; eng]
Address: Osaka Municipal Hygienic Laboratory, Japan 
(Osaka Shiritsu Eisei Kenkyusho).

1155. Gima, Richard S. 1959. Mochi. Honolulu Star-Bulletin 
(Hawaii). Dec. 27. p. 12.
• Summary: “The traditional home preparation of ‘mochi’–
the Japanese festival rice cake that symbolizes New Years 
Day for the Japanese as pumpkin pie has symbolized 
Thanksgiving Day for Americans–is gradually dying out in 
the Islands.”
 Making mochi is hard work, as shown by several photos 
show.
 Some mochi is served “sprinkled with sugared ‘kinako’ 
(a powdered substance) and eaten.”

1156. Taira, Harue; Ebisawa, H.; Sugimura, K.; Sakurai, 
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Y. 1959. Daizu kakôhin no amino-san ni kansuru kenkyû. 
I. [Studies on amino acid contents of processed soybean. I. 
Total amino acids of soybean products (Abstract)]. Shokuryo 
Sogo Kenkyujo Kenkyu Hokoku (Report of the National Food 
Research Institute) No. 14. p. 95. Dec. [1 ref. Jap]
• Summary: Amino acid content of the following are given: 
Two soybean varieties, tofu, deep-fried tofu pouches (abura-
age), okara, dried frozen tofu, yuba, kinako, natto, and 
soymilk. Reprinted from Eiyo to Shokuryo 11(6):351 (1959). 
Address: 1-2. Food Research Inst., Shiohama 1-4-12, Koto-
ku, Tokyo, Japan.

1157. Egami, Tomi. 1959. Typical Japanese cooking. 
1st ed. Translated by V.A. McKenzie Skillman. Tokyo: 
Shibata Publishing Co. Ltd. Exclusive distributors: Japan 
Publications Trading Co., Ltd (Tokyo). [viii] + 146 p. Illust. 
(incl. color photos by Yoshikatsu Saeki). Index. 27 cm.
• Summary: Foods marked with an asterisk (*) are exported 
from Japan to the USA. Many recipes include “soy sauce” 
and monosodium glutamate (Ajinomoto). Soy related 
recipes include: Aburage * (“fried soy bean curd”–4 
recipes). Broiled soy bean curd [yakidofu] (3 recipes. 
Sukiyaki, Yasainabe, Osechi). Chu-miso paste * (“made 
from soy beans, salt and rice malt [koji], seasoning for miso 
soup”–2 recipes). Ganmodoki * (“fried soy bean curd and 
vegetables”–Nikomi oden). Nama-age (“half fried soy bean 
curd”–Boiled vegetables).
 Note: This is the earliest English-language document 
seen (April 2013) that contains the term “fried soy bean 
curd” or the term “half fried soy bean curd.”
 Okara (“soy bean curd leftovers”–Yoshino sushi). Red 
miso paste * (“made from soy beans, salt and rice malt [koji], 
seasoning for miso soup”–2 recipes). Soy bean (3 recipes). 
Soy bean curd * (14 recipes, incl. Gizeidofu / Gisei-dofu, p. 
39). Soy bean powder * [kinako] (2 recipes; Kinakomochi, 
Kushi dango). Soy sauce (“Kikkoman”). White miso paste 
(“made from soy bean, salt and rice malt [koji], seasoning 
for miso soup”–2 recipes). Worcestershire sauce (Skewer 
nibblers).
 Other interesting recipes include: Amazake. Azuki-
sarashian (“red bean powder”–7 recipes). Black sesame seed 
(in Sekihan). Mochi rice. Red bean [azuki] (Sekihan). Rice 
cake (“made of mochi rice”). Seaweeds (kanten / agar-agar, 
kombu / konbu, nori / green laver & purple laver, wakame). 
White sesame seed. Yamaimo (“Japanese yam”). Tomi 
Egami was born in 1899. Address: [Japan].

1158. Taira, Hirokadzu; Ebisawa, H.; Sugimura, K.; Sakurai, 
Y. 1959. Daizu kakô-hin no amino-san in kansuru kenkyû. 
I. Shoshu shihan daizu seihin no zen amino-san ganryô 
[Studies on amino acid content of processed soybeans. I. 
Total amino acids of soybean products]. Eiyo to Shokuryo (J. 
of Japanese Society of Food and Nutrition) 11(6):351-54. [12 
ref. Jap; eng]

• Summary: The total amino acid content of 16 kinds of 
soybean products were determined by microbiological assay 
method. These included two species of soybean, tofu, abura-
age [deep-fried tofu pouches], okara, Kori-dofu [dried-frozen 
tofu], yuba, kina-ko [kinako, roasted full-fat soy fl our], 
natto, and nyu-fu [fermented tofu]. Address: National Food 
Research Inst., Tokyo.

1159. Hayashi, Shizuka. 1960. Public relations seminar by 
JASI. Soybean Digest. March. p. 20.
• Summary: At this seminar JASI taught Japanese 
manufacturers of soybean [food] products how sales of these 
products can be much increased through the use of public 
relations, including marketing research. “This is particularly 
true of marketing new products.” Previously, these very 
manufacturers have lacked interest in public relations 
because they “have been enjoying a reasonably profi table 
business under the funds allocation system, which has 
afforded them a sort of protection.”
 At JASI’s fi rst seminar on PR [public relations] and 
marketing, held recently in Tokyo, about 40 companies 
and organizations from various parts of Japan participated. 
“There were two lectures. The fi rst was by Professor 
Naoyoshi Horikawa on public relations and top management. 
The other, by T. Shimizu, was on sales promotion. Never 
in the history of the soybean industry [in Japan] has there 
been a gathering like this where the so-called ‘big shots’ of 
leading organizations sat side by side at the table.”
 A table shows estimated consumption of soybeans 
(S) and soybean meal (SM) during 1961 as planned by the 
Japanese government (tonnes = metric tons). The totals are 
1.467 million tonnes of soybeans and 707,000 tonnes of 
soybean meal. Details: Oil processing: 928,000 S. Livestock 
feed: 303,000 SM. Tofu and fried tofu: 280,000 S + 20,000 
SM. Shoyu: 29,000 S + 200,000 SM. Miso: 130,000 S + 
50,000 SM. MSG: 73,000 SM. Other miscellaneous foods: 
20,000 S + 40,000 SM. Frozen tofu: 40,000 S. Natto: 30,000 
S. Other uses: 21,000 SM. Kinako: 10,000 S.
 Note 1. This is the earliest document seen (Sept. 2021) 
that contains industry or market statistics for kinako or 
roasted whole soy fl our by geographical region.
 Note 2. This is the 2nd earliest document seen (Jan. 
2012) that contains industry or market statistics for natto by 
geographical region.
 A large photo shows about 13 Japanese men seated at 
a long table at JASI’s recent public relations seminar. The 
name and position of each man is given. They represented 
the following organizations: Miso Association. Tatsuno 
Shoyu. Shoyu Association. Frozen Tofu Association. Masuko 
Miso. Address: Managing Director, Japanese American 
Soybean Inst., Nikkatsu International Building, No. 1-Chome 
Yurakucho Chiyoda-Ku, Tokyo, Japan.

1160. Macrobiotic News (New York, NY). 1960. Our 
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activities in July. No. 4. July. p. 4.
• Summary: (1) Live with Mr. & Mrs. Ohsawa joyful 
and happy summer time at the New Horizon Camp, 
Southampton, L.I. [Long Island, New York City].
 (2) Lecture on Macrobiotics by Mr. G. Ohsawa. Thurs, 
Fri, Sat, & Sun at 8:30 p.m. Fee: $2 for one. Macrobiotic 
meal cooked by Mrs. G. Ohsawa–Three meals a day.
 Fee: special reduction has been done by Mr. G. Ohsawa. 
Lectures, meals:
 $40.00 per week & other activities without sleeping 
accommodations.
 $75.00 per week with sleeping accommodations.
 $6 per day.
 (3) Distribution of Macrobiotic Foods: (Unrefi ned Rice 
[Brown Rice], Yannoh [Ohsawa coffee], Kokko [Kokkoh; 
grain milk], Azuki, Goma [sesame seeds], Sea Salt, Miso, 
Tamari–Ohsawa Sauce, Mu-Tea, Sesame Oil, Tahin [Tahini] 
and Umeboshi, etc.): sold at Azuma Inc. & Ginza Inc.
 (4) Presents to Mr. & Mrs. Ohsawa–Smith-Corona 
Portable Electric Typewriter–has been done by the attendants 
of the Welcome Party at Am. Buddhist Academy [American 
Buddhist Academy, founded in 1951, later renamed 
American Buddhist Study Center] on June 30.
 Note 1. This is the earliest document seen (March 2012) 
that mentions “Tamari” in connection with macrobiotics.
 Note 2. This is the earliest document seen (Aug. 2017) 
that mentions “Mu-Tea”–regardless of hyphenation or 
capitalization.
 Note 3. This is the earliest document seen (May 2011) 
that mentions “Kokko” (or “Kokkoh”), a milk alternative 
containing soy, developed and used by macrobiotics. 
Address: Ohsawa Foundation, 331 Riverside Dr., New York 
25, NY.

1161. Ohsawa, G. 1960 Zen macrobiotics: The art of 
longevity and rejuvenation. New York, NY: Ohsawa 
Foundation. Printed in Japan. 218 p. Undated. Index. 17 cm.
• Summary: This is the earliest known printed edition of 
Zen Macrobiotics. The cover is gray. The author is George 
Ohsawa. The content is basically the same as the original 
mimeograph edition, however it has been edited and several 
of the parts have been rearranged and renamed to create 
a Forward [sic] (p. 3-5), a Preface (p. 6-8), and Chapters 
1-3 (p. 15-43). At the end are two appendixes: One, which 
was titled “The Case of Mr. E,” appeared at the end of the 
mimeograph edition. The second, which has been added is 
titled “The Pro-Forma Death Certifi cate of the American 
World Empire and its Gold Dynasty.”
 Concerning the date of publication: Although the date is 
not given in or on the book, the periodical Macrobiotic News 
announced it as being available in November 1960.
 Distinguishing marks of this printing: Page 3: “Forward” 
is misspelled. Page 7: “... hundreds of ways of cookin [sic] 
and eating. They are all aim [sic] to create...” Page 62: “The 

yellow part is most yound [sic, yang],...”
 These four errors were corrected in the next printing.
 Both printings have 218 pages. However, pages 217 and 
218 are different in the two books.
 At least two printings were done in Japan. As of April 
2011, Carl Ferré, President, George Ohsawa Macrobiotic 
Foundation (Chico, California) has one original of each.
 Carl adds (e-mail of 30 April 2011): “Page 218 of the 
book you have (Macrobiotics: The Art of Longevity and 
Rejuvenation, by G. Ohsawa) appears to be exactly the 
same as the second Japan printing. It seems to confi rm my 
hypothesis of a fi rst printing in Japan in 1960, a second 
printing in Japan around 1962, and a third printing of the 
same edition in the U.S. after the 1962 Japan printing (and 
might even be the 1964 book referred to in Yin Yang). 
I believe the fi rst reference in Macrobiotic News to a 
printed book is November 1960. Because editions of Zen 
Macrobiotics may have been printed at the same time as 
Philosophy of Oriental Medicine, we may need to look 
into that title as well in order to determine the full story.” 
Address: Ohsawa Foundation: 331 Riverside Dr., New 
York City. Secretary Aihara, 44 W. 96th St., New York City, 
U.S.A.

1162. USDA ARS Northern Utilization Research and 
Development Division, Peoria, Illinois. 1960. Defi nitions of 
foreign foods of current interest (Brochure). Peoria, Illinois. 
4 p. Dec. 13. 28 cm.
• Summary: The fi rst section, titled “Japanese foods 
from soybeans” (p. 1-2) includes: Aburage, frozen tofu, 
Hamanatto (Hamananatto), kinako (A form of full-fat soy 
fl our made by grinding roasted soybeans), koji (A culture 
prepared by growing Aspergillus oryzae on cooked rice, 
wheat or other cereal for a few days. Serves as a source 
of enzymes for making miso, soy sauce, saki [saké, sake] 
and other fermented foods), kori tofu, miso, monosodium 
glutamate (a seasoning compound fi rst isolated from soy 
sauce), nama-age, natto, satsumage [satsuma age], soybean 
milk or tonyu, soy sauce or shoyu, tofu, yaki-dofu, yuba.
 The second section, titled “Indonesian fermented foods” 
(p. 3-4) includes: Arak, ketjap (soy sauce made with black 
soybeans), ontjom, ragi, sajur asin, tapé ketan (fermented 
glutinous rice), tapé katella (fermented arrowroot), tempeh 
(or témpé or témpé kedelé), tuwak. Address: Peoria, Illinois.

1163. Arnould, Francis. 1960. La vie et l’oeuvre du Dr. 
Berczeller et le soja alimentaire [The life and works of Dr. 
Berczeller and soyfoods]. Revue d’Histoire de la Medecine 
Hebraique 13(4):153-68. Dec. [Fre]
• Summary: Note: This is the best biography seen of Dr. L. 
Berczeller. It is also the earliest French-language document 
seen that uses the term “le soja alimentaire” in the title to 
mean “soyfoods.”
 Contents: 1. Introduction: Dr. Berczeller. Our 
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relationship with Dr. Berczeller. His diffi culties. His place of 
burial. The divisions of this paper. Remarks.
 II. Soya as a food: The composition of soya. Nutritional 
problems in using soya. The Berczeller process. Related 
technical questions. Matters of medical interest. Cuisine. 
Practical advantages.
 III. The big questions and projects: The problem of 
protein nutrition worldwide. Statistical and econometric 
studies. The International Laboratory for Nutrition. New 
protein foods.
 IV. The life of Dr. Berczeller: Documents and testimony. 
Chronological resume. Dr. Berczeller in France. The attitude 
of C.N.R.S. (Centre Nationale de la Recherche Scientifi que = 
National Center for Scientifi c Research). The Quakers. At the 
Maison de Santé in Saint-Maurice.
 V. Dr. Berczeller’s character / personality: A remarkable 
personality. Curiosity. His publications. Biometrics. The 
general organization of the sciences. International affairs. His 
Jewish origins and his former wife, Mme. Selma Berczeller. 
In Great Britain. His rights in Germany. Collaborators and 
friends.
 Dr. Laszlo Berczeller, a Hungarian biochemist and 
physician, of Jewish origin, was born in Budapest in about 
1885. He died at the Maison de Santé Nationale de Saint-
Maurice, near Paris, in 1955 [Nov. 14]. In 1922 Berczeller 
discovered a physico-chemical process for treating the 
soybean (Haricot de Soja) which permitted the introduction 
of this legume, very rich in high-quality protein, into the 
foods of the western world. He dedicated his entire life to 
this great question and he must be considered as one of the 
principal scientifi c founders–perhaps the main founder–of 
the soyfoods industry (de l’industrie du soja alimentaire). 
He was also a pioneer in the statistical and quantitative study 
of the agricultural and food economy of various countries. 
He wanted to treat the problem of world protein shortages 
scientifi cally, and in its fullness.
 In 1932 Dr. Berczeller asked us [the author] to present 
his works to various scientifi c organizations. One of the 
principal objectives of the development of food uses of the 
soybean would be the introduction of 5% soy fl our into the 
bread of the French army. Since that time we have kept in 
close touch with him. In 1939-40 we studied with him the 
questions about soy for the CNRS (Centre Nationale de 
la Recherche Scientifi que) [a very prestigious and serious 
organization in France] and the military commissariat 
(Intendance Militaire). In 1945 we took up these questions 
again. We are familiar only with those activities of Dr. 
Berczeller’s which pertained to France, so we have been able 
to give only a partial account of his life. Hopefully this will 
inspire others to write the complete story of his life.
 Dr. Berczeller encountered many human diffi culties in 
his work of developing soy fl our. He had to undergo very 
severe battles for his patents, being victorious before 1934 in 
Central Europe and in Germany. But he lost his rights to this 

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

1164. Rawi, Ihsan el; Oey, Kam-Nio. 1960. [Soya-rice baby 
food]. Jakarta, Lembaga Makanan Rakjat, Departemen 
Kesehatan Repubublik Indonesia. [Ind]*

1165. Hayashi, Yutaka; Ariyama, Hisashi. 1960. Daizu 
oyobi sono kakôhin no eiyô-ka ni kansuru kenkyû [Studies 
on the nutritive value of the soybean and its products]. Eiyo 
to Shokuryo (J. of Japanese Society of Food and Nutrition) 
13:297-99. [4 ref. Jap; eng]
• Summary: “The differences of the nutritive value were 
presented in comparison with the rate of gain, serum protein, 
liver-fat, -phospholipid and -glycogen of weanling rats fed 
with various types of soybeans and its products as their sole 
source of protein in vivo.
 “Autoclaved soybean meal produced the best growth, 
and Kinako meal, boiled soybean meal, Tofu meal and Natto 
meal followed. The addition of methionine to the boiled 
soybean, Kinako and Tofu meal resulted in some growth 
improvement, and also the addition of autoclaved soybean to 
the Natto meal showed a good effect.
 “The levels of serum protein, liver-fat, -phospholipid 
and -glycogen of animals showed no remarkable difference 
in each group.”

1166. Saric, Zora. 1960. Sojata–nova kultura vo naseto 
republicko zemjodelstvo [Soybeans–A new crop in the 
farming of our republic]. Socijalisticko Zemjodelstvo 
(Socialist Farming) (Sjopje) 12(11/12):44-53. [8 ref. Mac]
• Summary: Contents: Introduction (p. 44-46). Biological 
properties–Climate and soil (p. 46). Agricultural techniques 
of the soybean–Cultivating the soil and fertilizing before 
planting (p. 46-47). Planting (p. 47-49). Agricultural 
measures during vegetation (p. 49). Harvesting (p. 49-50).
 The introduction begins with a brief historical 
overview and general world signifi cance of the soybean. 
It then discusses: Nutritional value for human and animal 
consumption. Other biological traits. Chemical properties of 
its organic matter. Value/benefi ts to the agricultural industry. 
Enrichment of the soil with nitrogen. Role of the soybean 
in the food industry, and industrial uses in the chemical, 
textile, aviation, and paint industries. The large percentage 
of soybean crops in the world yielding 25,000 to 30,000 
kg/ha compared to the smaller yields of crops harvested 
in Yugoslavia. This section ends with a small analysis. 
In Yugoslavia during the past 10 years, 5,510 ha/year of 
soybeans were planted with a yield of 9,100 kg/ha. In 1949 
some 15,500 ha were planted, decreasing in 1950 to only 
13,100 ha. Because of the very low yields produced during 
these two years, approximately 3,000 kg/ha, the planting 

of soybeans in Yugoslavia began to decline. Then in 1959, 
soybeans were planted on 10,100 ha, with the improved yield 
of 16,600 kg/ha.
 The only mention of soybeans in Macedonia appears on 
page 45 (paragraph 1, sentence no. 11-13): “In the Peoples 
Republic of Macedonia the soybean is exclusively found 
in gardens as a so-called ‘garden coffee’ and was used as a 
surrogate for coffee.”
 The last two paragraphs of the introduction (p. 45) 
discuss: (1) The primary economic role of the soybean, 
and the secondary role–soil enrichment. (2) The various 
agricultural measures and systems used worldwide to obtain 
higher yields. The importance of conducting studies to 
improve the cultivation in the region with regards to climate, 
soil, and level of mechanization.
 Three tables (p. 51-53) give rainfall and temperatures 
for the months of October, November, and December 1960, 
respectively. The far left column of each table gives the 
names of cities in which weather stations are located–Skopje, 
Bitola, Palanka, etc. The left half of the table gives rainfall in 
millimeters, and the right half gives temperature in degrees 
Celsius.
 Note 1. This is the earliest solid document seen (April 
2020) concerning soybeans in Macedonia or the cultivation 
of soybeans in Macedonia. Unfortunately, we are not told 
when the soybean was fi rst cultivated in Macedonia, but it 
was being cultivated by 1960.
 Note 2. Yugoslavia at this time included the 6 republics 
of Serbia, Croatia, Bosnia and Herzegovina, Slovenia, 
Macedonia, and Montenegro. However none of these 
republics except Macedonia is mentioned in this article. 
Address: Yugoslavia.

1167. Soybean Council of America Inc. Israel Offi ce. 1960. 
The story of Eliahu Navot: The soybean pioneer of Israel. 
Jerusalem, Israel: SCA. 36 p. Undated. Portrait. Many 
photos. 25 cm.
• Summary: Contents: Introduction. The life of E. Navot: 
“Eliahu Lipovitsky, as he was called before he adopted 
the Hebrew name Navot, was born in 1894 at Uman in 
the Ukraine. He immigrated in 1912 and, like all other 
youngsters who came to Palestine–then part of the Ottoman 
Empire–he became a hired labourer and guard.” At that time 
the kibbutz (the communal settlement typical of Israel) was 
beginning to take shape, and various organizations, such as 
the World Zionist Federation, were founding agricultural 
farms.
 Shortly after World War II he obtained his fi rst soybean 
seeds from Mr. Mason (then Director of the Dept. of 
Agriculture in the British Mandatory Administration). He 
met Prof. Haim Weizmann, the fi rst President of Israel and 
in 1949, with his encouragement, left on a study trip around 
the world, collecting seeds, living with soybean farmers, and 
learning how to prepare soybeans for human consumption. In 
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Asia, he fi rst saw soybeans grown on a large scale. He visited 
Malaya, Singapore, Australia, Fiji, Hawaii, and California.
 In 1950 he returned to Israel with scores of varieties 
of seeds and proceeded to plant them in his experimental 
plots near his home in Herzlia [Herzliya / Herzliyya]–
located just north of Tel Aviv. A soybean variety named 
Ogden [later renamed Herzlia] performed the best. His 
goal was fi nding ways to feed the people, and he developed 
and served many recipes. His work received widespread 
publicity. One especially gratifying article was published 
in the offi cial organ of the Israel army; it called him the 
“Father of the Israel Soybean” and included a photo of him 
dancing the hora (a circle dance). Another fascinating report 
was published in “Eitanim,” an important monthly devoted 
to health and hygiene. Soon Navot began lecturing on his 
pet crop, extolling its many virtues. “When the American 
Soybean Council began to operate in Israel, Navot was one 
of the fi rst to offer his services.”
 The private war of Eliahu Navot: “As early as 1953, 
Navot published in Hassadeh, the major Hebrew journal 
devoted to agriculture, a technical article summing up his 
own experiments aimed at the acclimatization of the soybean 
in Israel. That article evoked great interest, but Navot was 
not satisfi ed with the opportunities provided by the press and 
other public bodies and launched a private campaign aimed 
at that bastion of conservatism, the kitchen. By means of 
pamphlets, circulars and manifestoes he was out to convince 
his fellow-citizens that the soybean well deserves a place of 
honour among the staple foods of the Israeli family.
 “Some of the mimeographed pamphlets written by 
Navot in the course of his campaign are given below:”
 The soybean in Israel and the world. The nutritive 
value of the soybean. The soybean–Food for millions. 
The soybean–A source of nutrition for millions (discusses 
Clifford Clinton and Meals for Millions). The cultivation 
of soybean in Israel. Soybean sprouts (variety Herzlia). 
Soybean drinks (soy coffee). Remarkable achievements of 
the “Herzlia” soybean.
 Photos show: (1) Eliahu Navot (full page portrait photo). 
(2) E. Navot with four of his grandchildren. (3) E. Navot 
riding on his horse during the 1936-1939 disturbances. (4) 
Navot’s fi rst prize certifi cate as a cattle grower received at 
the 1936 Levant Fair. (5) Navot wearing a hat, sunglasses, 
and medals, and smoking a pipe. (6) Navot dancing the 
“hora.” (7) Navot’s medals. (8) Navot among the founders of 
the “Histadrut”–the General Federation of Labour in Israel. 
(7) A smiling girl with a plate of soyfoods. (8) Navot with 
cupped hands holding soybeans he has grown. (9) Navot in 
Herzlia holding a bunch of soybean plants, heavily laden 
with pods, grown in Israel. (10) A wedding feast where all 
the dishes served were made with soybeans. (11) Navot 
standing behind a table as he preaches at one of his soya 
dinners to a group of agricultural school teachers at Kfar Ata. 
(12) Navot distributes his soya felafels to a group of children 

with outstretched arms. (13) Navot, the soybean pioneer in 
Israel, shakes hands with Ogden Reid, U.S. Ambassador to 
Israel, as George Strayer looks on. (14) Navot seated next to 
the mayor of Herzlia. In the background are several soybean 
plants in jars atop a bookshelf. (15) Mr. Navot with a group 
of young people, enjoying a soya meal. (16) Participants 
seated at a seminar in Israel from Ceylon, Ghana, and 
India, invited to a “soya dinner” at Mr. Navot’s home. (17) 
Navot standing at a dinner party behind Mr. Itzhak Ben-Zvi, 
President of State. (18) Navot shaking hands with and talking 
to Supreme Court Justice, E. Sussman. (19) Navot shaking 
hands with and talking to Minister of Development, Mr. M. 
Ben-Tov. Between them is the Mayor of Tel Aviv, Mr. M. 
Namir. Address: Jerusalem, Israel.

1168. Madison Foods. 1960? Everybody loves Madison 
Foods: Recipes. Madison, Tennessee. 32 p. Undated. 10 x 15 
cm.
• Summary: Contents: The story of Madison Foods (a 
division of the famous Madison College located near 
Nashville, Tennessee). Tasty, healthful Madison foods 
(listing and photo). Vegetarian vs. meat diet. Vegetable 
fats vs. animal fats. Vegetable proteins vs. animal proteins. 
Nutritional analyses of Madison Foods products. List and 
description of Madison Foods. Recipes (at least one for each 
product; a photo accompanies each).
 This little (6 by 4 inch) booklet focuses on the various 
innovative Madison Foods vegetarian products, which 
are packed in 14 oz, 19 oz, and No. 10 cans. The undated 
booklet was published after Jan. 1960, since page 6 cites an 
article from Nutrition Reviews published that month.
 Madison’s products are: Cheze-O-Soy (tofu), Com-Pro 
(“Madison Foods’ latest and best.” No ingredients given), 
Dinner Morsels (all-gluten, resembling chicken), Kreme-O-
Soy, Madison Burger, Madison Links, Soy beans in tomato 
sauce, Not Meat (with peanuts and soybeans), Meatless 
Nu-Steak (all-gluten), Soyburger, Meatless Stake-Lets (with 
wheat gluten, whole wheat, and soy fl our in a meatlike 
sauce), Vigorost, Yum, and Zoy-Koff (1 lb bags). Coming 
soon: Madison Links (hot dogs; photo shown).
 Photos on the last two pages show: A student operating a 
canning machine. Madison Links on half-buns on a tray. The 
Madison Food factory. Dr. A. Perry Webber, food consultant, 
with Madison’s products.
 Note 1. This is the earliest English-language document 
seen (Aug. 2003) that uses the term “Madison Links” to refer 
to meatless soy hot dogs or sausages.
 Note 2. This is the earliest document seen (Jan. 2013) 
that mentions “Com-Pro” or “Madison Links”–protein foods 
made by Madison Foods. Address: Madison, Tennessee.

1169. Diser, Gleason M. comp. 1961. Glossary of soybean 
terms. Soybean Blue Book. p. 61-64.
• Summary: This is the earliest known glossary with this title 
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in the Soybean Blue Book. However in the fi rst Blue Book 
(1947, p. 17-19) there was a somewhat similar section titled 
“Terminology: Defi nitions and product descriptions for the 
soybean industry.”
 The following terms are defi ned in this glossary: 
Soybean(s), soybean processor, soybean processing (solvent 
extraction, mechanical pressing, hydraulic pressing), 
soybean oil, crude soybean oil, edible crude soybean oil, 
refi ned soybean oil, edible refi ned soybean oil, hydrogenated 
soybean oil, degummed soybean oil, winterized oil, technical 
grade refi ned soybean oil, soybean fatty acids, soybean 
soapstock, acidulated soybean soapstock, soybean lecithin, 
break material, sludge.
 Soybean products: Ground soybeans, soybean hay meal, 
soybean fl akes, 44% protein soybean oil meal, dehulled 
soybean fl akes, 50% protein solvent extracted soybean oil 
meal, soybean proteins, soy fl our, soy grits, soybean oil meal, 
defatted soy fl our, low-fat soy fl our, high-fat soy fl our, full-
fat soy fl our, lecithinated soy fl our, protein, isolated protein, 
toasting. Oriental soy foods: Soy sauce (shoyu), soy milk, 
miso, frozen tofu, aburaage, kinako, namaage, ganmodoki, 
tempeh, natto, yuba, moyashi (soybean sprouts). Address: 
Archer-Daniels-Midland Co., Minneapolis, Minnesota.

1170. Hayashi, Shizuka. 1961. Soybeans in the nutrition of 
Japan. Soybean Digest. June. p. 31.
• Summary: “Japan, with a population of 95 million people 
on a land area smaller than that of the state of California, 
is confronted with the problem of how best to feed its 
population. With the population increasing at a rate of 
1 million annually, the problem perhaps will become 
permanent. According to 1959 government statistics, the 
following amounts of soybeans (in tonnes or metric tons) 
were used to produce oil and soyfoods in Japan: Crushed for 
oil 840,583, tofu 318,150, shoyu (soysauce) 217,686, miso 
173,933, frozen tofu 40,000, natto 35,000, kinako [roasted 
soy fl our] 13,000.
 Japan uses 420,000 tonnes of soybeans that are grown 
domestically and 1 million tonnes imported from the U.S. Of 
the 26.7 gm of fats and oils available to each Japanese daily, 
7.6 gm (28%) is supplied by soybeans. Of the 67.7 gm of 
protein available to each Japanese daily, soybeans provide 
10.6 gm (15.7%).
 “Meat is not only scarce but the price is too high to 
meet the daily needs of average people. Annual per capita 
meat consumption in the United States is 237 pounds while 
in Japan it is only 2.3 pounds.” “The Japanese intake of fats 
and oils is less than 10 pounds per capita in comparison with 
about 50 pounds in western countries.”
 “The Japanese live too much on carbohydrate foods. 
Rice eating must be minimized and more protein foods eaten. 
The obvious conclusion is the increased consumption of 
soybeans.”
 Note 1. This is the 2nd earliest document seen (Jan. 

2012) that contains industry or market statistics for natto by 
geographical region.
 Note 2. On the cover of this issue is written, in large 
black letters: “Export Issue.” Above and below are two large 
hemispherical maps of the world. This is the fi rst issue to 
have the words “Export Issue” written on either the cover 
or inside. In this issue a block of 9 articles (pages 31-458) 
is about exports. Most relate to the work of the Japanese 
American Soybean Institute or the Soybean Council of 
America. Each year after this, the May (or June) issue will 
usually be named the Xth Annual Export Issue. Address: 
Managing Director, Japanese American Soybean Inst., 
Nikkatsu International Building., No. 1-chome Yurakucho, 
Chiyoda-ku, Tokyo, Japan.

1171. Spilsbury, Calvin A. 1961. Japan’s oilseed and fats 
and oils industry. USDA Foreign Agricultural Service. FAS 
M-120. iv + 52 p. Oct. Illust. 28 cm. [9 ref]
• Summary: Contents: Introduction. Summary. The fats and 
oils industry: Total supply of fats and oils, edible fats and 
oils industries (oilseed crushing and refi ning industry, rice 
bran processing, margarine and shortening, oilseed food 
industries), industrial fats and oils (the soap industry, paint 
and protective coating industry). Domestic production of 
oilseeds and oil-bearing materials: Soybeans (farm income 
and management, research), rapeseed, other oilseeds, rice 
bran, marine oils, including whale, animal fats. Foreign 
trade: Soybeans, other oilseeds, marine oils, animal fats, 
oilcake and meal, trade controls. Demand and price: Price 
supports. Consumption. Marketing and market development: 
Marketing vegetable oils, marketing oilseeds (storage, 
inspection, soybeans, rapeseed), market development. 
Bibliography. No names of Asian crushers are given.
 Japan’s margarine and shortening production in 1960 
was 88,600 metric tons, nearly 4½ times that of 1950... 
Margarine production in 1960 was 43,000 tons. Shortening 
production was only 41,600 tons in 1960. The margarine and 
shortening industry in Japan consists of 26 manufacturers, 
but a large percent of plant capacity is found in only a few 
plants: 4 plants have one-third of the industry capacity, 
which is around 400 metric tons per 8-hour day... 67% of 
the oils used to make margarine and shortening in Japan are 
animal and marine oils, with whale oil being the most widely 
used (26% of the total) followed by tallow and lard (21%), 
then fi sh oil (20.0%). Palm oils comprise 19.0% of the total 
and vegetable oils 14.0%.
 Concerning oilseed food industries (p. 17-20), in 1960 
some 532,218 tonnes (metric tons) of soybeans were used 
directly as foods or manufactured into foods in Japan. 
Substantial amounts of peanuts and sesame seeds were also 
so used. “The Japanese American Soybean Institute in Tokyo 
is actively promoting U.S. soybeans for food uses and has 
promoted soybeans as the meat of the fi eld because of the 
excellence of their amino acids.”
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 Note: This is the earliest document seen (Jan. 2005) 
containing the phrase “the meat of the fi eld.” Notice that 
it refers to soybeans and was apparently coined by an 
American organization in Japan.
 “More soybeans are used directly for food than are 
grown in Japan, and the cake and meal from an additional 
420,000 tons of soybeans are now used each year. The main 
soybean foods are: Miso, shoyu, tofu, aburaage (fried tofu), 
frozen tofu, natto, kinako, monosodium glutamate (extract of 
fermented soybeans and rice used as a seasoning compound; 
a low-grade shoyu is a by-product), tonyu (soybean milk, 
cooked water-extract of soybeans, not widely produced in 
Japan at the present time).
 Miso: There are about 3,200 to 3,800 miso plants 
in Japan, and a large amount of home-made miso is also 
produced. “About 117,600 tons of soybeans and 52,300 
tons of defatted soybean meal (expeller cake is thought to 
be the best) are required by this industry. Miso consumption 
is estimated at 28.9 grams per capita per day.” Domestic 
Japanese soybeans, such as white hilum soybeans from 
Aomori are preferred to U.S. beans, which cook unevenly 
because of their hard seed coats.
 Shoyu: There are about 5,000 producers; some have 
very large plants but many are small. Per capita consumption 
is about 3 gallons per year. This requires about 18,500 
tonnes of soybeans and 155,000 tonnes of defatted soybean 
meal per year. A small amount of soybean oil (about 1,000 
tonnes/year) is skimmed off the top of shoyu and used for 
a cutting oil. The cake that remains after pressing out the 
shoyu contains 4% salt, but it is an ideal hog feed as well 
as a fertilizer. Around 80,000 to 100,000 tonnes a year are 
produced. A taru (4½ gallons) of shoyu wholesales for about 
$3.60. A large volume of soy sauce is now being exported to 
the USA.
 Tofu: There are around 50,000 small tofu plants in 
Japan. Their demand for soybeans is large and increasing. 
In 1960 production of tofu and aburaage required 254,800 
tonnes of soybeans and 20,000 tonnes of defatted soybean 
meal. More soybeans and meal are used to make tofu than 
any other food in Japan, followed by shoyu, then miso. 
About three-fi fths of the soybeans used are imported. In 
1960 production of frozen tofu required 27,100 tonnes of 
soybeans.
 In 1960 about 22,800 tonnes of soybeans were required 
to make natto, 6,200 tonnes to make kinako, 64,800 tones of 
defatted soybean meal were required to make monosodium 
glutamate, and 10,000 tonnes of soybeans plus 30,000 tonnes 
of defatted meal were required to make other soybean food 
products [such as whole soybeans, soybean milk, etc.]. 
Address: USDA Fats and Oils Div.

1172. Strother, Robert S. 1961. Henry Ford and his magic 
beanstalk. Quest. Autumn-Winter. p. 23-27. Condensed in 
Reader’s Digest. Nov. 1961, p. 188-92.

• Summary: A colorful overview of Henry Ford’s work with 
soybeans and soyfoods. “One day back in the 1930’s, I was 
summoned, along with half a dozen other Detroit newsmen, 
to a special luncheon in Dearborn, Michigan. Our host was 
the fi rst Henry Ford, then at one of the several pinnacles of 
his fabulous career. The luncheon, and the conversation that 
went with it in the pine-panelled dining room in the Ford 
Engineering Laboratory, consisted entirely of soybeans. 
The peppery old motor magnate, then a vigorous 71, held 
no convictions lightly, and soybeans were his current 
enthusiasm. From the moment he strode in and took his seat 
at the head of the long oval table we talked of nothing else...
 “At the luncheon that day Ford saw to it that everyone 
gave the food a fair trial. His sharp blue eyes were on us 
as we politely worked our way through 16 soybean foods, 
starting with salted soybeans and ending with soybean ice 
cream and soybean cookies. There were buttered green 
soybeans, pineapple ring with soybean dressing, soybean 
butter, and apple pie with crust of soybean. For drinks the 
choice was soybean milk, cocoa made with soybean milk, 
or soybean coffee. The bread, made of soybean fl our would 
keep fresh nine days, the magnate said, and he urged us to 
slip a slice in our pockets to prove the point.
 “Though the Ford executives seemed to enjoy the 
luncheon, nothing we newsmen ate that day led us to foresee 
that soybeans were destined a few years later to become an 
ingredient in many popular food products, some of them 
delicious. We accepted as reasonable the possibility that 
the bean might become a leading cattle feed or industrial 
material, and we all felt Ford’s chef had outdone himself in 
versatility for this occasion.” Note: This document contains 
the earliest date seen for Henry Ford’s work with soy ice 
cream (between July 1934 and July 1935, since Ford was 
born on 30 July 1863 and was age 71 at the time of this 
meal).
 “After lunch, Mr. Ford led us through his vast, high-
ceilinged laboratory. He walked steadily, putting his feet 
straight ahead as an Indian does. He wore old-fashioned 
shoes made for him by a cobbler he maintained in an antique 
shop in Greenfi eld Village. He was about average height, 
only slightly stooped, and as thin as Mahatma Gandhi. He 
could chin himself fi ve times without drawing a deep breath, 
and as most of us knew, from previous visits, he liked to 
challenge reporters to a 50-yard race, especially if they were 
fat...
 “The automobile king, who often fi red predictions 
from the hip, had scored some wide misses in his role of 
free-ranging prophet. But this one [concerning the future of 
soybeans] proved to be a spectacular hit... By 1959, soybeans 
had climbed to fi fth place among all American crops...
 “The Old Man’s last connection with soybeans contains 
an ironic reverse twist. It came when he gave a barely 
perceptible nod that set bulldozers to work ploughing up 
a nourishing soybean crop. The time was April, 1941, and 
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the place was Willow Run. Eleven months later the world’s 
largest airplane factory stood on the soybean fi eld and in it 
production rose to a war-time peak of one complete bomber 
an hour.
 “The history books credit Ford with pioneering 
industrial mass production techniques. His role in promoting 
factory uses for farm products rates only a footnote. Yet it, 
too, brought changes felt everywhere today. And of all his 
great achievements this may well have pleased him most–his 
contribution to the proof that, indeed, there was industrial 
magic in a beanstalk.”

1173. Armytage, Walter H.G. 1961. Heavens below: Utopian 
experiments in England, 1560-1960. London: Routledge and 
Kegan Paul; Toronto, Ontario, Canada: University of Toronto 
Press. vii + 458 p. Index. 23 cm. Series: Studies in Social 
History. Reissued in 2007 by Routledge. [800* footnotes]
• Summary: One chapter, “Ham Common and the 
Transcendentalists” (p. 171-83) includes a discussion of 
Alcott House: James Pierrepont Greaves (1777-1842) and 
the Concordium at Ham Common in Surrey (southwest 
of London) played a signifi cant role in the development 
of utopian socialism in England in the second quarter 
of the 19th century. Greaves’ own career had taken him 
via Yverdun in Switzerland where (1817) he had joined 
Pestalozzi, the Swiss educational reformer; London where 
(1825) he had become secretary of the London Infant 
School Society; Randwick in Gloucestershire where (1832) 
he had engaged in a scheme for the benefi t of agricultural 
labourers; and London again, where the Aesthetic Society, 
founded by him, met at his house in Burton Crescent. He 
was a follower of Jacob Boehme and became saturated with 
German transcendentalism. But it was at Alcott House on 
Ham Common that his followers congregated and a school 
was organized to give effect to his educational views. It 
was, however, not until Greaves’ death in March 1842 that 
Alcott House was reorganized as the First Concordium, a 
community based on Greaves’ transcendental, vegetarian and 
ascetic principles. ‘The members, to be called Concordists, 
were to unite for the purposes of submitting to the universal 
law until they ‘accord or concord with it’. Here in the 
Concordium, the triune law of goodness, wisdom and 
power,’ the most lawful, intelligent and effi cient conditions 
for divine progress in humanity’ would be worked out. The 
regimen was based on the spartan rules of life enunciated by 
James Pierrepont Greaves: ‘Pure air, simple food, exercise 
and cold water are much more benefi cial to man, than 
any national doctrinal creeds, or any churches, chapels, or 
cathedrals’. And a stern regimen it proved to be. Members 
rose at 5.30 a.m. and after repairing to the bath-house went 
for their morning run; at 6.15 a bell rang summoning them to 
their occupation. They breakfasted at 8 a.m. on brown bread, 
or Scotch oatmeal bread, fi gs and cold vegetables, returning 
at 9 a.m. to their occupations. The children lunched at 12 

noon, the adults at 1 p.m., and during each meal there would 
be reading. At two o’clock in the afternoon they would 
return to work, continuing till half past four. The last meal, 
signalized by the ringing of a bell, took place at 6 p.m., and 
after this there was a lecture. The meals were spartan and 
strict vegetarian [vegan]. The consumption of fl esh, butter, 
cheese, eggs, mustard, vinegar, oil, spices, beer, wine, tea, 
coffee, and chocolate was banned; and the school (with 
fees of £5 a quarter) specialized in shoemaking, carpentry 
and gardening. Friendly visitors were accommodated on 
Sundays and Mondays at 6d. a meal and 6d. a bed. One of 
these visitors (on 28 April 1843) was Robert Owen. The 
dress was equally utilitarian: each member were a brown 
holland or cotton blouse, a neat check shirt without neck 
cloth or any other clumsy wrapper round the neck. Hats and 
caps were rarely worn on the premises. But, living as they 
did near the metropolis, concessions had to be made: ‘When 
going out each dresses rather more in accordance with the 
world without, which to them is more like a foreign country 
than their native abode.’ One of the principal objects of the 
Concordium was to prepare missionaries for the cause. A 
new monthly The New Age, fi rst published in May 1843 
from ‘the Concordium Press’ stressed the importance of 
employing the people on the land’ (p. 178-90).
 Alcott returned to the United States in October. With 
him went H.G. Wright, Charles Lane, and Lane’s son 
William. After their departure, Alcott House was reorganized 
around a stern daily schedule and regimen. Fruitlands is 
discussed.
 Page 183: “In 1848 the Concordium came to an end. 
The Reasoner reported it had ‘passed into new hands. Its 
present use is that of an educational asylum for orphans 
whose parents have died of cholera.’ The school was run on 
vegetarian principles.”
 Vegetarianism is mentioned throughout this book. See 
pages 16, p. 33 (Roger Crab was a vegetarian ascetic), p. 37 
(George Cheyne was a Falstaffi an fi gure, 30 years old and 
31 stones [1 stone = 14 lb, so Cheyne weighed about 434 
lb!] until he became a vegetarian), p. 138 (Mrs. Chichester 
was a vegetarian), 176-83 (Ham Common), p. 198-99 
(Goodwyn Barmby of the Hanwell Communitorium), p. 
300 (George Stuart and the Totley Experiment), p. 309 (A.P. 
Sinnett and Anna Kingsford founded the London Lodge. 
They issued a journal titled The Vegetarian), p. 310-12 (In 
the chapter titled “Anarchist Colonies.” Edward Carpenter 
and Hugh Mapleton. Mapleton “joined Albert Broadbent, 
Secretary of the Manchester Vegetarian Society, and began to 
manufacture vegetarian foods. With Henry Mapleton they set 
up a factory and a large house was taken over at 3, Dolphin 
Street, Manchester. These premises were eventually extended 
to embrace two more houses. In 1907 a Public Limited 
Company was formed with a capital subscribed by an 
enthusiastic body of Food Reform pioneers. A larger factory 
was taken at Wardle, Lancashire, and since the business still 
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continued to develop a larger factory was chosen at Garston. 
This is now one of the largest vegetarian food manufacturing 
fi rms in the country”), p. 350 (Leicester was the last of 
the Tolstoyan communities to start, in Jan. 1899, with fi ve 
members. Like Leo Tolstoy, all were vegetarians), p. 374 (“a 
vegetarian and member of the Theosophical Society,...”), p. 
437-38 (today’s vegetarian, back-to-the-land communities 
were infl uenced by John Robens [sic, John Robins {1650-
1652}], Dr. Cheyne, Charles Lane, the Ham Concordists, 
the Tolstoyans, Tom Mann, Stafford Cripps, and George 
Bernard Shaw). Address: Prof. of Education, Sheffi eld Univ., 
England.

1174. Deutsch, Ronald M. 1961. The nuts among the berries. 
New York, NY: Ballantine Books. 224 p. No index. 18 cm. 
2nd ed., 1967 (320 p.). Revised 1977 as The new nuts among 
the berries. Palo Alto, CA: Bull Publ. Co. 359 p.
• Summary: The back cover states: “From Dr. Graham 
(inventor of the Graham cracker) to Dr. Jarvis, the best-
selling author of ‘Folk Medicine’, this book tells the 
astonishing story of a hundred years of health foods and 
faddists. It names the promoters and the products. It cites the 
fi ndings of the Food and Drug Administration. It quotes the 
warnings of the American Medical Association. It completely 
exposes the hokum and ballyhoo of the health food business–
now bilking the public of $2,000 million ever year–and 
shows why crackpot food fads are a waste of money at best 
and a serious danger to the health of those suffering from 
real illnesses.
 “’We are facing an organized dissemination of medical 
and nutritional quackery which takes the concentrated efforts 
of all of us to combat’–George Larrick, Commissioner Food 
and Drug Administration.”
 In fact, this book ridicules the very people whose ideas 
and lives it purports to discuss; it sarcastically paints them 
all as “nuts.” Its goal is not understanding but a tacit–and 
not so thinly veiled–endorsement of the contemporary Big 
Food, meat and medical industries. We wonder if this book 
was initiated and funded by big businesses who will always 
oppose the growing interest in vegetarianism, etc. How could 
anyone describe Dr. John Harvey Kellogg as a “nut.” Yet 
some real “health food nuts” are also discussed in this book 
too.
 Contents: 1. Of cabbages and things (a brief history 
of “health-foodism”; “For example the Greeks Porphyry 
and Pythagoras maintained that meats are unnatural foods 
for men, and repugnant, while fruits and vegetables were 
the natural nutriment). 2. Mr. Graham bakes a cracker 
(Sylvester Graham, William Cowherd, the Bible Christians, 
William Metcalfe). 3. Little men, little women, little food 
(Louisa May Alcott, Amos Bronson Alcott, William A. 
Alcott, vegetarianism, and the American Vegetarian Society; 
Fruitlands, Sylvester Graham). 4. Father Kneipp and his 
watering can (very effective water cure in Germany). 5. 

Mother White casts her brood upon the waters (Ellen G. 
White and James Caleb Jackson). 6. Snap! Crackle! Enter 
Dr. Kellogg! (Dr. John Harvey Kellogg, founder of the Battle 
Creek Sanitarium). 7. The battle of Battle Creek (Michigan 
and Seventh-day Adventists). 8. From pillar to Postum 
(Charles W. Post, Dr. J.H. Kellogg, Ellen G. White, the 
evils of coffee, Postum Cereal Food Coffee). 9. Kickapoo 
and Kellogg, too. 10. The Jungle, the sausage, and the law 
(Upton Sinclair, Harvey W. Wiley, and the formation of the 
FDA). 11. Chew, chew, baby (Fletcher, Chittenden). 12. Life 
along the alimentary canal (Metchnikoff, Kellogg, Henry 
Ford). 13. The bare torso king (Bernarr Macfadden). 14. 
The bare torso king rampant (Macfadden). 15. I see America 
starving (Alfred W. McCann) 16. How to stop your cow from 
drooling (selling nutrition, Colonel Dinshah Pestanji Framji 
Ghadiali of Bombay, India, and Malaga, New Jersey). 17. 
A plague on both your Hausers (Gayelord Hauser, Benedict 
Lust). 18. How to write about health foods (Lelord Kordel, 
Cathryn Elwood). 19. Mrs. Spratt’s millions (fat and dieting). 
20. My mother squeaked (Dan Dale Alexander PhD and 
arthritis; Dr. D.C. Jarvis, Folk Medicine, honey and vinegar). 
21. The poisons in your health food (how the public is being 
duped by health food hucksters; the American Medical 
Assoc. estimates this racket is now costing 10 million 
Americans over $500 million a year). 22. Postscript to a sad 
tale.
 In the Introduction, page 9 notes that many health nuts 
and food faddists “are of the most respectable sort.” “Among 
their number are best-selling authors such as Louisa May 
Alcott, Gayelord Benjamin Hauser, Upton Sinclair, D.C. 
Jarvis, and Elbert Hubbard. There are such distinguished 
scientists and innovators as Elie Metchnikoff, Dinshah 
Ghadiali (developer of Spectro-Chrome Therapy), Amos 
Bronson Alcott (the Seer of New England), and Dr. John 
Harvey Kellogg (inventor of cereal fl akes, peanut butter, 
and the mechanical horse). There are famed industrialists, 
Henry Ford, Bernard Baruch, and John D. Rockefeller. There 
are entertainers, as Great Garbo and Robert Cummings, 
and religious leaders, as Sister [Ellen G.] White, founder of 
Seventh Day Adventism.”
 Colonel Dinshah Pestanji Framji Ghadiali was born in 
Bombay, India, in 1873, and came to the USA at the age of 
38 (i.e. in about 1911). “His title derives from his position 
during the fi rst world war as commander of the New York 
Police Reserve Air Service, a little-known organization 
which served little purpose. It was, however, an honorable 
civilian patriotic group... In 1920 Ghadiali brought forth 
one of the scientifi c wonders of our age–Spectro-Chrome 
Therapy.” Based on a vegetarian diet (also free of alcohol, 
tobacco, coffee and tea), the system also made liberal use of 
colored lights. “By 1924 Ghadiali was so successful that he 
opened a Spectro-Chrome Institute on 50 acres at Malaga, 
New Jersey.” In the early days Ghadiali earned more than 
$3.5 million from sales of memberships, equipment, and his 
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course. He served a 5-year sentence in a federal penitentiary 
for a violation of the Mann Act by a book he wrote, 
“Railroading a Citizen,” in which he accuses jealous doctors 
of trumping up charges against him. In the 1940s Colonel 
Ghadiali was prosecuted on the basis of his medical work. 
He was found guilty and sentenced to 3 years in jail–though 
his sentence was suspended–and he was fi ned $20,000. His 
work, however, still has devoted followers (p. 151-52).
 The author acknowledges the help of the U.S. Food and 
Drug Administration (FDA), Frederick Stare M.D., and the 
American Medical Association (AMA). Address: Popular 
scientifi c and medical reporter.

1175. Hunter, Beatrice Trum. 1961. The natural foods 
cookbook. New York, NY: Simon and Schuster, and 
Pyramid Books. xvi + 296 p. Index. 22 cm. Pyramid Books 
pocketbook ed. published in 1967.
• Summary: This very early and important natural foods 
cookbook contains more than 2,000 recipes. The Introduction 
is written by Dr. Clive M. McCay, Professor of Nutrition, 
Cornell University, New York, and Dr. Jeanette B. McCay, 
nutritionist. The pages numbers are those in the original 
1961 hardcover edition. The author calls tofu “soy cheese” 
and uses it in many recipes, including mashed in a recipe for 
“soy cheese sherbet” (p. 204). This book is not vegetarian 
(some recipes call for beef, chicken, fi sh, etc.), but was 
quite infl uential in the early days of the U.S. natural foods 
movement.
 Soy-related recipes include: Soy spreads (p. 14-15): Soy 
fl our spread. Soybean spread (in blender). Soy cheese [tofu] 
spread. Soy butter (made from soy fl our, regular or roasted, 
and oil). Smoothies (p. 26-29). Soybean-cheese salad (p. 
35). Soybean-vegetable salad. Soybean molded salad. Soy 
butter dressing (with soy butter, p. 41). Soy cheese dressing. 
Eggless mayonnaise (with soy fl our). Soybean soup (p. 49). 
Cream of soy soup (with soybeans in blender). Soy-vegetable 
soup (with soy milk in blender, p. 54). Soy noodles (with soy 
fl our, p. 59). Green soybeans in pods (p. 70). Steamed green 
soybeans. Soy grits stuffi ng (for fowl, p. 127). Homemade 
soy cheese (also known as soybean curd or tofu; from soy 
milk or soy fl our, p. 137).
 Soybeans (p. 142-44): Basic soybean fi ller. Broiled 
soyburgers. Soybean ring (in blender). Baked soybean 
croquettes. Soybean casserole. Baked soybeans. Soybean-
lentil loaf. Stewed soybeans. Soybean souffl é. Soybean 
squares. Roasted soybeans (dry-roasted). Leftover soybeans. 
Soy-oatmeal porridge (with soy grits, p. 162). Soy-cornmeal 
porridge. Soy sprouts (p. 163). Soy breads (p. 179-80): 
Kneaded soy-wholewheat bread. No-knead soy-wholewheat 
bread. Soy spoon bread. Unraised soy biscuits (p. 184). 
Soy-gluten popovers (p. 189). All-soy pancakes (p. 192). 
Soy waffl es (p. 195). Soy cheese sherbet (with tofu, honey, 
vanilla, and nutmeg, p. 204). Soy cookies (p. 238). Flourless 
soy cookies. Soy-wholewheat cookies. Soy-cheese piecrust 

(with soy fl our). Spiced soybean pie (with boiled, pureed 
soybeans, p. 250).
 The section titled “Smoothies” (p. 26-29) contains 
the following recipes (those followed by an asterisk {*} 
contain dairy products and no soy unless stated in recipe 
name; the directions for all recipes in this section is “Blend 
all ingredients”): Homemade soybean milk (from whole 
soybeans, or from soy fl our). Spiced soy milk. Soy-fi g 
shake (with soy milk). Milk-soy smoothie (with soy fl our)*. 
Almond milk. Peanut milk. Cashew milk. Milk-wholewheat 
shake*. Orange-coconut milk*. Coconut milk. Milk fruit 
shrub*. Strawberry smoothie.* Apricot shake*. Anise milk*. 
Milk smoothie*. Fruit milk shake*. Banana smoothie*. 
Lemon egg nog*. Honey egg nog*. Carob milk*. Carob 
smoothie. The recipes followed by an asterisk contain 2-4 
cups cow’s milk and no soy. Note 1. This is the earliest 
document seen (July 2013) that mentions “smoothie” or 
“smoothies” in connection with soy. All of the 22 recipes 
in the category titled “Smoothies” contain some kind of 
milk (either cow’s milk or milk made from a seed–soy milk, 
almond milk, peanut milk, cashew milk, coconut milk, anise 
milk). About half of the smoothies contain fruits or fruit 
juices (orange juice, fresh berries, strawberries). None of 
the smoothies contain ice cream, frozen yogurt, or any other 
frozen dessert or frozen food. Therefore a smoothie seems to 
be like a milk shake but without the ice cream.
 The recipe for “Milk-Soy Smoothie” (p. 27) reads: 
4 cups milk. ½ cup soy fl our. 4 tablespoons molasses. 2 
eggs, raw. ½ teaspoon pure vanilla extract. 3 tablespoons 
nutritional yeast. Blend all ingredients. Serves 4-6.
 The section titled “Nut butters (p. 29-30) gives a recipe 
for homemade peanut butter with “Variations: Homemade 
nut butter may be made from raw almonds, fi lberts, 
pignolias, walnuts (English and black), cashews, Brazil nuts, 
etc. Most of these nuts have enough oil so that no extra oil 
need be added.” On p. 30 is a recipe for “Homemade peanut-
sunfl ower seed butter.”
 By the time of the 19th printing, in Jan. 1974, this book 
had sold over one million copies.
 Note 2. This is the earliest document or book seen (Dec. 
2001) after 1960 with the term “natural foods” in the title.
 Note 3. An advertisement for this book appeared in 
the July 1965 issue of Natural Food and Farming (p. 40). 
Address: White Mountains, New Hampshire [by July 1965: 
Hillsboro, NH 03244].

1176. Rodale, J.I. ed. 1961. History of coffee and 
problems with its consumption. In: J.I. Rodale, ed. 1961. 
The Complete Book of Food and Nutrition. Emmaus, 
Pennsylvania: Rodale Books. 1054 p. See p. 5-17.
• Summary: Chapter 1 is “History of Coffee” (p. 5-8). 
Contents: Introduction. Coffee discovered. Processing the 
coffee bean. What coffee contains. How to make coffee 
(never boil it; use drip or vacuum pots). Statistics on coffee 
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consumption. The earliest mention of coffee that can be 
found in the literature was about 99 A.D., when an Arab 
physician discoursed on it. The berries were fi rst used 
as food, ground fi nely and mixed with fat. Coffee was 
introduced to Europe in about 1650 and to America in 1668. 
As early as 1746 a learned Italian writer noted that coffee 
was detrimental to good health. Similar criticisms started in 
the USA in the 1800s. “Coffee is the American beverage, 
just as tea is the national beverage of England.” In the USA 
eight out of ten adults drink coffee daily and one out of four 
children drink it daily. An estimated 25% of all American 
coffee drinkers consume 5 or more cups per day.
 Note: According to James Trager’s Food Chronology 
(1995, p. 109, 142): In 1600, smugglers broke the Arabian 
monopoly on coffee growing. They took seven seeds of 
unroasted coffee beans from the Arabian port of Mocha 
[also spelled Mokha or Al Mukha, as of 1998 a seaport in 
southwest Yemen] to the western ghats of southern India. In 
1690 Dutch mariners smuggled coffee plants out of the Arab 
port of Mocha. They planted some in Java, their colony, and 
sent others to the botanical gardens at Amsterdam.
 Chapter 2 is “Abundant evidence against coffee” (p. 
9-16). Contents: Introduction. Dr. William Alexander [sic. 
Andrus] Alcott’s contributions (1844). An established fact–
coffee is a poison. Habitual coffee drinking and stomach 
ulcers. Digestive juices stimulated. Coffee, heart disorders 
and blood pressure. Does a tired body need stimulation or 
rest? How effective is the coffee break? Coffee tars and 
cancer. Should pregnant women and nursing mothers drink 
coffee? Does coffee affect brain and nerve tissue?
 Chapter 3 is “Coffee and blood sugar.” Address: 
Emmaus, Pennsylvania.

1177. Vetesk Market. 1962. Shop Vetesk for a complete 
selection of Japanese foods (Ad). Amarillo Globe-Times 
(The) (Amarillo, Texas) Jan. 11. p. 25.
• Summary: Among the many Japanese foods being sold is 
“Kinako (Soy Bean Flour).”

1178. Thomas, Harriett. 1962. Island food tastes of 
international scope. Honolulu Star-Bulletin (Hawaii). Jan. 
31. p. 51.
• Summary: “Food–the universal language–has become one 
of the most valuable assets in the economy of the Islands.”
 “The Japanese use a surprising amount of dried 
beans. Lima beans, a red bean (azuki), a black soy bean 
(kuromame), and dried [sic, fresh green] soy beans 
(edamame) are most often used.
 “Soy beans are used fresh and green, as a dry powder 
[kinako] and for sprouts. Other soy bean products are tofu 
(a soy bean curd), kirazu [okara] (the residue from tofu 
manufacture), aburage (tofu pressed dry and fried in deep 
fat), miso (a fermented paste of rice and beans), natto 
(fermented beans), and shoyu, a sauce made from soy beans.

 “Dried beans are cooked with sugar and shoyu.”
 “Many varieties of seaweed are used, fresh and dried.” 
Sushi is “rolled in sheets of black seaweed. Kanten is similar 
to agar agar, a seaweed product used in making desserts.
 In the section on “Sukiyaki,” soy sauce and tofu are 
mentioned as ingredients.
 In the section on “Tempura” we read: “Perhaps no other 
Japanese recipe has become so nationalized since the war as 
teriyaki steak. Its fl avor appeals to the average American.
 “Soy sauce, ginger and garlic are the main ingredients of 
the sauce used for marinating thinly sliced meat before it is 
broiled.”

1179. Hayashi, Shizuka. 1962. Opportunity grows for 
expanding outlook for [soybean] meal: Japanese American 
Soybean Institute. Soybean Digest. May. p. 50-51.
• Summary: “Meat and dairy products are well known 
as good sources of protein and fat. But their cost is much 
too high in Japan, as compared with soybean foods, to 
be included in the daily diet. Also, production is limited, 
especially in the case of meat.
 “If we were to take soybeans out of the food supply one 
can easily guess what might happen. The intake of oil and 
fat, although it has been steadily increasing in recent years, 
is still exceedingly poor. With an annual intake of less than 
10 pounds per capita, Japan ranks among the nations of the 
lowest level in this regard. The import of soybeans and other 
oilseeds is shown in table 2.
 “Based on the above analysis, the market development 
program for soybeans in Japan has largely emphasized 
promotion to increase the consumption of soybean oil. Of 
course, equal efforts are being exerted in encouraging more 
consumption of other soy products.
 “Our promotional and educational activities extend to 
all the housewives in urban and rural areas, encouraging 
increased consumption and creating more interest, through 
the nationwide network of home economists and extension 
Workers of the Ministry of Agriculture and Forestry, of 
nutritionists of 800 health centers under the Welfare Ministry, 
numerous Women’s associations and school teachers 
throughout Japan, as well as television and radio, newspapers 
and magazines.
 “One hundred million people cannot be reached in a 
short time. To persuade them is even more diffi cult. Any 
public relations program is better than none, but to achieve 
results requires patience and repetition. Never before has the 
average Japanese person been as conscious of the soybean 
and its nutritional values, comparing favorably with meat 
and fi sh, as he is today.
 “Soy fl our is a relatively new product which is becoming 
popular. JASI has made an arrangement with the Japan 
School Lunch Association of the Ministry of Education to 
promote the use of 5% to 10% soy fl our in school lunch 
bread, and also its utilization in school lunch dishes. Children 
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registered in the school lunch program number about 10 
million and the number is increasing. Beside utilization in 
school lunches, soy fl our is now used in making ice cream, 
spaghetti and macaroni, hot cakes, biscuits and cookies, 
sausage, curry, and many other items.
 “Soybean meal could be used in a much larger 
percentage in livestock feeds in Japan than it is now. At 
present, only 5% of the total production of over 3.5 million 
tons of mixed feeds is soybean meal. JASI is on the job to 
raise this level to 20% or 30%.
 “Because the import of soybeans for many years after 
the war was allocated with the quantity limited to take 
care of minimum requirements, the price of soybean meal 
remained too high, compared with the world market, to 
be liberally consumed in livestock feeds. This restriction 
was lifted on July 1, 1961, allowing soybeans to be freely 
imported into Japan. The price of soybean meal will 
naturally be lowered to compare favorably with other protein 
meals. At least it should become competitive with meal 
produced in other countries–especially when its import into 
Japan becomes free. This is expected next October.
 “From now on soybean meal will have a chance 
in livestock feeds perhaps equal to that of other meals. 
However, to break into the fi eld where fi sh and other meals 
have been strongly established for many years, soybean meal 
needs to be promoted vigorously. Mixed feed manufacturers 
as well as the end users of feeds need to be informed of 
the new situation. Many even need to be educated to the 
value and effi ciency of using soybean meal in much larger 
quantities than at present.
 “To encourage adoption of feed formulas used in the 
United States and other countries, which include soybean 
meal up to 30% or more, could be an effective means of 
achieving results. Livestock farmers as well as manufacturers 
seem generally to know the value of soybean meal. But 
before they will use a larger percentage of it they need to 
be persuaded by authentic experimental data. JASI recently 
arranged with one of the prefectural governments to carry 
out tests at the experiment stations, the data to be used for 
that purpose. Government reports are infl uential and help to 
guide the industry.
 “Exports from Japan: There is no country in the world 
today where soybeans are utilized as food in such versatile 
ways as they are in Japan as miso in wet and instant 
powdered form, soy sauce, tofu, natto, kinako, aburaage 
(fried tofu), yuba and so forth. These could be just as good 
foods in all other countries as they are in Japan. For example, 
there is nothing better than the naturally brewed soy sauce 
for cooking, especially in sukiyaki or barbeque.
 “Importers and dealers abroad should not overlook 
exploring possible markets for these foods. Some are already 
in world markets, but only a bit of the surface is being 
scratched.”
 Tables show: (1) Japan’s food supply (1961) (including 

imports). The four columns are: (a) Name of food. (b) Value 
(in US$1,000). (c) Protein grams (per day). (d) Fat (grams 
per day). The four main sources of protein are rice (20.1 gm), 
fi sh (11.7 gm), soybeans and soybean products (10.4 gm), 
wheat (10.2 gm).
 (2) Japan’s imports of soybeans (1957-1961), all 
countries vs. USA alone, amount and value.
 (3) Imports of other oil-bearing seeds (1957-1961). In 
1961 the leaders, after soybeans, were linseed, cottonseed, 
copra, saffl ower seeds.
 On the cover of this issue is written, in large red letters: 
“Second Annual Export Issue.” In this issue a block of 15 
articles (pages 51-68) is about exports. With each article is a 
small orange map of the country.
 A small photo shows Shizuka Hayashi. Address: 
Managing Director, Japanese American Soybean Inst., 
Nikkatsu International Building No. 1, 1-Chome Yurakucho 
Chiyoda-Ku, Tokyo, Japan.

1180. Shade, Lucille. 1962. How soybeans can help you. 
Organic Gardening and Farming 9(5):22-24. May.
• Summary: The subtitle reads: “A remarkable plant that 
yields a highly nutritious food, helps build soil, and does a 
dozen other jobs–the soybean belongs in your garden.” A 
photo caption states: “The vegetable soybean draws heavily 
upon lime in the soil, but will return nitrogen if the residue 
of the vine is left in the fi eld and turned under. Soybeans give 
the most complete vegetable protein.”
 “Soybeans can be eaten green in much the same way 
you’d eat lima beans... They can be roasted and eaten like 
peanuts, or used to make soy milk for babies allergic to other 
kinds of milk.
 “For the home garden, be sure you get an edible or 
vegetable variety, not a farm legume or forage type. Edible 
strains differ as much in palatability from fi eld varieties as 
does sweet corn from fi eld corn... Two of the better edible 
varieties are Bansei and Pando. These mature fully in about 
96 days... Green vegetable soys may be prepared the same 
way as other garden beans. They make a good addition to 
soups, chili con carne, salads, etc. Mixed with corn, they 
make a delicious succotash.
 “Soybeans should be inoculated like any other legume. 
Not only will they do better but the inoculant will help the 
plant to utilize nitrogen from the air rather than from the soil. 
Soybeans can obtain as much as two-thirds of their nitrogen 
from the air.
 “A package of inoculant can be purchased at almost 
any garden center very cheaply. Twenty-fi ve cents will buy 
enough to inoculate 5 or 6 pounds of beans. To use, simply 
dump the seeds in a pan, cover with water and then drain 
immediately. Sprinkle the inoculant powder over the seeds, 
mix well, and plant.
 “Soybeans have long been used as a green manure crop 
to improve both the condition of the soil and to add a goodly 
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amount of nitrogen as well. For best results, inoculate the 
soybean seeds, plant at the rate of about 3 pounds for each 
1000 square feet of ground and turn under when the plants 
reach the blossom stage. They will then be as large as they’ll 
ever be and still be tender enough to decay rapidly in the 
soil. Most of the nitrogen has been gathered by this time 
also.
 “Soybean meal is one of the fi nest organic fertilizers you 
can buy.”
 Note: This is the earliest article on soy seen (Aug. 2002) 
in Organic Gardening and Farming magazine.

1181. Doi, Masaru. 1962. The art of Japanese cookery. 
Tokyo, Japan: Shibata Publishing Co., Ltd. [x] + 110 p. 
Illust. (some color). No index. 22 cm. [Eng]
• Summary: Soy-related recipes include: Tempura sauce 
(Tentsuyu, with soy sauce, p. 5). Miso soup with soy bean 
curd (p. 5). Kuya-mushi (Egg custard with tofu, p. 13). 
Kenchin-mushi of Kodai (Sea bream steamed with tofu 
fi lling, p. 17). Kayaku-gohan (With aburaage, fried soy 
bean curd, p. 24). Koya-dofu (Dry frozen bean curd as an 
ingredient in sushi, p. 39). Chirashi-sushi (With Koya-dofu, 
p. 46). Sukiyaki (With tofu, and shoyu in warishita, p. 50-52). 
Mizutaki (With tofu, and shoyu in tsuke-jiru dipping sauce, 
p. 58-61). Yudofu (With tofu, and shoyu in tsuke-jiru, p. 62-
63). Dote-nabe of oysters with white miso paste (p. 63-64). 
Shigiyaki of eggplants (With tsuke-miso, p. 66-69). Teri-yaki 
(Meat, fi sh, with tare of 2 parts soy sauce and 3 parts mirin, 
p. 73-73). Miso soup (with akamiso, shiro-miso, soy bean 
curd, wakame, etc., p. 94, 96-99). Ohagi (with kinako {soy 
bean powder} and sesame seeds, p. 106). Shoyu-sashi–A 
small soy sauce dispenser (p. 110).
 Also discusses: Sekihan (Rice with azuki beans and 
gomashio, p. 24-25). Sushi with nori (p. 37). Toasted fu–
Light wheat gluten cake (p. 77). “How to make red bean 
paste. Red beans, 1½ c[ups], Sugar, 9 oz.”(p. 106).
 Note 1. This is the 2nd earliest English-language 
document seen (May 2001) that contains the word “Teri-
yaki” (or “Teriyaki”). The text reads: “In Teri-yaki rich sauce 
which gives a sheen to ingredients is used as seasoning. Teri-
yaki is preferred for fatty ingredients.”
 Note 2. This is the earliest English-language document 
seen (July 2003) that uses the Japanese word “gomashio” to 
refer to “sesame salt.”
 Note 3. This is the earliest English-language document 
seen (March 2006) that uses the term “red bean paste” to 
refer to sweet azuki bean paste [azuki-an].

1182. Strayer, George M. 1962. Market development on 
U.S. soybeans and soybean products. In: USDA Northern 
Regional Research Laboratory, ed. 1962. Proceedings of 
Conference on Soybean Products for Protein in Human 
Foods. Peoria, IL: USDA NRRL. iii + 242 p. See p. 29-37.
• Summary: “Among producers of major agricultural 

products in the U.S. producers of soybeans are in a unique 
position. Despite increases in production which are out of all 
proportion to normal expectations the markets for the crop 
have grown in approximate proportion to the production and 
there have never yet been surpluses of a proportion to justify 
classing the crop in the same surplus category with wheat, 
corn, cotton, tobacco, and other major U.S. crops.”
 As the production of soybeans in the United States 
continued to grow during the postwar years it became 
evident that we could produce in this country more soybeans 
than we could consume advantageously. At the same time 
it began to appear that other countries in the world might 
adopt U.S. soybeans into their economies, and that we had 
something which might offer potential export markets, 
either in the form of bean or as oil, meal, fl our, or other end 
products.
 “In 1949, I made my fi rst trip overseas to explore 
market possibilities. J.L. Cartter of the U.S. Regional 
Laboratory at Urbana [Illinois] and I went into several of 
the northern European countries to determine what the 
soybean production potentials might be–and what our market 
possibilities looked like. In 1952, I went back again and at 
that time made a careful study of potentials in 10 European 
countries. In 1954, I went back as a member of a Foreign 
Trade Team sent by USDA to determine why we were losing 
our foreign markets for U.S. farm products.
 “During 1954, Public Law 480 was passed by Congress, 
providing for the sale of U.S. surplus farm commodities for 
foreign currencies, with a portion of the proceeds to be made 
available to trade groups to enlarge and expand the markets 
for U.S. agricultural commodities. Soybeans were not in 
surplus, and were not made available for sale for foreign 
currencies. However, this did not preclude use of money 
accumulated from the sale of wheat, cotton, tobacco, butter, 
lard, and other commodities from being used to sell soybeans 
and/or soybean products.
 “By the time P.L. 480 became operative a sizable group 
of people in the soybean industry had become aware of 
overseas market potentials for our products. We knew that 
potential markets existed, and that it was our responsibility to 
go after them. We decided to do just that.
 “By 1955 Japan had become our largest single customer 
for U.S. soybeans. We were hearing complaints on quality, 
especially on foreign material content. Our varieties were 
strange to them, our methods of mechanical handling not 
understood and our grades and grading standards were 
confusing. Japan appeared to be an even bigger potential 
customer if we could help them solve some of the problems 
of using our product.
 “Recognizing the situation, the Agricultural Attaché in 
Tokyo requested that the American Soybean Association, 
representing the soybean producers, send someone to Japan 
to work with the trade in that country. The Fats and Oils 
Division of Foreign Agricultural Service concurred, and it 
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was my personal pleasure to spend 6½ weeks in Japan in 
late 1955. Out of that visit came the organization of a joint 
operational agency, called the Japanese-American Soybean 
Institute. Mr. Shizuka Hayashi was employed as managing 
director in early 1956, and since he will appear on this 
program later I will not describe in detail that organization or 
its operations.
 “Since early 1956 the American Soybean Association, 
in conjunction with Foreign Agricultural Service and fi ve 
Japanese trade groups has been operating this market 
development project on soybeans in Japan. The major 
activities have been in the fi eld of education of the housewife 
on the place of protein and edible oil in the diet of the 
members of her family. Soybeans have been grown and used 
in that country for centuries, but the intake of both protein 
and oil were far below minimum standards, especially in 
the rural areas. Animal products were not available, and 
would not become available in quantity in the foreseeable 
future. Increased intake of protein and oil had to come from 
vegetable sources. The Japanese consumer was familiar with 
miso, tofu, shoyu, natto, kinako, and a long list of soybean 
protein products, and also with soybean oil for a cooking and 
salad oil. The services of trade organizations, governmental 
and quasi-governmental agencies, prefectural governments, 
and many other groups were enlisted. Throughout Japan 
the story of soy products and their value to health were 
repeated in a myriad of ways. Demonstrations, movies, 
training schools, extension workers, nutritionists, mobile 
demonstration buses, and a host of other avenues of approach 
have been used. Millions of housewives have been told the 
story in many ways and in many places.
 “Results are the only true measurement of success or 
failure in an endeavor of this type. In the 1955 crop year 
U.S. exports of soybeans to Japan were 20,402,000 bushels. 
In the 1959 crop year, the last on which export fi gures are 
available, Japan’s imports of U.S. soybeans had increased 
to 40.8 million bushels–every bushel sold for dollars. And 
this increase came under very strict governmental currency 
controls which greatly limited soybean imports into Japan. 
At least partially as a result of the buildup of demand for 
U.S. soybeans by foods manufacturers in Japan, created 
by demand for soybean oil and soy protein products, the 
Japanese government on July 1, 1961, for the fi rst time since 
World War II, placed soybeans on the Automatic Allocation 
basis. It is our expectation that imports of U.S. soybeans 
into Japan will increase materially above present levels as a 
result of this action. In fact, at our recent American Soybean 
Association convention Mr. Hayashi predicted a virtual 
doubling of Japanese imports of U.S. soybeans in the next 
decade.
 “Our experiences in Japan demonstrated to us early 
in the game that soybean markets could be expanded 
by expanding consumption of products. Our Japanese 
experience suggested that in many areas of the world 

the job was an industry-wide job, rather than a job for 
producers alone. We visualized that soybean handlers, 
soybean processors, exporters of soybeans, exporters of 
soybean oil and exporters of soybean meal all had a stake 
in expanding our overseas markets. In 1956, I made an 
intensive study of the potential markets for U.S. soybean 
products in 10 European countries. As a result of this study 
a series of committee sessions and industry conferences 
were held, resulting in the formation of an industry-wide 
nonprofi t promotional organization, the Soybean Council 
of America. Financed by a voluntary check-off on the basis 
of bushelage or tonnage of soybeans crushed, handled or 
exported, the Soybean Council of America, Inc. now has 
active promotional programs launched in over 20 countries, 
and has 15 overseas offi ces scattered from India to Denmark 
to Peru, where staff members are stationed to do educational 
and promotional work designed to increase the markets for 
U.S. soybean products and soybeans. We recognize that in 
those countries where processing facilities are located they 
will buy soybeans and produce their own end products. We 
also know that many countries have need for oil and not for 
protein, and that other countries have adequate supplies of oil 
but are badly in need of protein supplies. As representatives 
of the U.S. soybean industry we consider it our function to 
sell the products the buyer wants in the form in which he 
desires them. Cooperation among producers and processors 
of soybeans in the fi nancing of the Soybean Council program 
has been gratifying. The dollar expenses of the promotional 
programs are borne by the U.S. soybean industry, and 
through the cooperative program with Foreign Agricultural 
Service of the U.S. Department of Agriculture, as will 
be explained by Mr. Hougen, your next speaker, foreign 
currency funds are made available in certain countries for 
payment of market promotional and development expenses 
within those countries...”
 This talk continues for 2 more pages and contains 3 
tables: (1) U.S. soybean production and usage by crop years 
(Oct. 1 through Sept. 20) from 1924-25 to 1961-62. (2) U.S. 
soybean oil exports 1951-52 to 1959-60. (3) U.S. soybean 
meal exports 1950-51 to 1959-60. Address: Executive Vice 
President and Secretary-Treasurer, American Soybean 
Assoc., Hudson, Iowa.

1183. Madison Foods. 1962? The story of Madison Foods. 
Madison, Tennessee. 17 p. Undated. 22 x 10 cm.
• Summary:  Contents: The early history of Madison and the 
story of Madison Foods. Early pioneers (with photo taken 
in about 1909 including W.C. White, Ellen G. White, Mr. 
and Mrs. Edson White, P.T. Magan, Mother Druillard, and 
E.A. Sutherland). Industries. Madison hospital offers you. 
Tasty, healthful Madison Foods: High in proteins (cans of 
the following are shown): Cheze-O-Soy, Com-Pro, Dinner 
Morsels, Kreme-O-Soy, Madison Burger, Madison Links, 
Not Meat, Soy Beans in Tomato Sauce, Nu-Steaks, Stake-
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lets, Soyburger, Yum, Vigorost, Zoy-Koff.
 The home of Madison Foods. Dr. Claxton (former 
U.S. Commissioner of Education) says. Dr. P.A. Webber. 
Madison College is vegetarian. Madison meat alternates for 
all. Kreme-O-Soy (a new double-strength milk-like canned 
beverage).
 J.B. Craw (with photo), manager of Madison Foods, 
says: “New life has come to Madison Foods! The expansion 
program is moving forward. In fact, the entire food factory 
is being remodeled; new equipment is steadily and carefully 
being installed, and new products manufactured.
 “Kreme-O-Soy, double strength liquid, is now on the 
market. It is an entirely New soy milk, an entirely New 
Formula... in a little while we will have a powdered soy 
milk.
 “We are glad to have H. Willis Miller, Jr., the son 
of H.W. Miller (China Doctor) with us. Willis is doing 
a wonderful job of engineering in the placing and 
manufacturing of newly designed equipment to fi t our special 
need for the new products that will be coming out one by 
one. We will soon have a modern plant of which we can be 
very proud.”
 Other new products: Madison Links, Com-Pro. A 
message from the president: Ralph M. Davidson (with photo. 
Note: He was president of Madison College from 1961 to 
1963).
 President Davidson notes: “Madison Foods, an integral 
part of the college educational program accomplishes a three-
fold mission. First, the food factory furnishes remunerative 
work for students to earn their way in school. Secondly, it 
provides a laboratory where the student may learn to do 
useful work with his hands, thus giving him a balance to his 
educational program. Thirdly, the successfully operated food 
factory will bring in means to subsidize the educational and 

instructional departments 
of the college.”
 Other photos show: 
(1) The Madison Foods 
factory. (2) Various 
other school buildings. 
(3) E.A. Sutherland. 
(4) Ellen G. White. (5) 
Students making foods in 
the food factory. (6) Dr. 
Perry Webber with many 
canned Madison Foods. 
(7) Four close-ups of a 
can of Kreme-O-Soy. 
(8) Group photo: Sam 
Yoshimura (production 
manager), P.A. Webber 
(PhD, consultant in 
chemistry and nutrition), 
J.B. Craw (manager), 
Dr. Harry W. Miller (the 

China Doctor), and Frank Miller (sales dept.). Address: 
Madison, Tennessee.

1184. Ohsawa, G. 1962? Zen macrobiotics: The art of 
longevity and rejuvenation. New York, NY: Ohsawa 
Foundation. Printed in Japan. 218 p. Undated. Index. 17 cm.
• Summary: This is the second printed edition of Zen 
Macrobiotics. The cover is gray. The author is George 
Ohsawa. The content is basically the same as the fi rst printed 
edition, except that (1) Typographical errors on pages 3, 7, 
and 62 have been corrected; (2) A folded, undated insert, 
titled “Dictionary of Macrobiotic Terms” was found in this 
printing between pages 216 and 217 (for details, see below). 
The insert is 17.0 cm / 6.69 inches high by 30.0 cm / 11.81 
inches wide. Folded crosswise into thirds, it fi ts perfectly 
into these books; (3) The information on pages 217 and 218 
is different and updated. The following appears on page 
218: Brazil (Casa Longavida, Sao Paulo), Sweden (Miss 
Ilse Clausnitzer, Stockholm), U.S.A. (Ohsawa Foundation, 
61, W. 56th St., New York; Ohsawa Foundation, P.O. Box 
238, Chico, California; Chico-San, Inc., 64, 5th Ave., Chico, 
California; Musubi, 61, W. 56th St., New York–Macrobiotic 
Restaurant).
 Concerning the date of publication: Although the date is 
not given in or on the book, Carl Ferré (who owns an original 
of this 2nd Japan printing) notes (8 May 2011): “Chico-San 
is listed. This means it was after Nov. 1961 at the earliest and 
most likely very early in 1962. I say this because the address 
given is not the Mangrove Ave. one.” “There is no ‘Printed 
in Japan’ in this book either but it is so similar to the earlier 
one that it has to be printed in Japan. It is also undated. It is 
not ‘revised’...”
 In the 3-column “Dictionary of Macrobiotic Terms” 
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(insert), for each entry there is the word or term, its 
defi nition, and one page number on which that word appears. 
Because the page numbers refer to pages in this edition, the 
dictionary was probably published at about the same time 
as this book–or at the time of the previous edition in 1960. 
The following is a selection from the Dictionary, with pages 
given for soy-related words: Aduki: Japanese red bean. Ae: 
Dressing (vegetables) with soy bean paste [miso], orange 
juice, etc. (p. 96). Aemono: Japanese salad (p. 88). Age: 
Fried bean curd. An: Red [aduki] bean jam. Ankake: Pouring 
[aduki] jam. Bancha: Coarse green roasted a few minutes. 
Bansho: Bancha with soy sauce (p. 152). Daikon: Long, 
white Japanese radish. Dango: A dumpling. Dentie: Head of 
eggplant salted, kept, dried and then burned into a powder. 
Egoma: A type of sesame seed–most yang. Gobo: Burdock. 
Gomashio: Sesame salt. Goma Tofu: Sesame curds (p. 87). 
Goziru [gôjiru, gojiru]: Soup made of grated soy beans and 
vegetables (“Ziru” means soup in Japanese) (p. 84). Gyoza: 
A Chinese food–vegetable mixture wrapped in pieces of 
thin dough. Hako: A mold or box in Japanese. Haru Tea: A 
very yang herb beverage. Hiziki [Hijiki]: Spindle-shaped, 
small, black seaweed. Jinenjo: A wild potato or a Japanese 
yam. Karinto: A kind of deep-fried cookie. Kasha: Russian 
buckwheat grain preparation. Kayu: Thin rice preparation 
[porridge]. Kinpira: Burdock and carrots preparation. Kitune 
[Kitsune]: Boiled rice or noodles cooked with thin fried 
bean curds [agé] (p. 68). Kobu (or Konbu): A (sea) tangle 
coming from deep ocean waters. Kobu Maki: Kobu stuffed 
with vegetables. Koi-Koku: A special carp and miso soup 
(p. 109). Kokkoh: A creamed blended cereal. Konnyaku: 
A paste made from fl our of this Japanese tuberose [tuber]. 
Kuzu: Powdered plant-gelatine obtained from kuzu plant. 
M.U. tea: A tea made of 15 blended herb’s roots. Matuba 
[Matsuba]: Pine leaves. Miso: Soy bean paste (p. 65). Miso 
Ae: Boiled vegetables served with miso cream (p. 96). 
Misoni: Carrots and onions cooked with miso (p. 129). 
Mochigome: Glutinous rice. Moti [Mochi]: Rice cake. 
Musubi: A knot. Nisime [Nishime]: Same as Nituke. Nituke 
[Nitsuke]: Vegetables sauteed. Nori: Laver or sloke–a kind 
of seaweed. Ogura: Aduki (red bean) preparation. Omedato: 
Dessert made of roasted rice and red beans. Originally 
Japanese word for congratulation. Oshitashi: Boiled 
vegetables, served with Tamari (p. 97). Ransho: Egg–Tamari 
preparation. Renkon: Lotus root. Sashimi: Sliced raw fi sh. 
Sarashina: A kind of buckwheat dish. Originally it means 
the name of a place famous for producing good buckwheat. 
Siitake [Shiitake]: A kind of Japanese mushroom. Sio 
[Shio]: Salt. Sio Kobu [Shio Kombu]: A kobu (seaweed) 
preparation. Soba: Buckwheat. Sukiyaki: Fish (or beef) and 
vegetables cooked a la japonaise. Sushi: A rice preparation. 
Syo-ban [Sho-ban]: Coarse green tea with soy sauce (p. 
101). Tahini: Sesame butter. Tai: A red snapper [fi sh]. 
Tamari: Traditional soy sauce (p. 62). Tekka: A preparation 
of minced lotus root, burdock root, carrot, ginger, and miso 

(p. 96). Tempura: Japanese process of deep-frying in oil. 
Tofu: White soya bean cheese (p. 134). Tororo: Wild potato 
[wild yam]. Udon: Wheat vermicelli or noodle or macaroni. 
Umeboshi: Japanese plum salted and conserved for years. 
Ume-sho-ban: Medicinal beverage [containing umeboshi and 
shoyu] (p. 156). Yannoh (Ohsawa coffee): A cereal coffee 
made of roasted rice, wheat, aduki, chick peas and chicory. 
Yomogi: Mugwort (or wormwood). Yuba: Soybean protein 
prepared into transparent paper-like sheets (p. 77). Zosui: A 
rice preparation. Zaru: A bamboo basket. Address: Ohsawa 
Foundation: 331 Riverside Dr., New York City. Secretary 
Aihara, 44 W. 96th St., New York City, U.S.A.

1185. Evaluation of protein quality. 1963. Washington, DC: 
National Academy of Sciences, National Research Council. 
Publication 1100. ix + 74 p. March. Illust. 25 cm. [226* ref]
• Summary: From the title page: “Report of an International 
Conference Committee on Protein Malnutrition. March 1963.
 “Foreword: The Committee on Protein Malnutrition was 
created in the Food and Nutrition Board of the Academy–
Research Council as a result of the Board’s growing 
concern and interest in the protein malnutrition problem 
throughout the world. The work of the committee has been 
supported for several years by a generous grant from the 
Rockefeller Foundation. A study of the situation revealed a 
need for additional fundamental and applied research in the 
development of economical, high-quality protein foods that 
could be made readily available in parts of the world where 
relatively expensive (animal) protein foods of high quality 
such as meat, eggs, and milk cannot be expected to be widely 
available in the foreseeable future...”
 Members of the Committee:
 “W. Henry Sebrell, Jr., Columbia University, Chairman
 “William J. Darby, Vanderbilt University.
 “Grace A. Goldsmith, Tulane University
 “Paul György, Philadelphia General Hospital 
[Pennsylvania]
 “G.E. Hilbert, U.S. Department of Agriculture
 “J.M. Hundley, U.S. Public Health Service
 “C.G. King, The Nutrition Foundation
 “Nevin Scrimshaw, Massachusetts Institute of 
Technology
 “L.J. Teply, UNICEF
 “LeRoy Voris, Executive Secretary, Food and Nutrition 
Board.”
 Contents: Foreword. Participants. Preface.
 Section I: Analytical Methods for the Determination of 
Nitrogen and Amino Acids in Foods.
 Section II: Evaluation of Protein Quality of Foods from 
Their Amino Acid Content.
 Section III: Biological Assay Methods of Protein 
Evaluation [incl. PER, NPU, Nitrogen Balance Index, Net 
Dietary Protein calories per cent.].
 Section IV: Clinical Methods for Protein Evaluation 
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(infant growth, nitrogen balance).
 Section V: Serum Amino Acids and Urinary Sulfur / 
Nitrogen Ratios in the Evaluation of Protein Quality.
 Section VI: Relationship of Stress and Physiological 
State to the Biological Evaluation of Protein Quality.
 Section VII: Summary and Recommendations (p. 55-
59).
 Section VIII: Glossary of Terms Used in Protein Quality 
Evaluation (p. 61-68).
 This report contains 6 tables and 5 fi gures.
 Note: Soy is mentioned as follows:
 Page 24: “Vegetable proteins such as toasted soya fl our, 
cotton seed fl our, and coconut concentrate gave identical 
PER values [to milk and fi sh fl our] with restricted and 
with complete vitamin supplements. The fact that B12 and 
other supplementary vitamins do not increase PER for most 
toasted soya preparations is of special signifi cance and 
worthy of further exploration.”
 Page 33: Soybean oil, used at the 5% level, is used as 
part of a diet tested “to bring the crude protein content of the 
diet to 10 per cent.”
 Page 48: “Soya protein” is used in only one of three 
diets shown in Table 6, which is titled “Diet composition and 
excretion of S [sulfur] and N [nitrogen] in three diets fed to 
young adults.” The protein, calories, and NPU of each diet 
are also given.

1186. Clagg, Elizabeth. 1963. Soy products in foods around 
the world. Soybean Digest. May. p. 42.
• Summary: Miss Clagg undertook a special tour for the 
Soybean Council last October. This article begins: “Soya 
from America is blending in foods all over the world to open 
a whole new world of eating enjoyment.”
 She found soy fl our used by cooks in England, Brussels 
[Belgium], and the Netherlands. Soy oil was also widely 
used. “Americans have adopted so many international 
recipes in recent years–but as yet we haven’t tasted Japanese 
miso, tofu, natto, kinako, aburaage, German doughnuts, 
Spanish noodles. The many soybean recipes we tasted in 
10,000 miles of tasting are unknown here at home.”
 A small portrait photo shows Elizabeth Clagg. Address: 
Member, American Home Economics Assoc. and the 
American Dietetics Assoc.

1187. Smith, Allan K. 1963. Foreign uses of soybean protein 
foods. Cereal Science Today 8(6):196, 198, 200, 210. July. 
[28 ref]
• Summary: Contents: Introduction (world food shortages). 
Technological assistance (by NRRL). Oriental traditional 
foods: Tofu, shoyu or soy sauce, miso or soy paste, 
monosodium glutamate, natto and kinako, soy beverage, 
tempeh (tempe). Recent food developments. Address: 
Northern Regional Research Lab., Peoria, Illinois.

1188. Rosenvold, Doris; Rosenvold, Lloyd. 1963. Rx 
recipes: A guide to healthful food preparation. Montrose, 
Colorado: Rosenvold Publications. Citadel Agencies, P.O. 
Box 135, Fairfi eld, Washington 99012. vii + 186 p. No index. 
23 cm. Spiral bound.
• Summary: This vegan cookbook contains no foods from 
animal sources except honey. It was developed primarily 
to help patients with food allergies and cardio-vascular 
problems. Soy milk, soy fl our, soy grits, and [whole dry] soy 
beans are used extensively throughout the book.
 Chapter 9, “Milk and Cream Substitutes,” gives recipes 
for pecan milk, unsweetened walnut milk, almond cream, 
coconut milk, homemade soybean milk, Loma Linda 
Soyagen (powdered), cashew cream, cashew milk, and 
walnut milk.
 Chapter 11, “Entrees,” contains recipes for: Creamed 
soy beans. Green soy beans. Supreme loaf (with Vegeburger 
plus Yeastex or Savita). Walnut roast (with rich soy milk). 
Scrambled “eggs” with Smokene (and soy cheese/To-fu). 
Scrambled “eggs” with chives (with soy cheese [tofu] and 
soy milk). To-fu with mushrooms. Baked rice and cheese 
(with to-fu). Scrambled “eggs” plain (with soy cheese 
[To-fu] and rich soy milk). Soy beans (boiled). Soy bean 
croquette (with “2 c. soy bean puree”). Soy bean loaf (with 
“2 c. mashed cooked soy beans”). Soy bean patties (with “1 
c. soy cheese” [tofu]). Baked soy beans.
 Chapter 19, “Foreign Dishes,” contains a recipe for 
“How to make to-fu” (using Loma Linda Soyagen powder, 
curded with lemon juice), plus two tofu recipes. The 
companion volume to this book is titled Nutrition for Life.

1189. Muto, Shizuko; Takahashi, E.; Hara, M.; Konuma, 
Y. 1963. Soybean products as protein sources for weanling 
infants. J. of the American Dietetic Association 43(5):451-
56. Nov. [12 ref]
• Summary: In Japan, the main protein sources for the 
weanling infant, in the form of solid food, “are tofu (soybean 
curd), natto (fermented soybean), and kinako (toasted 
soybean fl our).”
 Describes briefl y how each is made commercially. For 
example, for kinako, the soybeans are dry heated in an oven 
for about 25 minutes. The temperature inside the beans at the 
time they are removed from the oven is about 105ºC. They 
are then milled into fl our [probably after being allowed to 
cool to room temperature] and sieved through a 70-mesh 
screen. “The product has a pleasant odor, similar to fresh-
toasted bread, and is brownish yellow in color. It is mixed 
with sugar and is used as a coating for rice cakes.”
 Nitrogen balance studies on infants fed these foods 
showed that they “can be substituted at least in part for 
animal foods in the solid diet of weanling infants with no 
appreciable drawbacks on growth, digestibility, and nitrogen 
retention.”
 Note: The researchers seem to assume that animal-based 
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protein sources are nutritionally superior to plant-based 
sources. Address: Aiiku Research Inst. of the Mother and 
Child, Tokyo.

1190. Lager, Mildred; Jones, Dorothea Van Gundy. 1963. 
The soybean cookbook: Adventures in zestful eating. New 
York, NY: Devin-Adair Co. xiv + 240 p. Foreword by Ruth 
Stout. Index. 22 cm.
• Summary: The copyright page states: “Note: This is a 
revised and updated version of a privately printed book, 
How to Use the Soybean, by Mildred Lager which was fi rst 
printed in 1955 and reprinted in 1959.” This lacto-ovo-
vegetarian cookbook contains over 350 recipes, including 72 
tofu recipes.
 Contents: Preface to 1955 edition. Preface to 1963 
edition. Part I: The versatile soybean. History of the soybean. 
Nutritional value. Abbreviations and special terms. Soup 
to nuts: Introduction, green soybeans [green vegetable 
soybeans], dry soybeans, roasted soybeans, sprouted 
soybeans, the cow of China–soy milk (kinds of soy milk), 
“the meat without a bone”–tofu or soy cheese, the little giant 
among protein foods–soy fl our, soy grits and bits (puffed 
grits), soy oil and soy butter, meat replacement foods, 
sandwich spreads, malts, coffee substitutes, soy sauce, other 
soy products (soy albumen, Glidden’s product that contains 
on a dry basis 96.6% protein [soy protein isolate]).
 Part II: Soybean recipes. Green soybeans. Dry soybeans. 
Roasted or toasted soybeans. Sprouted soybeans. Meat 
replacement dishes. Soy noodles, macaroni, and spaghetti. 
Sauces and gravies. Soy soups. Salads. Soy spreads and soy 
butter [“a butter resembling peanut butter may be made from 
fi nely ground soybeans or soy fl our... Roasted soy butter 
is made from the roasted beans that have been ground into 
a fi ne fl our.”]. Soy milk. Tofu or soy cheese. Soy cereals 
and breakfast dishes. Soy desserts. Soy candies. Soy fl our 
breads: Full-fat soy fl our, low-fat or fat-free soy fl our. Pastry. 
Cookies. Cakes. Extra tips. Appendix. Menus.
 The chapter titled “History of the Soybean” (p. 
3-7) discusses: W.J. Morse and the U.S. Department of 
Agriculture, Dr. J.A. LeClerc, the American Soybean 
Association (which has held a national convention every 
year since it was founded in 1920), its publication Soybean 
Digest, Henry Ford and his work with both industrial and 
edible soy products, T.A. Van Gundy, Harry W. Miller, M.D., 
Dr. Clive McCay of Cornell University (Ithaca, New York), 
and the Sept. 1961 Conference on Soybean Products for 
Protein in Human Foods (held at Peoria, Illinois).
 Concerning T.A. Van Gundy we read (p. 5): “The father 
of one of the authors, T.A. Van Gundy, became interested in 
the nutritional value of soybeans while attending the World’s 
Fair in San Francisco in 1915, where they were featured in 
the Oriental exhibits. Upon going home he purchased some 
soybeans and began experimenting in them. As far as we 
know he was the fi rst person on the Pacifi c Coast to develop 

a line of commercial foods from this wonder bean. By 1927 
he had developed a number of palatable products which he 
manufactured and sold through health food stores. Soybean 
foods were virtually unknown at this time, and it took 
courage and perseverance to put them across.”
 Recipes for “Soy Ice Cream” (p. 175-76) now include 
vanilla, maple nut, orange, and strawberry fl avors. A recipe 
for “Granola” (p. 161) calls for 1 cup soy fl our. The rest of 
the ingredients (such as wheat and barley fl our) appear to be 
similar to those found in the earliest granola recipes of the 
mid-1800s. Address: Southern California.

1191. Lambert, J.W. 1964. A plant breeder’s look at Japan’s 
soybean needs. Soybean Digest. Jan. p. 9-10.
• Summary: “During a 5-week tour of Japan the writer had 
opportunity to meet with several representatives of each of 
the major soybean food industries and with soybean research 
scientists at several agricultural and industrial research 
stations.”
 “The Japanese market is not only large–it is complex. 
Whereas many of the market countries process soybeans in 
much the same manner as is done in the United States, Japan 
uses an important part of her available supply of soybeans 
directly in the manufacture of traditional food items such 
as tofu, miso, natto and kinako. Of the 1,443,500 metric 
tons of soybeans consumed in Japan between April 1, 1962, 
and March 31, 1963, 65% to be sure was processed in the 
conventional manner, i.e. for oil and meal; but 20% was used 
for tofu; 9% for miso; about 2% each for frozen tofu,” natto, 
shoyu, kinako, and other miscellaneous soybean foods.
 “In general Japanese soybean industries like the 
availability of American soybeans in large relatively 
uniform lots. They acknowledge the marked improvement of 
American beans in recent years with respect to splits and to 
dirt and other foreign material.” Some like specifi c varieties 
which they designate as Hawkeye, Illinois, Ohio, Indiana, 
and Harosoy.
 Note: There are soybean varieties named Hawkeye, 
Ohio (such as Ohio 9001, Ohio 9035 etc.), Indiana (actually 
Indiana Hollybrook) and Harsosy. But there is no soybean 
named “Illinois.”
 “In most cases the No. 2 Ordinary was indeed ‘ordinary,’ 
being a wide mixture of varieties and having a rather high 
percentage of splits, foreign material and damage. The No. 
2 Select had much of the objectionable material removed. 
‘Hawkeye’ was often true to label and was favored by 
makers of conventional tofu. ‘Harosoy,’ usually rather pure 
varietywise and low in foreign material, was favored by 
frozen tofu and miso makers.
 “The additional price on these pure varieties was a 
deterrent, however...”
 “Many of the makers of the conventional tofu and 
aburaage are using a high proportion of U.S. soybeans, 
especially in the Tokyo area. On Kyushu, on the other hand, 
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there is a preference for Japanese beans. But even here the 
lower price of American or Chinese beans was attractive to 
the tofu makers.
 “Miso makers expressed a defi nite preference for 
Japanese soybeans but more often because of price were 
using Chinese beans. Only occasionally were they using 
U.S. soybeans. The Japanese varieties are preferred because 
they soften and absorb water more rapidly and uniformly in 
cooking and reputedly have the most desirable fl avor and 
taste. They are usually large-seeded, and the most highly 
regarded varieties have colorless hila, which is important in 
making the popular pale yellow miso. They are relatively 
free of foreign material and split beans.
 “The Chinese soybeans are usually relatively free 
of foreign material and splits, have a high proportion of 
colorless hila and are lowest in price. They are relatively 
small and are no better in taste than U.S. beans. American 
soybeans, unless identity preserved Harosoys, tend to have 
a high proportion of dark-colored hila and are high in splits 
and foreign material.
 “Want Less Hull: Natto making requires a very high 
percentage of whole, unsplit beans and freedom from 
foreign matter. For this reason a very high proportion of the 
requirements of this industry are drawn from the domestic 
supply.
 “The representatives of the principal industries were 
asked what they would like most in soybeans for their 
respective operations; their replies can be summarized as 
follows: (1) The crushing industry would like beans with a 
high oil content and a somewhat higher protein than they 
are presently getting; they would also like a lower hull 
percentage. (2) The tofu makers would like beans having a 
high percentage of soluble protein and protein that coagulates 
over a fairly wide range of coagulant concentrations. (3) 
Miso makers would like large seeded beans which have 
colorless hila and which absorb water rapidly and uniformly 
during the cooking process; they also often mentioned ‘good 
taste after cooking.’ All of these manufacturers would like 
to have beans low in foreign material and in split beans. The 
reasons for the former are obvious. The preference for low 
split bean content is based primarily on the fact that split and 
whole beans absorb water at different rates.
 “Inasmuch as the soybean food manufacturers often 
expressed a preference for Japanese soybeans providing 
they could be obtained in large enough quantities and at 
reasonable prices, it seemed desirable to observe production 
of soybeans on Japanese farms and to discuss varieties and 
variety improvement with Japanese experiment station 
workers. Soybean fi elds in Japan are exceedingly small 
by U.S. standards and are located mainly in the hilly or 
mountainous sections where rice is not grown. A very large 
portion of the best land in Japan is devoted to rice. Some 
beans are, to be sure, produced on the banks of the rice 
paddies, but these beans seldom fi nd their way into the 

market place. Most of them are used by the farm families 
who produce them.”
 “The Japanese varieties are of considerable interest. 
Virtually all of them have what physiologists call a 
‘determinate’ type of growth. That is, they grow vegetatively 
until they reach about maximum height before they start 
to fl ower, and then the seeds set at all of the nodes within 
a short period of time. This is in contrast to most of the 
varieties grown in the Cornbelt [Corn Belt] which are of the 
‘indeterminate type’ that begins to fl ower when it has three to 
fi ve true leaves, and continues to fl ower and set seed for 2 or 
3 weeks or until it reaches maximum height.
 “The Japanese varieties are relatively short and branch 
rather profusely under the conventional way of planting, that 
is in rows about 20 to 24 inches apart and in two plant hills 
about 6 or 7 inches apart in the rows. The seeds are usually 
very large, often averaging 35 or more grams per 100 seeds, 
in contrast to American varieties with 16 to 20 grams per 
100. Hilum colors vary, colorless ones are most popular with 
processors. Oil content is usually much lower than in U.S. 
beans and protein content higher. As marketed the moisture 
content is usually higher than that of U.S. beans.”
 “Japanese varieties of several maturities are being 
accumulated by the Japanese American Soybean Institute and 
will be sent to the United States for study and comparison 
with U.S. varieties under our conditions. The Japanese 
varieties will be made available to U.S. soybean workers in 
the regions where they are best adapted. It is hoped that as a 
result of the present study American soybean breeders may 
have a better understanding of the needs of the Japanese 
soybean food industries. It seems likely that the scientists 
who provide the varieties for American farm production 
may fi nd it worthwhile to devote a part of their energies and 
resources to developing sorts that will fi nd an enthusiastic 
reception by these industries.” Address: Prof., Univ. of 
Minnesota.

1192. Hayashi, Shizuka. 1964. Japan will require more [soy] 
oil, meal and soy fl our. Soybean Digest. May. p. 42-43.
• Summary: “Increase of soybeans into Japan have increased 
steadily since the U.S. market development program was 
started with the opening of the Japanese American Soybean 
Institute’s offi ce in Tokyo in 1956.”
 A table shows imports of soybeans into Japan from 1956 
(Jan. to Dec) to 1963. Imports of U.S. soybeans in 1956 were 
536,055 metric tons (tonnes), worth $61,955,000. By 1963 
they had increased to 1,314,303 tonnes worth $143,748,369.
 During this same time period imports of soybeans from 
China had decreased from 165,859 tonnes in 1956 to zero 
tonnes in 1959, then increased to 226,644 tonnes in 1963.
 “Of all commodities Japan imported from the USA, 
the soybean ranked No. 1 in 1963. It topped scrap iron and 
cotton. The total net increase since 1956 up to 1963 amounts 
to $286 million.
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 “Let us fi rst study how soybeans are utilized in Japan. 
By now it has become well known, I am sure, that there is no 
country in the world where the soybean is utilized in as many 
different styles of foods as it is in Japan. The most popularly 
known and manufactured in commercial quantity are tofu, 
miso, soy sauce, frozen tofu, natto, kinako, and soybean oil. 
The production and the quantity of soybeans used in each of 
these foods are as shown at top page 43.
 This table shows that from 1956-57 to 1962-63 
consumption of soybeans and soybean meal (in 1,000 metric 
tons) the following foods changed as follows:
 Soybeans used to make soy oil increased from 559.4 to 
945.4
 Soybeans used to make miso increased from 110.0 to 
125.4
 Soybeans used to make shoyu decreased from 19.3 to 
14.4
 Soybeans used to make tofu & aburage increased from 
143.8 to 290.1
 Soybeans used to make frozen tofu decreased from 34.1 
to 26.2
 Soybeans used to make natto decreased from 32.9 to 
25.5
 Soybeans used to make kinako decreased from 12.1 to 
6.5
 Soybeans used to make other soyfoods decreased from 
10.5 to 10.0
 Soybean meal used to make miso decreased from 68.0 to 
25.0
 Soybean meal used to make shoyu decreased from 15.0 
to 154.0
 Soybean meal used to make tofu & aburage increased 
from 3.2 to 30.0
 Soybean meal used to make MSG decreased from 59.1 
to 42.0
 Soybean meal used to make feed and fertilizer increased 
from 116.5 to 449.0
 Soybean meal used to make formula feeds increased 
from 58,129 to 388,436.
 The use of soybean meal as a percentage of formula 
feeds increased from 4.4% to 6.6%.
 “These soybean foods supply the two major nutrients 
protein and oil in the amount of 9.2 grams and 7.5 grams 
respectively per capita a day, which constituted 11% and 
24% respectively of the total daily intake in 1962.
 “What would happen to the Japanese diets if there were 
no supply of soybeans? The present per capita consumption 
of fats and oils and protein of 31 grams and 70 grams 
respectively would be considerably reduced to a level that 
would seriously cripple the food structure (Soybean Digest 
January 1963).
 “The largest percentage of imported soybeans is 
consumed for oil crushing which takes approximately 65%. 
There are about 1,030 crushers in Japan but those which 

crush soybeans are limited to only about 25 including eight 
larger companies which process about 80% of the total 
crushed.
 “The oil is used almost 100% for edible purposes. The 
meal is used for production of soy sauce, which takes the 
largest percentage; and for miso and tofu which use a smaller 
quantity. About 60% of the meal produced goes to the feed 
industry.
 “In addition to the above traditional soybean foods, 
a more recent product is soy fl our which is fast gaining 
popularity for various uses such as in bread, noodles, 
confections, ice cream, sausage, curry sauce and even in 
preparation of daily meals. It is well worth emphasizing 
that the noodle manufacturers association, comprising 
more than 8,000 members throughout Japan, has started a 
nationwide program with JASI’s support to recommend that 
all its members use 5% to 10% soy fl our to enrich wheat 
noodles which consume approximately 1 million tons of 
wheat fl our annually. From both the nutritional and money-
making standpoints many manufacturers have determined to 
use soy fl our because they have discovered it offers defi nite 
advantages. The long traditional habit of a 100%-white-
wheat-fl our noodle has thus been broken under the pressure 
of the necessity to catch up with the changing world. 
All soybean products so far cited are for human foods.” 
Address: Japanese-American Soybean Inst., 410 Nikkatsu 
International Building, Yurakucho 1-1, Chiyoda-ku, Tokyo.

1193. Madison Foods. Div. of Worthington Foods, Inc. 1964. 
Wholesale price list–order blank. Worthington, Ohio 43085. 
1 p. July 1.
• Summary: Products in Madison Foods line (now owned 
by Worthington Foods) include: Cheze-O-Soy [canned 
tofu]. Com-Pro. Dinner Morsels. Madison Burger. Not Meat 
(plain or tomato). Nu-Steaks. Stake-Lets. Vigorost. Yum. 
Zoyburger. Kreme-O-Soy [canned soymilk]. Soy Beans 
(Boston). Zoy-Koff (regular, or fi ne grind).
 Worthington now has warehouses in Portland, Oregon; 
Oakland, California (actually San Leandro); Washington, 
DC; and Madison, Tennessee. Address: Worthington, Ohio. 
Phone: 614-885-9511.

1194. Nichols, Teal. ed. 1964. Zen cookery. Chico, 
California: The Ohsawa Foundation. 83 p. Index. 22 cm. A 
second edition appeared in 1965.
• Summary: This is the earliest known macrobiotic 
cookbook written by an American, and its infl uence was 
profound.
 Note 1. The Nov. 1964 edition of Yin Yang magazine, 
published in Chico, California, announced that the book had 
been published that month (Nov.).
 “Acknowledgements: Our heartfelt gratitude goes 
to Lima Ohsawa, the foremost authority on Macrobiotic 
Cookery, without whose patient assistance and teaching 
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this book would not have been possible. Many of the 
recipes appearing in Zen Cookery are from her collection 
in an earlier edition of Zen Macrobiotics. The Editor 
wishes further to thank the following people for recipes, 
suggestions, and invaluable comments: Joanne Hirsh, 
Dorothy Salant, Nina Bauman, Cornellia Aihara, Penny 
Smith, Shayne Oles, Betty Kennedy, and Jane Andrews.”
 “Zen Cookery is a collection of recipes gleaned from 
the fi les of many people, all of whom have adjusted their salt 
intake to suit their own needs. Their recipes refl ect this.”
 Contents: 1. Grains. 2. Noodles. 3. Vegetables. 4. Soups. 
5. Sauces. 6. Salads. 7. Inspirations from around the world. 
8. Special dishes. 9. Miso soy bean paste. 10. Tamari soy 
sauce. 11. Breads. 12. Pancakes and crepes. 13. Pie doughs. 
14. Desserts. 15. Beverages.
 Note 2. This is the earliest English-language document 
seen (March 2012) that contains the term “tamari soy sauce.” 
It is also the earliest English-language cook book seen that 
contains the word “tamari” or the term “tamari soy sauce.”
 Each recipe is numbered. Recipes mentioning soy in 
recipe name (and a few other recipes introducing foods 
new to the USA): 2. Rice with tamari soy sauce. 3. Rice 
with aduki beans. 4. Rice & aduki pudding. 7. Sesame rice. 
9. Rice with chick peas (garbanzo). 21-28. Buckwheat 
recipes. 34. Bulghur. 48. Buckwheat noodles in soup (Soba 
with kombu). 50. Buckwheat noodles with fried bean curds 
[tofu]. 54. Buckwheat noodles with miso sauce. 55-56. 
Buckwheat noodles in kuzu sauce. 61. Udon with aduki. 
62. Carrot sesame nituke [nitsuke]. 75. Scallion nituke with 
miso (soybean paste). 76. Carrot and onion nituke with miso. 
77. Onion nituke with miso. 78. Vegetable miso stew. 79. 
Boiled pumpkin with miso. 80. Vegetable sauces with kuzu 
arrowroot (and tamari soy sauce).
 81. Vegetables with tamari soy sauce and tahini. 98. 
Jinenjo (5 recipes). 101. Miso-vegetable relish. 102. Aduki 
beans, black [soy] beans, chick peas. 105. Baked chick 
peas. 106. Buckwheat-aduki pancakes. 107. Udon with 
aduki beans. 108. Chestnut-aduki gelatine. 109. Chick pea 
party dip (with tahini and tamari). 110-118. Sea vegetables 
(kombu, nori, hiziki, wakame, most with tamari). 119. Clear 
broth (with tamari). 122. Tamari-vegetable broth. or stock. 
123. Miso soup (2 types). 124. Creamed miso soup. 125. 
Root vegetable soup with miso. 131. Soybean soup. 134. 
Wakame soup (with miso). 149. Sesame sauce. 150. Miso 
sauce. 151. Miso salad dressing. 152. Thick tamari soy 
sauce. 153. Tahini tamari soy sauce. 154. Onion tahini sauce 
(with tamari). 172. Wakame salad.
 189. Clam miso. 190. Scallop miso-lemon. 203 Miso 
spread [with tahini]. 204. Miso sauce [with tahini and orange 
rind]. 205. Sauce for vegetables [with black sesame and 
miso]. 206. Scallion miso. 207. Miso salad dressing. 208. 
Miso-vegetable relish. 209. Miso soup. 210. Udon with miso 
sauce. 211. Rice porridge with miso. 212. Deep fried miso 
balls. 213. Carrots and onions miso. 214. Vegetables miso. 

215. Tekka (2 types). 216. Tea with tamari soy sauce. 217. 
Tamari broth. 218. Stringbeans. 219. Dried radish (daikon). 
220. Shredded sea vegetables (hiziki). 221. Thick tamari soy 
sauce. 222. Tahini-tamari sauce. 223. Vegetables with tahini-
tamari soy sauce. 234. Aduki muffi ns. 238. Miso spread (for 
sandwiches). 239. Tahini-tamari spread. 246. Buckwheat 
aduki pancakes. 272. Aduki pudding. 273. Chestnut-aduki 
gelatine. 274. Kanten jello (with agar).
 291. Grain Milk (Kokkoh [Kokoh]; a fi nely ground 
combination of roasted rice, glutinous rice, oatmeal, 
soybeans, and sesame seeds). 294. Tea with tamari soy sauce 
(syo-ban).
 Note 3. This is the earliest document seen (Feb. 2005) 
that mentions Kokkoh (or Kokoh), a grain milk introduced 
by macrobiotics.
 Note 4. Tofu, amazake, and seitan are not mentioned 
in this book. 287 is Ohsawa Coffee (Yannoh) and 288 is 
Dandelion Coffee.
 Note 5. This is the earliest document seen (June 2000) 
that mentions the use of miso in a salad dressing (Nos. 151 
and 207).
 Note 6. In 1985, when writing a revised edition of this 
book titled The First Macrobiotic Cookbook, Herman Aihara 
wrote (p. v) that this 1964 edition, published by the Ohsawa 
Foundation of Chico, California, was fi rst the edition of the 
various subsequent and very infl uential books with this title.
 Note 7. This is the earliest document seen (March 2011) 
concerning Herman or Cornellia Aihara and macrobiotics (or 
soyfoods).
 Note 8. Along with soyfoods, this cookbook (and its 
many successors) also introduced numerous other basic 
Japanese foods such as aduki [azuki] beans (3-4, 102, 106-
08, 234, 272-73), sea vegetables of all types, and soba. 
Address: Chico, California.

1195. Product Name:  Kinako (Roasted Soy Flour).
Manufacturer’s Name:  Kanai Nissei Shokai. Later called 
Kanai Tofu Factory.
Manufacturer’s Address:  515 Ward Ave., Honolulu, Oahu, 
HI 96814.  Phone: 581305.
Date of Introduction:  1964.
New Product–Documentation:  Hawaii Directory of 
Manufacturers: Tofu (bean curd). 1964. Kanai Nissei 
Shokai, 515 Ward Ave., Honolulu, HI 96814. Phone: 
581305. Owners: Mr. and Mrs. Alton Noboyoshi Kanai. 
Tofu, aburage, konnyaku, natto, kinako. Employees: 11. 
Wholesale, retail, direct to customer.

1196. Ohsawa, G. 1964? Macrobiotics: The art of longevity 
and rejuvenation. New York, Paris, Brussel [sic], Tokyo: 
Ohsawa Foundation. Printed in the U.S.A. by Eastern 
Technical Publications (Boston & New York). 218 p. 
Undated. Index. 17 cm.
• Summary: This is the earliest known American printing of 
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“Zen Macrobiotics.” The word “Zen” was removed from the 
title at Michio Kushi’s suggestion. The cover is yellowish 
tan. The author is George Ohsawa.
 Contents: Foreword: Two ways to happiness through 
health. Preface: Health to peace. Books by the same author (7 
in French, 9 in Japanese, one in English, plus 4 periodicals). 
Table of contents. 1. Macrobiotics and Oriental medicine. 
Why I have written this book. What is the philosophy of 
the Far East? 2. What is my therapy? Unhappiness, illness, 
crime. Incurable disease. Three categories of cure. What we 
must not cure. Satori. Courage, honesty justice. Tolerance. 3. 
The six main conditions of health and happiness. 4. Nothing 
shall be impossible to you. You should have infi nite freedom. 
You must be your own doctor. 5. Ohsawa’s macrobiotic 
cuisine. 6. Principal foods: Rice, buckwheat, udon etc., 
millet, raw rice etc. (p. 62-71, with recipes). 7. Secondary 
foods (p. 72-103, with recipes): Nituke, soup (lotus root 
ankake, kuzu gruel, cracknel yuba), pie, gyoza (piroshiki), 
chapati, jinenjo (wild potato, tororo). Egyptian beans (chick 
peas, pois chiche), beans (boiled soy beans with miso, 
gomoku beans, goziru [gojiru] soup, aduki beans), corn, 
aduki (ogura vermicelli), goma-tohu [sesame tofu], aemono 
(salads), varieties (chou farci, buckwheat crepe), wild 
vegetables, seaweeds (shi kobu [shio kombu], kobu maki, 
fried kobu, musubi kobu, kobu soup, matsuba kobu, salmon 
head kobu-maki, hiziki with lotus root, hiziki nitsuke, hiziki 
with “age,” hiziki and soyabean, gomoku hiziki, hiziki 
rice), wild plants (dandelion leaves or root, aozu {wild 
spinach}, fuki), miso and tamari preparation (sauce miso, 
miso cream, muso [miso with tahini and orange peel], miso 
soup, carrot and onion au miso, vegetable au miso, oden au 
miso, buckwheat dango au miso, miso ae, tekka no. 1 and 2), 
syoyu [shoyu] (sakura rice, sauce au shoyu, sauce au sesame, 
bouillon au shoyu, ositasi [ohitashi], oatmeal cream, potage 
oatmeal, sauce bechamel a la sauce shoyu, mayonnaise a la 
sauce shoyu, sauce Lyonnaise; “Shoyu diluted with a little 
water is very good for Sasimi [Sashimi = raw fi sh] and fried 
oyster, tempura, fi sh Sukiyaki, tofu {vegetable cheese of 
soya beans}, etc.”), beverages (rice tea, wheat tea, dandelion 
coffee, Ohsawa Coffee {Yannoh; incl. roasted and ground 
rice, wheat, aduki, chick peas, and chicory}, Kokkoh {incl. 
roasted rice, glutinous rice, oatmeal, soya beans, and sesame 
seeds}, Mu tea, syo-ban {coarse green tea with soy sauce}, 
kuzu [cream, with shoyu] {“A good drink for everyone”}, 
aduki juice, radish [daikon] drink no. 1 and 2, ransyo {one 
beaten egg + 50% of traditional Ohsawa shoyu}, soba tea, 
umeboshi juice, ume-syo-kuzu, special rice cream).
 8. Special dishes. Desserts. 9. Yin and Yang. 10. 
Macrobiotic suggestions for various symptoms of disease 
(p. 131-36, with recipes): General suggestions (by disease), 
macrobiotic external treatment (tofu plaster, soya bean 
plaster, Dentie). 11. Specifi c curative dietary suggestions: 
Examples of diseases and their macrobiotic treatments. 12. 
Kokkoh: Macrobiotic food for baby. 13. On cooking. Salt. 

Folk medicine. Your history. Appendix: The case of Mr. 
E. (Cure in 10 hours). “Pro-forma death certifi cate of the 
American World Empire and its Gold Dynasty.”
 Ohsawa centers and friends (p. 217-18): England 
(Trustin Foods, London; Mrs. R. Takagi, London), France 
(Centre Ignoramus, Longue Vie, Guenmai [Genmai = brown 
rice], Yamato, Ohsawa-France; all in Paris). Germany 
(Miss M. Arnoldi, Heidelberg; Dr. P. Martin, Munich; Dr. 
Henning, Hamburg), Italy (Miss H. Onoda, Rome; Mrs. 
Baccolis, Rome), Japan (Nippon Centre Ignoramus, 8 
Kasumi-cho, Minato-ku, Tokyo; Shinsekai, Osaka), Brazil 
(Casa Longavida, Sao Paulo), Sweden (Miss Ilse Clausnitzer, 
Stockholm), U.S.A. (Ohsawa Foundation, 61, W. 56th 
St., New York; Ohsawa Foundation, P.O. Box 238, Chico, 
California; Chico-San, Inc., 64, 5th Ave., Chico, California; 
Musubi, 61, W. 56th St., New York–Macrobiotic Restaurant).
 This book is undated, but it contains clues as to when 
it was published. On page 190 is reference to an article 
in Time magazine dated 7 March 1960 about the sad state 
of health in the United States. Then on page 189, Ohsawa 
states: “Upon my arrival in the United States last November, 
I began my lectures on the philosophy and medicine of 
the Orient. I gave some in Los Angeles and San Francisco 
[California], but mostly in New York institutes and schools 
such as the Universalist Church, The New School for Social 
Research, Columbia University, New York City College, 
and the American Buddhist Academy. I have postponed my 
departure twice. But I am very happy as I have confi rmed 
my assumption: marriage between paradoxical philosophy 
of the Orient and the materialistic techniques of precision 
of American science, which must be realized for the infi nite 
freedom of Man and for world peace” (p. 189).
 Concerning the date of publication, which is not given 
in or on the book. One guess is about 1964, because when 
you do a printing of a book, you want to print enough to last 
for at least two years. This 1962 + 2 = 1964. A pretty weak 
reason! Carl Ferré (6 and 8 May 2011) states: I’ve done 
enough printing to know that the book printed in the USA 
uses the same plates as the second printing in Japan except 
for two changes. They added “Printed in the USA by...” 
(in a different type face) to the back side of the fi rst page, 
which is blank; and, they whited out “Zen” and the smaller 
“Macrobiotics” on the cover and title page and replaced both 
with one word: “Macrobiotics” (again, in a different type 
face). The rest of the book appears to be exactly the same as 
the second printing from Japan.”
 “My thinking is that 1964 is a pretty good guess 
because I believe it may have been arranged by the East 
Coast Group–thus, the word ‘Zen’ was off the title and it 
was printed by a printer in Boston and New York. This 
would be about the time Michio Kushi was getting settled in 
Massachusetts.”
 Note 1. These lines almost certainly describe Ohsawa’s 
fi rst visit to the United States. He arrived in November 1959 
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and stayed well into 1960.
 Note 2. All recipes in this book are numbered, from 
No. 1 (Unpolished rice, p. 162) to No. 816 (Rice plaster, p. 
136). The recipe numbers are identical to those published 
in the mimeograph edition of Zen Macrobiotics (also titled 
Macrobiotics–The Biological and Physiological Foundation 
of Zen Buddhism), published in early 1960.
 Note 3. The contents of this book is very similar to that 
of the earliest published edition of Zen Macrobiotics, which 
was printed in Japan and was 218 pages long.
 Note 4. The is the earliest known macrobiotic document 
that uses the word “Satori” (Enlightenment).

1197. Diser, Gleason M. comp. 1965. Glossary of soybean 
terms. Soybean Blue Book 25(6):18-21. March.
• Summary: This is the last issue of the Blue Book that 
contains “A glossary of soybean terms” (p. 18-21), a 
valuable section that has remained largely unchanged since 
it fi rst appeared in 1961. The section titled “Oriental foods” 
includes: Soy sauce (shoyu), soy milk, miso, tofu, frozen 
tofu, aburaage, kinako, namaage, ganmodoki, tempeh, natto, 
yuba, moyashi (soybean sprouts), vanaspati, ghee. Address: 
Minneapolis, Minnesota.

1198. Rawi, Ihsan el; Oey, Kam Nio. 1965. Soya-rice baby 
food. Paediatrica Indonesiana 5(1-2):606-08. Jan/June. 
Supplement. [7 ref. Eng]
• Summary: Saridele is a commercial weaning food made in 
a factory in Jogja (Central Java). It is powdered soya milk 
fortifi ed with vitamins and minerals. Animal trials (young 
albino rats) show that saridele has a high P.E.R. value, 
especially after adding rice fl our. A table compares the PER 
of whole milk, skim milk, Saridele, fried tempeh, and fried 
whole soybeans.
 The latter, which are the least expensive, are prepared 
as follows: Soak whole soybeans overnight in water (or for 1 
hour in hot water). Remove the hulls by rubbing and pour off 
the hulls. Drain and rise the soybeans, then drain until dry. 
Deep fry the soaked whole soybeans in hot cooking oil until 
golden brown in color. Then grind or pound the fried beans.
 “The combination of tempeh and red rice is a daily 
food for adults and older children.” There is no reason why 
it cannot be made into a porridge and served to younger 
children after weaning. Address: Nutrition Inst., Ministry of 
Health, Jakarta, Indonesia.

1199. Kushi, Michio; Fulton, Robert E.; Blum, Cecil. 
eds. 1965. Macrobiotics study report: The way of life 
according to the order of the universe. Vol. 1. Cambridge, 
Massachusetts. East-West Institute. 41 p. 27 cm. [4 ref]
• Summary: Contents: Seven principles of the order of 
the universe. Twelve theorems of the unifying principle 
(both, inside front cover). Editorial, by the 3 editors. 
Cigarettes and cancer, by George Ohsawa (age 73), founder, 

world macrobiotic movement [Conclusion: smoking is 
yangizing; smoking cures cancer]. The new discovery of the 
transmutation of the atom, by Michio Kushi, Director, East 
West Institute [he has given numerous lectures for the past 
8 years in New York, Boston, Philadelphia {Pennsylvania}, 
and Washington, DC; discusses Louis Kervran and Sanehide 
Komaki]. My conclusions in biological research, by Kikuo 
Chishima, M.D., Prof., Gifu Univ., Japan. Thoughts of man, 
by Michio Kushi. Love, by George Ohsawa.
 What is macrobiotics?, by Roger E. Fulton, Cambridge, 
Massachusetts. Order of the macrobiotic diet (from No. 7 to 
No. -3). One week’s menu (No. 7) for health and happiness, 
by Aveline Kushi (p. 29-30); includes miso soup, azuki 
beans, bulgur with tahini sauce, and sesame rice. Sakura 
meshi (rice with tamari). “1. Grain: Brown rice, whole 
wheat, buckwheat,... azuki beans. “2. Seasoning: Sea salt, 
tamari (soy sauce), miso (soy bean paste), gomashio (roasted 
sea salt and sesame seeds mixed), kuzu, umeboshi (salted 
plums), sesame oil, corn oil. 3. Beverage: Grain coffee, 
bancha tea, mu tea, dandelion tea, etc.” Note 1. This is a 
vegan menu. Note 2. This is the earliest English-language 
document seen (Dec. 2006) that uses the term “salted plums” 
to refer umeboshi salt plums.
 EWI news (a chronology of events from Sept. 1964 to 
the present). Miraculous events [and cures]. Leprosy cured in 
Argentina. Testimonials. Open letter to Dr. Frederick Stare, 
Harvard School of Public Health, by Simone Billaudeau. 
George Ohsawa’s schedule (May to Aug. 1965). Literary 
contributions. Financial contribution and subscription. 
Announcement: 1965 Macrobiotic summer camp. Useful 
addresses: USA, Brazil, Argentina, Sweden, Belgium, 
France, Germany, England, Spain, Italy, India, Japan. Key 
CI = Centre Ignoramus. E = Editor. R = Restaurant. MC 
= Macrobiotic Camp. MF = Macrobiotic Foods. MFF = 
Macrobiotic Foods Factory. OC = Ohsawa Center. OF = 
Ohsawa Foundation. Classifi cation of yin and yang (inside 
back cover). Poem titled “Wind chimes” by Cecil Blum on 
back cover (11 June 1965).
 EWI News: 1964 Sept.–After the Macrobiotic Summer 
Camp on Martha’s Vineyard, Michio Kushi and his family 
moved from the Island to Cambridge, Mass. For the previous 
year, Mr. Kushi’s lectures were conducted almost every 
month in Boston at the Mattson Academy of Karate. George 
Ohsawa was also in Boston and Martha’s Vineyard in 1964. 
In Sept. 1964, East-West Institute was incorporated as a non-
profi t educational establishment. Mr. David Levin and Mr. 
Ramsay Wood initiated it with several others. Address: East-
West Institute, 101 Walden St., Cambridge, Massachusetts.

1200. Byrd, Tom. 1965. Pioneer agronomist saw soybean 
potential in state [Charles Burgess Williams]. News and 
Observer (Raleigh, North Carolina). Aug. 16. p. 17.
• Summary: “What satisfaction C.B. Williams would 
probably get if he could ride across the green fi elds of North 
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Carolina today!
 “On almost every farm, he would see evidence of a 
dream come true.
 “Charles Burgess Williams was a man who in one 
respect lived before his time. He had a vision for the farmers 
of North Carolina and that vision centered around the 
soybean. He promoted the soybean for more than 50 years. 
And at time of his death, it looked as if much of this effort 
had been in vain.
 “Flourishing: But now the story is different. The 
soybean has taken hold. It is growing, fl ourishing, and, in 
fact, providing one of the brightest spots in the nation’s 
agricultural economy.
 “C.B. Williams (1871-1947) earned many distinctions 
in life. Born at Shiloh in Camden County, he was a member 
of the fi rst class at North Carolina A. and M. College, 
now N.C. State University at Raleigh. He was captain of 
the university’s fi rst football team, its fi rst instructor in 
chemistry, its fi rst head of the agronomy department and its 
fi rst dean of agriculture.
 “All told, he was to serve the university for 53 years, a 
record that is yet to be equalled. It is said that in his prime 
he knew more about the crops and soils of North Carolina 
than any other man. Williams Hall, the university agronomy 
building, is named for him.
 “Almost Alone: It was the soybean, however that was to 
occupy a special place in the life of this pioneer agronomist. 
He became convinced early in his career that the soybean 
was one of the most valuable plants ever to come to North 
Carolina. At that time, Williams stood almost alone in his 
convictions; his was a voice in the wilderness. Few trained 
agronomists, even in the U.S. Department of Agriculture, had 
yet seen the potential of this plant. Williams saw that all new 
introductions of soybeans were tested in North Carolina. he 
conducted variety demonstrations, fertilizer demonstrations 
and breeding work. He wrote pages of copy for newspapers 
and farm Magazines extolling the virtues of soybeans. He 
used the old Farmers’ Institutes and their successors as part 
of his campaign.
 “Not only did he encourage farmers to grow soybeans, 
but he urged oil mills to buy the beans for crushing purposes, 
and he made suggestions to manufacturers about using the 
beans for varnishes, paints and other purposes.
 “The late Frank Jeter, who was associated with Williams 
for 40 years, once wrote in his capacity as agricultural 
editor at N. C. State: “’Many a time, I have seen the learned 
agronomist crunching a bit of cracker or cookie made from 
soybean fl our... He claimed it was delicious. Perhaps if 
he had let his claim remain at ‘nourishing’ and left off the 
matter of taste, he would have been more successful in 
having soy fl our adopted as a staple item of diet.’
 “Williams’ interest in soybeans probably stemmed from 
his boyhood days on a Camden County farm. The plant had 
been brought into the area a few years before. Williams 

himself once said that the fi rst soybeans coming to North 
Carolina had been brought to Hyde County about 1870 by 
an old sea captain from the Orient. They later spread to other 
coastal locations. Growers called them ‘Japan peas,’ ‘coffee 
berries’ and other names.
 “In a way Williams was successful with his promotional 
campaign. North Carolina adopted the soybean for a brief 
period. Some new verities were originated; studies were 
made as to shattering; the two-wheel mechanical soybean 
harvester was invented; and the place of the bean in crop 
rotations was investigated.
 “First Oil Plant: A signifi cant milestone was reached 
on Dec. 13, 1915. On that date the Elizabeth City Oil and 
Fertilizer Company changed over from crushing cottonseed 
to crushing soybeans. This was the fi rst commercial 
manufacturer of soybean oil and meal in the United States.
 “But then trouble set in. As soybeans began to spread 
from the coastal lowlands, tobacco growers said the land 
was made too fertile by the legume. Other kinds of troubles 
seemed to follow the bean when it was planted for a number 
of years on a farm. Tobacco growers did not know about 
crowding more plants on the more fertile soil or balancing 
the increased nitrogen, with more phosphate and potash.
 “So soybeans lost favor in North Carolina. The Midwest 
took them on.
 “Editor Jeter observed shortly after Williams’ death 
in 1947: ‘He was not a man who could be rushed into rash 
statements (about) his convictions... I think... he... (was) 
somewhat disappointed in his fellow North Carolinians who 
would not see in the soybean the crop what he believed it to 
be.’
 “Large Acreage” If only Williams could have lived a 
few more years! The tide had already begun to turn by 1947. 
Soybeans were coming back to North Caroline in a manner 
that probably would have exceeded his fondest dreams.
 “This year, Tar Heel farmers are expected to plant nearly 
900,000 acres of the crop. Only tobacco and cotton will bring 
them more cash income.
 “Nationally, the soybean has become the country’s 
greatest oilseed crop. It has overtaken such traditional crops 
as wheat, cotton and tobacco as America’s chief earner of 
dollars in the export market.
 “Production continues to expand. Prices remain good. 
There are no burdensome surpluses. Truly the soybean is an 
abnormality in this area of farm plenty.
 “Many Uses: Williams’ dream of soybean cookies and 
soybean fl our for human consumption has not materialized, 
at least not in the United States. But it is doubtful if many 
Americans go through many days each year without using a 
soybean product.
 This versatile little legume now provides about two-
thirds of all domestic vegetable oil. From this oil comes 
such things as margarine, shortening, salad dressing, paints, 
detergents and industrial chemicals. About three-fourths 
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of all oilseed meal for livestock and poultry comes from 
the soybean. Separated soybean protein is used in such 
things as adhesives, paper coatings, textile sizing and other 
manufactured products.
 “And looking to the future, scientists see in the soybean 
the hope for getting more protein for the half-starved peoples 
of the world.”

1201. Sellschop, J.P.F.; Niekerk, B.F. van. 1965. Soybeans 
are in demand. Farming in South Africa 41(6):52-55. Sept. 
[2 ref]
• Summary: In South Africa roasted soybean meal “used 
to be generously included in the diet of certain classes 
of labourers in gold and coal mines. They are now used 
largely for the manufacture of certain patent foods, and 
the extraction of oil. The oil is processed for cooking 
purposes, for use in paints, and for other industrial purposes. 
The protein-rich meal is used to feed livestock. “Shelled 
immature soybeans are sometimes used, as a vegetable.”
 Soybeans are a good crop to rotate with maize, kaffi r 
corn, and wheat to help prevent root and stem diseases. They 
are an important hay crop in humid localities, they smother 
weeds (such as watergrass), and they are not attacked by the 
witchweed plant parasite. Soybeans are more resistant to 
frost than cowpeas, velvet beans, and groundnuts. The most 
suitable areas for soybean production are the warmer, more 
humid maize-producing areas of South Africa, where the 
annual rainfall exceeds 550 mm (22 inches) per annum, and 
where the elevation is less than 5,000 feet above sea level.
 “Areas that have produced considerable quantities of 
soybeans recently are the districts of Piet Retief, Waterverg-
Potgietersrus, Delmas, Lydenburg, Klerksdorp-Fentersdorp, 
and Richmond and Ixopo in Natal.” A map with dots shows 
the main soybean producing areas in South Africa; they are 
in the northeast, in Transvaal and Natal.
 Details on soybean cultivation are given: Soil, fertilisers, 
inoculation of the seed, soil preparation, planting time, 
implements, seed quality, harrowing and cultivation, 
harvesting, storage, yields, hay and silage, disposal [sale]. 
On dryland, yields of beans average 2,000 to 2,400 lb per 
morgen (1 morgen = 2.1165 acres). The yield of hay is about 
3 to 8 tons per morgen and the yield of green silage material 
about 5 to 15 tons. Address: Agricultural Research Inst., 
Potchefstroom, South Africa.

1202. Sakurazawa, Nyoiti [Ohsawa, George]. 1965. You 
are all sanpaku. English version by William Dufty. Hyde 
Park, New York: University Books. 224 p. Index. 22 cm. 
First paperback edition published in 1980 by Citadel Press, 
Secaucus, NJ.
• Summary: Contents: Introduction. The divine ritual. A land 
of sanpaku. Faith and medicine. The cause. The cure. The 
daily check-up. Food and sex. Prayer and fasting. The sacred 
act. About salt. About sugar. About milk. About liquids. 

About chewing. About principal foods. Soulfood: Brown 
rice, rice cream, buckwheat, buckwheat cream, wheat, cous 
cous, chapati, millet, raw rice, bread, gomasio [gomashio] 
(sesame salt), umeboshi plums, miso and shoyu, tahini, 
miso cream, about tea, coarse green tea (bancha), soya ban 
(coarse green bancha tea with soy sauce), mu tea, lotus 
tea, lotus tea, mint tea, thyme tea, Ohsawa coffee (Yannoh; 
made of rice, wheat, aduki beans, chick peas, chicory, and 
a little oil), Dandelio (dandelion coffee substitute), kokoh, 
kuzu, umeboshi juice, ume syo kuzu (umeboshi + shoyu + 
kuzu), aduki juice, radish drink (daikon #1 and #2), special 
rice cream, brown rice tea, wheat tea. The oneness of the 
universe [Ohsawa’s profound and beautiful credo]. Tables: 
1. Macrobiotic table of daily food in order of yin to yang. 
Note: The most yin foods are indicated by 3 downward-
pointing triangles; the most yang foods by 3 upward-
pointing triangles. Beans (except aduki) are quite yin, being 
symbolized by 2 downward-pointing triangles. Eggplant, 
tomato, and potato are the most yin vegetables. The most 
yang cereal is buckwheat, followed by rice. 2. Physical 
phenomena–Yin/yang table. Biographical note on Ohsawa 
(p. 213-18).
 This was the fi rst popular book in English to explain the 
principles of macrobiotics. “Sanpaku describes a condition 
in which they white of the eye can be seen between the pupil 
and the lower lid as the subject gazes directly forward. This, 
we quickly learn, connotes a grave state of physical and 
spiritual imbalance.” It is the Oriental sign of impending 
disaster.
 Introduction (p. 19-20): “After reading Ohsawa’s book 
it struck me once more that in my extensive experience with 
U.S. physicians, I could not remember a single doctor, out 
of dozens who treated me, who had ever shown the slightest 
curiosity about what I ate and drank.”
 Pages 165-66: “About Sugar: “I am confi dent that 
Western medicine will one day admit what has been known 
in the Orient for years: sugar is without question the number 
one murderer in the history of humanity–much more lethal 
than opium or radioactive atomic fallout–especially for those 
people who eat grain as their principal food. Sugar is the 
greatest evil that modern industrial civilization has visited 
upon the macrobiotic countries of the Far East and Africa. 
Sugar turns to water and CO2 in the body, it decreases yang 
elements in the blood and increases the ratio of K to Na. It 
is the most yin of all products used as human food and is the 
direct cause of numerous fatal diseases.”
 Soy-related recipes and information include: Soya bean 
plaster (p. 140). Tofu plaster (p. 141; tofu is called “white 
soya bean cheese”). Tekka [miso] for anemia and general 
weakness (p. 143). Miso and shoyu (p. 190). Miso cream 
(with tahini, p. 190-91). Soya ban: Coarse green bancha tea 
with soy sauce (p. 194). Ume syo kuzu (p. 199; a proven 
medicinal beverage [made from umeboshi, shoyu, and 
kuzu]).
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 About milk (p. 169): “There is no reason for man to 
live on the milk of an animal–especially an animal inferior 
to him biologically and intellectually.” People of the Orient 
avoid milk “because they respect the biological natural laws 
of the Order of the Universe... Once the young offspring of 
animals have their teeth and are weaned from nursing, they 
no longer drink milk... No animal ever does.” “The quality 
and quantity of a mother’s milk controls her child’s destiny. 
In cases where the mother’s milk is not available, babies 
can be fed with Kokoh–a macrobiotic cereal milk made with 
roasted rice, glutinous rice, oatmeal, soya beans and sesame 
seeds reduced to powered form” (see recipe p. 198).
 About Mu Tea (p. 194): “This is the most Yang of 
beverages. It contains the legendary herb ginseng–the 
most Yang of all herbs used to make tea and fi fteen other 
medicinal plants: peony; root of Angelica; sea thistle; 
carthanne; rush; ginger; hoelen; japonica; licorice; cinnamon; 
bitter orange rind; rehmanial radix [rehmannia radix]; 
moutan cortex [the root bark of Paeonia suffruticosa]; 
carophyll fl os and persical semen [semen persicae]. The 
word mu means space or infi nity in Japanese, and Mu tea 
is so named because it is the beverage for development of 
superior judgment. It is usually obtainable only through 
macrobiotic channels and comes in small packages...” Note: 
This is the earliest document seen (Aug. 2017) that lists all 
the ingredients in Mu Tea.
 Miscellanea: The Ohsawa Foundation at 317 Second 
Avenue in New York City, located on the fi rst fl oor of an old 
tenement, had a 4-table restaurant in the front and a kitchen 
in the rear. There were several macrobiotic restaurants in 
Paris, plus a tiny macrobiotic food store named Les Trois 
Epis and the Librarie Ohsawa, both on Rue Lamartine Guy 
Massat was editor of the French monthly journal Yin/Yang. 
The author: “I could not remember a single doctor, out of 
dozens who treated me, who had ever shown the slightest 
curiosity about what I ate and drank.”
 “The stark facts presented to the President of the U.S. by 
his Special Commission on the Nation’s Health in December 
of 1964 are staggering: In 1963 heart-artery disease caused 
55% of all U.S. deaths, and cancer 16%. Strokes 210,000; 
diseases of arteries outside the brain combined with diseases 
of the heart to kill 793,000. Cancer killed 285,000” (p. 
66). Occidental medicine is symptomatic medicine; it does 
not seek to cure the basic causes. And it is microscopic/
analytical. It seeks the truth in a maze of details; but the 
“truth is whole.” The “ultimate cause of every illness is 
violation of the order of the universe through ignorance 
or through arrogance,...” (p. 80-81). “Disease is a divine 
warning, a message from nature seeking to guide us to the 
correct path” (p. 98). The essential factor in the proper 
nutrition of the human body is the proper proportion of Yin 
and Yang. The best proportion of Yin/Yang or Potassium/
Sodium is 5 to 1. All those foods whose K/Na ratio is greater 
than 5 to 1 are Yin. The books ends with a “Biographical 

Note: Sakurazawa-Ohsawa” who is said to have “published 
some 300 works in Japanese and more than 20 books in 
Western languages, principally French.” His wife, Lima, is a 
professor of traditional Japanese music. There is a selected 
bibliography of Ohsawa’s books, especially those published 
in French. Address: New York.

1203. Chang, K.C. 1965. Progress on nutrition in China. In: 
Transactions of the Far East Symposium on Nutrition (2nd). 
Taipei, Taiwan. v + 332 p. See p. 87-89. Held May 18-25, 
1964. 24 cm.
• Summary: Page 88: “Next, I shall touch briefl y on two 
research projects. One is the feeding of infants with toasted 
full-fat soy foods; this project has been conducted by the 
Medical College of the Taiwan University. A high percentage 
of babies between the ages of 6 months and 3 years are 
undernourished in Taiwan. This retarded growth begins 
during weaning when the mother’s milk becomes insuffi cient 
or is completely lacking. The reason is obvious since we lack 
a cheap and protein-rich food adequate for baby feeding.” 
“Recently, Dr. Gyorgy fed infants solely with toasted full-fat 
soybean fl our. The results indicated that the toasted whole 
bean fl our is nutritionally better than a soybean extract, such 
as soybean milk. Through the support of UNICEF, we have 
set up a nursery, admitted 19 normal babies 1 to 7 months of 
age, and fed 15 of them with three kinds of full-fat soybean 
formulas; a cow’s milk formula was used as a control. Two 
of the soy formulas were formulated in the laboratory of the 
Taiwan University. They contain rice fl our besides soybean 
fl our. Right now, 12 infants have completed the 6 months’ 
feeding period. Growth of soybean formula-fed infants is 
rather superior both in weight and height to the average of 
normal Chinese infants. They also showed no abnormality 
in blood chemistry.” Address: PhD, Director, Dep. of Health 
Administration, Ministry of Interior, ROC [Taiwan].

1204. Huang, Po-Chao; Lue, H.C.; Tung, T.C.; Wei, H. 1965. 
Feeding of infants with toasted full-fat soy food in Taiwan. 
In: Transactions of the Far East Symposium on Nutrition 
(2nd). Taipei, Taiwan. v + 332 p. See p. 110-114. Held May 
18-25, 1964. 24 cm.
• Summary: “Conclusion: Full- fat soybean fl our formulas 
which also contain rice fl our, sugar, salt, and vitamin 
mixtures are able to support normal growth of infants for a 
6 month period starting at the age of 1 to 6½ months. Body 
weight and height gains, and nutrient levels of blood samples 
of babies fed soybean formulas are comparable with those 
of babies fed cow’s milk. Therefore we consider that this 
kind of soybean-rice formula can be safely used as a milk 
substitute in infant feeding.” Address: Biochemistry Dep., 
College of Medicine, National Taiwan Univ., Taipei, Taiwan.

1205. Juliano, Bienvenido O. 1965. The proteins of rice 
grain. In: Transactions of the Far East Symposium on 
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Nutrition (2nd). Taipei, Taiwan. v + 332 p. See p. 115-23. 
Held May 18-25, 1964. 24 cm. [21 ref]
• Summary: Page 122: “Scrimshaw: I would like to 
comment fi rst on the use of full-fat soy food which has been 
successfully used here. Recent reports from Dr. Graham 
in Peru and Dr. Behar at INCAP have showed similar 
and satisfactory results. It was pointed out at the Oilseed 
Conference in Japan that one can use full-fat soya fl ours 
because soya is relatively low in fat (it is just barely an 
oilseed meal) but one can’t do the same thing with peanut 
or cotton meals, quite apart from the gossypol problem. You 
are also fortunate in the Far East in that rice is a particularly 
good cereal. As Dr. Juliano has pointed out very clearly, it 
is a particularly good cereal to combine with oilseed meals, 
including soya, because it doesn’t reduce the nutrient value 
of the meal.” Address: Assoc. Chemist, International Rice 
Research Institute, Los Baños / Los Banos, Philippines.

1206. Meager, A.E. 1965. The contribution of UNICEF to 
the nutritional needs of women and children. In: Transactions 
of the Far East Symposium on Nutrition (2nd). Taipei, 
Taiwan. v + 332 p. See p. 304-ZZ. Held May 18-25, 1964. 24 
cm. [21 ref]
• Summary: Page 308: “(4) Testing of new processing 
methods and of low-cost food formulations using full-fat soy 
fl ours in Indonesia, Peru, and Taiwan.”
 “(6) Exploration of new production methods for infant 
foods based on traditional fermentation procedures, with 
specifi c reference to soybeans. Under this program UNICEF, 
in collaboration with the World Food Program, will assist 
in a number of demonstration projects, the objectives 
of which will be to produce and develop effective local 
distribution of special food mixtures designed to meet the 
needs of preschool children.” Address: Program Offi cer, Asia 
Regional Offi ce, UNICEF, Bangkok, Thailand.

1207. Brandemuhl, William. 1965. Soybean utilization in 
Japan. San Francisco, California. xxii + 478 p. Unpublished 
manuscript. Illust. No index. 28 cm. [189 ref]
• Summary: A superb, in-depth, pioneering study, based 
on extensive original fi eld research in Japan. It is carefully 
documented with hundreds of original interviews and 
published sources properly cited in two different lists of 
sources (numerical and alphabetical) Contains 30 tables and 
190 excellent photos–including 7 of the author.
 Table of contents: Preface. Notes. List of tables. List 
of fi gures. Map. Part I: Background. 1. The soybean: Birth 
and spread (legend, botanical inception, Nagata’s theory of 
origin, spread to Japan and beyond, the American story).
 Part II: Japan’s production and supply of soybeans. 1. 
Japan the country and supply of domestic soybeans (Japan 
the country, domestic soybean production, planting and 
harvesting, marketing domestic soybean). 2. Importation of 
Red Chinese soybeans (background, mechanics, advantages, 

and prospects). 3. Importation of U.S. soybeans (history, 
method and mechanics of importation, the American 
shippers, concluding comments on importation). 4. 
Distribution (use in brief, super-wholesaler, wholesaler, 
retailer wholesaler, Japan’s grain exchange).
 Part III: Soybean utilization in Japan. 1. Utilization of 
soybeans for oil and meal (oil crushing history, soybean 
source, delivery of soybeans, the crushing industry, 
liberalization of soybean oil and meal, oil utilization in 
Japan, meal utilization in Japan). 2. Tofu (history, use 
of soybeans, manufacture, the tofu factory, marketing 
tofu products, recently developed tofu products, tofu as 
food, concluding comments). 3. Miso (importation, home 
production of miso, quantity of miso produced, soybean 
used for producing miso, kinds of miso, fermentation 
time, comparison of miso fi rms, manufacturing, packing 
and marketing, price, instant miso, use of miso, miso 
consumption outlook). 4. Shoyu (introduction, production 
and manufacturers, manufacture, raw materials, preparation 
of raw materials for natural shoyu, preparation of materials 
for chemical method shoyu, preparation of materials for 
mixed method shoyu, fermentation, fi ltering and pressing, 
sterilization, bottling, price, use of shoyu, miscellaneous 
shoyu products, concluding comments). 5. Natto 
(description, history, Daitokuji natto, the natto industry, 
consumption, natto soybeans, processing, making cost and 
price, marketing, use of natto, problems, new ideas and natto 
products). 6. Frozen tofu (history, development, frozen tofu 
soybeans, processing, freezing, defrosting, drying, treatment 
with ammonia and packing, marketing, preservation, use). 7. 
Kinako. 8. Yuba (history and development, the plight of the 
yuba industry, soybeans for yuba, manufacture, classifi cation 
of yuba, use). 9. Tsukudani and nimame (description, 
soybean tsukudani, nimame). 10. Hamanatto (history, 
manufacture, use). 11. Edamame. 12. Moyashi [bean sprouts] 
(manufacture, use). 11. Miscellaneous products (fermented 
soybean curd, MSG–monosodium glutamate, confectionary 
products {roasted soybeans for Setsubun, soybean candy, 
isonori, mameheto, shinseimame, suhama}, other products). 
Conclusion. Sources (numerically arranged). Sources 
(alphabetically arranged).
 Tables: 1. U.S. soybean production, 1924-1963. 2. 
United States, Red China, and world production of soybeans 
(bushels), 1950-1963. 3. U.S. soybean importation, 
exportation and amount processed for oil and meal, 1924-
1963. 4. U.S. exportation of soybeans (1,000 bushels) 
total, by continent, and to six largest importing countries, 
1958-1962. 5. Japan’s soybean acreage, production, and 
merchandising rate. 6. Japan’s importation of soybeans, 
total, and Red China’s portion, 1945-1963. 7. Japan’s total 
importation of soybeans and U.S. portion, 1945-1963. 8. 
Soybean usage in Japan, 1963. 9. Japan’s processing of 
oilseeds, 1963. 10. Crushing capacity of selected Japanese 
oilseed crushers. 11. Eight largest crushers of soybeans 
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and amount of soybeans crushed per month in 1963. 12. 
Total quantity of soybeans crushed in Japan, 1950-1963. 
13. Japan’s daily per capita intake of edible fats and oils. 
14. Japan’s consumption of edible fats and oils, 1945-1961. 
15. Use of soybean meal. 16. Chemical composition of tofu 
and aburaage. 17. Quantity of soybeans and soybean meal 
used for tofu-aburaage productions (all Japan), 1950-1963. 
18. Miso production and quantity of soybeans and soybean 
meal used, 1950-1963. 19. Composition of miso. 20. Daily 
per capita consumption of miso in Japan, 1950-1963. 21. All 
Japan production of shoyu and use of soybeans and soybean 
meal, 1950-1963. 22. Composition of shoyu. 23. Yearly per 
capita consumption of shoyu, 1950-1963. 24. Composition 
of natto. 25. Production of frozen tofu and use of soybeans. 
26. Composition of frozen tofu. 27. Yearly per capita 
consumption of frozen tofu. 28. Composition of kinako. 29. 
Composition of yuba. 30. Monosodium glutamate production 
and use of soybeans and soybean meal. Continued.
 This typed manuscript was sent to Soyfoods Center in 
July 2004 by Tomoko Brandemuhl, the wife of the author. 
About the author (based on several interviews with Tomoko, 
July 2004): William Victor Brandemuhl was born on 30 Nov. 
1940 at Iron Mountain, Michigan. He grew up in Florence, 
Wisconsin, then attended the University of Wisconsin at 
Madison. He roomed for 3-4 years with various Japanese 
cancer researchers at the university. He also became close 
to Tomoko Arai (born 12 Dec. 1937 in Tokyo), a Japanese 
woman, who was doing graduate studies in social work 
there as a Rotary International Fellowship student. William 
initially intended to graduate in June 1962, but stayed an 
extra year in order to pursue independent studies in Japanese 
language and soybeans. He became interested in the soybean 
and its history in an anthropology class taught by Dr. R.J. 
Miller; William fi nished his excellent research paper on 
soybeans in Jan. 1963. He also took one year of Japanese 
language instruction (night classes). William graduated in 
Jan. 1963 with a BSc degree in economics.
 William obtained a grant (no strings attached) from 
Honeymead Products Co. of Mankato, Minnesota, to study 
soybean utilization in Japan. Only one American had studied 
this subject in Japan after World War II–Allan K. Smith of 
the USDA, who visited Japan and wrote short but detailed 
reports in 1948-49 and 1958. In Jan. 1963 Brandemuhl 
arrived in Japan and became a research fellow at the 
Department of Agricultural Economics, Kyoto University, 
Kyoto, Japan. Between Feb. 1963 and May 1964 (15 
months) he conducted fi eld research on soybean utilization 
in Japan. In June 1963 (after William had been in Japan for 4 
months), Tomoko completed her graduate studies, graduated 
from the University of Wisconsin, and (since her scholarship 
was fi nished), returned to Japan–to be with William and 
to help him with his research in Japanese, which he spoke 
only moderately well. She traveled with him throughout 
Japan and translated for him during the many interviews he 

conducted. At each destination, she spoke about America to 
the local Rotary club–which paid her transportation, room, 
and board. William’s monthly check from Honeymead paid 
for his room and board–but not for his travel and research, 
so he had to work part time doing English translation for a 
Japanese company. On trips, he took many photos using his 
expensive Nikon camera. Tomoko’s family lived near Kobe, 
where she and William were married on 8 Aug. 1964–three 
months after he fi nished his fi eld research. Several days after 
the marriage, they returned to the USA to visit his parents in 
Florence, Wisconsin, and enjoy a wedding party there.
 William now knew he wanted to pursue a career in 
international business. He was soon offered a job at Crocker 
Citizen National Bank (International Division) in San 
Francisco, California. They drove to San Francisco and got 
an apartment at 1701 21st Avenue; he began work that fall, 
and was soon learning the basics of international business. 
Every evening after work at the bank he returned home to 
work on transforming his fi eld notes into a manuscript. As 
he wrote the rough draft, Tomoko (a skilled pianist but not a 
skilled typist) typed it on a manual typewriter. The next day 
he would correct any mistakes and she would retype each 
page into fi nal form. In 1965 he had the best carbon copy 
bound and sent it to Honeymead; he kept the original. It was 
never published and he received no academic credit for it.
 On 26 May 1966 their fi rst son and only child, Konrad 
Victor Brandemuhl, was born in San Francisco. They bought 
a house in Pacifi ca. In 1967 he was offered a job with 
Caterpillar Tractor Co. (International Div.) in Peoria, Illinois. 
In 1968 he moved with his boss to work at Allis-Chalmers 
Manufacturing Co., West Allis, Wisconsin. In 1969 he was 
transferred to Tokyo, Japan, as Far East Representative of 
the company. In 1970 he was transferred to Singapore as Far 
East Manager of the company.
 William and Tomoko later lived for about 10 years 
near Tokyo, Japan (mostly in Mitaka), and for a while in 
Singapore. Over the years he showed his typescript on 
“Soybean Utilization in Japan” to many people, but nobody 
was interested. In 1986 he started his own trading company, 
specializing in textiles, natural rubber, latex thread, and 
various machine mechanisms. Tragically, William died on 
2 April 1998 in Bangkok, Thailand, of pneumonia, during 
a business trip. He loved the excitement of international 
business and interaction with people of different cultural 
backgrounds. Address: San Francisco, California.

1208. Brandemuhl, William. 1965. Soybean utilization in 
Japan: Figures (Document part). San Francisco, California. 
xxii + 478 p. Unpublished manuscript. 28 cm. [189 ref]
• Summary: 1. Black soybeans from Japan’s Tanba region 
and American Harosoy soybeans. 2. Soybeans growing on 
a dike. 3. Soybean plants drying on rack. 4. Soybean plants 
drying just prior to harvesting. 5. Soybean plants drying just 
prior to harvesting. 6. Soybean harvester. 7. Depodding rack 
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and pod fi lled stalk. 8. Depodding soybeans. 9. Entrance 
to the Red Chinese Trade Fair held in Tokyo, during April, 
1964. 10. One of the agricultural exhibits at the Chinese 
Trade Fair (corn and soybeans). 11. Soybeans and soybean 
plants exhibited at the Chinese Trade Fair. 12. Soybeans and 
other bean products that Red China is capable of exporting 
(exhibition at the Red Chinese Trade Fair). 13. Soybeans 
on display at retail store. 14. Soybeans on display at retail 
store. 15. Barge unloading soybeans at oil mill. 16. Barge 
unloading soybeans at oil mill. 17 Soybean tank receiver at 
oil mill. 18. Multi-spout soybean feeder at barge side. 19. An 
oil gift assortment.
 20. Selling oil at a small oil retail shop. 21. Dispensing 
oil. 22. Selection of oil at oil retail shop (notice birds in 
cage at right). 23. Vegetable oil displayed with petroleum 
products. 24. Vegetable oil displayed with petroleum 
products. 25. Bottling facilities at oil wholesaler’s. 26. 
Bottling facilities at oil wholesaler’s. 27. Prepackaged oil 
products displayed at wholesaler’s. 28. Seafood fried in 
soybean oil. 29. Selling soybean oil fried products. 30. 
Temperature controlled fryer. 31. At a chicken farm. 32. 
Handling 20 kilograms bags of chicken feed. 33. Soybean 
meal on top of other components of mixed feed prior to 
hand mixing. 34. Bag fastener for mixed feeds packed at 
wholesaler. 35. Fermenting agent for bakery (contains equal 
quantities of soybean fl our, yeast, and water). 36. Silk worms 
eating mulberry leaves. 37. Silk worms eating soybean 
protein mixed with mulberry leaves. 38. Tofu. 39. Soybean 
grinder.
 40. Soybean grinder. 41. Soybean grinder. 42. Open 
pit live steam cooker. 43. Open pit wood-stoked cooker. 
44. Okara tank and press. 45. Outdated okara press. 46. 
Tonyu [soymilk] receiving tanks (precipitation tanks). 
47. Removing water from precipitating curd. 48. Pressing 
tofu with stone weights. 49. Yakidofu. 50. Yakidofu being 
dippered into a shaping box. 51. Mechanical press for 
pressing yakidofu. 52. Cutting yakidofu. 53. Roasting 
yakidofu. 54. Kinugoshi tofu. 55. Aburaage. 56. Aburaage 
prior to being deep fried. 57. Frying sushiage, a product 
similar to aburaage. 58. Frying aburaage. 59. Hirosu: left 
front; atsuage: right front; sushiage: left rear; aburaage: 
center rear.
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the word “Hirosu” to refer to 
Kyoto-style deep-fried tofu treasure balls.
 Note 2. This is the earliest English-language document 
seen (April 2013) contains the word atsuage or the word 
sushiage; they refers to types of deep-fried tofu.
 60. Okara for use as cattle feed. 61. Okara for food use. 
62. Overall view of production portion of tofu plant. 63. Tofu 
peddler. 64. Tofu on display. 65. Bagged tofu. 66. Miso-shiru 
soup. 67. Dengaku (yakidofu covered with miso and placed 
over low heat). 68. Aburaage formed as a bag with rice 
inside. 69. Yudofu, Japan’s most famous but not often eaten 

tofu dish. 70. Yudofu. 71. Miso. 72. Fermentation starting 
material (rice inoculated with bacteria). 73. The fi rst step in 
making home miso. 74. Mashing soybeans for home miso. 
75. Rice koji being used for home produced miso. 76. Salt 
being added to soybean and koji for the making of home 
miso. 77. Mixing home miso components. 78. Mixing home 
miso components. 79. Freshly made home miso.
 80. Home miso after one year natural fermentation. 81. 
Koji maker. 82. Koji fi lled boxes. 83. Autoclave for steaming 
soybeans. 84. Koji mixed with salt. 85. Wooden vat for miso 
fermentation. 86. Weights for pressing miso. 87. Removing 
miso from fermentation vat. 88. Mixing and grinding miso. 
89. Degraining [grinding] miso. 90. Miso on display. 91. 
Miso packing and sealing instrument. 92. Packing miso in 
a plastic bag. 93. Beef and rice miso preserver. 94. Seafood 
and rice miso preserver. 95. Receiving soybean meal at 
shoyu factory. 96. Saline solution for shoyu production. 
97. Fermenting moromi. 98. Equipment used for bubbling 
moromi. 99. Temperature control of moromi.
 100. New moromi. 101. Moromi which has fermented 
nearly one year. 102. Hydraulic press for pressing moromi. 
103. Running moromi into fi lter cloth. 104. Filter cloth 
containing moromi. 105. Raw shoyu storage tank. 106. 
Open press for previously pressed moromi. 107. Opening 
moromi fi lter cloth. 108. Removing shoyu kasu (shoyu 
presscake) from fi lter cloth. 109. Bagging shoyu kasu for 
sale as cattle food. 110. Quick method shoyu kasu. 111. 
Shoyu sterilization instrument. 113. Shoyu bottler. 114. 
Bottling shoyu by hand. 115. High speed labeling. 116. Hand 
labeling. 117. Preparing sauce for shipment. 118. Shoyu cold 
sauce. 119. Filling plastic bottles with shoyu for use in box 
lunches.
 120. Broiled chicken coated with shoyu. 121. Fish 
marinated in shoyu. 122. Fish baked with shoyu. 123. Grilled 
eels basted with shoyu. 124. Daitokuji natto (look like raisins 
spread on a sheet of paper). 
 125. Cooker for steaming soybeans for natto. 126. 
Pressurized container for inoculating soybeans. 127. 
Inoculating soybeans for natto. 128. Traditional method of 
packing natto. 129. Traditional method of packing natto. 
130. Incubation rack and traditional packages of natto. 131. 
Packaging inoculated soybeans prior to incubation. 132. 
Packaging inoculated soybeans prior to incubation. 133. 
Inoculated soybeans in recently introduced containers. 134. 
Natto incubation room. 135. Natto on display at egg shop.
 136. Overall view of frozen tofu factory. 137. 
Precipitation containers for frozen tofu tonyu. 138. 
Smoothing frozen tofu curd. 139. Frozen tofu curd fl owing 
into shaping box.
 140. Shaping box for frozen tofu curd equipped with 
sheet metal guide. 141. Removing formed frozen tofu curd 
from sink. 142. Cutting formed curd into freezing size. 143. 
Sized curd in -20ºC freezer. 144. Sized curd in -5ºC degree 
freezer. 145. Defrosting frozen tofu. 146. Removing frozen 
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tofu curd from centrifuge. 147. Inspecting frozen tofu curd 
for dryness. 148. Drying frozen tofu. 149. Grinding frozen 
tofu into marketable size. 150. Packing frozen tofu. 151. 
Frozen tofu on display. 152. Cooked frozen tofu displayed in 
food shop. 153. Cooked frozen tofu mixed with vegetables. 
154. Packing kinako. 155. Kinako on display. 156. Covering 
pounded rice cake [mochi] with kinako. 157. Yuba. 158. 
Yuba hanging on rack above tonyu tank. 159. Lifting yuba 
from tonyu tank.
 160. Fresh yuba. 161. Rolling fresh yuba into marketable 
form. 162. Combining fresh yuba with vegetables. 163. 
Rolling dry yuba. 164. Yuba on display. 165. Shoyu vats 
at tsukudani factory. 166. Tsukudani cooker. 167. Cooling 
tsukudani. 168. Nimame being marketed. 169. Nimame with 
shoyu and shrimp. 170. Nimame with shrimp. 171. Selling 
nimame. 172. Nimame as served. 173. Hamanatto. 174. Sun 
drying Hamanatto. 175. Close-up of sun-dried Hamanatto. 
176. Pressing Hamanatto. 177. Grading Hamanatto. 178. 
Hamanatto on display. 179. Edamame.
 180. Sprouting soybeans. 181. Sprouting soybean 
covered with straw. 182. Close-up of sprouting soybeans. 
183. Sprouting soybeans. 184. Wetting down sprouting 
soybeans. 185. Soybean sprouts. 186. Mappe sprouts 
[Note 2. “Mappe” is not a Japanese word; mappe beans are 
imported from Burma]. 187. Soybean roasting oven. 188. 
Roasting soybeans. 189. Soybeans and seaweed. 190. Black 
soybeans in pounded rice cake [mochi].
 Map of Japan. Address: San Francisco, California.

1209. Brandemuhl, William. 1965. Soybean utilization in 
Japan: List of interviews (Document part). San Francisco, 
California. xxii + 478 p. Unpublished manuscript. 28 cm. 
[189 ref]
• Summary: Between Feb. 1963 and May 1964 the author 
interviewed people from the following organizations (listed 
alphabetically) related to soybean utilization in Japan. In 
many cases he interviewed the owner, president, or managing 
director.
 1. Agricultural Experimental Farm, Kamigori, Hyogo-
ken. 2. Akutagawa Candle Co., Kyoto. 3. Aoki Miso Co., 
Nagano-ken. 4. Aoki Umbrella Co., Kyoto. 5. Aoyama 
Candy Co., Kyoto. 6. Bunge Far East Agent, Osaka. 7. 
Choko Shoyu Miso Co., Nagasaki. 8. Continental Overseas 
Corp., Tokyo. 9. Daiichi Trade Co., Kobe. 10. Dainihon Ink 
and Chemical Co., Osaka. 11. Dainihon Pharmaceutical Co., 
Osaka. 12. Daiya Frozen Tofu Co., Suwako-gun, Nagano-
ken. 13. Daizu Yuryo Wholesale and Broker, Kobe. 14. 
Franceya Chocolate Co., Kyoto. 15. Fuji Oil Co., Osaka. 
Note: This is the earliest document seen (June 2009) 
concerning the work of Fuji Oil Co. (Osaka, Japan) with soy.
 16. Genroku Brewing Co., Kyoto. 17. Gion Mameheto 
Candy Co., Kyoto. 18. Hamamoto Tofu Co., Kyoto. 19. 
Hamano Tofu Co., Kyoto. 20. Hanamura Bread Co., Kobe. 
21. Harada Miso Co., Kyoto. 22. Hasegawa Oil Co., Kyoto. 

23. Hashizume Tsukudani Co., Kyoto. 24. Hirota Sauce 
Co., Kyoto. 25. Hohnen Oil Co., Osaka. 26. Honda Miso 
Co., Kyoto. 27. Ishino Miso Co., Kyoto. 28. Itoh Trade Co., 
Osaka. 29. Itoh Trade Co., Tokyo.
 30. Iwai Trade Co., Osaka. 31. Kaihara Natto Co., 
Kyoto. 32. Kamejirushi Shinshu Miso Co., Nagano-ken. 33. 
Kanegabuchi Chemical Co., Takasago-shi, Hyogo-ken. 34. 
Kanemasu Grain Wholesaling Co., Osaka. 35. Kanematsu 
Trade Co., Osaka. 36. Kansai Paint Co., Osaka. 37. Kansai 
Shoji Wholesale Co., Kyoto. 38. Kanto Miso Co., Kyoto. 39. 
Kasakura Natto Co., Tokyo. 40. Kato Kinako Co., Tokyo. 
41. Kido Tofu Co., Tokyo. 42. Kobata Farm, Kyoto. 43. 
Kobayashi, Michiharu, Kyoto University, Kyoto. 44. Koya-
san Frozen Tofu Co., Ito-gun, Wakayam-ken.
 45. Kurosawa Miso Co., Nagano-ken. 46. Kyoto 
Prefectural Agricultural Cooperative, Kyoto. 47. Louis 
Dreyfus and Co., Tokyo. 48. Mame Masa Candy Co., Kyoto. 
49. Marubeni Iida Trade Co., Osaka. 50. Meiji Chocolate 
Co., Osaka. 51. Midori Natto Co., Tokyo. 52. Mitsui Trade 
Co., Osaka. 53. Mitsui Trade Co., Tokyo. 54. Moriguchi 
Natto Co., Kyoto. 55. Morita Frozen Tofu Co., Sasayama, 
Hyogo-ken. 56. Moriwaki frozen Tofu Co., Taka-gun, 
Hyogo-ken. 57. Nagata, T., Dept. of Plant Breeding, Hyogo 
University of Agriculture, Sasayama, Hyogo-ken. 58. 
Nagoya Miso Co., Nagoya. 59. Nakai Wholesale Co., Osaka.
 60. Nakamura Yuba Co., Kyoto. 61. Nakayama Farm, 
Kamigori-cho, Hyogo-ken. 62. Nakazawa Soap Co., Kyoto. 
63. Namikawa Tofu Co., Kyoto. 64. Naruse Natto Bacteria 
Co., Tokyo. 65. National Agricultural Cooperative Assoc., 
Osaka. 66. Nihon Paint Co., Osaka. 67. Nikka Oil Co., 
Tokyo. 68. Nisshin Meal Co., Kobe. 69. Nisshin Oil Co., 
Yokohama. 70. Noda Shoyu Co., Takasago-shi, Hyogo-ken. 
71. Nomura Meal Co., Kyoto. 72. Nomura Tsukudani Co, 
Kyoto. 73. Nunoura, Hiroshi, Kyoto Women’s University, 
Kyoto. 74. Oguchi, K., Nagano-ken Shinshu Miso Assoc., 
Nagano-ken.
 75. Ohashi, Taiji, Japan Soap Assoc., Tokyo. 76. 
Okazaki Natto, Tokyo. 77. O-mame Candy Co., Kyoto. 78. 
Osaka Grain Exchange, Osaka. 79. Osaka Prefectural Miso 
Assoc., Osaka. 80. Otsuya Agricultural Brokers, Kyoto. 81. 
Ryo Tofu Co., Kyoto. 82. Sawai Wholesale Co., Kyoto. 83. 
Senmaru Yuba, Kyoto. 84. Shimamoto Tofu Co., Kyoto. 85. 
Shinseimame Candy Co., Kyoto. 86. Sugimori, T., Marukin 
Shoyu Brewing Co., Kyoto. 87. Tada, H., Kyoto Prefectural 
College, Kyoto. 88. Taiyozakoku Wholesale Co., Kyoto. 89. 
Takeya Miso Co., Suwako-shi, Nagano-ken.
 90. Tanaka Narazuke, Kyoto. 91. Tatsuno Higashimaru 
Shoyu Co., Tatsuno-shi, Hyogo-ken. 92. Tawa Chicken 
Farm, Kyoto. 93. Tofu Aburaage Assoc., Kyoto. 94. Toyo 
Menka Trade Co., Osaka. 95. Uchida Tsukemono, Kyoto. 
96. Ueda Miso Assoc., Ueda-shi, Nagano-ken. 97. Uemura 
Suhama Candy Co., Kyoto. 98. Uno Tofu Co., Kyoto. 99. 
Yamajirushi Miso Co., Nagano-ken. 100. Yamamoto Farm, 
Taki-gun, Hyogo-ken. 101. Yamanaka Oil Wholesale Co., 
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Kyoto. 102. Yamato Bean Sprout Co., Kyoto. 103. Yamaya 
Hamanatto Co., Shizuoka-ken. 104. Yazura Yahata, Kyoto 
Textile University, Kyoto.
 105. Yoshihara Oil Co., Osaka. 106. Yoshimura, Hyogo 
University of Agriculture, Sasayama-shi, Hyogo-ken. 
107. Yoshizabaru Retail Co., Kyoto. 108. Yubahan Co., 
Kyoto. 109. Yubakichi Co., Kyoto. Address: San Francisco, 
California.

1210. Brandemuhl, William. 1965. Kinako (Document part). 
In: William Brandemuhl. 1965. Soybean Utilization in Japan. 
San Francisco, California. xxii + 478 p. See p. 360-66, 
Unpublished manuscript. 28 cm. [2 ref]
• Summary: “Kinako is the Japanese traditional equivalent 
of U.S. full-fat soybean fl our although it is made from 
whole soybeans. The origin of the commercial product as 
it exists today is from one of the uses that farmers put to 
soybeans since ancient times. Farmers would roast soybeans 
and then grind with a stone pestle in a container that most 
likely would be generations old. With the availability of 
commercial Kinako the practice of making Kinako at 
home has all but disappeared. Although home making has 
disappeared, rural people continue to consume substantially 
more Kinako than urban residents.
 “Most of Japan’s 80 Kinako makers do not make Kinako 
on a full time basis but make it along with other roasted 
products for themselves or on custom order from a soybean 
wholesaler or retail store. Distribution is therefore handled 
by at least three different kinds of fi rms, each usually 
not handling Kinako as a sole product. There are Kinako 
makers that produce Kinako as their chief product, although 
even such makers, producing around three to fi ve tons of 
Kinako per day, usually makes other products that can be 
manufactured utilizing the same facilities.
 Note: This is the earliest document seen (Oct. 2012) that 
gives kinako or roasted whole soy fl our industry and market 
statistics, trends, and analyses for a geographical region 
(Japan).
 The manufacturing process begins with the cleaning of 
whole soybeans. In the past domestic soybeans were used 
but at present because of price nearly all Kinako is made 
from Chinese soybeans. The soybeans are then conveyed 
to an oven that is usually fi red with oil and roasted with 
sand for 40 seconds. Since the roasting is accomplished 
by experienced personnel the temperature of roasting is 
unknown, however the oven operator can easily tell if 
the temperature is too low or too high by the state of the 
removed soybeans.
 “After removal from the oven (sometimes removal 
is effected by a combination of shaker and conveyor) the 
roasted soybeans are cooled to natural temperature. Then 10 
percent of the fi ber of the toasted soybeans [the hull / seed 
coat] is removed by an instrument designed especially for 
Kinako making, then fi nely ground, and packed by hand (see 

Figure 154).
 “Kinako is available in 80 grams, two and three 
kilogram packages plus in bulk as shown in Figure 155. 
Since bulk Kinako is very often displayed in open or 
inadequately covered containers it is, to say the least, an 
unsanitary method of marketing. Fortunately it is becoming 
less popular with the 80 gram package now accounting for 
an important portion of purchased Kinako. The 80 gram 
package is priced at $.056 (20 yen) while $.056 (20 yen) also 
purchases 100 grams of bulk Kinako. The price is markedly 
different, however Kinako in a package can be stored for 
one year if the seal is not broken whereas bulk Kinako is not 
storable even if placed in a tightly sealed container.
 “One of the greatest disadvantages of Kinako is that it 
is an excellent spawning place for bugs so it has to be stored 
very carefully. The two and three kilogram packages market 
at $.356 (110 yen) per kilogram, however the average non-
rural family does not have general use for such quantity. 
The larger packages are purchased for particular occasions 
such as New Years. The traditional dishes prepared for 
New Years utilize a large amount of Kinako causing the 
seasonal production of Kinako to be mainly concentrated in 
December. While the large maker may produce Kinako the 
entire year, most of the small makers only produce then. An 
interesting fact regarding New Years consumption is that 
many people who do not use Kinako throughout the year 
consume large quantities at this time even though it is readily 
available at all times.
 “Research on the per capita consumption of Kinako 
has never been seriously undertaken, however considering 
Japan as whole it would be extremely low although certain 
areas consume much greater quantities then others and 
people in the lower economic ranks eat more Kinako using 
it as an inexpensive source of food value as indicated by 
Table XXVIII. The method of processing suggests that the 
optimum amount of food value is not utilized, however 
tradition governs the consumption of this product so 
changing the manufacturing process and consequently 
causing a change in fi nal product would not be well accepted.
 “The amount of Kinako produced per year as well as 
the quantity of soybeans used for producing that amount 
is not known, however it is not more than a few thousand 
tons. With increasing population (see Table XX) Kinako 
production is only remaining stable if not decreasing and the 
number of makers is remaining stable. The principal use of 
Kinako is for covering pounded rice cake [mochi] as shown 
in Figure 156. For this purpose sugar is usually although not 
necessarily mixed with the Kinako. The Kinako industry 
has not made an attempt to market their product for the 
fortifi cation and enrichment of other foods although Kinako 
in its present state most likely would not be the optimum 
product suitable for such, especially with the increasing 
availability of soy fl our as the U.S. knows it. Although soy 
fl our produced in the oil mills will never replace Kinako it 
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is a likely possibility that the consumption of Kinako will 
gradually decline in absolute quantity produced with such 
decrease caused by the increase in consumption of western 
type foods, very few of which are suitable for use with 
Kinako.” 

 Photos show: 154. Packing kinako. 155. Kinako on 
display. 156. Covering pounded rice cake [mochi] with 
kinako.
 Sources (p. 467, #159): (1) Gion Mameheto Candy 
Co., information obtained interviewing offi cers of same, 

Kyoto, Japan, Sept. 20, 1963. (2) Kanemasu Grain 
Wholesale. (3) Kato Kinako Co., information 
obtained interviewing owner of same, Tokyo, 
Japan, April 23, 1964. (4) Kobata Farm, 
information obtained interviewing owner of Same, 
Kyoto, Japan, Oct. 11, 1963. (5) Sawai Wholesale. 
Address: San Francisco, California.

1211. Brandemuhl, William. 1965. Miscellaneous 
products–Confectionary products (Document 
part). In: William Brandemuhl. 1965. Soybean 
Utilization in Japan. San Francisco, California. 
xxii + 478 p. See p. 426-33. Unpublished 
manuscript. 28 cm. [2 ref]
• Summary: “Introduction (source 183): Although 
the traditional candies of Japan are becoming 
less and less consumed with chocolates and other 
types of western confectionary capturing a larger 
share of the market there are still thousands of 
small candy manufacturers producing in addition 
to the other traditional candies, many types of 
soybean contained products. These makers, in 
using from a few kilograms of soybeans per year 
to over 10 tons, prefer and only use domestic 
soybeans. The candy makers buy cleaned select 
soybean at $18.06 to $20.83 (6,500-7,500 yen) 
per 60 kilograms. The largest portion of the 
soybeans used for candies are roasted over a low 
fl ame in ovens such as pictured in Figure 187 
and 188 and may be soaked in water and dried 
before being roasted. Relative to manufacture of 
western type candies the traditional candy makers 
produce under very ineffi cient and labor intensive 
conditions so that very often the traditional candy 
is higher priced. Even though it is usually quite 
attractive and appreciated by certain groups 
of people, children, the largest group of candy 
consumers, do not seem to like the traditional, 
particularly ones with hard roasted soybeans 
inside.
 “Although by no means limited to the 
following, a number of the candies containing 
soybeans are briefl y described below.
 Roasted soybeans (184): The most 
common type of soybean candy is plain roasted 
soybeans. It is especially popular around the third 
of February as at that time it takes on a ceremonial 
function. In many households that day is the 
day to chase away bad fortune being called the 
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Setsubun Festival. This is done by throwing soybeans in the 
number of one for every year of age. This ceremony although 
serious in the past is now mainly for children. Buddhism still 
honors the ceremony with some temples selling smalls bags 
of soybeans containing about 18 pieces at $0.056 (2O yen). 
Other temples may have a short drama for public viewing in 
which a devil is chased away by a priest throwing soybeans 
after which both dance for a period of time.
 “It was common for high priests or celebrators to throw 
soybeans to the crowd from a platform but supposedly the 
custom was too expensive so it is seldom done at present. 
During that season the price of such roasted soybeans is for 
example $0.14 (5O yen) for a 15O gram package. Packaging 
is somewhat costly at that time because of the decoration 
involved. For other times of the year roasted soybeans 
are most often sold over the counter although various size 
bags are also available, both at lower prices than during the 
Setsubun Festival season.
 “Isonori (185): Isonori is closely related to plain roasted 
soybean as Isonori is composed of roasted soybean that 
have small pieces of dried seaweed adhered to and covering 
part of the soybean. The seaweed is moistened and added 
to a batch of soybeans immediately after roasting. Isonori is 
usually eaten as a complement to beer or liquor and is sold at 
$0.084 (3O yen) for a 60 gram package and $0.84 (3OO yen) 
for one kilogram.
 “Mameheto (186): Mameheto is a two to six inch 
transparent shaft of golden brown sugar with roasted 
soybeans completely enclosed within the 1/3-inch diameter 
shaft. The manufacture of Mameheto is invariably a family 
business with the process technique passed from generation 
to generation, The soybeans used for this candy can only be 
from a certain place within Japan so the price of this candy is 
very high. The roasting of the soybeans is accomplished very 
easily but uniform shaping of the sugar as well as encasing 
the soybean are very diffi cult. The skilled maker begins with 
a hot shaft of sugar 2½ inches thick and six inches long. He 
then selects a portion of this material and soybeans in the 
quantity of one, two, or three for every 1½ inch of shaft. 
As a result of careful rolling of the hot sugar the desired 
characteristics are effected. The makers of this delicate but 
unpopular type of candy consider themselves to be artists. 
Although the future is questionable the present makers seems 
to have an adequate profi t margin although volume is not 
great, the plight of so many of the traditional industries.
 Shinseimame (187): Shinseimame is a roasted black 
soybean covered with sugar, Kinako, and powdered green 
seaweed. Its history is long and closely connected with 
Japanese traditional tea. At present the number of places 
making it are few and the total consumption of soybeans for 
Shinseimame probably does not exceed one metric ton per 
year. The amount of labor required to produce such candy 
is tremendous. First sugar and water are simmered over a 
charcoal stove. When a suitable temperature is reached the 

syrup is poured over the roasted soybean. When the soybeans 
are completely covered they are placed in a wire screen, 
hand shaken, and powdered sugar is placed on top. Then 
the shaker is shaken for 30 seconds so that the soybeans roll 
and gather sugar. This is done 10 times after which the same 
thing is done 10 more times with a mixture of sugar and a 
mixture of Kinako. Then the same thing is done fi ve times 
with green seaweed so the fi nal appearance is a green sphere 
about 3/4 inch in diameter containing besides the black 
soybeans, six parts soybean, one part sugar, two parts Kinako 
and one part seaweed.
 “Suhama (188): Suhama is a tan or green colored candy 
that does not contain whole soybeans but is principally 
made of soybean fl our nearly like Kinako but less roasted. 
A quantity of the fl our is placed in a container of simmering 
sugar syrup and stirred for 15 minutes. After a paste-like 
substance has formed it is formed into rectangular bars and 
allowed to cool. Then it is coated with sugar and more of the 
Kinako-like fl our and packaged. Suhama is a well known 
but little used product that is usually made in a portion of the 
maker’s home or even the kitchen of same.
 “Miscellaneous candies (189): The above mentioned 
candies only begin to enumerate the large number of soybean 
based products that are produced in Japan. Depending upon 
section of Japan it is also possible to fi nd soybeans wrapped 
in a small piece of seaweed (see Figure 189), soybeans 
individually covered with green powdered sea-weed, a 
roasted green seed coat soybeans, sweet Miso-covered 
soybeans, soybean fl our (Kinako-like) twists, cookies with 
fl akes of whole roasted soybean frosting it, and many others. 
Most of these uses sprang from the long history of domestic 
soybean production and cannot be easily adapted to imported 
soybean whether they are from Red China or the U.S. It is 
likely therefore that use of domestic soybeans will continue 
even at higher prices and with higher price soybeans, the 
fi nal product will corresponding increase in price. This 
trend will cause the candies to be purchased by even a more 
select, smaller sector of people, resulting in the gradual 
disappearance of these products.”
 Photos show: 187 (page 428). Soybean roasting oven. 
188. Roasting soybeans. 189. Soybeans and seaweed.
 Sources (p. 426-33, #183-89): Visits to and interviews 
with: 183. (1) Gion Mameheto. (2) Mamemasa Candy Co., 
information obtained interviewing owner of same, Kyoto, 
Japan, June 4, 1963. (3) Meiji Chocolate. (4) O-mame Candy 
Co., information obtained interviewing owner, Kyoto, Japan, 
Feb. 20, 1964.
 184. (1) Mibu Temple, information obtained visiting 
same, Kyoto, Japan, Feb. 3, 1964. (2) Nunoura. (3) O-mame 
Candy. (4) Taiyozakoku Wholesale.
 185. (2) Aoyama Candy Co., information obtained 
interviewing owner, Kyoto, Japan, March 13, 1963. (2) 
Mamemasa Candy. (3) O-mame Candy.
 186. (1) Gion Mameheto. (2) Tada, June 17, 1964.
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 187. Shinseimame Candy Co., information obtained 
interviewing owners, Kyoto, Japan, June 25, 1963.
 188. Uemura Suhama Candy Co., information obtained 
interviewing owner, Kyoto, Japan, June 4, 1963.
 189. (1) Mamemasa Candy Co. (2) Namikawa Tofu, 
April 13, 1963. (3) O-mame Candy. (4) Uno Tofu, April 4, 
1963. Address: San Francisco, California.

1212. Portrait photo of William Brandemuhl, American 
soyfoods pioneer in Japan. 1965. Japan.

• Summary:  William Brandemuhl was a pioneer in studying 
and writing about soyfoods in Japan after World War II. 
His magnum opus, “Soybean Utilization in Japan” was 
completed in 1965. According to Tomoko Brandemuhl this 
black-and-white photograph (4½ by 6½ inches) was taken in 
late 1965, shortly after the book was completed
 This photo was sent to Soyinfo Center in Oct. 2012 by 
Tomoko Brandemuhl (Stratford, Connecticut), his wife.

1213. Robinson, Dores Eugene. 1965. The story of our 
health message: The origin, character, and development of 
health education in the Seventh-day Adventist Church. 3rd 
ed. Nashville, Tennessee: Southern Publishing Assoc. 445 p. 
No index. 17 cm. First edition was 1943. 2nd ed. 1955. [100* 
ref]
• Summary: This book is perhaps the most useful and 
carefully documented history of health reform among 
Seventh-day Adventists. Sadly, however, it has no index. The 
author (a man) was Ellen White’s personal secretary and 
grandson-in-law. Contents: 1. “The times of this ignorance.” 
2. Movements toward therapeutic reform. 3. Temperance 
and diet reforms (The American Temperance Society was 
organized in Boston, Massachusetts, on 10 Jan. 1826. It 
was the founders’ hope “by light and love to change the 
habits of the nation, with regard to the use of intoxicating 
liquors.” Several years passed before the goal switched 
from moderation to abstinence or “teetotalism.”) 4. Joseph 
Bates, a health reformer (“In heart-searching preparation 
for the expected return of Christ,” he resolved in Feb. 1843 
to eat no more meat. He was the fi rst Adventist to become 
a vegetarian.) 5. Health reforms among Seventh-day 
Adventists (Following Ellen White’s vision in the autumn 
of 1848, the emphasis was on discontinuing use of tobacco, 
tea and coffee.) 6. The vision at Otsego, Michigan. 7. Early 
health literature. 8. Launching a campaign for health. 9. 
The popular dress reform. 10. The quest for moderation. 
11. Days of affl iction. 12. “Let us arise and build.” 13. The 
ministry as teachers of health. 14. A lesson in institutional 
fi nance. 15. Lost confi dence restored. 16. Opposing extreme 
views. 17. Reaching for high standards. 18. On to world 
leadership. 19. Uniting with the temperance forces. 20. 
Training for service. 21. Training of physicians. 22. For 
medical missionary service. 23. Launching a medical 
college. 24. Variant views arise. 25. Steps toward unity. 26. 
Final steps in separation. 27. A remarkable coincidence. 28. 
Rapid moves in southern California. 29. The call for a third 
sanitarium. 30. Purchase of Loma Linda property. 31. How 
the payments were met. 32. “An educational center.” 33. 
“We wait for light.” 34. A bold venture in faith. 35. Faith 
further tested. 36. Through “rivers of diffi culty.” 37. By 
the providence of God. 38. Retrospective and prospective. 
Appendix: Guiding principles in dress reform.

1214. Hartman, Warren E. 1966. Vegetarian protein foods. 
Food Technology 20(1):39-40. Jan.
• Summary: “Early Worthington products bore the mark 
and infl uence of John Harvey Kellogg and the Seventh-Day 
Adventists. In 1866 the Adventists established the forerunner 
of the Battle Creek Sanitarium and the Battle Creek Food 
Company, in Michigan. Continuous experimentation with 
materials and methods to provide a wholesome palatable 
non-fl esh diet led to the invention of breakfast cereals, 
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peanut butter, cereal coffee substitutes, and decaffeinated 
coffee. It is not generally realized that these products, now a 
regular part of the diet of both meat-eaters and vegetarians, 
emanated from the vegetarian habits of the early Adventists.”
 “Until recently, the majority of the U.S. population was 
totally unaware of the so-called vegetarian protein food 
products, and the food industry gave them little more than 
passing attention. Undoubtedly, the greatest contribution to 
the present technology and status of vegetarian protein foods 
was that of Robert A. Boyer and his method of processing 
edible protein, fi rst by solubilizing and then utilizing textile 
spinning techniques to orient the molecules in continuous 
fi laments. Convinced of a future for vegetarian protein foods, 
Worthington obtained a license in 1957 under the Boyer 
patent...”
 “In 1960, Worthington acquired Battle Creek Food 
Company, pioneer of the vegetarian protein foods industry. 
And in line with its modernization and diversifi cation policy, 
Worthington has recently acquired Nutrition International 
Corporation and its subsidiary, Madison Foods, Tennessee. 
Prime interest focused on ‘Infa-soy,’ Nutrition International’s 
highly palatable hypoallergenic liquid soy formula for 
infants. Another important addition to the Worthington 
complex is the new Research and Development Center...
 “The fi rst textured soybean protein fi ber product 
marketed in the U.S. is Worthington’s frozen ‘Fri-Chik,’ 
an extruded formulation simulating a small fried portion of 
white chicken meat. This same formulation was next canned 
in a light gravy and called ‘Soyameat–Fried Chicken Style,’ 
and was also later marketed as frozen and canned ‘White-
Chik’ in large rolls for slicing, dicing, etc. The approximate 
analysis of these simulated chicken products: protein 20-
26%, fat 18-25%, and carbohydrate 2-3%.”
 Note: This is the earliest English-language document 
seen (Oct. 2015) that uses the term “soybean protein fi ber” to 
refer to edible spun soy protein fi ber. Address: Worthington 
Foods, Inc., Worthington, Ohio.

1215. Today’s Food (Loma Linda Foods, Riverside, 
California). 1966. Celebrating our 60th anniversary [Loma 
Linda Foods]. 11(1):5 (back cover). Spring.
• Summary:  Loma Linda Foods has been guided by the 
wise counsel of Ellen G. White, who began discussing 
healthful nutrition in 1863. “Actually, the nutrition work of 
Seventh-day Adventists, who own and operate Loma Linda 
Foods, began 100 years ago at Battle Creek Michigan... 
But the denominational affi liation with the old Battle Creek 
San breakfast foods ended in 1903 and it was not until 
1906 that it was reactivated at the Loma Linda Sanitarium 
in California. Here stoneground wheat bread and healthful 
cookies and fruit crackers were made in the sanitarium 
bakery, and in 1907 demand for the products from residents 
of the growing community forced the construction of a 
separate building. Here in a combination bakery and store, 

the business thrived for 30 years.
 “Now known as Loma Linda Foods, the new factory 
continued making fi ne bread and cookies but added high 
protein products perfected to take the place of meat in 
vegetarian menus; whole grain breakfast foods; Breakfast 
Cup cereal drink [coffee substitute]; and about 1930, began 
making the fi rst soy milk.
 “Demand for Loma Linda Foods quickly outgrew the 
small delivery truck service developed within a 125 mile 
area, and when land for a new plant was offered by what was 
then La Sierra Junior College, ten miles west of Riverside, 
the move was made.
 “Our present plant and Western Division general 
offi ces opened in 1938, and in 1951 the Eastern Division 
headquarters opened in Mount Vernon, Ohio. Developed for 
25 years under the leadership of George T. Chapman from 
Australia, and now managed by Charles P. Miles, Loma 
Linda Foods is one of 30 food factories owned and operated 
by Seventh-day Adventists in Australia, New Zealand, South 
America, England, France, Denmark, Germany, Switzerland, 
Africa and Japan.
 “Some 300 workers, plus nearly 100 salesmen, are 
dedicated to the production and distribution of more than 
three dozen tasty products bearing the Loma Linda Foods 
label...”
 Color photos show: The general offi ces and main Loma 
Linda Foods plant at Riverside. Sales representatives and 
management personnel of the Western Division of Loma 
Linda Foods.

1216. Product Name:  Roasted Whole Soy Flour (Full-Fat).
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1966 July.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  3 oz or 1 lb polyethylene bags, 
or 2 lb or 50 lb paper bags.
How Stored:  Shelf stable.
Nutrition:  Protein 38.5%, moisture 10%.
New Product–Documentation:  Economist Intelligence 
Unit. 1969. Demand for Soya-Based High Protein Foods 
in Uganda. p. 50. In 1969 this was the company’s most 
important product: 28,920 kg were produced from January 
to June. Harrison. 1969. Analysis of the Uganda Experience 
Based on Africa Basic Foods Inc. p. 14, p. 33. Interview with 
Dr. D.W. Harrison. 1982.

1217. Soybean Digest. 1966. Protein food [CSM] airlifted to 
India. July. p. 9.
• Summary: “President Johnson’s war against infant 
malnutrition in southeast Asia was backed solidly by U.S. 
food processors who donated a shipment of a special new 
children’s food rushed to Bombay by an Air India jetliner 
from New York. Requested by India’s Ministry of Food, it is 
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destined for consumption in Mysore where the need for this 
total calorie-protein-vitamin food is particularly severe.
 “The formulation was specially developed by the U.S. 
Department of Agriculture to provide hungry children with 
essential nourishment in the critically formative years from 
birth until 6 years. Known in the United States as CSM Mix 
and in India by the more exotic Hindi name of ‘Bal Ahar,’ it 
consists of processed corn meal, toasted soy fl our and non-fat 
dry milk and is fortifi ed with a multivitamin-mineral blend. It 
is bran-free and easily digested by infants.”

1218. Burkill, I.H. 1966. Dictionary of the economic 
products of the Malay Peninsula, 2nd ed. 2 vols. Kuala 
Lumpur, Malaysia: Ministry of Agriculture and Co-
operatives. xiv + 2444 p. See vol. 1 (A-H), p. 1098-1103. 
Index. 24 cm. [11 ref]
• Summary: Information on the soy bean (Glycine max) is 
found under Glycine. Contents: Origin. Man has selected 
the more tropical races and is still selecting. Search for a 
race suitable for Malaya. Java, long ago, found one suitable 
for the drier parts of the island. Secondary uses as fodder, 
a cover crop, and green manure. High food-value of the 
seed. The seed, ripe or nearly ripe, as food. Its special use 
in diabetes. Artifi cial milk. Vegetable casein [for industrial 
uses]. substitute for coffee. Seedlings [sprouts] eaten. Sauces, 
&c., from the bean. Témpé made in Malaysia with the aid 
of a fungus. Teou-fu [tofu] prepared by the Chinese. Tao-
cho prepared [in Java] with the aid of fungus. Sho-yu or soy 
kechap. Miso, a Japanese preparation. The making of soy 
kechap in Java. Organisms in fermentation. Oil [soy-bean 
oil, or kachang oil]. Criminal use (hairs on the pods cause 
irritation within the digestive tract). Fibre (in the stem). Joss 
sticks (Ash of the stem is said to be used in joss-sticks in 
Indo-China). The soybean is frequently cultivated in Burma 
and Siam.
 A photo (frontispiece) facing the title page shows Isaac 
Henry Burkill (1870-1965). This second edition is only 
slightly different from the original 1935 edition of which 
2,000 copies were sold. This edition was published on 
behalf of the governments of Malaysia and Singapore by the 
Ministry of Agriculture and Cooperatives, Kuala Lumpur, 
Malaysia. Address: Director of Gardens, Straits Settlements 
(Singapore; 1912-1925).

1219. Mascheville, Maria L.C. 1966. Coma bem e viva 
com saúde: Orientacao pratica sobre alimentos sadios, 
vegetarianos e iogues, receitas para cozinhar, indicacoes para 
criancas, doentes e sobre jejum e desintoxicacoes [How to 
live well and healthfully: Practical orientation to healthful, 
vegetarian and yogic food, with recipes for cooking, 
instructions for children and sick people, and on fasting and 
detoxifi cation]. Sao Paulo, Brazil: Sociedade Benefi cente S. 
Camilo, Departamento Gráfi co. 247 p. Portrait. 22 cm. [Por]
• Summary: The author is a yoga master, also known as 

Maestra da Ioga, Swamini Sadhana. Soy-related recipes 
include: Soja (whole soybeans, p. 167). A comparison of 
the nutritional/chemical composition of meat and soybeans 
is given (p. 187-88). Soya beefsteak (with roasted soy 
fl our {farina de soja torrada}, p. 188). Soymilk (p. 188). 
Whole soybeans (p. 189). Homemade soybeans and native 
beans. Soybean soup (with roasted soy fl our). Soya ice 
cream or sherbet (Sorvete de Soja, p. 189). Soybean cakes 
or dumplings (p. 190). Soya croquettes. Bolinho de soja. 
Cocada de soja. Nhoque de soja (p. 191). Soybean salad. 
Assado de soja. Bife a Parmesa. File de soja. Pao com soja 
(p. 192).
 Note 1. This is the earliest Portuguese-language 
document seen (Sept. 2013) that mentions soy ice cream, 
which it calls Sorvete de Soja.
 Note 2. This is the earliest Portuguese-language 
document seen (Sept. 2021) that mentions roasted soy soy 
fl our, which it calls farinha de soja torrada.

1220. Nelson, Andrew Nathaniel. 1966. The modern reader’s 
Japanese-English character dictionary. Revised ed. Rutland, 
Vermont, and Tokyo, Japan: Charles E. Tuttle Co. 1109 p. 
Index. 24 cm. [15 ref. Jap; Eng]
• Summary: Radical 37 = dai or oh = big + 3 strokes = #1171 
= daizu or ômame = soy bean (p. 290).
 Radical 75 = tree; at left = ki hen. #2211 = eda of 
edamame. Radical 82 = Hair of animals, ke. Radical 85 
= Water + 11 strokes = soymilk. Radical 151 = Bean + 7 
strokes = mame (bean) or tou = toufu. Radical 164 = Liquid 
(Sake sukuri) + 11 strokes = shoyu no sho. Radical 201 = 
Yellow (variant is 11 strokes).
 Soy related words: (1) Miso: miso (fermented [soy] bean 
paste; fl attery, p. 247). miso o tsukeru (to make a mess of, p. 
247). miso shiru, misojiru (bean-paste soup, p. 247). miso 
mame (soybeans, p. 247). misoni (boiling with bean paste, 
p. 247). misozuke (pickled in bean paste, p. 247). misokoshi 
(bean-paste strainer, p. 247). misosuri (grinding bean paste; 
fl attery, p. 247). temai miso (self praise; bean paste of one’s 
own making, p. 420). miso dengaku (tofu baked [grilled] 
with miso, p. 621). konamiso (powdered miso, p. 691). nuka 
miso (salted rice-bran paste, for pickling, p. 694). karamiso 
(salty miso, p. 869).
 (2) Tôfu [tofu]: yakkodôfu [yakkodofu] (tofu cut in 
cubes, p. 47). kôridôfu [kori-dofu] (frozen tofu, p. 75). 
unohana (refuse from tofu, p. 119). shimidôfu, kogoridôfu, 
kogodôfu [shimi-dofu, kogo-dofu, kogori-dofu] (frozen tofu, 
p. 192).
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the word kogodôfu (written 
as one word, with diacritics) which it says is the same as 
shimidôfu, all of which it defi nes as frozen tofu.

age (fried tofu, p. 447). kara, okara (tofu refuse, p. 525). 
aburage (fried tofu, p. 543). yuba (dried tofu [sic], p. 561). 
yakidôfu [yaki-dofu] (broiled bean curd, p. 578).
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 Note 2. This is the earliest English-language document 
seen (April 2013) that contains the word yakidôfu (written as 
one word, with diacritics).

nama-age (fried tofu, p. 618). dengaku (tofu baked with 
miso, p. 621). inarizushi (fried tofu stuffed with seasoned 
rice, p. 668). tofu (bean curd, tofu, p. 843). kirazu (tofu 
refuse [okara], p. 941). kôyadôfu (frozen tofu, p. 978).

toshi no mame ([soy] beans of the bean scattering 
ceremony, p. 88).

mitsumame (boiled [soy] beans with treacle / molasses, 
p. 328).

edamamé (green soybeans, p. 494). irimame (parched 
[soy] beans, p. 576).

nimame (boiled [soy] beans, p. 578).
nattô (fermented soy beans, p. 697).
tamari (soy sauce, p. 564).
azemame (soy beans grown on rice-fi eld ridges, p. 624). 

moyashi (artifi cially sprouted beans, p. 780). moyashi mame 
(beans for sprouting, p. 781). hôrai mame (sugar-coated 
beans, p. 786).

kuromame (black soy bean, p. 992).
mame abura (soybean oil, p. 843). tônyû (soybean milk, 

p. 843). kinako (soybean fl our, p. 991). Address: PhD, Tokyo, 
Japan [American Seventh-day Adventist missionary and 
scholar of East Asian languages].

1221. Schenk, E.G.; Naundorf, G. 1966. Lexikon der 
tropischen, subtropischen und mediterranen Nahrungs- 
und Genussmittel [Dictionary of tropical, subtropical, and 
Mediterranean foods and delicacies]. Herford, Germany: 
Nicolaische Verlagsbuchhandlung Herford. xiv + 199 p. 
Foreword by H. Kraut. MD honoris causa. Index. 21 cm. 
Series: Manualia Nicolai 1. [200* ref. Ger]
• Summary: Pages 70-71, under Japanische Nagrungsmittel 
(after Mayerhofer and Pirquet 1926) give a list of Japanese 
foods in no apparent order, with the Japanese name followed 
by a translation of that name into German. Included in the 
long list are the Japanese words:
 Akamiso, braunes Miso, Sojapräparat
 Miso, Sojapräparat
 Shiromiso, weises miso, Sojapräparat
 Tofukasu [okara], Pressrückstand von der 
Tofudarstellung
 Daizu, Sojabohne
 Fu (Kingyo-fu), trockene, wabige Mehlspeise
 Fu (Kirifu) [dried wheat gluten], Mehlspeise aus 
Weizenkleber
 Korimochi [frozen and dried rice cake], Reiskuchen, 
gefroren und dann getrochnet.
 Ame [malt extract], eine Art Malzextract
 Mirin, Likör
 “Aburage [tofu fried in vegetable oil], in Pfl anzelöl 
gekochter Tofu
 “Natto, Bohnenkäse

 Tofu, Sojatopfen
 Tonyu, Sojamilch
 azuki [small red beans], kleine roten Bohnen
 Fu (Kwansen-fu), leichte Mehlspeise
 Kinako, Sojabohnenmehl, geröstet
 Amasake, unvergorener Sake
 Umeboshi, in Salzwasser eingelegte
 Koritofu [dried frozen tofu], gefrorener und getrockneter 
Tofu
 Midzuame [soft ame = rice syrup], weiche Ame, 
(Malzextrakt)
 Shoyu, Sojasauce
 Yuba–eine Bohnenspeise.
 Plus many types of sea vegetables such as Konbu, Nori, 
Hijiki, Kanten, Wakame, etc.
 On pages 140-42 the following terms are each defi ned in 
2 to 20 lines in German: Soja [soya], Sojabohne [soybeans], 
Sojabohnenkäse [soy cheese or tofu], Sojabohnenmehl 
[soybean meal], Sojabohnenöl [soybean oil], Sojakäse 
[fermented soy cheese], Sojamilch [soymilk], Soja-
Nahrungsmittel [soyfoods]: Koji, Miso, Tofu, Nato [sic, 
natto], kondensierte Soja-Milch [condensed soymilk], 
Japanische Verarbeitungen [Japanese processed foods: 
Japanische Soja-Sauce Shoju (Shoyu), Miso, Tofu], Soja-
Nahrungsmittel, javanische [Javanese] soyfoods: Tao-Hoe, 
Tempeh, Ketjap, Tao-Tjiong [a term, and perhaps a product, 
between doujiang and tao-tjo, Indonesian-style miso], 
Sojatunken, Soja-Verarbeitungen: Sojamilch, Bohnenkäse, 
Teoufou (China), Tofu (Japan), Dan Phu (Vietnam), Natto 
(Japan), Tao-tehe (China).–Bohnenbrei Miso (Japan), Tao-
tjiung (doujiang, China).–Sojasauce: Shogu [sic, Shoyu] 
(Japan), Tsiang-Yeou, Tao-yu (China), Ketjap (Java), Tuong 
(Vietnam).–Gärmittel: Kiut see (Japan). Then a table shows 
the nutritional composition of 8 of these foods.
 Note 1. This is the earliest German-language document 
seen (Dec. 2020) that uses the word Sojabohnenkäse 
(“soybean cheese”) to refer to tofu.
 Note 2. This book contains more than its fair share 
of errors and could be better organized. Address: 1. Prof., 
Doctor of Medicine with Postdoctoral Qualifi cation, Doctor 
of Philosophy in Natural Sciences (Prof. Dr. medicinae 
habilitatus, Dr. philosophiae naturalis (Laurensberg ueber 
Aachen, Germany); Professor, Doctor of Natural Sciences 
with Postdoctoral Qualifi cation (Professor Doctor rerum 
naturalium habilitatus).

1222. De, Sasanka S.; Russell, J.S.; Andrè, L.M. 1967. 
Soybean acceptability and consumer adoptability in 
relation to food habits in different parts of the world. USDA 
Agricultural Research Service. ARS-71-35. p. 20-27. May. 
Proceedings of International Conference on Soybean Protein 
Foods. Held 17-19 Oct. 1966 at Peoria, Illinois. [1 ref]
• Summary: Contents: Traditional soy products in the Far 
East: Soysauce, soy milk, bean curd, tempeh, natto and 
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miso, roasted soy fl our, kochu chang [Korean soybean miso], 
sprouted beans. Introduction [of soybeans] in other countries: 
Brazil, USSR, Africa, Latin America, Turkey. New types of 
products: Defatted soy fl our, full-fat soy fl our and beverages 
made from it developed by the Soybean Council of America. 
Justifi cation: Cost of a pound of protein from different foods. 
Beef $4.60. Pork $4.30. Poultry $1.50. Nonfat dry milk 
solids $0.41. Dry beans $0.35. Soybeans $0.14. Attempted 
introductions: India. Factors involved in adoptability.
 Soybean varieties can be divided into three basic groups: 
commercial, forage, and garden or vegetable varieties. The 
commercial and forage varieties do not cook easily and have 
a raw, beany fl avor, whereas the garden varieties can be 
characterized as having a milk or nutty fl avor.
 “Kochu chang is produced in every household in Korea 
from mashed boiled [soy] beans which are hung in bags for 
2 to 3 months. The product is broken up, dried, and ground. 
It is then mixed with ground red pepper [plus salt and water] 
and kept for some time before use.”
 This paper was presented by Leon Marie Andrè.
 Note 1. This is the earliest English-language document 
seen (Jan. 2007) that contains the term “roasted soy fl our.” 
We read (p. 22): “This product is produced in small amounts 
and consumed with rice cake [mochi]. There is hardly any 
information on the nutritive value of the product.”
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “kochu chang” (or 
“kochu-chang”) to refer to Korean-style red pepper and 
soybean paste (miso). Address: 1-2. Food and Agriculture 
Organization of the United Nations, Rome, Italy; 3. FAO 
Liaison Offi cer and adviser to UNICEF.

1223. Fischer, R.W. 1967. The use of soy in food products. 
Soybean Digest. May. p. 29, 31-32, 35-36, 38.
• Summary: An excellent overview, with considerable 
history. Contents: Introduction. Grisly hand of hunger. 
Soybean oil. Oriental soy foods. Soy fl our and grits (with a 
good history of Berczeller, A.E. Staley, Shellabarger, Allied 
Mills, J.R. Short Milling Co. and Wytase). Isolates and 
concentrates. The war years (during and immediately after 
World War II, soy fl our and grits come to be widely disliked). 
New products and know-how.
 “Oriental soy foods:... In the Orient soybeans have, for 
centuries, played an important part in human diets as soy 
milk for infants, shoyu, or soy sauce as we call it, miso, tofu, 
tempeh, kinako, natto, yuba, etc.”
 “Isolates and concentrates: In the mid-1930’s processes 
for further refi ning the protein factors of soy began to 
appear. The fi rst 70% soy protein concentrate was turned 
out by Mead Johnson Co. using the Bonato process of 
sulfur dioxide and sulfurous acid extraction, but was 
discontinued for lack of adequate markets for the product. 
In 1936 the Glidden Co. began working on the production 
of an isolated protein [90-100% protein] from extracted soy 

fl akes for industrial uses. Glidden, as a major manufacturer 
of resin, wanted the isolate as a stabilizer for the resin used 
in sizing paper to provide wet strength. By 1939 Glidden 
was producing an enzyme hydrolyzed isolated protein 
to be used with egg albumen for its whipping capacity 
in producing food toppings... Over the years soy protein 
isolates have found their greatest application in the industrial 
fi eld, particularly as paper coatings for high gloss products 
that are used to reproduce various colors in the printing 
processes. Because of their lower fi ber content, greater 
dispersibility and high moisture retaining properties, soy 
protein concentrates and isolates have both found their major 
food application in the meat fi eld serving the same functional 
purposes as mentioned above for soy fl our, but with overall 
superior performance. During the past 2 years, as the world’s 
milk surplus has disappeared, demand for these products has 
increased sharply as replacements for both industrial and 
edible caseins.
 “Soy protein isolates have also found some limited 
use at low levels in dairy-type products such as mellorine, 
in the dry synthetic coffee creams or ‘coffee whiteners,’ in 
a number of the whipped topping or whipped-cream-type 
products which are sold in pressurized cans, in icings and in 
other whipped foods where a light, fl uffy structure is desired.
 “Once again it is to be noted that most of the technology 
for producing the various soy protein products was worked 
out some years ago, and their nutritional values were well 
known and repeatedly reverifi ed in tests with both animals 
and humans.
 “The War Years: During and immediately after World 
War II, when the specter of hunger and malnutrition stalked 
the continent of Europe as well as the underdeveloped 
countries of the world, a great deal of emphasis was given to 
the use of soy protein products to meet the food crisis over 
there and to ease the pinch of rationing here at home. Some 
of the products were successful. Most of them were not, 
and the reasons for both the successes and failures deserve 
attention in the light of our new position in the World War on 
Hunger.
 “The net effect of these war feeding programs was 
illustrated by Howard Roach from a press conference he held 
in England in the early 1960’s as president of the Soybean 
Council of America. One of the reporters said to him, ‘Mr. 
Roach, the best thing you could do to encourage the use of 
soy in Great Britain would be to change its name.’
 “’Why?’ asked Mr. Roach.
 “’Because,’ said the newsman, ‘during the war you 
shipped us a lot of soybean fl our which went into our 
breakfast sausage. It started out all right, with a little soy and 
a lot of sausage. Then the sausage makers found they could 
include a lot of soy and less pork and increase their profi ts. 
Before they got through, we could scarcely eat the bloody 
things, and no Englishman has liked any food with the name 
soy in it since.’ This, of course, was no fault of the soy fl our’ 
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manufacturer or of the U.S. government.
 “Up and down Europe you could hear hundreds of 
stories of the same kind: soy fl our rotting on the docks 
because no one knew how to use it. Bad-fl avored soy fl our 
and grits. Soy fl our with brown specks in it–no doubt 
from the hilum. of the bean, but undistinguishable from 
contamination. Soy fl our that made the bread loaves smaller, 
or the bread darker, or changed the fl avor and so on and on.
 “What went wrong? A lot of things. I’ll mention only a 
few:
 “1–At that time many companies were in the business 
of producing soy fl our and grits. Some, in an attempt to 
get more business, began to ship merchandise that met the 
chemical specifi cations of the government purchase orders, 
but fell short in fl avor, structure and other organoleptic 
characteristics required to make good foods.
 “2–Many otherwise good products were misapplied 
for lack of knowledge at the other end of the line–or in 
the rush to ship a product regardless of its intended use. 
As one company executive put it, ‘The idea of making a 
product that related to anything went down the drain.’ Fully 
toasted products were used where the less cooked products 
should have been employed–and vice versa. Soy fl our was 
used where soy grits were indicated and, again, vice versa. 
As in the case of the English sausages, soy products were 
incorporated at too high a level, with disastrous results to 
the end products. You can misuse any good product–just as 
you can burn a steak. In the hodgepodge, the idea of soy as a 
good nutritious food was set back for 2 decades or more.
 “3–Some blended products were formulated from 
political considerations rather than sound food technology. 
For example, a soup base for use in school lunches was 
formulated from one-third soy fl our, one-third peanut fl our 
and one-third cottonseed fl our. This formula was fostered 
by the respective commodity groups who wanted part of the 
war-foods bonanza. The three commodity groups were all 
happy. The product was terrible. I know. I ate some of it.
 “In the midst of all the hubbub, the voices of competent 
food technologists and marketing specialists could be 
heard–crying in the wilderness: ‘Stop this nonsense. Study 
the tastes and food customs of the people. Tailor the soy 
ingredients to the accustomed food. Show them how they 
should be used.’ But to no avail.
 “Some excellent products were produced and shipped 
and found ready acceptance. I remember one in particular–a 
pea legume soup containing 20% soy, 60% pea fl our and 
5% dried milk with some other ingredients. It was good. 
Soy fl our in canned pork sausage which kept the fat from 
separating out during autoclaving also helped produce a 
better product, but on the whole we learned too late that it is 
not enough to satisfy a man’s hunger if we do not also satisfy 
his palate. In the intervening years the number of companies 
producing soy fl our for human consumption in the United 
States has diminished from several dozen in the middle 

1940’s to only three or four today.”
 A photo shows cans of Worthington Choplets, Soyameat 
(3 varieties), and Numete–all made from spun soy protein 
fi bers. Address: Soypro International Inc.

1224. Orr, Elizabeth; Adair, David. 1967. The production 
of protein foods and concentrates from oilseeds. Tropical 
Products Institute Report No. G31. 104 p. June. Also titled 
T.P.I. Report (London). [44 ref]
• Summary: Contents: Foreword. Acknowledgements. 
Introduction. 1. The use of oilseeds as a source of protein. 
2. Oilseed resources. 3. The manufacture of protein fl ours 
by standard oil milling processes. 4. Some cost aspects of 
the manufacture of protein fl our by standard oil milling 
processes. 5. Examples of the use of edible fl ours made by 
standard oil milling processes. 6. Full fat soya fl ours. 7. 
Oriental methods of processing soya. 8. Other processes 
for making protein products. 9. The distribution of protein 
products. 10. Current experience of making protein fl ours 
and foods from oilseeds. 11. The initiation of protein food 
programmes with particular reference to the role of the 
administrator. Appendices. 1. Protein nutrition. 2. Oilseed 
statistics. 3. Toxic hazards. 4. P.A.G. Guides [PAG]. 5. 
Afl atoxin. 6. Questionnaire. 7. Some examples of the cost 
of packaging oilseed-based protein foods. 8. Prices of edible 
oilseed products and protein fl ours and foods made from 
oilseeds. Bibliography. Chapters 6 and 7 are especially 
relevant to soyfoods.
 “Full fat soya fl our (FFSF) is manufactured in the USA 
by Archer Daniels Midland Co. and Central Soya, and in 
the UK by 3 fi rms: British Arkady Co. Ltd., Soya Foods 
Ltd., and British Soya Products Ltd. There are no offi cial 
statistics for production in either country. A trade source of 
information has estimated UK usage of soya fl our at 30,000 
tons per annum, but this fi gure includes defatted soya fl our 
made from meal imported from the USA. Full fat soya 
fl ours can be divided into 2 main categories: (a) fl ours used 
primarily for bleaching purposes in bread, and (b) general 
purpose fl ours. When the fl our is to be used mainly for 
bleaching it is made from uncooked beans, since the natural 
enzymes in the bean must remain active until the bleaching 
process has been completed. It is estimated that about half 
the full fat soya fl our made in the UK is used in bread 
manufacture.”
 A table lists all known commercial full-fat soy fl ours, 
their composition and prices. Describes the Promo Process 
and Wenger Process for making FFSF, with cost data. Gives 
case histories for Pronutro in South Africa and Nutresco in 
[Southern] Rhodesia.
 Chapter 7. Oriental methods of processing soya beans: 
Kinako (“a fl our made from ground toasted [soy] beans, 
used in making cakes”). Fermentation products: Soya 
sauce (shoyu), miso, natto, tempeh. Developing the use of 
fermented products. Aqueous extracts: Soya milk and tofu, 
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kori-tofu. Soya milk as a substitute for cow’s milk. The 
package soy milk shop (including Tetra Pak and Prepac 
packaging; the Prepac system, developed by the S.E.A.B. 
Co., Villejuif, France, has a capacity of 1,500 packs/hour). 
Case histories for soya milk: Rural cooperatives in Taiwan, 
Saridele in Indonesia, and Vitasoy in Hong Kong. Soya milk 
made from soya fl our: The 4 known manufacturers of soya 
milk are Promo Ltd. of the U.K. (“The product made by 
Promo is marketed under the brand name of ‘Velactin’ by the 
Wander company.”), and Loma Linda Foods (Soyalac and 
Granogen), Mead Johnson (Sobee or Soybee), and Borden’s 
Soy Processing Co., all of the USA. Promo and Loma Linda 
use the traditional Oriental method rather than using soy 
fl our.
 Note: This is the earliest document seen (Aug. 2015) 
concerning Tetra Pak and soy. Address: TPI, 56/62 Gray’s 
Inn Road, London WC1.

1225. Chico-San Inc. 1967. Chico-San Inc.–Unique foods: 
Retail price list. P.O. Box 1004, Chico, California. 2 p. July 
15. 35 cm.
• Summary:  See next page. This single-sheet catalog and 
price list, printed front and back with dark brown ink on pink 
paper (8½ by 14 inches), begins:
 “Dear retail customer: We encourage you to buy Chico-
San products through your local health food store. When 
you buy directly from Chico-San you must add shipping 
costs to the cost of food.” Includes the following interesting 
items. Those followed by an asterisk (*) are marked “OEI” 
meaning “Our Exclusive Import.
 Specialties: Rice cakes, buckwheat cakes, millet cakes, 
wheat cakes, roasted rice, rice crackers*. Condiments: Tekka 
[miso], Tamari soy sauce*, soybean puree (miso)*, sesame 
salt, sesame spread, sesame butter, kuzu arrowroot*, salt 
plums, salt, sesame oil. Crude salt (1 lb to 10 lb). Cereals: 
Rice cream. Rice: Brown short grain (2 lb to 100 lb). Sesame 
seeds: White-brown. Black. Beverages: Ohsawa twig tea*, 
16 herb tea*, Grain beverage–Koko, Grain beverage–Yano, 
Lotus root tea*, green tea. Noodles. Beans: Azuki red* 
($1.72/lb), Imported red, black beans [soy] ($1.37/lb).
 Note 1. This is the earliest English-language document 
seen (April 2021) that uses the term “Soybean Puree” to 
refer to miso. During the next decade, many macrobiotic 
publications referred to miso as a “Soybean puree.”
 Sea vegetables: Shredded hijiki, kombu*, wakame–
curly*, nori–thin sheet, kanten–sea veg gelatin. Dried 
foods: Lotus root, shrimp, dried fi sh, small fi sh–chirimen, 
tazukuri, shaved bonita [sic, bonito], dried radish [daikon], 
gourd strips [kampyo, kanpyo], mushrooms. Grain: Barley, 
buckwheat groats, corn meal, cracked wheat, millet, oat 
groats & oat meal, rolled oats, rye, wheat–hard red. Flour: 
One from each grain. Tooth powder jar. Cosmetics. Utensils.
 Note 2. This is the earliest document seen (July 2017) 
that mentions Chico-San. It is also the earliest known Chico-

San catalog and price list, and the earliest known Chico-San 
catalog and price that mentions “Rice cakes.”
 Note 3. This is the earliest document seen (April 2021) 
concerning the use of miso in a second generation product 
(tekka).
 Note 4. This is the earliest English-language document 
seen (Dec. 2006) that uses the term “salt plums” to refer 
umeboshi salt plums.
 Note 5. This is the earliest English-language document 
seen (July 2021) that mentions seitan, which it calls “seitan.” 
The entry for “Seitan” (actually misspelled as “Sietan”) 
is different from all other entries in this catalog, since no 
weight, no price, and no explanation is given–as if Chico-San 
has ordered the product, but it has not yet arrived. Moreover, 
no “OEI” (“Our exclusive import”) appears after the word 
“Sietan.” Address: P.O. Box 1004, Chico, California.

1226. Hunter, Beatrice Trum. 1967. The natural foods 
cookbook. New York, NY: Pyramid Books. 368 p. Index. 18 
cm.
• Summary: The content of this paperback edition is almost 
identical to that of the original 1961 hardcover edition, but 
the pagination is different. The Introduction by Clive and 
Jeanette is missing. On the cover of the 19th printing (Jan. 
1974) is written: “Over a million copies sold.” Address: 
White Mountains, New Hampshire.

1227. Kawamura, Shinichiro. 1967. Kinako no seibun, toku-
ni tôrui [Sugars and other components of kinako or parched 
full-fat soybean fl our]. Eiyo to Shokuryo (J. of Japanese 
Society of Food and Nutrition) 20(3):174-76. [4 ref. Jap; 
eng]
• Summary: Raw soybean fl our was processed to kinako 
(parched full-fat soy fl our) by heating at 140º for 6 minutes, 
or about 160º for 4.5 minutes.

1228. Manber, David. 1967. Wizard of Tuskegee: The life of 
George Washington Carver. New York, NY: Crowell-Collier 
Press. vi + 168 p. Illust. Index. 21 cm. [9 ref]
• Summary: George Washington Carver lived from about 
1864 to 1943. This book is part of the series “America in 
the Making” written for teen-agers as an introduction to 
important American individuals, ideas, and events. The 
chapter titled “Carver Rediscovers the Peanut” notes that 
in 1904 the boll weevil was making it increasingly diffi cult 
to grow cotton in the South. So Carver urged farmers to 
plant less cotton and to raise cowpeas, sweet potatoes and 
peanuts to sell. “Although he had been successful at growing 
the soybean years before anyone had even heard of it, he 
did not suggest it to the farmer because he felt it was too 
different for southern farmers, too unfamiliar to appeal to 
them. Peanuts, on the other hand, were not at all strangers 
to Alabama farms. Almost every farmer had a little patch of 
peanuts somewhere near the house, grown for the children 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   644

© Copyright Soyinfo Center 2021



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   645

© Copyright Soyinfo Center 2021

to eat.” The peanut is a native of South America. “The 
Spanish conquistadors brought peanuts back to Spain with 
them. From there they found their way to Africa in the 17th 
century, and were brought to America by slave traders, who 
fed them to the slaves. ‘Goober,’ another word for the peanut, 
is actually an African word” (p. 118).
 Carver developed hundreds of food and industrial 
products from the peanut, including milk, cream, and butter. 
“Peanut milk was a lifesaver in the Belgian Congo. Cows 
could not be raised there, because they would be devoured 
by leopards or diseased by fl ies... When missionaries 
started feeding the babies peanut milk, the babies lived and 
fl ourished.
 “Carver lectured everywhere on the peanut and issued 
bulletins regularly. In addition, he lectured on the soybean 
and the many products that could be made of it: fl our, meal, 
coffee, breakfast food, oil, milk. Again, however, he realized 
that southern unfamiliarity with the soybean would be a 
hindrance to its development” (p. 121).
 “Carver published recipes for cooking peanuts for 
the home in 1913, but the original bulletin was in its sixth 
printing by 1916. It gave directions for growing, and 105 
different ways of preparing the peanut for eating” (p. 125).
 The fi rst commercial crops of peanuts in Alabama were 
fi nally planted in 1917. Coffee County, Alabama, on the 
verge of bankruptcy in 1915, soon became the state’s leading 
peanut growing county. In 1919 its largest town, Enterprise, 
erected a $25,000 shelling plant. It also honored Carver by 
placing a large monument in the town square. In May 1919 
peanut growers met in Atlanta, Georgia, and organized the 
United Peanut Associations of America. They invited Carver, 
age 55, to speak about the peanut. Carver showed them his 
peanut products. “There were leather stains, wood stains, 
sauces, milk, skim milk, buttermilk, ice cream, evaporated 
milk, fruit punch. He showed them peanut coffee, instant 
coffee with cream. The Peanut Promoter for October 1920 
wrote that the biggest thing at the convention had been the 
address of Professor Carver... The following January the 
association invited him to address the Ways and Means 
Committee of Congress.” His presentation and exhibit there 
“was a powerful factor in the committee’s decision to write 
a stiff tariff into the Fordney-McCumber Bill; the highest 
tariff the peanut industry ever had. The trade magazine 
The Peanut World wrote in their May 1921 issue: ‘With 
profound pleasure and pride we dedicate an entire page to 
that incomparable genius to whose tireless energies and 
inquisitive mind the South and the country owe so much...’” 
(p. 139).

1229. McKie, J.W. (Bill); Anderson, K.L. 1967. The soybean 
book. State College, Mississippi: W.R. Thompson and 
Associates. iv + 196 p. Illust. Index. 23 cm. Summarized in 
Soybean Digest, April 1967, p. 45.
• Summary: Page II: Dedication. This book “is dedicated to 

Dr. E.E. Hartwig.
 “Had it not been for Dr. Hartwig’s breeding and 
selection work on soybeans, they would not be the major 
crop in the South today bringing in hundreds of millions of 
dollars extra to agriculture.
 “I don’t know how he feels about his world-wide 
contributions, but I do know how the farmers and everyone 
connected with agriculture feel. If ever a man can say to 
himself and the world, ‘I’ve done my job well,’ Dr. Hartwig 
can.
 “As better soybean varieties are developed for the South, 
Dr. Hartwig will contribute to their development.
 “We don’t ever question any soybean information on 
varieties put out by Dr. Hartwig. Everyone connected with 
agriculture appreciates his contributions and never ending 
efforts.
 We say, ‘Thank you, Dr. Hartwig.’
 A portrait photo shows Dr. E.E. Hartwig.
 Page III: “Preface:
 “Have you wanted a soybean dictionary that tells all the 
practices to get high yields? Well, here it is for your use.
 “This book starts off with land selection for soybeans, 
the land not to use and lime and fertilizer needed to get top 
yields.
 “The varieties to plant, seeding rates, dates to plant, 
along with the weed control practices to use is outlined and 
easy to read.
 “Soybean production was once 15 bushels average per 
acre. This is not profi table. You need 35 to 50 bushels per 
acre and can get it if you’ll follow this book.
 “There isn’t a soybean worker in the South who knows 
about soybean production as Bill McKie does, and K.L. 
Anderson has helped him with land selection, liming, and 
fertilizer to use. There are certain practices to carry out in 
soybean production and these are outlined to get top yields. 
Bill McKie knows his program and has pushed and sold it.
 “The Mississippi Soybean Association is proof of his 
organizational work and the interest of the followers.
 “One of the secrets of Bill McKie’s and Kelton 
Anderson’s success in this work is that they work hard and 
have a close working relationship with the research people. 
Bill has followed Dr. E.E. Hartwig’s recommendations on 
varieties and cultural practices and Dr. Chester McWhorter’s 
recommendations on chemical weed control and the others 
doing soybean work. When he fi nds something that will 
increase soybean production, he uses it.
 “I don’t know of a question that can be asked about 
soybean production which isn’t answered in this book. 
Farmers are always telling me, ‘I want information which is 
to the point and not make me make a selection or choices too 
much.’ This book gives short answers to production practices 
for high yields.
 “Soybeans are grown on more acres than any row crop 
and can be our highest cash crop. All the work can be done 
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with machines and chemicals.
 “This soybean book contains every detail of information 
to make high yields of beans every year.
 “It doesn’t matter whether you’ve produced soybeans 
for 10 years or one year or have never grown soybeans, this 
book will be your guide.
 “W.R. Thompson, Leader Extension Agronomy.
 Contents: History of Soybeans. Situation. Outlook. Soil 
Selection. Clearing Soybean Land. Varieties. Row Spacing. 
Preplanting Cultivation. Planting Equipment. Planting Dates. 
Depth and Rate of Planting. Inoculation. Seed Treatment. 
Soybean Fertilization. Molybdenum for Soybeans. Minor 
Nutrients. Fertilizer Placement. Liquid Mixed Fertilizer. 
Fall Application of Fertilizer. Weed Control. Pre-emergence 
Herbicide. Costs of Soybeans. Soybean Herbicides. 
Promising Chemicals. Cross Cultivation. Fall Application 
Trefl an. Weeds in Soybeans. Crotalaria in Soybeans. 
Summer Fallow. Soybeans on Pasture Land. Mulch Planting. 
Soybeans on New Land. Soybeans in Skip Row. Cotton 
Irrigation. Response of Soybeans to. Growth Regulator 
Soybean Yield estimates. Soybean Insects. Soybean 
Diseases. Economics of Soybean. Production Harvesting. 
Proper Combine Setting. Foreign Material. Storage. 
On-Farm Drying. Marketing. Grades. Uses of Soybean 
Products. Soybean Terms. New Soybean Food Products. 
Soybean Production and Export Facts. American Soybean 
Association. Equipment That Works Well in Soybean 
Production. Soybean Facts. The section titled “History of 
Soybeans” (p. 1) begins: “The soybean has been known to 
man for over 5,000 years. Its history dates back before the 
time of written records. A native of Asia, the soybean was 
fi rst referred to in an early book written by the Chinese 
Emperor Shen Nung in 2448 B.C. The name of ‘soja max’ 
is the name used for soybeans in the orient, and when fi rst 
grown in the United States, they were called soya beans.”
 Note: This is the earliest document seen (June 2003) that 
gives the date of Emperor Shennong’s book as 2448 B.C.
 “The soybean was fi rst brought to the United States 
around 1800... Early records refer to the soybean as ‘Japan 
pea,’ and later the ‘American Coffee Bean,’ for during 
the war between the states, they were used as a coffee 
substitute.”
 Page 32: “Inoculation: Soybeans will produce their 
own nitrogen from the air if properly inoculated with nodule 
bacteria. Inoculate soybean seed before planting if it has 
been more than 5 years since soybeans were grown on a clay 
soil. Some authorities feel that on sandy soil inoculation 
should be done if 3 years have passed since soybeans 
were grown on a fi eld. If there is any doubt as to whether 
inoculation is needed, only a small cost is involved and it 
is better to inoculate, it is usually advisable not to apply a 
fungicide seed treat-nodulation of soybean plants.
 “Do a thorough job of applying bacteria to soybean seed 
and keep the inoculated beans out of the sun until planted.”

 Photos at the front show: (1) J.W. (Bill) McKie. (2) K.L. 
Anderson. (3) Dr. E.E. Hartwig. There are countless photos 
and illustrations throughout the book. Address: 1. Soybean 
specialist; 2. Soil and fertility specialist. Both: State College, 
Mississippi.

1230. Hurd, Frank J.; Hurd, Rosalie. 1968. A good cook–Ten 
talents. Chisholm, Minnesota: Published by the authors. 
Printed by The College Press, Collegedale, Tennessee 37315. 
354 p. Illust. Color plates. No index. 22 x 15 cm. Spiral 
bound. [1 ref]
• Summary: A very important, pioneering, indeed classic 
American vegan cookbook, which uses no animal products 
(except in one chapter at the end titled “Recipes Using Milk 
and Eggs,” “for those who are in the transitional period. 
However, we encourage all those who still cling to milk 
and eggs to become acquainted with the facts concerning 
their use, and become weaned through this process”). Some 
recipes also use honey.
 Contains more than 750 unique recipes (plus color 
photos), including many innovative soy recipes, including 
the fi rst recipe for shakes made with soy milk ice cream.
 In the Glossary (p. 11-17) are entries for lecithin (p. 
13; “A food extracted from the soybean”), soybeans (p. 15-
16), and tofu (p. 16), as well as agar-agar, almonds, carob, 
cashew nut, coconut, dulse, fl axseed, malted nuts (made 
from peanuts and cashew nuts with dry malt added), nuts, 
oils, peanut, sea kelp or dulse, sesame seed, and sesame 
tahini. A color photo (p. 55) shows soy sprouts. Soy-related 
recipes include: Homemade soy coffee (p. 66). Soybeans 
milks (p. 69; No. 1 costs $0.06/quart homemade. “Soybean 
pulp [okara] which remains can be made into various dishes. 
Try Soy Not-Meat,” p. 202; No. 2 uses 1 cup plain soya 
starter). Banana milk shake (with chilled soy milk, p. 70). 
Banana carob milk shake #1 or #2 (with soy milk, p. 72). 
Molasses milk shake (with soy milk, p. 72). Soy-fi g milk (p. 
72). Milkless milk shakes (with non-dairy ice cream incl. 
soy milk powder, p. 72-73). Soy yogurt, cultured (p. 73-74; 3 
recipes–made from whole soybeans, liquid Soyagen, or soy 
starter). Soya bread or rolls (p. 80). Vanilla ice cream (with 
soy milk powder optional, p. 125). Pineapple ice cream (with 
soy milk powder, p. 127). Banana soya ice cream (with rich 
soy milk, p. 128; “Whiz in a blender”). Sesame soy cookies 
(p. 131, with 1½ cups raw sesame seeds). 7 grain granola 
(with 1 cup soy fl our, p. 156). Easy granola (with soy fl our, 
p. 157). Soy-millet patties or loaf (p. 182). Vegetable-nut 
loaf (with soy milk, p. 186). Green soy beans (p. 187; dry, 
green-seeded soybeans). Buckwheat, soy or whole wheat 
spaghetti (p. 192). Soybean curd #1 (homemade tofu using 
whole soybeans, curded with Epsom salt, p. 195). Soybean 
curd #2 (from soy fl our, curded with lemon juice, p. 196). 
The tofu-making process is shown in six black-and-white 
photos. Ways to serve tofu (p. 196). “Scrambled eggs” (made 
with tofu, egg-free, p. 196). Tofu loaf (p. 198). Chinese nut 
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loaf (with soymilk, p. 198). Vegetarian chow mein (with 
soy sprouts, p. 199). Peanut-soymeat (with soy fl our, p. 200; 
steamed for 2-3 hours in greased cans). Soy not-meat (p. 
202, with soaked ground soybeans or “the soybean pulp from 
the soy bean milk. This way the pulp is not wasted” [i.e. 
okara]). Peanut-soy round (p. 202). Soy meat (p. 203; made 
with 2 cups homemade gluten, 1 cup toasted ground peanuts, 
and 1 cup soaked blended soybeans, plus water, seasonings, 
oil and salt, steamed for 3 hours in greased cans). Soya 
peanut souffl é (p. 204). Soybean souffl é (p. 204). Tofu & rice 
croquettes (p. 206).
 The chapter titled “Nuts, seeds, olives” (p. 209-20) 
includes: Glossary of nuts, raw nuts for your enzymes, nut 
notes, almond butter (king of the nuts), raw nut butters, 
cashew nut butter, cashew Brazil-nut butter, peanut butter, 
nut butter clusters, peanuts–oven blanched, dry roasting–
soya nuts, malted nuts, browned sesame seeds, seed cereal 
topping (sunfl ower seeds, sesame seeds, fl ax seed), peanut 
butter-seed spread (tahini, sunfl ower seeds), peanut butter 
balls, simple sesame squares, sprouted sunfl ower clusters, 
olives, tree chestnuts, roasted chestnuts, roasted chick peas.
 Note 1. This is the earliest document seen (Dec. 2013) 
that uses the term “dry roasting” to describe how soybeans 
are roasted, or that contains the term “Dry Roasting–Soya 
Nuts” (p. 217).
 Green soy bean salad (p. 234; probably dry, green-
seeded soybeans). Soybean sprouts salad (p. 234). Tofu 
cheese salads (p. 235). Tofu sun faces (p. 236). Pineapple 
tofu salad (p. 245). Pineapple tofu cottage cheese (p. 
246). Lo-fat salad dressing (with soy yogurt, p. 251). 
Soy mayonnaise–eggless (4 types, p. 252-53). Soy butter 
(made with soybean fl our, lightly dextrinized, p. 262). Soya 
starter (made with soy fl our, p. 262). Soya yeast sandwich 
spread (p. 263). Super sandwich spread (with soybean pulp 
[probably okara, see p. 69], p. 264). Pimento-soy chee spread 
(p. 265). Sour cream–soy (p. 270). Soy whipped cream (p. 
271; whirl in a blender ½ cup each soybean milk and soy oil, 
plus 1 tablespoon honey, ¼ teaspoon vanilla, and a pinch of 
salt). Tartar sauce, cheese (with soy mayonnaise and tofu, p. 
273). Sprouts (p. 291-95). Fresh cucumbers with soy sour 
cream (p. 304). Celery and green soyas (p. 312; “2 cups 
green soy beans, frozen, canned, or fresh.” Probably means 
green vegetable soybeans). Soya starter (base, made with soy 
fl our, p. 326; keep a jar ready for quick use in making tasty 
spreads, milk and cream, mayonnaise, a binder when nut 
butter is not available. Dextrinizing the soy fl our gives this 
Soya Starter a nutlike fl avor).
 Talk with Rosalie Hurd. 1991. June 3. Ten Talents is 
now going into its 44th printing. More than 250,000 copies 
have been sold. The latest was published by College Press in 
1985. The fi rst edition was published in May 1968. Frank, 
originally a chiropractor, is now a medical doctor. The Hurds 
now live most of the year in Fountain City, Wisconsin, where 
they run Alpine Springs, a live-in lifestyle program and 

center on 585 acres of land offering treatment and education 
in natural health.
 Note 2. This is the earliest cookbook seen (Oct. 2013) 
that contains a recipe for soy sour cream. For the basic 
recipe: Pour 3/4 cup soy bean milk into a blender. Gradually 
add 3/4 cup soy oil until desired thickness is reached. Stir 
in 1-2 tablespoons lemon juice and ¼ teaspoon salt. Chill. 
“Delicious on fresh cubed cucumbers with a dash of dill.” An 
alternative recipe calls for the use of: ½ cup soy starter (not 
dextrinized, see p. 69, 262), ¼ cup water, and ½ teaspoon 
honey.
 Note 3. This is the earliest English-language document 
seen (Nov. 2014) that contains the word “Soymeat” (p. 200), 
or the term “Soy Not-Meat,” or the term “Soy Meat” (p. 203) 
as a recipe name.
 Note 4. This is the earliest dated English-language 
document or book seen (Sept. 2012) that contains the modern 
term “Soy yogurt.”
 Note 5. This is the earliest document seen (Jan. 2017) 
containing a recipe for homemade soy ice cream (p. 128).
 Talk with Rosalie and Dr. Frank Hurd. 2005. Feb. 9. 
Both have moved to Oregon to warmer weather. They have a 
daughter there. Ten Talents is now in its 48th printing. They 
are working on a revision. He was born in March 1936 and 
she in April 1937.
 Talk with Rosalie Hurd. 2009. Jan. 19. Frank is still 
working as a doctor and she as his helper. They are both in 
good health. The greatly enlarged 40th anniversary edition of 
Ten Talents has been published and is now available.
 The term “Ten Talents” comes from the teachings 
of Ellen G. White: “The one who understands the art of 
properly preparing food, and who uses this knowledge, 
is worthy of higher commendation than those engaged in 
any other line of work. This talent should be regarded as 
equal in value to ten talents; for its right use has much to 
do with keeping the human organism in health. Because so 
inseparably connected with life and health, it is the most 
valuable of all gifts” (Ellen G. White, Counsels on Diet and 
Foods, p. 251). Address: 1. D.C. [Doctor of Chiropractic]; 2. 
B.S. Both: Box 86A–Route 1, Chisholm, Minnesota 55719.

1231. Watanabe, Bunzo. 1968. The Japanese oilseed 
processing industry. Soybean Digest. May. p. 36, 38.
• Summary: Tables show: (1) Imports of soybeans to 
Japan during calendar year 1967 by country of origin: 
USA 81%, Red China 19%, Other countries 1%. Total 
imported: 2,169,000 metric tons (79,710,000 bushels). (2) 
Consumption of edible refi ned oils and fats in Japan (1963-
1967). Per capita consumption rose from 13.58 lb in 1963 
to 18.08 lb in 1967. (3) Total oils and fats production in 
Japan (1963-1967), imports and domestically grown, by 
oilseed type. Soybeans are by far the most important oilseed, 
followed by rapeseed. Rice bran is the main domestic source 
of oil. (4) Consumption of soybeans in Japan classifi ed 
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by utilization (1963-68, 1,000 metric tons). The following 
fi gures are for 1968 (1,000 metric tons): Crushed for oil 
1,739. Foods: Tofu and aburage 294. Miso 170. Natto 50. 
Frozen tofu 40. Shoyu 15. Kinako 13. Other 70. The total 
used for food grew from 497 in 1963 to 652 in 1968.
 Photos show: (1) American Soybean Association 
(ASA) executives seated around a table holding chopsticks 
at tempura luncheon with Mr. Watanabe, who is president 
of the Japanese Oilseed Processors Association, and other 
Japanese oilseed offi cials. From left, Shohei Takai, managing 
director Japan Oilseed Processors Association (JOPA); 
S. Yamada, manager oils and fats division, Ajinomoto 
Co., Inc; Scott Sawyers, ASA country director in Japan; 
Chet Randolph, ASA executive vice president; Mr. Bunzo 
Watanabe; and Hiroshi Higashimori, chief secretary JOPA. 
Tempura is a substantial outlet for soybean oil. (2) Portrait 
of Bunzo Watanabe. Address: Japanese Oilseed Processors 
Assoc., Japan.

1232. Badenhop, A.F.; Wilkens, W.F.; Bourne, M.C.; 
Hackler, L.R. 1968. Roasting of soybeans as a processing 
technique. In: 1968. Proceedings: Frontiers in Food 
Research. Geneva, New York: New York State Agric. Exp. 
Station. 159 p. See p. 53-62. Held June 11-12. [6 ref]
• Summary: Contents: Introduction and history. Dry roasting 
studies. Oil roasting studies. Conclusion.
 The cost of roasting soybeans is partially offset by the 
low cost of raw soybeans, which is only 25-50% the cost 
of shelled and cleaned peanuts. Soybeans may be either dry 
roasted (the traditional process in Japan) or oil roasted (deep-
fat fried). Oil roasting is used extensively in the peanut and 
tree-nut processing industries, and these nuts do not require 
pre-treatment. The roasting of soybeans without some pre-
treatment, however, results in a product with an extremely 
hard texture.
 During World War II, when the supply of various high-
protein foods quickly became limited, considerable research 
was conducted on the production of “a roasted soy nut which 
could be salted and consumed as is, like other nutmeats, or 
utilized in candy products in place of peanuts. The Borden 
Soy Processing Company [sic. Borden’s Soy Processing Co.] 
used a procedure which involved soaking the beans followed 
by a dry roasting process in order to produce a soy nut with a 
desirable tender texture. Another product was made by deep-
fat frying soybeans which had been subjected to a previous 
soaking step.”
 Note 1. This is the earliest document seen (Dec. 2012) 
that uses the term “oil roasted” or the term “oil roasting” to 
describe how soybeans are roasted to make soynuts.
 Note 2. Bourne is originally from Australia. Address: 1. 
Post-doctorate fellow; 2. Asst. Prof.; 3-4. Associate Prof. All: 
New York State Agric. Exp. Station, Geneva, New York.

1233. Hawkes, Alex D. 1968. A world of vegetable cookery: 

An encyclopedic treasury of recipes, botany and lore of the 
vegetable kingdom. New York, NY: Simon and Schuster. 274 
p. See p. 213-14. Illust. by Bill Goldsmith. 29 cm.
• Summary: The section titled “Soybean” focuses on green 
vegetable soybeans, noting: “In the Orient and increasingly 
in such places as Hawaii and California in this country, 
green Soybeans are for sale as a fresh vegetable. The plants 
have pod-laden branches, each short, narrow, very hairy pod 
containing three or four edible seeds. The fresh Soybean 
pods are washed, then boiled in lightly salted water until they 
are soft. Drained, they are seasoned to taste with soy sauce 
and a bit of sugar, then served, the beans being shucked from 
the pods at table.”
 There is a casserole recipe named “Miss Diddley’s 
Green Soybeans.” Also discusses briefl y dried soybeans, 
roasted soybeans “ground into a meal and into fl ours of 
various degrees of coarseness [roasted soy fl our] and “even 
used as a substitute for coffee, sprouted soybeans (a recipe is 
given for “Soybean Sprouts Cantonese”), soy oil, soy sauce, 
tofu, and miso. The author notes: “I often prepare my own 
version of miso, using dried navy or other white beans (see p. 
44), instead of utilizing the commercial imported variety.”
 “Tôfu is the curd of cooked, mashed white soybeans, 
which has been precipitated, then pressed into cakes. It is 
perishable, hence most conveniently bought in cans, water-
packed. The rather soft but fi rm cakes–sometimes baked 
or even fried prior to canning, and respectively known 
as yakidôfu and aburage–have a bland fl avor, vaguely 
reminiscent of a custard. It is just this suavity which makes 
tôfu so valuable, since it quickly absorbs the fl avors around it 
in such things as soups, sukiyaki, and mizutaki, yet retains its 
exceptionally pleasant substance. Tôfu is to be found in many 
of our domestic markets, imported from Japan. With its 
high content of readily digestible protein, it should be better 
known by all Americans.”

1234. Watanabe, Tokuji. 1968. Advanced technology in 
non-fermented soybean foods in Japan. JARQ (Japan 
Agricultural Research Quarterly) 3(4):9-13. [7 ref. Eng]
• Summary: A landmark article, fi lled with new and accurate 
information. Contents: Introduction. Tofu and derived foods: 
Fresh tofu (incl. “momen tofu,” “kinugoshi,” and “packed 
tofu.” Glucono-delta-lactone has been known for the past 
several years as a coagulant for kinugoshi and packed tofu), 
aburage (“Thin sliced tofu”), kori-tofu (also called “dried 
tofu” it is made by freezing hard fresh tofu). Soybean protein 
concentrates: Dried soybean milk, 70% protein concentrates, 
soybean protein curd. Isolated soybean protein. Soybean 
protein fi ber (a thick solution of alkaline isolated soybean 
protein is forced through spinnerettes into a batch consisting 
of an acid and salt mixture). Conclusion.
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term momen to refer to a type 
of tofu.
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 Each year about 2,000,000 metric tons of soybeans 
are consumed in Japan. Most of these are imported from 
the United States or Communist China. Of this total, about 
1,300,000 metric tons are crushed to make soybean oil and 
meal; about 75% of defatted soybean meal is fed to animals. 
Of this total, one million metric tons (included a portion of 
the defatted soybean meal) are used by the food industry to 
make human foods and condiments.
 Although the demand for soybeans in Japan is increasing 
steadily, domestic production is decreasing, largely because 
imported soybeans are less expensive.
 Traditional Japanese fermented soybean foods include 
miso, soysauce, and natto. Traditional non-fermented foods 
include tofu, aburage, koritofu, and kinako. Moreover a 
number of new foods or food materials are derived from 
defatted soybeans; they can be used in fi sh and meat 
products.
 In fresh tofu, a nitrofuran derivative is permitted to be 
added as a preservative in amounts up to 5 parts per million.
 Kinugoshi is made by mixing thick soybean milk at 
about 70ºC with calcium sulfate suspended in water in a box 
which has no holes. The milk coagulates into a homogeneous 
gel without separation of curds and whey.
 Packed tofu is made by mixing cold thick soybean milk 
with a calcium salt in sausage-shaped plastic fi lm bags. 
Each bag is then sealed closed and immersed in hot water 
at 90º C for 40 minutes. The soybean milk coagulates into 
a homogeneous gel like kinugoshi. “Packed tofu is more 
sanitary, transportable and preservable than momen or 
kinugoshi.”
 In some modern factories, aburage is made on a larger 
scale than momen tofu, using a continuous deep-fryer. 
There are more than 10-20 aburage factories in Japan which 
consume at least 600 kg of soybeans per day.
 A detailed description of the process for making kori-
tofu is given. Several kori-tofu factories consume at least 10 
metric tons of soybeans a day.
 Small photos show: (1) Fresh tofu soaked in cold water 
ready to be sold. (2) Continuous manufacture of packed tofu 
(made with GDL). (3) Equipment for making packed tofu 
from spray dried soybean milk. (4) Continuous deep-frying 
equipment for making aburage. (5) Bird’s-eye view of a 
large-scale kori-tofu factory. (6) Soaking tofu cakes in cold 
water for pre-cooling and removing excess calcium chloride 
in making kori-tofu. (7) Continuous freezing of cut tofu 
cakes in making kori-tofu.
 Flow sheets show: (1) Kori-tofu making. (2) Fresh 
tofu making. Address: Head, Food and Nutrition Div., Food 
Research Inst., Japan.

1235. Harmony: Macrobiotics. 1969. Contents. No. 2. 24 p. 
[3 ref]
• Summary:  Contents: Twelve theorems of the Unique 
Principle. The seven principles of the order of the universe. 

The winter. Change, The diet of the Viet Cong (their main 
food is organically grown dry-roasted brown rice; they 
also eat red rice). From the country. O-sushi (ingredients 
include brown rice, “2 blocks daya tofu (dried soya bean 
curd), quality soya sauce (Tamari or Kikkoman),” etc.). 
About the foods of the Viet Cong. Some recipes made with 
mainly wheat. The way of eating (one’s principal foods 
should be grains and vegetables. Balance is essential). A 
couple of random pieces and a piece of poetry. A rather 
lurid article about sugar. A copy of the Macrobiotic menu 
(The macrobiotic restaurant is located at 136a westbourne 
terrace, london, w.2. tel: (01)-723-7367. entrance around 
corner in Bishop’s Bridge Road. The basic menu is divided 
into Meal 1. Meal 2. Today’s special meal. A la carte. Drinks 
(Green tea–bancha. Grain coffee. Mu tea. Lotus root tea 
with ginseng and ginger). Items on the menu include brown 
rice, mixed vegetables, “Bean Cake [tofu] with frosting of 
hummus tahini,” Red beans [azuki] and rice). Literature for 
sale (all macrobiotic).
 “The seven principles of the order of the universe.
 “1. That which has a front has a back.
 “2. That which has a beginning has an end.
 “3. There is nothing identical in the universe.
 “4. The bigger the front the bigger the back.
 “5. All antagonisms are complementary.
 “6. Everything changes.
 “7. Yin and Yang are the two arms of Infi nity.”
 The editor and publisher is Gregory Sams. Address: 
136a Westbourne Terrace, London W.2, England.

1236. Helton, William. 1969. Bragg’s motto: To rest is 
to rust. How to live forever–almost. Star Bulletin and 
Advertiser (Sunday) (Honolulu, Hawaii). Aug. 24. p. A-2.
• Summary: Bragg calls himself “the granddaddy of the 
Health Movement.” A “chum of Teddy Roosevelt,” he 
“claims to be 88, but he looks like he has yet to see 65. He 
says he plans to be around ‘til he’s 120–just to continue his 
research on longevity.” After coming down with tuberculosis 
at age 16, he became enthusiastic about good health. He now 
has a bronze tan, a full mouth of his own teeth, and he wears 
no glasses–yet he can read fi ne print without diffi culty.
 He says he jogs 1-2 miles a day, swims about the same 
distance, and works out with barbells 3 times a week at the 
local YMCA. He also practices yoga for about 20 minutes 
a day and stands on his head for 5 minutes each morning. 
These same techniques work for his clients, such as Zsa Zsa 
Gabor and Elizabeth Taylor–to whom he charges $100 an 
hour. But much of his teaching is free. On Sept. 4-5 he’ll be 
lecturing, free of charge, at McKinley High School on the 
secrets of his ‘Long Life Plan.”
 Bragg’s sprightly daughter, Patricia, won’t reveal her 
age so she can have a broad range of dates.
 Bragg says he was born in 1881 in Virginia [sic] and 
that his great grandfather was Confederate General Braxton 
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Bragg. Paul Bragg, who refers to himself as a “biochemist,” 
claims to have received his N.D. (Doctor of Naturopathy) 
and D.PhT. (Doctor of Physiotherapy) “from New York 
University in the 1900s.”
 Bragg believes that Hawaii’s business community 
should start promoting the islands to attract people who want 
to live longer. Of course, they must never, never smoke, 
drink alcohol, coffee or tea, and they must purge their diets 
of such contaminants as sugar, artifi cial sweeteners, salt, 
and starch. Salt is the worst of all; we all get enough sodium 
form natural foods, and salt causes people to be waterlogged 
and overweight. He doesn’t eat some kinds of meat and 
poultry “because some animals are sometimes injected with a 
female hormone called stilbestrol to make them even larger.” 
Among Bragg’s favorite foods are garlic, fresh carrot juice, 
fresh papaya. Address: Advertiser Science Writer.

1237. Harrison, D.W. 1969. Analysis of the Uganda 
experience based on Africa Basic Foods Inc. Paper presented 
at United Nations Industrial Development Organization 
Expert Group Meeting on Soya Bean Processing and Use. 43 
p. plus 6-page summary. Document: ID/WG.45/4. Held 17-
21 Nov. 1969 at Peoria, Illinois.
• Summary: Africa Basic Foods (ABF) Ltd. was established 
in Uganda to develop soybeans as a food cash crop with 
small farmers, to produce and market low-cost soyfoods, 
and to educate the people about their value for good 
health. In 1965 ABF asked the Ministry of Agriculture at 
the Department of Agriculture at Makerere University to 
do research on soybean production. The company built a 
food factory 4 miles from Kampala, and by May 1966 was 
producing various soy-based foods, and marketed them 
throughout Uganda, especially to hospitals, schools, the 
government, and various institutions.
 “The soya bean was introduced in Uganda from America 
and South Africa in 1938. Within a few years various 
varieties were tested and the crop distributed to the farmers. 
The crop increased in production as the demand from 
overseas grew during the wartime shortage of proteins in 
England.
 “The highest acreage achieved during the Second World 
War was about 35,000 to 40,000 acres. After that time (about 
1948) the acreage gradually dropped, due to lack of demand, 
to only a few thousand acres under cultivation by 1965.
 “Since 1965, ABF Ltd. has been actively promoting 
the growth of soya beans. First, the Ministry of Agriculture 
initiated variety trials. Then in 1966 the University of 
Makerere Department of Agriculture started variety trials 
with over 50 varieties available. The crop production has 
grown very rapidly as the farmers heard of a local demand, 
and the price of 25 cents per pound (US¢ 3½). In 1968 about 
12,000 to 15,000 tons were produced. A large share of this 
was used locally by the oil milling industry...
 “Aside from the oil millers, there is an animal feed plant 

now operating in Uganda since about 1967, as well as our 
human food plant. The consumption from these two plants is 
small, about 352 tons and 120 tons respectively...
 “Over 50% of the local production is perhaps exported.”
 By 1969 ABF was making the following (for each 
is given processing details, and the name and brand of 
equipment used): Roasted soybeans ground to a fl our, soy 
milk sterilized in bottles (adapted from Dr. Harry Miller’s 
method), soy cheese (tofu mixed with a little nonfat dry 
milk, curry, sage, and salt, packed into 1-inch diameter 
casings, pasteurized at 190ºF for 20 minutes, then cooled and 
refrigerated, p. 16-17), soy butter (like peanut butter, from 
soy fl our, oil, sugar, and salt), soy bread mix (wheat fl our 
fortifi ed with 20% soy fl our, plus sugar, nonfat dry milk, 
salt, and yeast), soy fortifi ed maize fl our (25% soy), school 
porridge, and soy porridge (soy fortifi ed corn porridge).
 Note: This is the earliest published English-language 
document seen (Oct. 2013) that uses the term “soy cheese” to 
refer to a Western-style soy cheese.
 In Dec. 1964 Dr. Harrison was hired by the government 
of Uganda, Buganda region, to serve as Director of Nutrition 
and Health Education, with emphasis on local, commercial 
production of high-protein foods (p. 28). Then ABF was 
registered in Uganda as a nonprofi t corporation. Dr. Harrison 
and two of his government departmental employees “operate 
the entire scheme.” Their salaries come entirely from the 
Uganda Government, so the government is to some extent 
helping to fi nance the project. The company has hired 3 other 
persons full time and one part time. They receive salaries 
from sales income. Address: President, Africa Basic Foods 
Inc., Kampala, Uganda.

1238. Watanabe, Tokuji. 1969. Industrial production of 
soybean foods in Japan. Paper presented at United Nations 
Industrial Development Organization Expert Group Meeting 
on Soya Bean Processing and Use. 38 p. Document: ID/
WG.45/3. Held 17-21 Nov. 1969 at Peoria, Illinois. [16 ref]
• Summary: Contents: Tofu and its industrial production: 
Process of tofu making, tofu production as an industry, 
equipment for tofu production, varieties of tofu, new 
materials of tofu, new types of tofu, aburage and other deep 
fried tofu.
 Note 1. This is the 2nd earliest English-language 
document seen (April 2013) that contains the term “deep 
fried tofu” (regardless of hyphenation).
 Kori-tofu and its industrial production: Process of kori-
tofu making, kori-tofu production as an industry, equipment 
for kori-tofu production, distribution of kori-tofu, utilization 
of by-products.
 Yuba and its industrial production.
 Kinako [roasted whole soy fl our] and its industrial 
production. The Japanese word can be written either in 
hiragana or using two Chinese characters which mean 
“yellow fl our.” Kinako is made from whole soybeans. 
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Sometimes the soybean hulls are removed before roasting. 
Kinako is widely used as an ingredient in Japanese 
confections [such as kinako mochi or Abekawa mochi 
(toasted mochi in kinako); it was traditionally sold along 
the banks of the Abekawa River in Shizuoka, Japan]. About 
12,000 metric tons of soybeans are used per year in making 
kinako.
 New soybean food materials and their industrial 
production: New soybean food materials, usage of new 
soybean food materials, future of new soybean foods, other 
food uses of soybeans.
 Natto and its industrial production: Process of natto 
making, equipment for natto production, natto production as 
an industry.
 Miso and its industrial production: Varieties of miso, 
Process of miso making, miso production as an industry, 
industrialization of miso making, distribution of miso, future 
prospect of demand for miso, mycotoxins and fermented 
soybean foods.
 Shoyu and its industrial production: Process of shoyu 
making, shoyu production as an industry, nitrogen utilization 
ratio in shoyu making, special shoyu.
 Figures show: (1) Flow sheets of production of 
traditional soybean foods in Japan: Tofu, kori-tofu, yuba, 
kinako, natto, miso (with koji), shoyu. (2) NK-type soybean 
cooker (by courtesy of Kikkoman Shoyu Co. Ltd.). (capacity: 
1 metric ton of defatted soybean meal). (3) (3) Continuous 
cooker of soybean meal (by courtesy of Yamasa Shoyu Co. 
Ltd.). (capacity: 1 metric ton of defatted soybean meal per 
hour).
 Photos show: (1) Tofu soaked in water for sale. (2) 
Large-scale tofu factory (by courtesy of Tokyo Tofu Co., 
Ltd.). (3) Continuous cooker of ground soybeans (by 
courtesy of Masuko Sangyo Co., Ltd.). (4) Decanter, a 
kind of continuous centrifuge (by courtesy of Kokusan 
Seiko Co., Ltd). (capacity: 3,000 kg of ground soybeans 
per hour). (5) Factory of packed tofu from spray-dried 
soybean milk (by courtesy of Nippon Tanpaku Kogyo Co., 
Ltd.). (6) Continuous deep-fryer of aburage (by courtesy 
of Iwase Tekkosho Co., Ltd). (capacity: 1,000 to 1,500 
pieces per hour). (7). Daiya Kori-tofu (Left one in the dish 
is swollen by hot water). (8) Bird’s-eye view of large scale 
factory of kori-tofu (by courtesy of Misuzu Tofu Co., Ltd). 
(capacity: 10 to 15 metric tons of soybeans per day). (9) 
Soaking of large cake of tofu for precooling during making 
of kori-tofu (by courtesy of Misuzu Tofu Co., Ltd). (10) 
Continuous freezing equipment used in making of kori-tofu 
(by courtesy of Misuzu Tofu Co., Ltd). (11) Continuous 
thawing apparatus of frozen tofu (by courtesy of Misuzu 
Tofu Co., Ltd). (capacity: 10,000 to 15,000 pieces per hour). 
(12) Yuba plant (by courtesy of Ohara Co., Ltd). (13) Natto 
mixed up by chopsticks. (14) Inside of fermentation room 
for natto making (by courtesy of Suzuyo Kogyo Co., Ltd). 
(15) Two brands and varieties of miso, both in plastic bag 

and on dish. (16) Rotary cooker of soybean (by courtesy of 
Hinode Miso Co., Ltd). (capacity: 1 metric ton of soybeans). 
(17) Continuous rice cooker (by courtesy of Hinode Miso 
Co., Ltd). (capacity: 1.5 metric tons of rice per hour). (18) 
Rotary koji fermenter (by courtesy of Miyasaka Miso Co., 
Ltd). (capacity: 1.8 metric tons of rice in each fermenter). 
(19) Pasteurizer of miso (by courtesy of Nagata Machinery 
Co., Ltd). (capacity: 1 metric ton of miso per hour). (20) 
Fermentation tank of moromi [mash] (by courtesy of 
Kikkoman Shoyu Co., Ltd). (capacity: 1.5 metric tons of rice 
per hour). (21) Shoyu in large glass bottle and smaller plastic 
container. (22) (22) Large-scale koji fermenter (by courtesy 
of Yamasa Shoyu Co., Ltd).
 Concerning natto: The surface of each natto “soybean 
is covered with a viscous sticky substance, which has the 
property of forming long stringy threads when mixed up 
(Photo 13). The longer the strings, the better the quality of 
natto.” The texture of the cooked soybeans is softened by 
the enzymes of Bacillus natto. About 50,000 metric tons 
of soybeans are used each year to make natto. It is most 
popular in northeastern Japan (Tohoku region). Natto is 
fairly perishable, and excess ammonia will be produced by 
overfermentation. There are about 1,300 plants that make 
natto in Japan; the average plant consumes about 100 kg/day 
of soybeans. Recently, however, large, mechanized factories 
that consume 2-3 metric tons/day of soybeans have been 
constructed. From 10 kg of whole dry soybeans about 18 kg 
of natto can be made. One package of natto containing 100 
gm costs 15-20 yen (about 4-6 cents U.S.).
 Note 2. This is the earliest English-language document 
seen (Jan. 2012) that uses the word “sticky” to describe 
natto. Address: Food and Nutrition Div., Food Research Inst., 
Ministry of Agriculture & Forestry, Tokyo, Japan.

1239. Product Name:  Soya Butter (Soynut Butter; 
Resembles Peanut Butter).
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1969.
Ingredients:  Roasted soy fl our 60%, vegetable oil 26%, 
vegetable shortening 10%, cane syrup 2.2%, salt 1.2%, 
antioxidant.
Wt/Vol., Packaging, Price:  12 oz jars or 8 lb tin cans.
How Stored:  Shelf stable.
Nutrition:  Protein 25%, moisture 12%.
New Product–Documentation:  Economist Intelligence 
Unit. 1969. Demand for Soya-Based High Protein Foods 
in Uganda. p. 50. Harrison. 1969. Analysis of the Uganda 
Experience Based on Africa Basic Foods Inc. p. 17. 
Interview with Dr. D.W. Harrison. 1982. Letter from Sam 
Yoshimura. 1982.

1240. Product Name:  [Soymilk (Brand Named Soyalac by 
1983)].
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Manufacturer’s Name:  Alimentos Colpac. Affi liate of Liga 
Mexico Pan-Americana Medio Educacional A.C.
Manufacturer’s Address:  KM 13 Carratera Huatabampo, 
Apartado 502, Navojoa, Sonora, Mexico.
Date of Introduction:  1969.
New Product–Documentation:  Soybean Blue Book. 1976. 
The company makes a “soy beverage.” It is not clear whether 
this is a soy coffee or a soymilk. They are an affi liate of Liga 
Mexico Pan-Americana Medio Educacional A.C., KM 13 
Carratera Huatabampo, Apartado 502, Navojoa. Soybean 
Digest Bluebook. 1979. p. 98.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). “COLPAC, Apartado 16, 
Montemoralos, Sonora, Mexico. Seventh-day Adventist soy 
dairy.”
 Letter from Robert Folkenberg. 1983. Feb. 15. This 
company, organized in 1969, presently makes about 3,000 
liters/week of soymilk.
 J. Ponce Aguirre. 1982. History of Soyfoods in Mexico. 
“In 1968 in Navojoa, Sonora, Alimentos Colpac began 
operations, run by Seventh-day Adventists. Paul Allred 
started production of textured soy fl our and whole soy 
fl our to make a base for soymilk.” Soya Bluebook. 1983. 
p. 63. “Soyalac Soy Beverage.” Shurtleff & Aoyagi. 1984. 
Soymilk Industry & Market. p. 128. “The fi rst soymilk 
plant in Mexico was started in 1968 or 1969 by Seventh-day 
Adventists in Sonora, Navojoa. Its founder was Paul Allred, 
who also pioneered a similar plant in Egypt. This soymilk 
was made from whole soy fl our.”

1241. Cooking good food. 1969. Order of the Universe 
Publications, Box 203, Prudential Center Station, Boston, 
MA 02199. 34 p. No index. 28 cm.
• Summary:  A simple, concise source of the basic 
macrobiotic ideas adapted to the American way. Note 1. 
This booklet was written by Jim Ledbetter, a student of 
macrobiotic teacher Michio Kushi, although his name does 
not appear in it.
 Contents: The traditional food of man. The way of 
eating. Salt and oil. Special foods. Useful kitchen items. 
Cooking brown rice. Cooking other grains. Cooking 
vegetables. Cooking sea vegetables. Cooking beans. Cooking 
soups. Cooking with fl ours (Cooking noodles, cooking 
creams, baking bread, variations with fl our). Cooking animal 
food. Preparing salads. Preparing condiments. Preparing 
drinks. Cooking desserts. Plasters. Traveling and eating out. 
he manner of eating. The seven levels of cooking.
 In Chapter 4, titled “Special Foods” is a section on 
“Soybean foods” (p. 6), which states: “The soybean has been 
called the ‘Vegetable Cow’ of the Orient. It is full of good 
vegetable quality protein (43%). It was not traditionally eaten 
without special preparation, because it is fairly yin, except by 
monks who wished to limit their sexual desires. When cured 
with salt, however, it was used as a daily food. You will fi nd 

these traditional preparations very helpful in your kitchen.
 “Tamari is the ancient form of soysauce, fermented for 
at least eighteen months from soybeans, salt, wheat or barley, 
and water, without chemicals or preservatives. It has a very 
distinctive, delicious taste. It is used mainly in cooking 
vegetables when it is added after salting and just before the 
end of cooking time, and in broths. It is rarely used directly 
on grains, but is often found on the table to use with deep-
fried foods. Some women mix tamari with an equal amount 
of water to make it less strong.
 “Miso is a paste made from the same ingredients as 
tamari. There are two varieties; one (Hacho) is a little 
harder and darker in texture than the other. It has many uses, 
especially in soups, in which case it is added towards the 
end of cooking time so that the wonderful digestion-aiding 
bacteria it contains will not be destroyed. (All of these 
soybean condiments produce their best fl avor when cooked 
slightly.) Miso soup has a deep, satisfying bouillon fl avor, 
and is often taken every day as a delicious source of energy. 
It is helpful to thin miso in a little water before adding it to 
soups and sauces.
 “Morromi [sic, moromi] is the pulp from which tamari 
has been made. It has a very special tangy fl avor, and is used 
like miso.
 “Seitan or ‘Protein X’ is made from the same ingredients 
as the above condiments. A slightly different process 
produces a strong jerky which, when boiled or sauteed, 
resembles beef in appearance and taste. It is very good in 
soups” (p. 6). Note 2. This is the earliest document seen (July 
2021) that mentions “seitan.” It is also the earliest English-
language document seen (July 2021) that contains the word 
“seitan.” By placing seitan in the category of “Soybean 
Foods,” the author is apparently emphasizing the importance 
of soy sauce as one of its two main ingredients. He seems to 
have tasted seitan, but it is not clear that he knows what its 
other main ingredients are (wheat gluten, ginger, sesame oil) 
or how it is prepared.
 “Tofu is made from fresh soybeans. This curd or 
‘cheese’ is a good quality, strong yin food which is very 
refreshing for occasional use in summer when it is cooked 
with tamari. It is helpful to store tofu in water. The more 
yang pulp, which is usually thrown away, can sometimes 
to obtained from the Oriental stores which make tofu, and 
used to make delicious casseroles or well-sauteed vegetable 
dishes.”
 The section on “Condiments” (p. 6-7) discusses 
Gomasio (Sesame salt), umeboshi (salted plums), and Tekka. 
The section on “Oriental vegetables” (p. 7) discusses lotus 
root, daikon, ginger root, Chinese cabbage, jinenjo (Japanese 
potato), and kuzu arrowroot.
 In the chapter titled “Cooking Beans” the author 
considers “Aduki Beans” to be the “King of Beans.”
 “Black Beans: The imported Japanese black beans are 
higher nutritional quality and superior taste. They are very 
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sweet, delicious beans. They should be soaked and boiled, 
because their skin can become loose and clog a pressure 
cooker spout.”
 “Miso Soup: This hearty bouillon is the staple everyday 
soup. Prepare vegetables and boil for at least one-half hour 
(if you want a really good soup); thin miso with a little of 
the stock in a bowl and add it to the soup towards the end. 
Do not boil the soup after adding miso or the benefi cial 
digestion-aiding bacteria will be harmed. If it is simmered 
very slowly, it can be cooked from 5 minutes to one hour.
 “Tamari Soup: Prepare as above using tamari instead 
of miso for fl avoring. A simple tamari broth with onions 
or carrots and onions is often served over dishes such as 
noodles.”
 In the chapter titled “Preparing Condiments” (p. 27) we 
read: “Vegetable Miso. Slice vegetables fi nely and saute. Add 
diluted miso and water and cook. Scallions, chives, carrot 
tops and many other vegetables are good prepared in this 
manner. ‘Tekka’ is made from lotus root, burdock root and 
carrots. ‘Sigure’ [Shigure] (‘November Rain’) is prepared 
with lotus roots, carrots, and onions. A little freshly grated 
ginger is often added towards the end of the cooking. A small 
amount of these condiments is usually suffi cient.”
 The chapter titled “Preparing drinks” (p. 28-29) 
discusses Mu tea, umeboshi tea, chicory, Yannoh [Ohsawa 
coffee], dandelion coffee, Bardan, Kokkoh, kuzu, ume-syo-
kuzu, and daikon drink.
 The chapter titled “Cooking Desserts” (p. 30) states: 
“Amasake (Homemade Rice Wine). For special occasions 
this drink is very smooth and sweet.”
 Tofu is also mentioned in the chapter titled “Plasters” (p. 
31). “Tofu Plaster. Squeeze tofu (soy bean curd, see Special 
Foods) and mix with 10% fl our to make it more manageable. 
Apply this to any painful, feverish, or infl amed area. 
Alternating tofu plasters with ginger compresses often helps 
stubborn cases.”
 Note 3 This is the earliest document seen (July 
2000) that mentions “Hacho” miso (spelled that way). 
Subsequently, many macrobiotic publications used this word 
and spelled it that way.
 The chapter titled “Cooking sea vegetables” briefl y 
defi nes kombu, wakame, hiziki (the incorrect idea 
concerning “black rice” comes from a casual remark by Evan 
Root), arame, dulse, and nori (laver).
 Note 4 One original edition of this booklet, sent to 
Soyfoods Center by Tim Redmond (a founder of Eden 
Foods), has one dark blue stalk of wheat against a light 
blue background. In the lower right corner of the cover the 
following has been stamped with a blue ink stamp: “Eden 
Organic Food Store, 514 E. William. Ann Arbor, Mich. 
[Michigan] 48104.” Address: [Massachusetts].

1242. Muelenaere, H.J.H. De. 1969. Development, 
production, and marketing of high-protein foods. In: M. 

Milner, ed. 1969. Protein-Enriched Cereal Foods for World 
Needs. St. Paul, MN: American Assoc. of Cereal Chemists. x 
+ 343 p. See p. 266-77. [3 ref]
• Summary: “The necessity to produce high-protein 
foodstuffs from vegetable protein sources to alleviate the 
ever-increasing food shortage has generated considerable 
thought, endeavor, and effort over the last 10 years. Yet 
in spite of this, very few products have been produced 
and marketed successfully. To our best knowledge, only 
two products have made some impact in the fi ght against 
malnutrition and have succeeded commercially, namely, 
Incaparina and ProNutro. Sales of these products are 
estimated to range between 5-10 million lb. per annum 
with a steady yearly increase.” This is an in-depth look at 
ProNutro in South Africa and at its progress during its fi rst 
5 years. Table VIII (p. 271) shows sales of ProNutro each 
quarter during its fi rst year from June 1962 (3,500 lb) to June 
1963 (450,000 lb).
 “As well as utilizing such products as maize and 
groundnuts, it should also be mentioned that Hind 
Brothers, through the production of ProNutro, has created a 
considerable interest in farming communities to plant soya 
beans. Initially, all soya beans had to be imported. At present 
only locally grown high-quality soya beans are used in the 
manufacture of ProNutro.” ProNutro chocolate bars have 
recently been put on the market.
 “I would again emphasize that sales of ProNutro are 
confi ned primarily to the private competitive sector of the 
market. People pay for it. There is no question of large state 
or government take-off for free or subsidized feeding. It is 
a striking example of achievement in the highly specialized 
fi eld of protein nutrition by a private enterprise.” Address: 
ProNutro Research & Development Div., Univ. of Natal, 
Union of South Africa.

1243. Ohsawa, Georges (Nyoiti Sakurazawa). 1969. Le Zen 
macrobiotique; ou, l’art du rajeunissement et de la longévité 
[Zen macrobiotics, or the art of rejuvenation and longevity]. 
Paris: Librairie Philosophique J. Vrin. 212 p. Index. 19 cm. 
Preface by Cauvet-Duhamel. [Fre]
• Summary:  Contents: Preface, by Cauvet-Duhamel. 
Foreword, by G. Ohsawa. 1. Macrobiotics and the medicine 
of the Orient. My therapeutics. 3. The seven conditions of 
health and happiness. 4. With faith, nothing is impossible. 5. 
Yin and yang. 6. My macrobiotic cuisine and the ten ways of 
eating properly. 7 Principal foods (Les aliments principaux). 
8. Secondary foods. 9. Special dishes. 10. Suggestions for 
some illnesses / maladies. 11. Healing regimens. 12. Food for 
infants. 13. Some ideas.
 Appendixes: A cure in 10 hours. Pro-forma death 
certifi cate for the world empire of the American gold 
dynasty. My talks in the United States (starting in Nov. 1959, 
in New York, Los Angeles, and San Francisco). The despair 
of American doctors according to the Times of 7 March 1960 
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(listing of the number of people with 17 incurable diseases). 
How much does the death of a civilization cost? The real 
cause of sickness, unhappiness, and war. Professional 
education and religion. Medicine’s last cry of despair. The 
medical revolution in the China of Mao Tse-tung. Medicine: 
God alone understands it. My prophecy.
 The following foods are discussed: Rice, buckwheat, 
millet and other cereals (p. 67-77). Azuki beans (p. 98). 
Sesame tofu (p. 98). Sea vegetables (konbu, hijiki, p. 101-
05). Miso and miso recipes (p. 105-08, incl. Tekka). Shoyu 
and shoyu recipes (p. 108-10). Ohsawa coffee (Yannoh, with 
azuki, p. 111-12). Syo-ban (Natural green tea with shoyu, p. 
113-14). Kuzu (p. 114). Umeboshi juice (p. 116-17). Ume-
syo-ban (umeboshi and tamari shoyu, p. 117). Ume syo-kuzu 
(with umeboshi, shoyu, and kuzu, p. 117). Miso fried in 
sesame oil (p. 118).
 Note 2. The author, born in 1893, lists his name on the 
title page as “Georges Ohsawa (Nyoiti Sakurazawa).”
 Note 3. This is the earliest French-language document 
seen (April 2012) that uses the term tamari to refer to soy 
sauce.

1244. Erewhon Trading Co., Inc. 1970. Traditional foods: 
Importers, processors, distributors. Wholesale-retail 
catalogue. Boston, Massachusetts. 12 p. Jan. 1. 22 cm. [2 ref]
• Summary: On the cover is the silhouette of three heads of 
grain on the plant, by a Japanese crest. Prices are given for 
each item. The company sells the following types of foods: 
1. Grains: Brown rice (short grain Kokuho Rose grown by 
Koda Brothers, in 2 lb, 5 lb., 10 lb., 25 lb., 50 lb., or 100 
lb. quantities). Sweet brown rice (Koda Bros.; it is more 
glutinous than brown rice, in the same 6 quantities). Note: 
No claim is made, anywhere in the catalog, that this rice is 
organic, or unsprayed, or “natural” or anything other than 
regular brown rice.
 2. Beans: Azuki beans (imported from Hokkaido), Black 
beans (“Kuromame, a black soy bean import”), Chickpeas 
(Garbanzo, imported from southern Europe).
 3. Sea vegetables: Dulse (From Grand Manan Island, 
Canada), hiziki, kombu, nori (dried laver), wakame (the 
latter 4 imported from Japan).
 4. Soy Bean Products: Soy sauce (Aged naturally in 
wooden kegs at least 18 months; 16 oz for $1.20, 32 oz for 
$2.25, ½ gallon for $4.25, 1 gallon for $8.00, 4.75 gallon 
keg {21.13 liters} for $30.00). Hacho miso (“Soybean puree 
made from soybeans, salt & water. No chemicals used in 
fermentation. Aged at least 18 months”; 1 lb for $1.20, 2 
lb, 4 lb, 44 lb keg for $36.00). Mugi miso (“Soybean puree. 
A lighter miso made with barley”; 1 lb, 2 lb, 44 lb keg). 
Moromi (“A thick sauce removed from the bottom of the 
soy sauce kegs after fermentation. Its uses are unlimited in 
soups & sauces”; 7 oz for $1.20.). Seitan (“Wheat and soy 
sauce cooked together for a long time. When used in soups 
or sauteed in vegetables it has a taste much like beef”; 3½ oz 

for $1.20). Note 1. This is the earliest document seen (July 
2021) that mentions seitan and clearly understands what it is.
 5. Condiments: Furikake (“A tangy sesame condiment 
made from Miso, sesame seeds, soy fl our, nori and bonita 
[sic, bonito] fl akes”; 3½ oz.), Daikon pickle, Sesame miso 
(“A hearty condiment for use on rice and other grains. Made 
from miso and unhulled sesame seeds”; 3½ oz). Tekka (“A 
strong dark condiment; famous for its medicinal qualities. 
Made from carrots, burdock, lotus, ginger, sesame oil, and 
miso”; 3½ oz), Sesame seeds, Sesame tahini.
 6. Sea salt: Grey unrefi ned (from the Mediterranean Sea, 
unwashed and unground), White unrefi ned. 7. Oils: Corn 
germ oil (unrefi ned, pressed. No solvents, chemicals, or 
preservatives), Sesame oil. 8. Noodles: Ito soba, Kame soba, 
Udon. 9. Beverages: Kukicha, Kohren (Lotus root powder), 
Mu beverage (made from 16 different herbs), Yannoh 
(coffee-like drink made from grains and beans).
 10. Miscellaneous: Dentie toothpowder (made from 
eggplant and salt), Kuzu arrowroot, Umeboshi & chiso 
[shiso, shisonoha, or beefsteak leaves], Umeboshi (“Salt 
plums aged in wooden kegs for at least 3 years”).
 11. Cookbooks (written in America): Cooking Good 
Food, and Cooking with Grains and Vegetables.
 The majority of the above products are imported, mostly 
from Japan.
 The inside front cover states: “Due to the growth of 
our business and our belief that good quality food should be 
available at low cost, we have eliminated many items from 
our wholesale list. We have eliminated most grains because 
excellent quality grains are available from many sources 
at more reasonable prices than we are able to charge. Two 
excellent sources for grains are Arrowhead Mills, Box 866, 
Hereford, Texas, and Pioneer Specialty Foods, Box 427, 
Fargo, North Dakota. Also eliminated from our wholesale 
list is Chico-San products. For these please write directly 
to Chico-San, 1262 Humboldt Ave., Chico, California, or 
contact any health food distributor.”
 Note 2. The products in this catalog do not require 
refrigeration; they contain no refi ned sugar / white sugar, no 
meat, and no dairy products–just like the catalogs of almost 
all subsequent natural food distributors during the 1970s and 
1980s.
 Note 3. This is the earliest existing Erewhon catalog 
seen (March 2011), and the earliest document seen (March 
2011) concerning Erewhon and soy.
 Note 4. This is the earliest document seen (March 2006) 
that mentions Arrowhead Mills, of Hereford, Texas. Address: 
342 Newbury Street, Boston, Massachusetts 02115. Phone: 
617-262-3420.

1245. Centre de Documentation Internationale des Industries 
Utilisatrices de Produits Agricoles (CDIUPA). 1970--. 
IALINE (Industries Agro-Alimentaires en Ligne) base de 
données [IALINE (Food and Agricultural Industries On-
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Line) database]. 1, avenue des Olympiades–91300 Massy, 
France. [271542 ref. Fre]
• Summary: This is the world’s best database for French-
language publications related to food and nutrition. It fi rst 
became available for use in Jan. 1970, and that is also the 
date of the earliest record in the database. It is produced by 
the Center for International Documentation on Industrial 
Utilization of Agricultural Products (CDIUPA), founded 
in 1965 by the French Ministry of Agriculture. CDIUPA is 
administered by APRIA (Association pour la Promotion 
Industrie Agricole), which is a member of the International 
Commission of Agricultural and Food Industries.
 The current contents of the database is published in 
a monthly journal titled “Industries Agro-Alimentaires: 
Bibliographie Internationale,” which began under that title in 
Jan. 1983. It was preceded by Bibliographie Internationale 
des Industries Agro-Alimentaires. Bulletin Bibliographique 
(published from Jan. 1967 to Dec. 1982). In the monthly 
journal, the citations are grouped under 6 broad headings: 
1. General (with 8 subcategories). 2. Agro-food industries 
(industries agroalimentaires; with 17 subcategories; Many 
documents on soyfoods are cited in subcategory N titled 
“Protéines d’origine animale, végétale, microbiologique, 
algues et levures aliments”). 3. Fermentation industries (with 
6 subcategories). 4. Food microbiology. 5. Food toxicology. 
6. Utilization and adding value to agricultural and food-
industry by-products. Biotechnology. The journal contains 3 
indexes: Subject index. Index of sources (periodicals [with 
journal names written out in full], acts of congress, books, 
theses). Author index.
 Information related to soyfoods is likely to be 
found under the following headings in the subject index: 
Aspergillus oryzae; Farine de soja (incl. soy fl our, and 
roasted soy fl our or kinako); Huile de soja (soy oil); Koji; 
Lait de soja (soymilk); Miso; Nato (incl. natto); Produit à 
base de soja (incl. dawa-dawa, kinema, soy cheese [western 
style], fermented black soybeans / Hamanatto, soynuts, soy 
ice cream, soy yogurt, thua-nao, yuba), Protéine de soja (soy 
protein products); Protéine de soja, Produit extrudé (extruded 
soy products); Protéines d’origine animale, végétale; Sauce 
de soja (soy sauce); Soja (incl. green vegetable soybeans); 
Soja, germe (soy sprouts); Sufu (fermented tofu); Tempeh; 
Tofu. Address: Massy, France. Phone: (1) 69.20.97.38.

1246. Erewhon Trading Co., Inc. 1970. Traditional foods: 
Importers, processors, distributors. Mail order catalogue. 
Boston, Massachusetts. 16 p. March 1. [2 ref]
• Summary:  On the orange cover is the silhouette of 
three heads of grain on the plant, by a Japanese crest. The 
company sells the following types of foods: 1. Whole grains: 
Brown rice (short grain grown by Koda Brothers, in 6 
weights from 2 lb. to 100 lb). “Not strictly organic, but the 
fi nest available in the U.S. today.”
 Note: The previous sentence, starting with “Not 

strictly organic” is deceptive and misleading. According 
to “Erewhon, A Biography,” by Paul Hawken (East West 
Journal, Aug. 1973, p. 13) the short-grain brown rice being 
sold by Erewhon at this time was grown by the Lundberg 
brothers (Wehah Farm, Richvale, California) and harvested 
in the fall of 1969. But this rice was the result of a secret 
deal, so Koda Brothers is listed in the Catalog as the grower. 
According to the Koda website, Koda fi rst started to convert 
some fi elds to organic in 2004. Moreover, this rice was not 
“the fi nest available in the U.S. today.” The only organically 
grown brown rice in the USA in March 1970 was grown 
by the Lundberg Brothers (Wehah Farms) in Richvale, 
California. 1969 was the fi rst year they had grown rice 
organically, and they grew 78 acres under contract with 
Chico-San, who agreed to buy all the brown rice grown on 
that acreage in exchange for the exclusive right to sell that 
rice. Chico-San sold half the rice in advance and had no 
trouble selling all of it. But they refused to sell any of the 
rice to Erewhon. In 1970 Lundberg expanded their exclusive 
organic brown rice acreage to 200 acres; that rice was 
harvested in the fall of 1971.
 Sweet brown rice (also grown by Koda Bros.), 
buckwheat groats (Kasha, from Pocono Mts. in 
Pennsylvania), wheat berries (organically grown in the 
Golden Valley of North Dakota), millet (organically grown), 
barley, yellow and white corn (organically grown in Deaf 
Smith County, Texas), oats, rye (organically grown in Deaf 
Smith County, Texas). Table of prices for different weights. 
2. Fresh stone ground fl ours. 3. Cereals, made from whole 
grains and milled in a manner to allow quick cooking, incl. 
Kokoh (which can be used as a milk substitute or prepared 
as a cereal for children). 3. Noodles (udon, soba, and shonai 
fu–wheat gluten cakes). 4. Beans: Azuki beans (“The King 
of Beans... Organically grown on the island of Hokkaido, 
Japan), black beans (a sweet black soybean imported 
from Japan. Organically grown), chickpeas, soybeans 
(“Organically grown in Pennsylvania. A food high in protein, 
vitamins and minerals. Should be soaked many hours before 
cooking. Particularly good if cooked with Kombu”), pinto 
beans, whole green lentils, red split lentils. Table of prices 
for different weights.
 5. Sea vegetables: Nori (dried laver), kombu, wakame, 
hiziki, agar-agar. 6. Dried fi sh and vegetables: Bonita [sic, 
Bonito] fl akes, chirimen iriko, daikon pickle, gourd strips 
(dried), daikon (dried radish). 6. Order form. 7. Beverages: 
Kukicha, mu herbal beverage, yannoh, lotus root powder, 
mugicha (barley tea), peppermint tea.
 8. Soybean Products (imported from Japan): Soy sauce 
(“aged for at least 18 months”; 16 oz, 32 oz, ½ gallon, 1 
gallon, 4.75 gallon keg). Mugi miso–Soybean puree (“Made 
by a special enzymatic process, this Miso is aged for 18 
months. It is made from soybeans, barley, water and salt. It 
is ideal for making soups and sauces and blends well with 
tahini to make a spread for bread.” 1 lb, 2 lb, 4 lb, 44 lb keg). 
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Hacho miso–Soybean puree (“A darker, stronger miso than 
Mugi Miso...”). Moromi (“A thick sauce removed from the 
bottom of the Soy Sauce kegs after fermentation. Its uses are 
unlimited in soups & sauces”; 7 oz.). Seitan (“A concentrated 
protein source made from wheat and soy sauce. When used 
in soups or sauteed in vegetables, it has a taste much like 
beef”; 3½ oz.).
 9. Condiments: Furikake, kuzu arrowroot, tekka, 
umeboshi, sesame butter, Erewhon sesame tahini, sesame 
salt, white sea salt, grey sea salt. 10. Oils: Refi ned corn 
oil, corn germ oil, sesame oil. 11. Sundries: Sesame 
seeds, sunfl ower seeds, pumpkin seeds, popcorn, raisins 
(Thompsons), dried apricots, wheat germ (raw), apple 
butter, whole dried chestnuts. 12. Toilet articles: Dentie 
(tooth powder made from eggplant and salt), Aditi sesame 
shampoo, Orgene [Orjene] herbal shampoo, Fu-nori 
(seaweed shampoo), sesame coconut soap, vege oat soap.
 13. Kitchen and tableware: Cookbooks: Zen Cookery, 
Cooking with Grains and Vegetables, Cooking Good 
Food, Zen Macrobiotic Cooking. Tableware: Rice paddles 
(bamboo), soy sauce dispenser, oil skimmer, bamboo tea 
strainer, vegetable press, vegetable brush, bamboo chopsticks 
(Japanese), chopsticks (Chinese), MAC knife (vegetable), 
vegetable knife, fi sh knife, grater, suribachi (3 sizes), Corona 
hand grinding fl our mill ($10.95).
 On the inside back cover is a United Parcel Service rate 
chart. Address: 342 Newbury Street, Boston, Massachusetts 
02115. Phone: 617-262-3420.

1247. Descamps, Hubert. 1970. Tamari et kokkoh: Source 
d’acides aminés [Tamari and kokkoh: Source of amino 
acids]. Spirale (Brussels, Belgium) No. 36. p. 13-16. May. [1 
ref. Fre]
• Summary: Prof. Christophe of the laboratory of 
biochemistry and nutrition on the faculty of medicine of the 
U.L.B. has done an analysis of Kokkoh (grain coffee) and 
tamari. The composition of 8 amino acids is given for each 
product.
 “Miso, another source of vegetable proteins, strongly 
resembles tamari, except that the dry extract is superior. 
Miso contains about 30-40% moisture. Thus it contains about 
3 times the concentration of amino acids and other nutrients 
found in tamari. It is also clear that one cannot consume 
large quantities of miso. It is interesting to note that miso is 
very useful for making soups.”
 Note: This magazine began publication in 1964.

1248. Weller, Paul. 1970. Birth of an industry. Soybean 
Digest. Aug. p. 58-59, 61.
• Summary: A fairly good, brief history of the soybean 
crushing industry in the USA, and the National Soybean 
Processors Association.
 “On a warm fall day in 1922, A.E. Staley Sr. pulled 
a master switch on the nation’s fi rst commercial soybean 

processing plant. He helped inaugurate a new industry 
offering, for the fi rst time, a key commercial market for 
America’s soybean crop.
 “The place was Decatur, Illinois. Today, this central 
Illinois city joins with dozens of other U.S. sites where 700 
million bushels of soybeans are processed annually for use in 
hundreds of food, feed, and industrial products.
 “But the fi rst soybeans weren’t crushed at Decatur. Truth 
is, they were likely crushed as early as 1910, among the 
Chinese in California [sic, source?]. Oriental emigrants were 
then importing soybeans from China and Manchuria, and 
crudely crushing them for cooking oil. These early efforts 
were followed by commercial activity among several North 
Carolina cottonseed mills. In 1915, when cottonseed became 
scarce, the mills substituted locally grown soybeans.
 “These early efforts were minimal, however, and the 
U.S. continued to import vast amounts of soybean oil to 
meet its domestic needs. During the height of World War I, 
imports of soybean oil reached 343 million pounds per year. 
This imported oriental oil was then refi ned at linseed and 
cottonseed plants at various U.S. locations.
 “Soybeans weren’t new to America in these early 20th 
century years. They have been grown here since about 1804. 
Civil War soldiers carried them as ‘coffee berries,’ using 
them to brew ‘coffee’ when the real product became scarce. 
After the turn of the century, they were grown mostly for hay 
and forage, with some being harvested as seed.
 “Role of the processors: Several commercial leaders saw 
the promise of soybeans by 1920. They also saw a need for 
expanded markets, if farmers were to receive a fair return for 
their crop. Acreage was expanding fast–Illinois had 16,000 
acres in 1919, with Indiana having only several hundred. But 
by 1922, this total had doubled, and farmers were rushing 
to plant more. A.E. Staley Sr. started with his processing 
mill at Decatur. The following year, Eugene D. Funk Sr. 
set up the nation’s second commercial processing plant at 
Bloomington, Illinois. Funk, a pioneer seed producer and an 
organizer of the American Soybean Assn., recognized that 
domestic processing operations would be necessary to move 
the fast-growing soybean crop–by then estimated at over a 
half-million acres.
 “These early processors faced seemingly insurmountable 
odds. It was nearly impossible to obtain a steady supply of 
soybeans to maintain their plants. It was just as diffi cult to 
dispose of soybean oil meal and fl our. No one would buy 
it in 1924, and few persons would accept it as a gift. It was 
even diffi cult to sell the domestically produced soybean oil, 
because buyers considered it grossly inferior to imported 
oils.
 “The answer lay in extensive programs of education, and 
the early processors accepted this responsibility. Working 
closely with state universities and extension services, they 
helped develop bulletins to help farmers produce more 
soybeans. Marketing teams fanned out to ‘sell’ U.S. soybean 
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oil and meal products.
 “One of the most unique projects ever attempted was 
a special Soybean Exhibit Train, supplied by the Illinois 
Central Railroad. Soybean processors and USDA extension 
personnel equipped and staffed the train to tell the soybean 
story to the nation. In 21 days [during 1927], the six-car 
soybean train traveled 2,478 miles, to 105 towns across 
America. Nearly 34,000 persons toured its varied soybean 
product exhibits.
 “Formation of NSPA: The soybean processing industry 
was expanding enough by 1930 to warrant a national 
association of processing fi rms. A committee was set up 
under the leadership of Whitney H. Eastman of Archer 
Daniels Midland Co. Eastman called an organizational 
meeting for May 21, 1930, at Chicago’s downtown City 
Club. Twelve processing fi rms were represented, including 
A.E. Staley Mfg. Co.; Archer Daniels Midland Co.; Allied 
Mills Inc.; Funk Bros. Seed Co.; and Spencer Kellogg & 
Sons.
 “The meeting gave birth to the National Soybean 
Oil Manufacturers Assn., forerunner of today’s National 
Soybean Processors Assn. Eastman, now retired in suburban 
Minneapolis, recalls the original Association objectives: 
“To promote in the industry a mutual confi dence and a high 
standard of business ethics; to eliminate trade abuses; to 
promote sound economic business customs and practices; 
to foster wholesome competition; to provide ultimately 
for individual effi cient business management operating 
independently and thus generally to promote the service of 
the industry in the public welfare.”
 “Other industry benefi ts came out of the formation 
of a processors’ association. Prior to this time, prices for 
soybeans were largely determined by demand and supply for 
soybean seed. Establishment of new markets for processed 
products and the rapid expansion of soybean acreage due to 
new demand changed this structure. During the early 1930’s, 
prices were based on demand for oil and meal, and generally 
improved as demand increased. At one point, the price per 
bushel increased from 60¢ to $1.23.
 “NSPA formed a variety of committees to service 
the burgeoning industry. There was a research and trade 
promotion group, a soybean grades and contract group, 
traffi c and transportation group, as well as committees on 
statistics and industry liaison. These formed the nucleus of 
NSPA’s current slate of 13 specialized committees.
 “During NSPA’s fi rst 25 years, U.S. soybean acreage 
jumped from 3,473,000 acres yielding 13,929,000 bushels–
to 21 million acres yielding a crop of 457 million bushels. 
By 1956, soybeans were second only to corn in cash farm 
income on the nation’s farms.
 “It was during this fi rst 25 years that most of today’s 
major soybean processors entered the business. Central Soya 
Co. shipped its fi rst load of soybean oil on December 8, 
1934, from its plant at Decatur, Indiana. Swift & Co. built its 

fi rst expeller soybean mill at Champaign, Illinois, in 1937, 
followed by a second mill at Des Moines, Iowa in 1939. 
At about the same time, Quincy Soybean Co. was formed 
at Quincy, Illinois, Cargill Inc. entered the fi eld in 1943 
at Minneapolis [Minnesota], and other major processors 
followed quickly the industry’s challenge.
 “Today, there are approximately 48 soybean processing 
fi rms, operating at nearly 120 sites across America’s soybean 
belt. Total crushing capacity of these fi rms is expected to 
approach 895 million bushels by early 1971. The National 
Soybean Processors Assn. unites these fi rms, and provides 
offi cial industry advice and assistance on all facets of 
soybean production and processing.
 “Its production research arm, the National Soybean Crop 
Improvement Council, annually provides nearly $100,000 in 
direct support of soybean production research.
 “What’s ahead for the soybean processing industry? 
NSPA estimates there will be a greater demand for soybeans. 
Current estimates are that 200 million more bushels of 
soybeans will be needed just to meet the demand by 1975. 
At current average yields of 27 bu/a, that’s the equivalent 
of 7 million more acres of soybeans. As demand grows, the 
nation’s soybean processors will be ready to meet the new 
challenges of the industry’s second 50 years.”
 Photos show: (1) “The Elizabeth City Oil & Fertilizer 
Co. in North Carolina, generally believed to have been the 
fi rst to process U.S. grown soybeans. A test run was made 
on 10,000 bushels in Dec. 1915.” (2) The soybean crushing 
plant in the Funk Bros. Seed Co., Bloomington, Illinois, 
installed in 1924. (3) “Soybean oil was bleached in Decatur, 
Illinois, plant of Archer Daniels Midland Co. Workmen 
check oil samples sometime during late 1930s.” (4) The 
Archer Daniels Midland Co. solvent extraction plant in 
Chicago, Illinois, in about 1946. (5) One group of the nearly 
34,000 people visiting the “Soybean Special” train in 1927. 
Inside its six cars was the story of the soybean industry as it 
existed at that time. Address: National Soybean Processors 
Assn.

1249. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1970. The soybean and ASA–Fifty years of 
growing up together. Nov. 16. p. 2-3.
• Summary: Soybeans had been known in America since 
1804 when a few bags were brought from China as a reserve 
food supply in the hold of a Yankee Clipper. Civil War 
soldiers carried them as “coffee berries,” using them to 
brew coffee when the real thing became scarce. The USDA 
recorded the fi rst soybean statistics in 1919 with a report 
that there had been 99,000 acres of U.S. farmland planted 
in beans during that year. In 1956 the American Soybean 
Assoc. signed a contract with USDA’s Foreign Agricultural 
Service to cooperate in soybean market development work 
in Europe and Japan. This was the fi rst such contract for 
overseas promotion of any U.S. farm commodity. Out of the 
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effort came the Japanese-American Soybean Institute and 
the Soybean Council of America (a joint effort of ASA and 
the National Soybean Processors Association). Last year 
soybeans ranked as the nation’s #1 agricultural export with 
a total value of over $1,400 million. Photos show: The fi rst 
plant [Elizabeth City Oil & Fertilizer Co.] to process U.S. 
soybeans, located in Elizabeth City, North Carolina. Farmers 
harvesting Laredo soybeans at Mississippi State University 
in about 1920.

1250. East (The–Higashi). 1970. Mentions “kinako mochi.” 
Vol. 6. *
• Summary: “I asked subtly, my mouth pleasantly full of 
kinako mochi. Here’s the story: Once some time ago in a 
certain temple just over this...”

1251. Barnard, W.G. 1970. Health via the carrot and other 
vegetables. St. Catharines, Ontario, Canada: The Provoker 
Press and Paul S. Eriksson, Inc. xiv + 144 p. No index. 19 
cm.
• Summary: This is apparently a reprint (with several 
words missing from the title) of the original edition (which 
Soyfoods Center has never seen), published in about 1939 
by the Natural Foods Institute of Cleveland, Ohio. This 
edition contains 37 short chapters on a variety of subjects 
such as: What causes good health and poor health? Personal 
experiences of the author. The natural laws that govern 
health–God’s simple rules of natural living. About vitamins 
and minerals. Various health problems or diseases and 
testimonials of cures and prevention. Good and bad foods, 
etc. Enemies of health: Coffee, alcoholic liquors, tobacco, 
denatured foods, tea, cocoa, cola drinks.
 The introduction begins: “One of the most wonderful 
gifts God gave to man is a healthy body. It costs not one 
penny to preserve your health, but it may cost you a fortune, 
untold suffering, yes, even life itself, once health is lost... 
Primitive man sustained himself on natural foods...” (p. ix). 
“In our opinion some of the worst enemies man has today are 
High Pressure Advertising of Denatured foods, drugs, etc... 
Through the powerful medium of radio, billboard, magazine, 
and newspaper advertising, the public has fastened 
themselves upon the use of aspirins, alkalizers, narcotics, 
pills, laxatives, seltzers, cold cures,... Some of the largest 
buildings in our cities are the hospitals... Oh, what tragedy!” 
Sadly man fails to recognize that he has brought all these 
diseases upon himself (p. xiii).
 Chapter 3, titled “My personal experiences with carrots 
and other fruits and vegetables” (p. 11) begins: “For the past 
14 years the writer has been lecturing in food shows, trade 
shows, and expositions on the proper preparation of foods. 
I lectured at the Century of Progress in Chicago [Illinois] in 
1933 and again in 1934, and at the Great Lakes Exposition 
in Cleveland in 1936 and again in 1937. I am the founder 
of the Natural Foods Institute in Cleveland, Ohio. He has 

proclaimed the health-giving carrot to thousands.
 “Up to ten years ago, I had been living the average 
life, eating anything and everything, drinking coffee, tea, 
cocoa, and colas. The base of my meal was potatoes and 
white bread. I acquired an excessive weight of 212 pounds. 
Heartburn followed every meal.” He then describes a typical 
day’s diet, loaded with meats, sugar, fat and refi ned foods–
and the agony that followed. He lost his pep and ambition, 
and was refused life insurance because of sugar in his urine. 
His family became very concerned. A doctor warned him of 
the possibility of immanent death, and “prescribed a diet of 
milk, bananas, lots of raw vegetables and vegetable and fruit 
juices, which I heeded” (p. 14). He began to feel better from 
the fi rst day. “Today I feel like a new man... at the age of 
sixty-six my recovery is so complete that I am now enjoying 
exceptionally good health” (p. 15).
 “With the return of spirituous liquors [in Jan. 1934], 
cocktail recipes and cocktail bars are prevalent all over 
the land. We all know that alcoholic cocktails are injurious 
regardless of the content as long as alcohol prevails... There 
are cocktails however, that can be made from Nature’s 
vegetables and fruits that are healthful, exhilarating and 
bracing.” “A new machine called a liquefi er propelled by 
electricity liquefi es vegetables in from one to three minutes 
and marvelous Health-Cocktails can thus be prepared at 
least once each day for the entire family” (p. 16-17). He also 
mentions the “liquefi er” on p. 34, and p. 53 (“liquefying 
machine”). So this book was apparently not written mainly 
to promote the liquefi er. Note: This liquefi er would later 
become known as a “blender” and Barnard’s company would 
later make and market the Vita-Mix or Vitamix, a powerful 
type of blender.
 “Constipation is a disease known mainly to the civilized 
races” (p. 29). Barnard regularly cites and summarizes the 
writings or Dr. John Harvey Kellogg.
 Essential for good health is a “pure, red blood stream 
created by natural foods, fresh air, sunshine, and exercise. 
Soy bean products, spinach, parsley, celery, cabbage and 
beets, as well as carrots help make good red blood. Eat a 
plate of salad made of three grated carrots together with 
orange juice dressing. Drink freely of carrot juice daily” (p. 
49). “Carrot juice and other vegetable and fruit juices can 
be included in the diet of every child every day.” In growing 
boys or girls, beware of “False Sugar Appetites.”
 “A strict vegetarian diet is used in the treatment of 
cancer with notable success...” (p. 88).
 Like many in the 1930s, the author believes that an 
alkaline diet fi ghts acidosis and promotes good health (p. 91). 
“Salt is a very harmful substance if not used in moderation” 
(p. 119).
 Chapter 35, titled “Soy bean (the perfect protein food)” 
(p. 127-28) begins: “For centuries the Chinese have used the 
Soy Bean as a source of protein and fat and the necessary 
Amino acids that are found in fl esh foods. In America the 
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production of the soy bean is now running into millions of 
bushels and vegetable meat factories and milk factories are 
springing up all over the country.
 “Henry Ford, who has done so much to educate the 
American people to the value of the Soy Bean, recently made 
the prophecy that the cow and hog were destined to oblivion 
and we will soon be eating our meat from the Soy Bean 
and drinking our milk from the Soy Bean. In other words 
obtaining our food direct from the soil fi rst hand instead of 
second hand...” “It is the experience of the Natural Foods 
Institute that babies taken from the natural mothers milk 
thrive on soy bean milk and we have found no one allergic to 
it.
 “Soy Meat substitutes, Soy Milk, Soy Flour, Soy Cheese 
[tofu], Soy Coffee substitutes, canned green soy beans, 
canned soy beans in tomato sauce, soya macaroni are fast 
becoming popular among health minded people.”
 In conclusion (p. 133-34): “In writing this book I have 
consistently followed one line of reasoning. It is agreed to 
by many physicians, dieticians [sic, dietitians], and food 
scientists, that vegetables and fruits are absolutely essential 
for maintaining good health, natural balance, and physical 
well being. I have tried to help those who are affl icted by 
giving this information.” I also want to help those who are 
healthy to stay healthy. At the end of the book is a food 
dictionary and lists of acid-forming foods (bad) and foods 
with an alkaline reaction (good). Address: Cleveland, Ohio.

1252. Kanthamani, S. 1970. Tasty recipes from soybean. 
Jabalpur, India: Directorate of Extension and USAID, 
Jawaharlal Nehru Krishi Vishwa Vidyalaya. 100 p. Illust. 28 
cm.
• Summary: The majority of the recipes use “full-fat soy 
fl our.” Lime juice is the coagulant used for making tofu. 
Textured soy fl our is not mentioned.
 Contents: Defi nition of terms. Substitutions. Glossary. 
Introduction. 1. Soybeans are rich food: Findings of nutrition 
research, soybeans are good for certain patients (diabetics, 
those with nervous disorders, those with acidity in blood 
tissues needing to be alkalinised), soybeans must be properly 
processed, how to make full-fat soy fl our [at home]. 2. Fried 
soy products. 3. Soy sweets. 4. Roasted soy fl our. 5. Baking. 
6. Dals and vegetables. 7. Soy milk and milk products 
(including homemade soy milk and homemade soy paneer 
{tofu, p. 88-89}). 8. Miscellaneous. Appendix.
 Note: This is the earliest document seen (April 2013) 
that contains the word “paneer” (spelled that way) used 
in connection with tofu or soy, or that contains the term 
“soy paneer.” Paneer is a soft, fresh dairy cheese, widely 
consumed in India. It is more expensive than tofu.
 Chapter 1 begins (p. 11): “A large proportion of the 
people of India are vegetarians who obtain only a small part 
of their protein from animal products, principally milk and 
milk products. Oilseeds are an important source of protein 

to such persons. Both groundnuts and soybeans are rich in 
protein. However the protein content of soybeans is higher 
than that of groundnuts and the protein of soybeans is 
nutritionally superior to the protein of groundnuts.”
 Note 1. This is the earliest English-language document 
seen (Sept. 2021) that contains the term “roasted soy fl our.”
 Note 2. The page facing the title page announces a 
Hindi version of this book, by the same author, which will 
be published soon. Address: Extension Specialist, Home 
Science, Jawaharlal Nehru Krishi Vishwa Vidyalaya, 
Jabalpur, India.

1253. Schwarz, Richard W. 1970. Work to expose the 
dangerous effects of using alcohol, tobacco, tea, and coffee 
(Document part). In: Richard W. Schwarz. 1970. John 
Harvey Kellogg, M.D. Nashville, Tennessee: Southern 
Publishing Assoc. 256 p. See p. 106-07. Chap. 9.
• Summary: Dr. Kellogg’s activities in this area of health 
education began at the two Battle Creek colleges, the 
American Medical Missionary College, and the variety of 
schools associated with the Battle Creek Sanitarium. “He 
entered the modern fi eld of audiovisual education as early 
as the 1880’s, when he prepared a series of ten colored 
charts depicting the harmful effects of alcohol and tobacco. 
Temperance lecturers used them widely. Several years later 
he developed two series of charts for school use. Going 
beyond the conventional fundamentals of anatomy and 
physiology, the charts showed the effects of bad habits in 
dress and posture and the results of neglecting to secure 
suffi cient exercise.
 “The doctor also participated in a wide variety of adult 
education ventures. Along with James and Ellen White 
and G.I. Butler, he had organized the American Health and 
Temperance Association in 1878 in an effort to expose the 
dangerous effects of using alcohol, tobacco, tea, and coffee. 
Dr. Kellogg served as the Association president during its 
fi fteen-year life-span and actively organized public meetings 
and campaigns to distribute temperance tracts and pledges. 
In later years John Harvey served as president of the 
Michigan Anti-Cigarette Society, and following World War I 
he became a member of the Committee of Fifty to Study the 
Tobacco Problem. Kellogg assisted the latter group–which 
included Henry Ford, George Peabody, and John Burroughs–
in producing one of the fi rst educational motion pictures 
devoted to the dangers of tobacco smoking.” Address: 
Andrews Univ., Berrien Springs, Michigan.

1254. Sokolov, Raymond A. 1971. Macrobiotic cooking–
Learning the secrets of yin and yang. New York Times. July 
8. p. 41.
• Summary: Cornellia Aihara, from San Francisco, 
California, is teaching a macrobiotic cooking class to 30 
local enthusiasts in downtown Brooklyn. Each “paid $6 to 
attend the class, a dinner, and a lecture” by Herman Aihara. 
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In “the mystical world of macrobiotic diet the Aihara family 
are the equivalent of Pope, President, and Julia Child.” 
Herman is the director of the George Ohsawa Macrobiotic 
Foundation. Ohsawa, now deceased, “brought the gospel of 
the grain-centered diet of Zen Buddhism to the United States 
and Europe.”
 Recipes are given for Brown rice, Wakame soup with 
miso, and Ohsawa coffee pudding.

1255. Times (London). 1971. From cranks to nuts: good food 
guide. Aug. 7. p. 17.
• Summary: This article begins: “Even readers unfamiliar 
with macrobiotic food in Brazil, the Vegetarian Cycling and 
Athletic Club, the Zen restaurants in the Rue de Faubourg 
in Paris, and the dandelion coffee served at Vidal Sassoon’s 
Bond Street salon will have noticed that ‘natural foods’ 
now threaten to replace ‘gourmet cooking’ as the main topic 
of food conversations. In America this gust of health now 
approaches gale force with a storm of books, pamphlets, 
newspapers, health food [sic, natural food] stores, mail-order 
houses for whole grains, and macrobiotic cooking lessons.”
 This new, healthy trend has attracted some scientists 
(especially nutritionists) and conservationists, as well as the 
usual food faddists, axe-grinders and hypochondriacs.

1256. Lappé, Frances Moore. 1971. Diet for a small planet. 
New York, NY: Ballantine Books. xiv + 301 p. Illust. by 
Kathleen Zimmerman & Ralph Iwamoto. Index. 18 cm. [90 
ref]
• Summary: This one of the most important and infl uential 
books written about food, nutrition, and world hunger during 
the 1970s. It became a huge best-seller and infl uenced 
millions of people and many other authors. The idea for 
The Book of Tofu came directly from reading this book–in 
Japan. Published on 1 Sept. 1971, it introduced the concepts 
of “protein complementarity” and “eating low on the food 
chain” to countless Americans. By April 1973 the book had 
been reprinted 7 times. The book’s roots lie in the University 
of California at Berkeley, where Ms. Lappé was enrolled in 
the School of Social Work in 1968. A committed community 
organizer of welfare recipients, she was frustrated in her 
inability to fi nd an agenda that would truly end the people’s 
suffering. So she began to study the political economy of 
food in the Natural Resources library. From this research 
came a 1-page handout, then a 5-page handout, then a 70-
page booklet, and fi nally this landmark book.
 Contents: Acknowledgments. Foreword. Part I: Earth’s 
labor lost. Part II: Bringing protein theory down to earth. 
Part III: Eating from the earth: Protein theory applied. Part 
IV: Combining non-meat foods to increase protein values. 
Appendixes. Notes.
 Key quotes: “This book is about PROTEIN–how we as 
a nation are caught in a pattern that squanders it... I propose 
that our meat-centered diet is at the very heart of our waste 

of the earth’s productivity” (p. xi). “Fully one-half of the 
harvested agricultural land in the U.S. is planted with feed 
crops. We feed 78% of all our grain to animals. This is 
the largest percentage of any country in the world” (p. 5). 
We feed animals “89% of our corn crop, 98% of our grain 
sorghum crop, 87% of our oat crop, 64% of our barley crop, 
as well as 95% of our unexported soybean crop. To make 
beef or veal, “a cow must be fed 21 pounds of protein [from 
feed] in order to produce 1 pound of protein from human 
consumption.”
 This vegetarian book contains 125 pages of recipes 
and makes extensive use of soybeans and soyfoods–though 
mostly in the form of dry soybeans or grits (*) or soy fl our 
(+), which are two of the least interesting ways of using 
soybeans. In the section titled “Getting the most protein 
for the least calories,” subsection 5 on “Legumes” (p. 106) 
states: “Soybean curd (tofu) has the fewest calories for 
the amount of usable protein, largely because most of the 
fat is removed in its processing. Tofu is truly an excellent 
protein source. Lightly sautéed with a fresh vegetable 
accompaniment, one could easily eat 7 ounces of tofu and 
fulfi ll 25 to 30 percent of a day’s need for protein Ä at the 
cost of only about 5 to 7 percent of a day’s calorie allotment. 
I’ve included several tofu dishes among the recipes given 
later in this book.”
 Tofu is not mentioned in the index, but under “Soy 
Curd” we fi nd one recipe titled “Leafy Chinese tofu (Soy 
curd)” (p. 144). It notes that soy + rice, and soy + sesame are 
complementary proteins.
 The recipes are grouped by complementary 
combinations. Rice and soy (p. 140-45; combining in the 
proper proportions gives a 32% increase in usable protein): 
Crusty soybean casserole*. Stuffed cabbage leaves*. Curry 
rice*. Leafy Chinese tofu (soy curd). Sukiyaki (with tofu).
 Rice and wheat and soy (p. 146-50; 24% increase in 
usable protein): Hearty vegetable soup (with miso and soy 
sauce)*. Sweet and pungent vegetable curry*. Mexican 
grains*. Rice-wheat “kasha”*.
 Whole wheat and soy (p. 181-88; 32% increase): 
“Complementary” pizza+. Savory onion quiche+. Wheat-soy 
waffl es+. Chameleon spice cake+. Wheat-soy pudding+.
 Wheat, soy, and sesame (p. 189-94; 42% increase): 
Sesame crisp crackers+. Sesame dream bars+. Journey 
cakes+. Orange sesame muffi ns+. wheat-soy-sesame bread+.
 Cornmeal and soy and milk (p. 202-08; 13% increase): 
My favorite cornbread+. Boston brown bread+. Pineapple-
corn muffi ns+. Corn spice coffee cake+. Cornmeal-soy 
waffl es+. Indian pudding*.
 Soy, wheat, rice, and peanuts (p. 220-26; 15% increase): 
Curried soybeans and peanuts*. Nutty bean tacos*. Soybean 
croquettes*. Spanish soybeans over mixed grains*+. Deep 
dish vegetable pie*.
 Soy and sesame seeds (or sunfl ower seeds) and peanuts 
(p. 227-32; 25% increase): Nutty noodle casserole*. Soy-
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sesame-peanut spread+ (with roasted soy fl our). Peanut-
sesame loaf supreme+. Soy-pea sesame snacks*. Bean 
burgers*.
 This was one of the fi rst popular books to show the 
connection between intensive livestock production and 
environmental degradation. Part I, titled “Earth’s Labor 
Lost,” shows how: (1) Animal wastes from huge feedlots 
cause water pollution (p. 15-16); (2) Growing crops for 
livestock feed and overgrazing leads to soil erosion, loss 
of topsoil, and soil depletion (p. 17-18); (3) The increased 
pressure on our land to grow livestock feeds has led to 
increased use of pesticides, which kill untargeted species and 
cause water pollution (p. 26-27). In short, a vegetarian diet 
“maximizes the earth’s potential to meet man’s nutritional 
needs and, at the same time, minimizes the disruption of the 
earth necessary to sustain him. It’s as simple as that” (p. 3).
 Also gives a recipe for “Crunchy granola” (p. 251, based 
on rolled oats, coconut shreds, sesame seeds, and wheat 
germ).
 Note 1. As of Sept. 1991, this book had sold about 
4 million copies, and of that 3 million copies in English-
language editions.
 Note 2. This is the earliest document seen (May 2002) 
concerning the environmental impact of a vegetarian diet. 
Address: California.

1257. Bookwalter, G.N.; Moser, H.A.; Black, L.T.; Griffi n, 
E.L., Jr. 1971. Storage stability of CSM: Increasing fat to 6% 
in corn-soy-milk blends. J. of Food Science 36(5):737-41. 
Sept/Oct. [11 ref]
• Summary: “Summary–CSM is a high-protein food 
supplement for infants and preschool children; it consists of 
partially gelatinized corn meal, toasted soy fl our and nonfat 
dry milk and is fortifi ed with vitamins and minerals. The 
original CSM formulation contained only 2% fat. Storage 
stability characteristics were determined for CSM blends 
containing as much as 6% fat. The fat sources tested were 
corn germ, full-fat soy fl our, refi ned soybean oil, expeller 
crude corn oil and a combination of high-fat corn meal with 
full-fat soy fl our. Tests for changes in fl avor, free fatty adds, 
peroxide values and available lysine were made on blends 
stored at 120ºF for 56 days, 100ºF for 6 months and 77ºF 
for 1 year. Higher fat content was associated with improved 
palatability...” Address: USDA Northern Marketing & 
Nutrition Research Div. Lab., Peoria, Illinois 61604.

1258. Erewhon Trading Co., Inc. 1971. Natural and organic 
foods. Price list. Boston, Massachusetts. 4 p. Effective 
Thanksgiving day, Nov. 1971.
• Summary: This price list has no cover. Prices are given 
for each product. Products include: Grains (incl. organically 
grown brown rice [short, medium, or long grain; Note: The 
short grain was probably grown by the Lundberg Brothers 
of Wehah Farms, Richvale, California], Ted Whitmer [in 

Bloomfi eld, Montana] organically grown wheat, hard red 
spring and hard amber durum, and Deaf Smith [Hereford, 
Texas] organically grown wheat [hard red winter], rye, and 
corn). Cereals. Stoneground fl ours (incl. Soybean fl our, full 
fat, organic Deaf Smith; Sweet brown rice fl our). Beans 
(incl. azuki beans, black beans [Japanese, probably black 
soybeans], soybeans [organic]). Seeds. Tamari & miso: 
Tamari soy sauce (24 pints x $0.76 each = $18.24, 12 quarts 
x $1.30 each = $15.60, 6 half gallons x $2.40 each = $14.40, 
4 gallons x $4.50 each = $18.00, 4.7 gallon can for $19.00, 
4.7 gallon wooden keg for $22.00). Hacho miso (soy paste, 1 
lb or 44 lb keg). Mugi miso (barley-soy paste, 1 lb, 2 lb, 44 
lb keg). Kome miso (rice-soy paste, 1 lb, 2 lb, 44 lb keg).
 Sea vegetables: agar agar (kanten), dulse, hiziki, kombu, 
nori (dried laver), wakame, wakame root, wakame (thin 
sheet). Tea: Lotus root tea. Dandelio herbal coffee. Mu 
herbal beverage. Kukicha twig tea.
 Pasta. Crackers (Chico-San Rice Cakes, organic–salted, 
unsalted, with buckwheat, or with millet). Snacks (incl. Corn 
munchies [organic corn chips with soy sauce], Chico-San 
“Yinnies” organic rice candy [made in Chico, California]).
 Note: This is the earliest document seen (July 2012) that 
mentions “yinnies,” a sweet or sweetener made using rice 
syrup made from koji.
 Hopi seeds: Sunfl ower seeds, pumpkin seeds, almonds, 
cashews, or soybeans, each dry roasted with tamari. Dried 
fruits. Virgin oils (incl. Soybean oil, pressed and unrefi ned 
in pints, quarts, half gallon, gallon, and 5-gallon can). Nut 
butters. Condiments (incl. sesame salt, and Tekka [vegetable 
condiment]). Unusual foods: Umeboshi (plums pickled 
in brine) and Kuzu arrowroot. For cleanliness [body care 
products]: Sesame lotion [organic and biodegradable], 
Sesame shampoo, Orjene shampoo, Peppermint Castile soap, 
Toothpowder, charred eggplant and sea salt [Dentie in bag 
or jar], Clearlake all purpose cleaner, biodegradable. For 
cooking (utensils, incl. 2 sizes of “soy dispenser,” suribachi 
with pestle, Save A Tree canvas shopping bag). Flyers: The 
Organic Merchants NOT List. The Sugar Story. The Oil 
Story. The Macrobiotic Way.
 On the last page is a note from Paul Hawken, with his 
signature, thanking customers for their orders.
 Letter (e-mail) from Norio Kushi. 2011. March 31. 
“Rosemary Traill just reminded me of an interesting story 
regarding attempting to get rid of the mice at the Erewhon 
warehouse at 33 Farnsworth St.
 “My mother [Aveline] didn’t want to use chemical 
poisons in getting rid of the mice so someone told her about 
‘sonic’ pest repellents that emit a high pitch sound, inaudible 
to the human ear, to drive the mice away. These sonic 
devices were placed around the warehouse and interestingly, 
what occurred is that the mice changed their diet. Instead of 
eating the grains, they started eating exclusively seaweed. 
Somehow, the mice, by eating the seaweed had no problem 
thriving under the condition of the sonic pest repellents. My 
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understanding is that, after that, they had to resort to regular 
standard ways of getting rid of the rodents.” Address: 33 
Farnsworth Street, Boston, Massachusetts 02210. Phone: 
(617) 542-1358.

1259. Product Name:  Kokoh.
Manufacturer’s Name:  Eden Foods.
Manufacturer’s Address:  330 Maynard St., Ann Arbor, 
Michigan 48108.  Phone: Wholesale: (313) 769-8444. Retail: 
(313) 761-8134.
Date of Introduction:  1971 November.
New Product–Documentation:  Ad in East West Journal. 
1971. Nov. 30. p. 19. “Eden: Natural, organic. Serving 
mid-America with the food of the future.” Stardust cereals: 
Barleycorn, 7-grain, Kokoh, Rising Sun, Sherpa, Grainola, 
Rice Cream, Tempura.” This ad also appeared in the Dec. 15, 
1972 issue (p. 19) of this magazine.
 Talk with Royce Seeger. 1993. Oct. 31. He began to 
work in the Eden Foods retail store in about the fall of 1970. 
One of his main jobs was roasting and grinding grains. About 
a year or two after he began work, Eden introduced Kokoh, 
a macrobiotic baby cereal, which contained roasted soy fl our 
and was packed in the small biodegradable cello bags. All 
the ingredients were roasted together and then ground; soy 
was one of the ingredients. The soy was roasted more than it 
was for the plain soy fl our.
 Note: Kokoh (also called Grain Milk or Kokkoh) is 
a macrobiotic preparation typically containing a fi nely 
ground combination of roasted rice, glutinous rice, oatmeal, 
soybeans, and sesame seeds.

1260. Teeguarden, Iona. 1971. Freedom through cooking: 
The macrobiotic way. Order of the Universe Publications, 
P.O. Box 203, Prudential Center Station, Boston, MA 02199. 
128 p. Illust. by Mary Purcell.
• Summary: Soy beans: These are the most yin of the 
commonly eaten beans, and it’s suggested that they be 
used only occasionally... It’s good to add a yang vegetable, 
sauteed, such as carrot or, better still, burdock or jinenjo. Soy 
beans are frequently utilized in the form of miso, which is 
delightful in soups (see p. 43). In this form we derive all the 
nutritional benefi ts of soy beans, and yet the preparation is 
yang and very energy-giving (p. 40).
 Discusses miso soup and also contains a recipe for 
Miso-Tahini Spread (for sandwiches).
 Ad in East West Journal. 1971, Vol. 1, No. 16. p. 8. It 
will be published on Nov. 15, 1971. Price: $2.15. Written 
through Iona Teeguarden.
 Miso “soup is excellent for people who are trying to 
regain mental and physical health. Miso (soybean puree aged 
a minimum of three years with salt) is an excellent source of 
high-quality protein; it also contains many minerals and is a 
great aid in digestion because of the enzymes it contains. In 
my own home, I usually serve it once a day, in the morning. 

It’s a marvelous replacement for coffee, and gives greater 
and more lasting energy!”

1261. Chico-San Inc. 1971. The new rice is in... (Ad). East 
West Journal 1(20):19.
• Summary: “... roasted rice, whole-grain rice, rice 
cakes, new rice chips, rice cream, rice fl our, koko, yano, 
“yinnies,”... all brown... all Wehah.”
 Note: The “yinnies” (an organic grain-based candy or 
sweetener) were made from koji. Address: 1262 Humboldt 
Ave., Chico, California 95926.

1262. Spiral Foods Inc. 1971. Price list of macrobiotic foods. 
Chico, California. 2 p. Undated. 35 x 25 cm.
• Summary: This single-sheet catalog and price list, printed 
front and back with reddish-orange ink on green paper, 
contains 8 panels and is undated. Yet it was sent by Chico-
San in a portfolio of sell sheets with a cover letter dated 8 
Dec. 1971–from which we can estimate the date. It is also 
with larger Spiral Foods catalogs issued after the disastrous 
1972 fi re that destroyed the company’s plant. Under the 
name of each food is given a brief description. It includes the 
following foods:
 Condiments: Tekka (“A traditional fl avoring prepared 
from carrot, burdock, ginger, lotus root, Soybean Puree 
{Miso}, and sesame oil”), seitan (“A meat substitute 
made from vegetable protein of wheat gluten and tamari 
soy sauce”), salt plums, kuzu arrowroot, sesame salt, 
sesame butter, sesame oil (from organically grown seeds), 
Lima sesame oil (imported), crude sea salt (“Unrefi ned, 
unprocessed, trace sea minerals retained”), white unrefi ned 
sea salt, Mishio (Lima, with kombu), moromi (“Mash of 
soy sauce before pressing. A pungent fl avor”), furikake (“A 
seasoning made from Miso, sesame seed, nori, bonita [sic, 
bonito] powder, whole brown rice and kombu” {kelp}), 
Goma Muso (“A seasoning prepared from traditional Miso 
and whole sesame seeds”), bainiku ekisu (concentrate of 
green [ume] plums), sesame seeds. Dried fi sh. Cosmetics. 
Beverages: Yano (grain beverage), Whole grain cereals. 
Whole grain noodles. Beans: Azuki red (Dainagon, or 
Korean), black [soy] beans. Sea vegetables. 100% whole 
grain brown rice. Sweet rice–mochi gome. Rice cakes. Lima 
soy sauce (“A traditional soy sauce of exceptional quality”), 
tamari (“The traditional soysauce, fermented naturally and 
aged 18 months. Prepared from soybean, wheat, salt and 
water”). Soybean puree (Miso) (“Made from the cultivation 
of a special enzyme and aged 18 months. The soybean puree 
is ideal mixed with sesame butter and used as a spread or can 
be added to soups and sauces”). Utensils.
 Note 1. This is the earliest document seen (April 2011) 
concerning Spiral Foods, a company organized in 1970 by 
Bob Kennedy of Chico-San and Peter Milbury to distribute 
Chico-San products directly to retail stores in the greater San 
Francisco Bay Area. When Chico-San was established in 
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1962 there were no natural foods stores in the Bay Area (or 
in the USA). However by 1970 there were many. They were 
not being well served by the old-line health food distributors 
such as K&L and Landstrom which distributed Chico-San’s 
products, yet they wanted to buy Chico-San’s products.
 Note 2. This is the earliest English-language document 
seen (Dec. 2006) that uses the Japanese-language term 
“bainiku ekisu” (literally “plum fl esh extract”) to refer to a 
commercial extract of ume plums. Address: 1017 Willow 
Street, Chico, California 95926.

1263. Moriyasu, Tadashi. 1971. Nihon meika jiten 
[Encyclopedia of fi ne Japanese confections]. Tokyo: Tokyo-
do Shuppan. 380 p. [Jap]
• Summary: The best source of information on the history of 
Japanese confections, with extensive information on kinako 
(roasted soy fl our). Out of print.

1264. Watanabe, Tokuji; Ebine, Hideo; Ohta, Teruo. eds. 
1971. Daizu shokuhin [Soyfoods]. Tokyo: Korin Shoin. 271 
p. Illust. Index. 22 cm. [134 ref. Jap; eng+]
• Summary: This is the best book published to date on 
soyfoods in Japan; however it is written in Japanese. 
Contents: 1. Classifi cations and varieties of soybeans (p. 1). 
2. Physical characteristics of soybeans (p. 5). 3. Chemical 
characteristics of soybeans (p. 9). 4. Standards and methods 
of examining soybeans (p. 47). 5. Special characteristics and 
problems of using soybeans for food (p. 53).
 6. Current status of the soybean industry in Japan (p. 
63). 7. Soymilk and various types of tofu: Aburage (deep-
fried tofu pouches), ganmodoki (deep-fried tofu burgers), 
kôri-dofu (dried frozen tofu), soymilk, and yuba (p. 75). 8. 
Fermented soyfoods: Natto (p. 123-40), shoyu (p. 141-67), 
miso (p. 168-95), fermented tofu (rufu) (p. 196-202). 9. 
Other soyfoods: Kinako (p. 203-04), soy sprouts or moyashi 
(p. 206-08), tempeh or tenpe (p. 209-17). 10. Quality and 
usage of defatted soybeans (dasshi daizu) (p. 219).
 11. New food uses of soybeans and especially defatted 
soybeans (incl. 70% soy protein powder, soy protein curds, 
soy protein isolate, surimi gel, spun soy protein fi bers) (p. 
229-56). More specifi cally:
 11.1 Ippan Shukuhin-yô Dasshi-daizu (Defatted soybean 
meal for general food use).
 11.2. Kansô Tônyû (Dehydrated / Dried Soymilk).
 11.3 70% Tanpaku Daizuko (Soy Protein Concentrate, 
with 70% protein).
 11.4 Daizu Tanpaku Kâdo (Soy Protein Curds).
 11.5 Bunri Daizu Tanpaku (Isolated Soy Protein)
 11.6 Daizu Tanpaku-ko matawa Daizu Tanpaku-geru 
(Soy Protein Flour or Soy Protein Gel).
 11.7 Daizu Tanpaku Seni (Spun Soy Protein Fibers).
 11.7.1 Daizu Tanpaku Seni no Seizôhô (How Spun Soy 
Protein Fibers are Made).
 11.7.2 Tanpaku Seni ni yoru Niku-ruiji-shokuhin no 

Seizohô (How to Make Meat Analogs Using Spun Soy 
Protein Fibers)
 11.7.3 Sôsêiji Konô Sozai toshiteno Daizu Tanpaku Seni 
(Textured Soy Protein as one of the ingredients for making 
sausage).
 Note 1. This is the earliest Japanese-language document 
seen (Dec. 2015) that mentions soy protein concentrates, 
which it calls 70% Tanpaku Daizuko.
 Note 2. This is the earliest Japanese-language document 
seen (Nov. 2015) that uses the term bunri daizu tanpaku to 
refer to soy protein isolates.
 12. Advice regarding supplying protein from 
organizations such as the United Nations and FAO (p. 257).
 A 47-page translation of portions of this book (parts 
of Chapter 6 and all of Chapter 7) by Akiko Aoyagi and 
Chapters 8.1 and 8.2 by Alfred Birnbaum are available at 
Soyfoods Center.
 Tokuji Watanabe was born in 1917. Hideo Ebine was 
born in 1921. Teruo Ota was born in 1926.
 Note: This is the earliest Japanese-language document 
seen (Oct. 2015) that mentions spun soy protein fi bers (p. 
246-48). Address: National Food Research Inst., Tokyo.

1265. Bwanatshinga, Kasombo. 1972. Introduction du soya 
dans la jeunesse agricole–J.A.C. [Introduction of soya to 
the Christian Agricultural Youth movement]. In: Comité 
de Coordination pour le Developpement en République du 
Zaïre (CODEZA). Séminaire National sur le Soja [National 
Seminar on Soya]. Kananga, Zaire. 191 p. See p. 111-13. 
Published in 1986. [Fre]
• Summary: J.A.C., Jeunesse Agricole Chrétienne, or 
Christian Agricultural Youth, is a movement active in 15 
dioceses of Zaire. The local Christian churches have worked 
successfully with this movement to show the young people 
how to grow soybeans, how to make roasted soy fl our, and 
how to use it in daily foods to combat malnutrition. The key 
reasons for this success are discussed. Address: In charge of 
the J.A.C., B.P. 70, Kananga, Zaire.

1266. D’Heer, A. 1972. Utilisation du soya [Utilization of 
soya]. In: Comité de Coordination pour le Developpement en 
République du Zaïre (CODEZA). Séminaire National sur le 
Soja [National Seminar on Soya]. Kananga, Zaire. 191 p. See 
p. 65-93. Published in 1986. [2 ref. Fre]
• Summary: The author is a woman. Pages 65-68 discusses 
the use of soybeans in the form of soy fl our, roasted soy 
fl our, whole dry soybeans, and soymilk. Pages 69-93 are 
an appendix by the author titled “Some notes for those who 
give nutritional education in a traditional milieu.” This 
offers many examples related to the soya campaign in Zaire. 
Applications include use in bidia (a paste consisting of about 
65% water, 26% cassava (manioc) fl our, and 9% corn fl our), 
panadas (bread soups for infants), and soy fl our (regular or 
roasted) as a fortifi er for cassava fl our. Address: Dietitian, 
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O.M.S., B.P. 110, Kananga, Zaire.

1267. Vanneste, G. 1972. De la campagne de soya la 
campagne d’education sanitaire integrale [From the soya 
campaign to the comprehensive health education campaign]. 
In: Comité de Coordination pour le Developpement en 
République du Zaïre (CODEZA). Séminaire National sur le 
Soja [National Seminar on Soya]. Kananga, Zaire. 191 p. See 
p. 47-58. Published in 1986. [Fre]
• Summary: The soybean campaign is part of the social work 
and agricultural extension conducted by ETSA (Secondary 
Agricultural Technical School, École Technique Secondaire 
Agricole).
 In general, we try to meet all perceived and justifi ed 
needs to the best of our abilities and specializations. These 
activities may seem extracurricular, but they are fully 
integrated into our school’s program and activities. They 
provide exercises and excellent learning opportunities for 
our students’ social and professional training, thus preparing 
them for their future work.
 If the soybean project has eclipsed other projects in its 
development, it is because its objective (a balanced diet) 
meets a strong, generally perceived need. Its success and 
extension are above all due to the momentum and support of 
our archbishop and to collaboration from the region’s social 
and educational projects, along with international, national 
and provincial organizations. With this short report, we want 
to show how the soybean campaign led to the comprehensive 
health education campaign, and how it inspired, and even 
necessitated, some fundamental principles for the campaign.
 I. Origin and background
 (a) Origin: The medical service suggested growing 
soybeans to address protein malnutrition, the primary cause 
for ineffectiveness in medical efforts. According to doctors, 
50% or more the of energy and money put into health care 
will be wasted if the population’s diet is not improved. The 
problem of nutrition, and therefore health, is closely tied to 
farming, and requires the collaboration of agronomists.
 (b) Background: Our soybean campaign began in 1960.
 Prior to 1960: Several attempts to introduce soybeans 
took place long before 1960. People have always agreed, at 
least in principle, that soybeans are a good solution to the 
problem of protein malnutrition in disadvantaged regions. 
Many attempts prior to 1960 in Zaire and other African 
countries concluded that the failures were exclusively due to 
the fact that Africans do not like eating soybeans. We were 
led to believe that the problem was so diffi cult and chances 
of success were so uncertain that priority had to be placed on 
other, more sure methods, even if these methods were less 
effective in theory at solving protein malnutrition in the near 
future. Some put the soybean project on hold, and others did 
away with the program altogether. We heard these opinions 
expressed again in 1967 at the Scientifi c Advisory Counsel 
(Conseil Scientifi que Consultatif) of the INERA (Institute 

of the Environment and Agricultural Research, Institut de 
l’Environnement et Recherches Agricoles) in 1967, and 
in 1968 at a conference in Abidjan [Ivory Coast]. It was a 
general conviction that still persists in some spheres.
 Since 1960: We relaunched the soybean campaign, well 
aware that all previous attempts had failed.
 We can break down the evolution of the campaign into 
three theoretical periods, with regard to cultivation and 
consumption of soybeans.
 The following table and chart provide the amounts of 
soybean seeds (graines de soya) purchased in the province, 
and the amounts of seeds processed into toasted fl our by 
ETSA.
 Year, Seeds Purchased, Toasted fl our
 1960-1964, -, -
 1965, 250 kg, -
 1966, 2,500 kg, 950 kg
 1967, 10,500 kg, 6,500 kg
 1968, 16,500 kg, 9,000 kg
 1969, 22,500 kg, 23,000 kg
 1970, abt. 30,000 kg, abt. 40,000 kg
 1971, abt. 60,000 kg, abt. 94,000 kg
 Note: we began importing soybeans from abroad in 
1970.
 Chart: in annex.
 Evolution of soybean cultivation
 1st period: Preparatory study from 1960 to 1964.
 (1) In-school research to improve cultivation methods:
 Sowing date and method
 Choice of land and rotation
 Maintenance work
 Variety trials (37 varieties), etc.
 (2) First attempt to spread crop in centers and villages.
 In 1962, at the request of doctors from the WHO, 
we began spreading information about soybeans in the 
tuberculosis center in Matamba and the neuro-psychiatric 
center in Katuambi for patient nutrition. This fi rst trial was 
a total failure. The students who worked on the project 
summarized the causes of this failure.
 The workers who receive a fi xed salary have no personal 
investment in the work.
 Lack of authority and organization.
 The students themselves suggested no longer working 
with paid laborers, but to continue trials with peasants who 
depend on farming for their livelihood.
 We therefore started planting soybeans in the villages, 
around the school and in the community development pilot 
villages, but exclusively with the objective of subsistence. 
This trial also ended in failure. Introducing peasants to two 
factors at once–growing soybeans and incorporating them 
into their diet–meant two unknowns, entailing too great a 
risk and leading to distrust.
 2nd period: First achievements (path towards success): 
from 1964 to 1970
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 We changed our method starting in September 1964. 
We began disseminating soybeans both for food production 
(subsistence) and industry (to sell). Planters were guaranteed 
a high price for their production. At this time, the seeds, 
which they had previously received for free, were sold at 
half price, and then at full price the following season. This 
method signifi cantly reduced the risks, and the villagers 
began to cautiously grow soybeans.
 3rd period: Intensifi ed information campaigns starting in 
1970 (harvest in 1971)
 Soybean consumption evaluation
 Our fi rst attempts quickly convinced us that integrating 
soybeans into the local diet was the crux of the problem, 
and our campaign’s success depended on solving it. Almost 
spontaneously, we focused our greatest efforts on this issue.
 1st period: from the beginning to 1966–”Trial and error” 
period: Researching culinary preparations, without success.
 We took two different approaches:
 Since the seeds look like beans, we tried to prepare them 
like beans. In particular, we tried to make their preparation 
easier (soaking) and improve the fl avor (fry with palm oil 
and use pili-pilli).
 Chinese recipes (with help from a Chinese woman): 
roasted or cooked, sweet or salted; sprouted soybeans 
(germes de soya); soy milk (lait de soya) and derivatives 
(cheese–yogurt).
 None of these preparations were really effective.
 2nd period: from 1966 (April) to 1969 (October):
 Developing effective recipes.
 This was primarily the work of the dietitian from the 
WHO. The recipes that were selected and accepted primarily 
used toasted soy fl our (farine de soya toastée). People 
commonly use fl our to prepare their staple foods: bidia 
(mixture of cassava fl our and corn fl our) and panades for 
babies (primarily cassava fl our). We were able to incorporate 
toasted soy fl our into these essential foods–bidia for adults 
and panade for children–in proportions that conform to 
scientifi c data. By incorporating the corn-soy mixture (rather 
than just corn) into the staple food, cassava, we respected 
dietary habits and used the common bidia recipe to produce 
an ideal food in the quantity and quality of its proteins that is 
accessible to all:
 (a) For children: Corn-soy panade (1st phase of bidia 
preparation). The quality of protein in this panade is higher 
than that of milk;
 (b) For adults: Enriched bidia, which is equivalent to 
everyday bidia plus 100 to 150 g of meat.
 In principle, we therefore resolved the protein 
malnutrition problem in our regions.
 3rd period: starting in 1969:
 The actual dissemination of the recipes as part of 
integral health education (theme for study days October 
31-November 3, 1969; BMS Luluabourg). (Continued). 
Address: Ingénieur agronome, Director of ETSA–Tshibashi, 

B.P. Kananga, Zaire.

1268. Wijnandt, J. 1972. La transformation des graines 
de soya en farine toastee [Processing soybeans to make 
roasted soy fl our]. In: Comité de Coordination pour le 
Developpement en République du Zaïre (CODEZA). 
Séminaire National sur le Soja [National Seminar on Soya]. 
Kananga, Zaire. 191 p. See p. 135-44. Published in 1986. 
[Fre]
• Summary: Contents: Introduction. First trials with 
soybean utilization (1962-1965). Manufacture of roasted 
soy fl our: Generalities, description of different processes. 
Commercialization: Purchase of the soybeans by ETSA 
(Ecole Technique Secondaire Supérieure d’Agriculture, de 
Tshibashi), transport, storage, resale price by commercial 
agents, sale and distribution, packaging, the soya cookie 
project. Conclusion. Appendix 1. Equipment used for a 
capacity of 15 kg/hour, with the CeCoCo ‘Fuji’ Coffee 
roaster (Torréfacteur CeCoCo, P.O. Box 8, Ibaraki, Osaka-
Fu, Japan). Appendix 2. Equipment used for a capacity of 
80 kg/hour, with Torréfacteur Probat.” Appendix 3. Costs 
of actual daily production: 75% yield, 400 kg in 5 hours, 4 
workers. Appendix 4. Recipe for cookies with soy fl our used 
at the Inabanza Center from 1968-1973: wheat fl our 600 gm, 
soya fl our 300 gm, sugar 200 gm, lard or oil 120 gm, salt 
5 gm, sodium bicarbonate 5 gm, ammonium bicarbonate 5 
gm, water 200-250 cc. Recipe with corn, soya, and wheat 
to make 55 kg of cookies, containing 14% protein, 59% 
carbohydrates, 16% lipids, and 436 calories per 100 gm. 
Machines used at Bisoka for making soya cookies at the end 
of 1974 (type, brand, function, power use, capacity).
 At the start of this project in 1961, the directors focused 
all of their attention on soybean cultivation, giving none to 
preparation of foods. But noting the lack of interest shown 
by the local people in consuming soybeans as such, they saw 
the necessity of giving more attention to utilization. The fi rst 
utilization trials ran from 1962 to 1965; under the direction 
of Mrs. d’Heer, they tried unsuccessfully to use soybeans 
as whole soybeans, as soymilk, and as products made from 
soymilk. They tried to make a fermented soy yogurt using 
cultures sent from Wageningen. The product turned out well 
but the taste was foreign to the local people and it was too 
perishable. Investigation of powdered soymilk revealed that 
the equipment was too expensive and complicated. Then 
in 1969 they found that roasted soy fl our worked very well 
in the local diet, to fortify cassava and corn products. A 
detailed description of the process and equipment is given. 
Key assistance was provided by ETSA (Ecole Technique 
Secondaire de Tshibashi). Address: ETSA–Tshibashi, B.P. 
110, Kananga, Zaire.

1269. Saio, Kyoko; Watanabe, Tokuji. 1972. Advanced 
food technology of soybean and other legumes in Japan. 
Tropical Agriculture Research Series No. 6. p. 209-16. Sept. 
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Symposium on Food Legumes.
• Summary: The following amounts of whole soybeans (in 
1,000 metric tons) are used in Japan to make these products: 
Tofu and fried tofu 295, miso 169, natto 47, Kori-tofu (dried 
or frozen tofu) 34, shoyu 15, kinako 12, others 70. Total 642.
 The following amounts of defatted soybeans (in 1,000 
metric tons) are used in Japan to make these products: Shoyu 
154, tofu and fried tofu 77, miso 8, others 45. Total 284. 
Grand total: 926. Address: 1. Senior Research Offi cer; 2. 
Director. Both: National Food Research Inst., Shiohama 1-4-
12, Koto-ku, Tokyo.

1270. Midwest Natural Foods Distributors, Inc. 1972. 
Catalog and price list 11/1/72. Offering the best in natural 
foods. Ann Arbor, Michigan. 58 p. Nov. 1. Index. Illust. 22 
cm.
• Summary: This is a very early natural foods catalog, 
typewritten and mimeographed on pink paper; it contains 
a few logos of manufacturers but no ads. On the front 
cover is a stylized illustration of a rayed sun, with each 
ray represented as a fruit or vegetable. Contents: Hi! Who, 
where, phone, why. General information: Service, terms, 
freight, notes, contact (Henry Bednarz and Larry Kociela, 
p. 1-2). Special case lot discount–5%. Lines on which case 
lot discounts are not allowed (7). “Computerized billing by 
January 1, 1973 including Quantity, Unit, Description, Size, 
Sugg. [Suggested] Retail, Unit cost, extension, 10 day 2% 
discount, 10 day case lot discount” (p. 4).
 The body of the catalog is an alphabetical listing of 
suppliers / manufacturers, with major brands or product 
categories a cross references (e.g. Bakon Yeast, see Sovex). 
Within each, products are listed alphabetically (shown below 
in parentheses). These include: Acme juicer Co. Appliances 
& utensils. Barth’s Nutra Foods (Barth Soya Date Cereal). 
Books (Nutri-Books Corp., Denver, Colorado). Chico 
San (Rice Cakes, Lima Tamari Soy Sauce, Miso Soybean 
Puree, Sesame Salt, Sesame Butter, Salt Plums, Kuzu 
{wild arrowroot}, azuki beans, Mu Tea, kombu, soysauce 
tableserver–glass, chopsticks), Celestial Seasonings teas, 
Continental Culture Specialists (acidophilus culture, kefi r 
grains, royal yogurt), Dr. Bronner & Assoc. (dulse sea 
lettuce, lecithin protein cereal, Do It Twice Soy Vege Base, 
pure peppermint oil soap), El Molino (7 Grain Cereal, soy 
beans–whole, soya fl our, soya grits, soya meal, Graham 
fl our), Fearn Soya Foods (Pancake S.F. [Soya Flour] Mix, 
liquid lecithin, High Protein (carob, chocolate, vanilla), soya 
protein 96%, Protein 600 Tablets (vanilla, chocolate), Muscle 
Protein, Soya Powder–Natural, Soya Powder–Low Fat, 
Soya Granules, cooking soybeans, Wheat Cereal Soya Mix, 
Corn Bread Soya Mix, Salted Plain SoyoSnax, Soybean–
sprouting, lecithin granules, Soy O Snaks–Natural, barley–
hulled organic, triticale fl our–organic), Flavor Tree (Pernola, 
Pernuts {unsalted, sea salted, mild garlic, onion, carosel 
[carousel] carob covered}), Gides, Inc. (Nu-Life {vitamins 

& minerals–has the most products of any supplier}; A 
Soyadophilus, vitamin E natural mixed tocopherols), Lassen 
Foods (granola), Malt-O-Meal (Soytown) (salted soy beans 
[roasted], unsalted, barbecue fl avor, garlic, soy spread, soy 
honey bar, soy nut bar), Miracle Juicer Co., Modern Products 
(Gayelord Hauser), Norganic (vegetable oils, incl. peanut 
oil, soy oil, saffl ower oil, sesame oil, sunfl ower oil, Gold 
Soya Mayonnaise), Richter Bros. (Familia cereals {Swissy 
Cereal, Fritini Mix}, Morga vegetable bouillon, Pero coffee 
substitute, Herbmare seasoning salt), A. Sahadi Co. (sesame 
tahini), Sourdough Jack’s Country Kitchen (sourdough 
starter), Sovex (granola, Bakon Yeast), Seelect Dietary 
Products: Herb teas (incl. Bladderwrack, dulse leaves, saw 
palmetto, Irish moss), St. Laurant Peanut Butter, Sunshine 
Valley, Viobin (lists 16 products, incl. wheat germ oil), 
Mineral Waters (incl. Apollinaris, Vichy, Perrier, Mountain 
Valley), Grist Mill (granola, Wunder Bars, Honey Graham 
Cracker, Super Protein Concentrate), Norwalk Juicer Co., 
Parkelp (Ocean Labs, Inc.; lists 4 kelp products), Nuvita 
Foods (Langes; Soya Carob Macaroni). Organic Sun Valley 
Dried Fruits (incl. Calimyrna fi gs, Monukka raisins, Black 
Mission fi gs, Zahadi dates). Honey Preserves–No sugar 
added. Index by products and suppliers.
 Note 1. This is the earliest document seen (March 2020) 
concerning Midwest Natural Foods.
 Note 2. This is the earliest English-language document 
seen (July 2021) that mentions the “Acme Juicer” or the 
“Acme Juicer Co.” Address: 310 W. Ann St. (P.O. Box 100), 
Ann Arbor, Michigan 48107. Phone: 313-761-2997.

1271. Leung, W-T.W.; Butrum, R.R.; Chang, F.H. 1972. 
Food composition table for use in East Asia. Atlanta, 
Georgia: Center for Disease Control, U.S. Dept. of Health, 
Education, and Welfare. xiii + 334 p. Dec. No index. 30 cm.
• Summary: Part I. Proximate composition, mineral and 
vitamin contents of East Asian foods, by Woot-Tsuen 
Wu Leung, Ph.D. (Nutrition Program, Center for Disease 
Control, Dep. of Health, Education and Welfare), and 
Ritva Rauanheimo Butrum, M.S., and Flora Huang Chang, 
B.S. (Federation of American Societies for Experimental 
Biology).
 Part II. Amino acid, fatty acid, certain B-vitamin and 
trace mineral content of some Asian foods, by M. Narayana 
Rao, Ph.D., and W. Polacchi (Food Policy and Nutrition 
Division, Food and Agriculture Organization of the United 
Nations).
 In Part I, Food Group 3 titled “Grain legumes and 
legume products” (p. 16-22) gives the composition of the 
following (100 grams edible portion and as purchased): 
Adzuki beans (Phaseolus angularis; incl. “Azuki-an,” and 
boiled sweetened). Asparagus bean: See Cowpea, yardlong. 
Asparagus pea: See Goabean. Bambara groundnut or jugo 
bean (Voandzeia subterranea). Bengal gram: See Chickpea. 
Blackeyed pea: See Cowpea, catjang. Blackgram: See Mung 
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bean. Broad bean or horse bean (Vicia faba; incl. “Fuki-
mame” and “Otafuku mame”). Burma bean: See Lima bean. 
Butter bean: See Lima bean. Catjang pea: See Pigeonpea. 
Chickpea or Bengal gram (Cicer arietinum). Cowpea, all 
varieties (Vigna species). Cowpea, yardlong: See Cowpea, all 
varieties. Dhal: See Lentil. Dolichos, Australia pea (Dolichos 
lignosus). French bean: See Kidney bean. Goabean [goa 
bean], asparagus pea, or winged bean (Psophocarpus 
tetragonolobus). Golden gram: See Mung bean. Green gram: 
See Mung bean. Haricot bean: See Kidney bean. Hindu 
cowpea: See Cowpeas, all varieties. Horse grain or horse 
gram or Madras gram (Dolichos unifl orus; D. bifl orus). 
Horsebean: See Broadbean. Note 1. This is the earliest 
English-language document seen (Jan. 2005) that uses the 
word “horsebean” or the word “broadbean” to refer to Vicia 
faba.
 Horsegram: See Horse grain. Hyacinth bean or Indian 
butterbean (Lablab niger; Dolichos lablab). Indian bean: 
See Mung bean. Indian butterbean: See Hyacinth bean. 
Jackbean, common (Canavalia ensiformis). Jugo bean: See 
Bambara groundnut. Kidney bean, French bean, navy bean, 
pinto bean, snap bean, or string bean (Phaseolus vulgaris; 
incl. “Usura-mame”). Lentil or dhal (Lens culinaris; Lens 
esculenta; Ervum lens). Lima bean, butter bean, or Burma 
bean (Phaseolus lunatus; Phaseolus limensis).
 Note 2. This is the earliest English-language document 
seen (May 2003) that uses the scientifi c name Lens culinaris 
to refer to lentils.
 Note 3. This is the earliest English-language document 
seen (Jan. 2009) that uses the name “Burma bean” to refer to 
the lima bean.
 Madras gram: See Horse grain. Mung bean, Indian bean, 
red bean, green gram, golden gram, or blackgram / black 
gram (Phaseolus aureus; Vigna radiata; incl. vermicelli, 
dried starch, starch jelly, instant powdered green or red 
products with sugar and fl our added). Mung bean, black 
gram or urd (Phaseolus mungo; Vigna mungo). Navy bean: 
See Kidney bean. Peanut or groundnut (Arachis hypogaea; 
incl. raw, roasted, with or without shell, salted, parched, 
seasoned, fried, peanut fl our, peanut butter, peanut milk, 
peanut cake–defatted, peanut cake–defatted and fermented 
[onchom]). Peas, garden or fi eld (Pisum species; incl. 
parched–salted, “Uguisu-mame”). Pigeonpea, or catjang 
pea (Cajanus cajan; Cajanus indicus). Pinto bean: See 
Kidney. Red bean: See Mung bean. Rice bean (Phaseolus 
calcaratus; Vigna calcarata). Soybean and soy products 
(Glycine max; G. hispida; G. soja; p. 19-21), incl: Whole 
mature seeds–dried (yellow, black), whole immature 
seeds dried, whole seeds–salted (black, green, green 
soaked, fried, fermented {natto}, pickled, roasted), fl our 
made from roasted soybeans, defatted soybeans–whole 
seeds. Soybean products: Curd–unpressed, curd–tofu–raw 
(plain, kinugoshi, fukuroiri), curd–tofu–fried (moist type, 
dried type–regular size, dried type–small size, canned, 

abura age), curd–roasted [grilled], curd–tofu–fermented 
(home-prepared, jarred), curd–tofu (dried–spongy square, 
preserved, dried–rope-like, commercial {fermented with chili 
pepper}–jarred), curd cheese, curd sheet (milk clot sheet 
{yuba}) (moist type, dried type, pickled in soysauce), curd–
pressed–raw (plain, fermented, spiced, strips–semi-dry), 
miso (Japan) (plain, sweet {5.3% salt added}, salty–light 
{10.4% salt added}, salty–dark {11.7% salt added}, mame-
miso {9.7% salt added}, powdered {18.5% salt added}), 
paste [jiang] (plain, fermented, red pepper added, sweet, 
malt), soybean milk (unenriched–unsweetened, “Kaset” 
{Thailand; canned–concentrated, fl uid}, Saridele {a mixture 
of soybeans, sesame seeds or peanuts, with vitamins and 
calcium added–Indonesia}), soybean sauce (dark–thick, 
light–thin, unspecifi ed), tempeh (fermented soybean product, 
Indonesia), “Budo-mame” (cooked [whole soybeans]–
Japan), Soybean residue [okara] (liquid, powder). Urd: See 
Mungo bean. Velvetbean (Mucuna utilis; Stizolobium utilis; 
incl. dried or mold-treated {tempeh}). Winged bean: See 
Goabean, Indes.
 Food Group 4 titled “Nuts and seeds (p. 23-29) includes: 
Almonds, hemp seeds–whole, perilla–common (Perilla 
frutescens), saffl ower seeds, sesame seeds, sunfl ower seeds 
(Helianthus annuus), watermelon seeds.
 Food Group 5, titled “Vegetables and vegetable 
products” (p. 30-75) includes: Amaranth, mungbean sprouts, 
seaweeds (many types), soybeans–immature seeds [green 
vegetable soybeans], soybean sprouts (raw, cooked).
 Note 4. This is the earliest English-language document 
seen (April 2013) that mentions silken tofu, which it 
calls (in a table): “Curd, tofu, raw: ‘Kinugoshi,’ Japanese 
preparation.”
 Note 5. This is the earliest English-language document 
seen (Sept. 2021) that contains the term “fl our of roasted 
soybeans.”
 Note 6. This is the earliest English-language document 
seen (Oct. 2006) that uses the term “Blackeyed pea” to refer 
to the cow pea. Address: Dep. Health Education and Welfare.

1272. Product Name:  Soy Flour, Roasted.
Manufacturer’s Name:  Arrowhead Mills, Inc.
Manufacturer’s Address:  Box 866, Hereford, TX 79045.  
Phone: (806) 364-0730.
Date of Introduction:  1972.
Ingredients:  Soy fl our (roasted).
Wt/Vol., Packaging, Price:  30 lb bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Arrowhead Mills. 1978. 
Sept. “Price list.” (30 lb bulk).
 Talk with John Goodman of Arrowhead Mills. 1983. 
Dec. 20. To make full-fat soy fl our, they clean soybeans 
and fl ake with a micronizer / fl aker; most of the hulls are 
aspirated off. They then grind in a hammermill. They started 
making this product in about 1972. Production is now about 
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300,000 lb/year in 1.5 and 30 lb bags and another 100,000 
lb/year in mixes, such as pancake and waffl e mix and as a 
fortifi er for unbleached white fl our. For heat, both natural 
gas burners and infrared heat are used. The infrared heat 
keeps the beans plastic. They also make full-fat soy grits, 
pretoasted, and used in their 7-grain cereal (after running 
through a fl aker).

1273. Harada, Motô; Nakamura, Y.; Tanimura, A. 1972. 
Shokuhin-chû no nitorosamine ni kansuru kenkyû. IX. 
Shokuhin-chû no ashô sanen no bunpu [Studies on 
nitrosamines in food. IX. Distribution of nitrite in various 
foods]. Shoku Eishi (J. of Food Hygiene) 13(1):36-40. [Jap]*
• Summary: Nitrosamines [pronounced nai-TRO-suh-meens] 
are reaction products from nitrite and amines. Some salt-
pickled foods contain considerable amounts of nitrite. But 
very small amounts of nitrite were found in rice, wheat, and 
soybeans used as raw materials for making shoyu and miso.
 Interest in the safety of nitrites started in about 1970. 
The following nitrite levels (parts per million) were found 
in other Japanese foods: Shiouri shiozuki (salt pickled 
cucumbers) 96, red hot dogs 64-79, niboshi (small dried 
sardines) 31, ham 29, fi sh sausage 24. Very low levels were 
found in fresh bread crumbs 16, and roasted soy fl our 15.

1274. Food and Agriculture Organization of the United 
Nations (FAO). 1972. A selected bibliography of East-Asian 
foods and nutrition arranged according to subject matter and 
area. [Washington, DC]: Food and Agriculture Organization 
of the United Nations; U.S. Dept. of Health, Education, and 
Welfare. vii + 296 p. Dec. 27 cm. [1500* ref]
• Summary: This book has two title pages and can be cited 
in two ways. See Leung (1972). Address: Dep. of Health 
Education and Welfare.

1275. Gazeta do Agricultor (Mozambique). 1972. A soja à 
sua mesa [The soybean at your table]. 24(272-283):255-56. 
[Por]
• Summary: The soybean is widely considered by 
nutritionists and dietitians to be a very nutritious food. The 
negro scientist George Washington Carver was a pioneer in 
its study. Among his discoveries were soy fl our, soy oil, and 
substitutes for milk and for coffee. A detailed discussion of 
soy lecithin and its possible benefi ts is given. A stable soy 
fl our is named Soyolk.

1276. Liener, I.E. 1972. Nutritional value of food protein 
products. In: A.K. Smith and S.J. Circle, eds. 1972. 
Soybeans: Chemistry and Technology. Westport, CT: AVI 
Publishing Co. xiii + 470 p. See p. 203-77. Chap. 7. [417 ref]
• Summary: Contents: 1. Introduction. 2. Protein and 
amino acid requirements of man: Protein requirements, 
amino acid requirements. 3. Evaluation of protein quality: 
Amino acid composition, biological techniques involving 

animals, protein effi ciency ratio (PER), N-balance studies, 
plasma amino acids, experiments with human subjects, 
amino acid availability, in vitro techniques (physical tests, 
available lysine, tests for biologically active components 
[urease, trypsin inhibitor], enzymatic and microbiological 
techniques). 4. Nutritional signifi cance of other soybean 
constituents: Available energy, vitamins (fat-soluble 
vitamins, water-soluble vitamins), minerals (calcium, 
phosphorus, zinc, other minerals), unknown growth factor(s).
 5. Factors affecting the nutritive properties of soybean 
protein: heat treatment, supplementation with amino acids, 
storage, germination, effect of antibiotics, dietary source 
of carbohydrate. 6. Soybean products used for human 
consumption: Soybeans as a vegetable, soybean fl our (incl. 
Multi-Purpose Food {MPF}), “toasted full-fat soy fl our” 
{referred to in Japan as “kinako”}, soybean milk, soybean 
curd, other fractions, protein concentrates, protein isolates 
(use in infant foods, use in textured foods), fermented 
products (tempeh, natto, miso).
 Note. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “toasted full-fat soy 
fl our” to refer to kinako.
 7. Use of soybean products as protein supplement: As 
supplement to wheat protein (bread, other baked goods), as 
supplement to corn, as supplement to rice, use in vegetable 
protein mixtures, peanut and other oilseed proteins, blends 
containing corn, other cereals and legumes. Address: Univ. 
of Minnesota.

1277. Smith, A.K.; Circle, S.J. 1972. Protein products as 
food ingredients. In: A.K. Smith and S.J. Circle, eds. 1972. 
Soybeans: Chemistry and Technology. Westport, CT: AVI 
Publishing Co. xiii + 470 p. See p. 339-88. Chap. 10. [180 
ref]
• Summary: Contents: 1. Flavor: Taste panel results, 
fl avor components, plastein formation and fl avor, plastein 
formation and nutrition, some food uses tolerant of soy 
fl avor. 2. Bread and pastries: Soy fl our history, effect of soy 
fl our on baking characteristics, soy protein isolate in bread, 
soy fl our and fl avor, enzyme active soy fl our, soy fl our in 
Britain, detecting of soy fl our in wheat fl our. 3. Other baked 
goods: General, doughnuts, snack products. 4. Breakfast 
cereals. 5. Macaroni products. 6. Dairy-type products: 
Imitation milk, soy milk, fi lled milk, soybean cheese, 
imitation cream cheese, coffee whiteners, whip toppings, and 
frozen desserts, yogurt type products. 7. Comminuted meat 
products and meat analogs: Comminuted meat products, 
meat analogs, spun fi ber type meat analog, extrusion-cooked 
type meat analog, heat-gelled type meat analog, meat fi bers 
in heat-gelled protein matrix, assay of soy protein products 
in meat-type foods. 8. Gelling and aerating agents: Gelsoy as 
gelling agent, soy protein isolate as gelling agent, soy protein 
isolate as aerating agent, soy whey protein as aerating agent, 
enzyme modifi ed isolates as aerating agent, foam-mat drying 
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adjunct, foaming agent for soda water. 9. Miscellaneous 
food applications: Brew fl akes, soups, gravies and sauces, 
confections, imitation nut meats, and [soy] nut butters, spray 
drying adjunct. 10. Nonfermented Oriental soybean foods: 
Introduction, Chinese soy milk, dried soybean whole and 
defatted milks, tofu (fresh tofu, bagged tofu, dried tofu, fried 
tofu), yuba, kinako (“The Japanese have a product which is 
similar to full-fat soy fl our except that it is made from whole 
roasted soybean and this contains the seed coat”), soybean 
sprouts (compositional changes).
 Concerning Brew Flakes (p. 373): “Soy fl akes, grits, 
and peptones have been used since about 1937 or earlier 
(Burnett 1951) as adjuncts in brewing beer. Grits and ground 
meal from screw press processing were the fi rst products 
used in brewing but later they were replaced by solvent-
extracted fl akes. The best results are obtained with fl akes or 
fl our having a high NSI (nitrogen solubility index) with a 
minimum of heat treatment in processing. Up to 0.75 lb. of 
fl akes per barrel of beer has been recommended by Hayward 
(1941).
 “The fl akes may be used in the normal mashing 
operation to provide amino acids, peptides, minerals, and 
vitamins as nutrients for the yeast. It was reported by 
Wahl (1944) and Wahl and Wahl (1937) that addition of 
hydrolyzed soybean protein directly to the beer improves 
foam stability, fl avor, and body of the beer.” Address: 
Northern Regional Research Lab., Peoria, Illinois.

1278. Smith, A.K.; Circle, S.J. 1972. Historical background 
(on soybeans and soybean foods). In: A.K. Smith and S.J. 
Circle, eds. 1972. Soybeans: Chemistry and Technology. 
Westport, CT: AVI Publishing Co. xiii + 470 p. See p. 1-26. 
Chap. 1. [53 ref]
• Summary: Contents: 1. Introduction. 2. U.S. history: 
Introduction of soybeans, processing for oil, soybean oil. 
3. Soybean meal and protein: Animal feed industry, poultry 
industry, industrial uses. 4. Soybean production. 5. Oriental 
history: Ancient history, Oriental fermented foods (shoyu, 
miso, tempeh, ontjom, natto, hamanatto, tao tjo [Indonesian-
style miso], kochu chang, ketjap), Oriental nonfermented 
foods (soybean milk, tofu), wedge press. 6. Soybeans and 
world food problems: Green Revolution, protein supplements 
(high protein food formulations, AID funded), amino acids, 
CSM, cottage industries (tofu, kinako).
 Concerning industrial uses (p. 8-9): Soybeans rose 
in popularity as an agricultural crop in the USA at a time 
when other crops such as corn, wheat, cotton, and tobacco 
were being produced in surplus quantities. Soybeans took 
over much of the acreage vacated by these crops. “At that 
early period it was the hope of many leaders of agriculture, 
government, and industry that much of the oil and protein 
of the soybean could be diverted from the food and feed 
industries into industrial products such as paints, varnishes, 
soap stock, plastics, adhesives, plywood glue, paper coating 

and lamination, paper sizing, textile fi bers, and other uses... 
In 1936 the US organized the Regional Soybean Industrial 
Products Laboratory for this purpose. These new industrial 
uses were expected to help relieve the problem of farm 
surpluses... In 1935 the Glidden Company built the fi rst 
plant for the isolation of industrial grade soybean protein 
(transferred to Central Soya in 1958). The largest use of 
industrial grade protein is in the paper-making industry, for 
coating and sizing of paper board.
 “After World War I, soybean meal, because of its low 
cost, replaced casein as an adhesive for Douglas fi r plywood 
glue, where it still retains a substantial part of the market for 
the interior grade product.”
 “While soybean proteins have several important 
industrial applications, especially in the paper industry for 
coating and sizing paper, which are expected to continue 
for years to come, the original dream of an ever-expanding 
industrial market [for soy proteins] has faded. In the polymer 
market it appears that for most applications the proteins 
cannot be made competitive with the increasing number 
of low cost, high quality synthetic resins... It is generally 
recognized that the increasing demand for proteins for feed 
and food will greatly surpass the anticipated industrial uses.”
 A graph (p. 1) shows: Soybean production in the United 
States for seed, 1940-1970. Address: 1. Oilseeds Protein 
Consultant, New Orleans, Louisiana; 2. Director, Protein 
Research, W.L. Clayton Research Center, Anderson Clayton 
Foods, Richardson, Texas.

1279. Smith, Allan K.; Circle, Sidney J. eds. 1972. Soybeans: 
Chemistry and technology. Vol. 1. Proteins. Westport, 
Connecticut: AVI Publishing Co. xi + 470 p. Illust. Index. 24 
cm. [500+ ref]
• Summary: One of the best and most comprehensive 
reviews on the subject, with extensive information on 
modern soy protein products. Each of the 12 chapters 
is written by an expert on the subject, and each is cited 
separately. Volume 2 was never published.
 Foreword, by Max Milner–Executive Secretary, Protein 
Advisory Group of the United Nations System, United 
Nations, New York.
 “The appearance of this timely volume dealing with 
underlying problems and the basic science and technology 
of soybean utilization coincides with growing concern for 
the seriousness of the world protein problem. At this time 
also, after years of speculation and some effective research 
on perfecting for food use the so-called unconventional 
sources of protein, such as fi sh protein concentrates, single 
cell (microbiological) protein and cottonseed protein, a 
more realistic appraisal is now possible of the time scale 
and the human and material investments required to achieve 
their effective use. The harvest of these recent years of 
effort has been, in general, a disheartening array of new or 
unanticipated problems which have yet to be solved before 
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these novel resources can begin to make any important 
impact.
 “The outstanding exception to this rather somber 
assessment is the remarkable progress which has been 
achieved in the industrialization of the soybean, which now 
provides on a large and increasingly effective scale a host of 
highly acceptable food and industrial products whose impact 
on consumer needs is already great. By means of what the 
late Dr. M.L. Anson called the ‘new’ soybean technologies, 
this ancient and traditional cornerstone of nutrition in 
Southeast Asia has re-emerged in the form of an impressive 
new array of products whose effect on world protein needs is 
growing rapidly.
 “It must be emphasized that the other novel sources 
of protein can expect to achieve similar success only after 
investment of comparable resources for research and 
development. Soybean utilization is now enjoying, as it 
were, a 20-year head start.
 “A greater commitment of research to other proteins 
seems urgently needed, as appears obvious from the rapidly 
growing impact of the Green Revolution, which, while 
having produced a dramatic increase in cereal supplies in 
formerly food-defi cient countries such as India, Pakistan, 
and the Philippines, is not solving the increasing protein 
defi cit quickly enough. This highly important emphasis on 
the production of wheat and rice has unfortunately led to 
neglect of important protein crops; legumes, the primary 
supplementary protein food of India, have dropped in 
per capita availability to a signifi cant degree. Obviously, 
more attention must be given to legume production but an 
additional challenge exists in applying more effectively the 
‘new’ technologies to production of human food not only 
from locally-produced soybeans (now increasing in India) 
but also from large resources of oilseeds such as peanut and 
cottonseed.
 “This observer has seen in some countries which are 
seeking to increase soybean production and utilization a 
virtually uncritical euphoria toward the apparently limitless 
benefi cial potentials of this crop. This lack of realism was 
frequently unaccompanied by any adequate understanding 
of the basic and diffi cult technological problems which 
had to be overcome. The profound lesson of this book is 
that success in soybean utilization has been achieved only 
because of the research accomplishments of dedicated 
human talent and years of steadfast fi nancial and institutional 
support for its efforts. A particularly fascinating aspect of 
this volume is the fact that the editors and a number of the 
chapter authors are themselves pioneers in much of the 
research which has brought soybean technology to its present 
sophisticated and effective level.”
 Preface, by Allan K. Smith and Sidney J. Circle.
 “Soybeans are the most important cash crop in the 
United States. They have found an extremely wide area 
of utilization in animal feeds, human foods, and industrial 

applications. The U.S. soybean crop contributes more protein 
and fat to our food economy than any other single source. 
For example, milk protein contributes 4.7 billion pounds or 
about 1/3 of the total food protein consumed in the United 
States, whereas the soybean crop provides approximately 
27 billion pounds of protein, which is nearly twice the 
amount consumed by our population in the form of ingested 
food. It is unrealistic to presume that we can continue to 
feed our expanding population with the food industry as 
presently constituted; in the future we will have to depend 
more on bypassing the animal and producing acceptable 
foods directly from vegetable crops. Thus, the recent surge 
of interest in developing protein foods from soybeans and 
other oil seeds for the United States, as well as developing 
countries, is one practical approach to the solution of our 
food problems.
 “The present volume reviews the research and 
development on food uses of soybean protein products in 
the past 20 years, primarily in occidental type foods, and 
also the fundamental chemistry and associated research 
important in improving these products for utilization by 
the food industry. Occidental type uses of soybeans differ 
markedly from traditional oriental methods. Although in 
recent years the Japanese have initiated an extensive research 
program to improve their diet, yet there is much that Western 
scientists can learn from the ancient oriental methods of 
food preparation and current research in that area; thus a 
brief review of oriental foods is included. In turn, it should 
be noted that the Japanese are much interested in increasing 
their use of Western type foods. There is a substantial use of 
soy protein in foods in Britain, Germany, and some of the 
other European countries. There is also a growing interest in 
India, Brazil, Mexico, and other countries of South America.
 “The chemistry of the proteins, because of their high 
molecular weight and large number of chemically reactive 
groups, is very diffi cult to master; and despite extensive and 
intensive research in recent years, there is still much to learn. 
Only since about 1950 have the automatized tools desirable 
for the purifi cation and characterization of the proteins 
become available, yet accrual of knowledge in this fi eld is 
still time-consuming. However, very defi nite progress has 
been made in understanding the proteins with respect to their 
chemistry, nutrition, and biologically reactive components 
as well as their functional uses in foods. Recent research 
leading to a better understanding of the chemistry of the 
soybean fl avor problem suggests that its solution is very near. 
This will open the gates for a major expansion of the food 
uses of soybean protein.
 “The editors wish to express their thanks to the many 
people in government and industry who have generously 
supplied information, photographs, and drawings for our 
use. The W.L. Clayton Research Center of Anderson Clayton 
Foods, and Anderson, Clayton & Co. have been especially 
generous in their support and services during preparation 
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of this manuscript for publication. The editors wish also 
to express their gratitude to the chapter authors who have 
expended so much of their time and energy outside their 
regular responsibilities in the preparation of their respective 
chapters. Their contributions denote a sincere dedication 
to their chosen profession as well as to the advancement 
of the soybean industry. The editors also appreciate the 
assistance of Richard R. Fergle and Donald L. Cook of the 
W.L. Clayton Research Center in preparation of some of the 
Figures.
 “May, 1971.” Address: 1. PhD, Oilseeds protein 
consultant, New Orleans, Louisiana; 2. PhD, Director, 
Protein Research, W.L. Clayton Research Center, Anderson 
Clayton Foods, Richardson, Texas.

1280. Smith, A.K.; Circle, S.J. 1972. Appendixes: Glossary 
of soybean terms: Terms used in conjunction with the 
processing of soybeans and the utilization of soy products. 
Offi cial standards of The United States for soybeans. In: 
A.K. Smith and S.J. Circle, eds. 1972. Soybeans: Chemistry 
and Technology. Westport, CT: AVI Publishing Co. xiii + 470 
p. See p. 438-56. Appendix. [4 ref]
• Summary: Glossary: Soybean(s), soybean processor, 
soybean processing (solvent extraction, mechanical 
processing, pre-press solvent processing), soybean oil, 
crude soybean oil, edible crude soybean oil, refi ned soybean 
oil, edible refi ned soybean oil, hydrogenated soybean oil, 
degummed soybean oil, winterized oil, technical grade 
refi ned soybean oil, soybean fatty acids, soybean soapstock, 
acidulated soybean soapstock, soybean lecithin, break 
material, sludge.
 Soybean products: Ground soybeans, ground soybean 
hay, soybean hulls, solvent extracted soybean feed, soybean 
meal, dehulled solvent extracted soybean meal, soybean mill 
feed, soybean mill run, heat processed soybeans, nitrogen 
free extract (N.F.E.).
 Standard specifi cations: Soybean chips, soybean cake, 
41% protein soybean meal, soybean fl akes, 44% protein 
soybean meal, dehulled soybean fl akes, 50% protein solvent 
extracted soybean meal.
 Soybean proteins: Soy fl our, soy grits, soybean meal, 
defatted soy fl our, low-fat soy fl our, high-fat soy fl our, full-
fat soy fl our, lecithinated soy fl our, protein, isolated protein, 
toasting, textured protein products (TPP), meat analogs. 
Defi nitions: Soy grits and/or soy fl our, isolated soy protein, 
soy protein concentrate.
 Vegetable fats: Margarine, vegetable shortening.
 Oriental foods: Soy sauce (shoyu), soy milk, miso, tofu, 
dried tofu, aburaage, kinako (“Ground toasted soybeans, 
used for making Japanese-style cakes” [confections]), 
namaage, ganmodoki, tempeh, natto, yuba, moyashi 
(soybean sprouts), vanaspati, ghee.
 Offi cial standards of the U.S. for soybeans. Soy 
fl our standards. Analytical data range of commercial soy 

protein. Some U.S. companies marketing soy protein 
food ingredients. Nitrogen solubility index (NSI). Protein 
dispersibility index (PDI). Urease activity. Water absorption 
of soy fl our. Address: 1. Oilseeds Protein Consultant, New 
Orleans, Louisiana; 2. Director, Protein Research, Anderson 
Clayton Foods, Richardson, Texas.

1281. Misko, Karin. 1973. SeVa longevity cookery 
cookbook. Columbus, Ohio: Soybean Press. viii + 113 p. Jan. 
Illust. by Judy Post. Edited by Debora Bittaker. Introduction 
by Catherine Bicknell. 22 cm. [45 ref]
• Summary: A vegetarian cookbook from the SeVa 
Restaurant, printed on 100% recycled paper. Soy-related 
recipes include: Soy milk (p. 18). Tahini milk. Nut milk 
(p. 18). Miso vegetable soup (p. 25). Variety muffi ns (with 
soy fl our, p. 36). Salad for Virgo (with green soybeans and 
roasted soybeans, p. 45). Miso-tahini sauce (p. 51). Brown 
sauce (with Tamari soy sauce or miso, p. 51). Stuffed 
cabbage rolls (with green soybeans and brown rice, p. 65). 
Campfi re dinner (with cooked or canned soybeans, p. 65). 
Soy bean loaf (p. 73). Roasted soybeans (dry roasted, p. 84). 
Granola (with Soya granules, p. 84).
 The glossary (p. 98-100) includes listings for cold-
pressed oils, fertilized eggs, ginseng, glutin [sic, gluten], 
miso, seaweed, tamari soy sauce, and tofu (“a bean curd 
made from soybeans which is used for fl avoring soups and 
sauces.”)
 Brand name products we use (p. 101; Note: Each 
contains soya). Smokene, Soyagen (spray-dried soymilk), 
and Vegeburger (Loma Linda Foods). Soya Granules (Fearn 
Soya Foods). Stripples (bacon alternative from Worthington 
Foods). Vege-Sal (Modern Products; fl avored with soy bean 
extract). “Smokene: smoked seasoning spice made from 
toasted soy powder, dried yeast, soy sauce and condensed 
wood smoke. It is used for fl avoring soups and sauces.” 
Address: Columbus, Ohio.

1282. Ewald, Ellen Buchman. 1973. Recipes for a small 
planet: The art and science of high protein vegetarian 
cookery. New York, NY: Ballantine Books. xi + 366 p. May. 
Foreword by Frances Moore Lappé (Hastings-on-Hudson, 
New York). Illust. by Diane Coleman. 18 cm.
• Summary: Lacto-ovo-vegetarian recipes based on Diet 
for a Small Planet by Frances Moore Lappe. The protein 
content is given for each recipe. Also contains information 
on complementary proteins. The author was born in 1946.
 The chapter on protein complementarity discusses 
combinations of rice, wheat, peanuts or cornmeal with soy 
(in the form of whole beans, grits, fl our, or tofu). A chart on 
protein / calorie comparisons gives the number of calories 
per gram of usable protein including the following: Defatted 
soybean fl our 11, soybean sprouts 12, low fat soybean fl our 
12, tofu 15, full fat soybean fl our 18, soybeans 20, gluten 
fl our 23; Note that all these are relatively low in calories 
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per gram of usable protein. By comparison: Hamburger 15, 
brown rice 69, cornmeal (whole, ground) 80.
 Many recipes in this book contain small amounts of soy 
fl our or grits, or soy sauce. Recipes containing signifi cant 
amounts of soy include: All-protein crunchy granola (with 
soy grits, p. 48-49). New granola (with soy fl our, p. 52-
53). Orange pancakes with orange sauce (with soy fl our, p. 
58-59). Soy-sesame peanut spread (with roasted soy fl our, 
p. 67). Peanut paté (with whole soybean and soy sauce, p. 
70-71). Hot and sour soup (with tofu, p. 83-84). Soybean 
stew (p. 85). Peanut, tofu and sesame soup (p. 86-87). Exotic 
barley stew (with miso, p. 87-88). Cabbage soup for a meal 
(with soybeans, p. 91-92). Curried rice salad (with soybeans, 
p. 98-99). Gado gado (with tofu, p. 102-03). Soy-peanut 
marinade (p. 106). Dairy rich sauce (with tofu, p. 115). 
Chiles rellenos en casserole (with soybeans, p. 126-27). 
Herbed soybean bulgur casserole (p. 128-29). Garbanzo and 
cheese loaf (with miso, p. 133-34). Fesenjon–spiced ground 
beans (with soybeans, p. 135-36). Bean stroganov (p. 140-
41). Crusted caulifl ower (with soy fl our, p. 143-44).
 Breads and other baked goods (each with soy fl our 
or grits, p. 195-274): Whole wheat soy bread. Wheat grits 
bread. Triple rich bread. Unusual pickle or olive juice 
bread. Cornmeal wheat bread. High rising bread. Spicy rye 
bread. Limpa bread. Oat rye soy bread. Caraway rye bread. 
Sourdough whole wheat bread. Egg and yogurt bread (SD 
= sourdough). Sun seedy oatmeal bread (SD). Four grain 
bread (SD). Nut and seed bread (SD). Mixed grain bread 
(SD). Crunchy nut muffi ns. Spiced pear muffi ns. Basic 
complementary muffi ns. Oatmeal muffi ns. Sour orange 
muffi ns. Pancake, waffl e, or camping bread mix. Sourdough 
corn bread. Quick wheat soy bread. Quick molasses bread. 
Quick coconut bread. Cheese-fi lled coffee cakes. Walnut-
and-raisin fi lled coffee cake. Orange coffee cake. Chocolate 
coconut cookies. Pumpkin cookies or bars. Fruit bar crunch. 
Honey almond bars. Banana spice bars. Gingerbread.
 Cooking beans (p. 309-10, including soy and azuki/
aduki). Putting more protein in your family’s diet (Appendix 
F, p. 326-31).
 Glossary (p. 339-44) discusses miso, soy fl our, soy grits, 
tofu (“Tofu is soybean cheese, also known as bean curd... 
Some supermarkets carry tofu, and you can also get it in 
health food stores and oriental groceries and restaurants...”). 
Address: Berkeley, California.

1283. Ilany (Feigenbaum), J. 1973. Soybean food for today 
and tomorrow. Gordian (Hamburg) 73(10):390-91. Oct.; 
73(11):428-30. Nov.; 73(12):464-65. Dec. [21 ref. Eng; ger]
• Summary: “This is a short review of what is chiefl y 
known at present of this wonderful bean, which only a few 
years ago, constituted a strange and exotic food.” Contents: 
Introduction. Composition and nutritional value. Green 
soybeans. Sprouted soybeans. Soybean fl ours. Isolated 
proteins. Soy-food products of the Far East: Kinako, 

soymilk, yuba, “tofu or curd–soycheese,” aburage, natto, 
Hamanatto, tempeh, miso, shoyu or soy sauce. Soybean oil. 
Lecithin.
 Concerning tofu: Tofu made in the regular way “is called 
‘Fresh Tofu.’ It does not keep long, even under refrigeration, 
unless it is further processed. For this purpose it may be 
canned, frozen, fried, smoked, or fermented.”
 Note: This is the earliest English-language document 
seen (April 2013) that contains the term “soycheese”; it uses 
this term to refer to regular tofu.

1284. Taira, Harue. 1973. Heat destruction of amino acids 
in soybean products. JARQ (Japan Agricultural Research 
Quarterly) 7(4):267-73. Oct. [11 ref]
• Summary: Traditional, processed soybean foods that are 
widely used in homes in Japan include “Shoyu (fermented 
soy sauce), Miso (fermented soybean paste), Natto 
(fermented soybeans), Tofu (bean curd), Aburaage (fried 
bean curd), Kori-tofu (dried Tofu) and Kinako (roasted 
soybean fl our).”
 One of the steps in making each of these foods is 
heating, which denatures the protein (making it more 
digestible), eliminates the peculiar soybean fl avor, and 
develops colored substances (which “can prevent oxidation 
of the unsaturated fatty acid contained abundantly in 
soybeans during the fermentation process of Miso as an 
example”). Heating also eliminates antinutritional factors.
 “But overheating causes excessive denaturation of 
soybean protein and destruction of amino acids.”
 Tables show: (1) Amino acid composition of 7 soybean 
products, including Mamemiso [soybean miso, such as 
Hatcho miso] and yuba. (2) Change of amino acid after three 
steps in the process of making Mame-miso: Soaking the 
soybeans, heating the soybeans, the fi nal product. (3) Change 
of amino acid after two steps in the process of making natto: 
Heating the soybeans, fi nal product. After heating at a rather 
high temperature for a short time (120ºC for 30 minutes), 
there was no decrease in any amino acids except arginine, 
which decreased by 17.8%, and decreased by 29.1% in the 
fi nal product. Some essential amino acids increased during 
the natto process. Methionine increased from 0.9 gm per 
17 gm of nitrogen to 1.1 gm, an increase of 22.2%. Cystine 
remained unchanged at 1.0. (4) Change of amino acid after 
three steps in the process of making Tofu: Soaking the 
soybeans, heating the soybeans, the fi nal product. No amino 
acids are reduced by heating, and some (such as methionine) 
increase. Of the 18 amino acids measured, 5 are unchanged, 
10 increase, and 3 decrease slightly: Glutamic acid 19.6 > 
19.3. Tryptophan 1.5 > 1.4. Serine 6.6 > 6.4.
 One of the products which is heated by dry heat only 
(without soaking in water) is kinako. It is heated at 160ºC for 
10 minutes, then ground. This heating reduced lysine from 
5.1 to 4.8.
 Figures (graphs) show: (1) The heat destruction of lysine 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   673

© Copyright Soyinfo Center 2021

in defatted soybean fl our at 4 different temperatures (from 
100ºC to 126ºC) for 4 different times (from 30 minutes to 4 
hours). The higher the temperature and the longer the time, 
the greater the destruction of lysine.
 (2) The heat destruction of cystine in defatted soybean 
fl our. Same 4 temperatures and times; roughly same results.
 (3) The infl uence of water on the heat destruction of 
lysine in defatted soybean fl our. Same 4 temperatures and 
times. Adding water reduces the destruction of lysine.
 (4) The infl uence of water on the heat destruction of 
cystine in defatted soybean fl our. Same 4 temperatures and 
times. Adding water reduces the destruction of cystine.
 (5) Heat destruction of total and available lysine in 
defatted soybean fl our. Same 4 temperatures and times.
 (6) Enzyme treatment and total liberated amino acids. 
Address: Food Analysis and Nutrition Div., National Food 
Research Inst., Ministry of Agriculture & Forestry, Koto-ku, 
Tokyo.

1285. Lovenberg, Walter. 1973. Some vaso- and 
psychoactive substances in food: Amines, stimulants, 
depressants, and hallucinogens. In: National Academy of 
Sciences, National Research Council, Food and Nutrition 
Board, Food Protection Committee. 1973. Toxicants 
Occurring Naturally in Foods, 2nd ed. Washington, DC: 
National Academy of Sciences. vii + 624 p. See p. 170-88. 
Chap. 8. [75* ref]
• Summary: Contents: Introduction. Vasoactive amines 
in food. Psychoactive substances in food: Stimulants, 
depressants, hallucinogens and other psychoactive 
compounds.
 The most widely used food stimulants are the xanthines 
(caffeine, theophylline, and theobromine). Caffeine is present 
in coffee, tea, cocoa and cola nuts (used in cola drinks). 
These central-nervous-system stimulants are relatively 
nontoxic, and several grams of pure compound may be 
consumed without adverse effect. A cup of coffee contains an 
estimated 100-150 mg of caffeine, and about 7 million kg of 
caffeine are consumed each year in the USA.
 Vasocative amines in food include serotonin (5-HT), 
histamine, and the phenethylamine derivatives (tyramine, 
dopamine, and norepinephrine).
 Table 3 (p. 178) shows examples of food sources 
of psychoactive substances (stimulants, hallucinogens, 
depressants) in plants: Poppy (morphine, an alkaloid / 
opiate), hemp (THC = tetrahydrocannabinols), coffee 
(caffeine), jimson weed, yams (Dioscorea hispida, 
dioscorine, a depressant), nightshade, tobacco (nicotine), 
nutmeg, Mexican mushroom (psilocybin), cohoba snuff, 
peyote cactus (mescaline), morning glory seed (lysergic acid 
amide), caapi plant, iboga plant. Depressants are substances 
that decrease the activity of the central nervous system. 
The most widely used such depressant is ethyl alcohol (in 
alcoholic beverages). The literature is reviewed through 

March 1972. Address: Head, Section on Biochemical 
Pharmacology, Experimental Therapeutics Branch, National 
Heart and Lung Inst., Bethesda, Maryland 20014.

1286. Oles, Shayne. 1973? The new Zen cookery: Practical 
macrobiotics. Woodland Hills, California: Shayfer 
Corporation. 86 p. Undated. Index. 22 cm. Spiral bound.
• Summary: A revised edition of the fi rst American 
macrobiotic cookbook, containing a wide variety of recipes 
from many sources. The cover is light orange. In the lower 
right corner is a sumi-e type brush illustration of some 
grasses and fl owers. All recipes are numbered. The recipe 
numbers and page numbers are a little different from those 
in the 1966 edition published by Ignoramus Press in Los 
Angeles. Pages 59-62 (recipe nos. 210-21) are about Miso 
soybean paste. Pages 62-64 (recipe nos. 222-28) are about 
Tamari soy sauce.
 Herman Aihara (Nov. 1990) has no idea why there are 
two versions of this book, both undated. Shayne Oles must 
have published one or both of these after Herman Aihara 
started the George Ohsawa Macrobiotic Foundation (any 
time after 1969). Only Shayne Oles would know. One clue is 
given in Macrobiotics: Yesterday and Today by Ron Kotzsch 
(1985, p. 170). “In 1966 Lou Oles, who with his wife Shane 
[sic, Shayne] had managed the revived Ohsawa Foundation, 
died, and Shane asked Herman [Aihara] to assist her. Herman 
began to travel to Los Angeles once a month to give lectures 
at the Foundation headquarters. He was also instrumental in 
the publishing of Ohsawa’s books, which were selling well 
on the East Coast as well as the West. By 1969, however, 
dissention had developed over the role of Shane’s new 
husband in the organization. Herman resigned. In 1970 the 
Ohsawa Foundation dissolved. Aihara, who had moved 
to San Francisco [from Carmichael, near Sacramento], 
established the George Ohsawa Macrobiotic Foundation as a 
new educational and publishing organization.”
 No. 293, a recipe for “Grain coffee pudding,” calls for 
“1 cup grain milk powder” [perhaps Kokkoh]. No. 300 is 
“Ohsawa coffee,” a “grain coffee.” Address: President of 
Ohsawa Foundation, California.

1287. Dullea, Georgia. 1974. You don’t have to be a 
Seventh-Day Adventist to like their cooking. New York 
Times. March 25. p. 37.
• Summary: They are teaching vegetarian cooking classes, 
and they are good at it. One couple took the classes and have 
been meatless for fi ve months. To satisfy their taste for meat, 
they are eating the “vegetable protein food the Adventists 
produce under the Loma Linda label. Four soy patties cost 50 
cents compared to about $2 for the same amount of meat.”
 The world’s 2 million Adventists are not all strict 
vegetarians; while such a diet is recommended by the church, 
it is not considered a test of faith. Most Adventists avoid 
coffee, tea, cola beverages, and strong spices. A recipe for 
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eggless “Soy mayo” (using ½ cup soy milk powder) is given.

1288. Orok, E.J.; Bowland, J.P. 1974. Nigerian cocoa husks 
and cassava meal as sources of energy for rats fed soybean 
meal- or peanut meal-supplemented diets. Canadian J. of 
Animal Science 54(2):229-38. June. [12 ref]
• Summary: Inclusion of cassava meal at 30-50% of the diet 
gave the best overall rat growth. Cocoa husks, with their 
theobromine removed and fortifi ed with DL-methionine and 
L-lysine can also be used effi ciently in animal diets fortifi ed 
with soybean meal. Address: Dep. of Animal Science, Univ. 
of Alberta, Edmonton, ALB, TG6 2E1, Canada.

1289. Times (London). 1974. The Times diary: Down to their 
last dandelion leaf. July 23. p. 14.
• Summary: “Ceres, in Portobello Road, sell dandelion 
coffee, a thin and slightly bitter drink. Craig Sams, proprietor 
of the shop, said it is slimming because it rids a person of 
liquids.”

1290. Farm, The. 1974. Yay soybeans! How you can eat 
better for less and help feed the world. Summertown, 
Tennessee: The Book Publishing Co. 14 p. Illust. 22 cm.
• Summary:  This highly creative little booklet, printed 
with blue ink on white paper (a similar 1978 edition 
used brown ink on white paper), contains many original 
/ pioneering soyfoods recipes (marked with an asterisk 
(*)). Contents: Living on soybeans. Some of our favorite 
ways to eat soybeans. Basic cooked soybeans: Soybeans 
and tortillas, Soybean stroganoff, Soyburgers, Soy fritters, 
Cheezy soybeans (Good Tasting Nutritional Yeast gives 
the cheezy fl avor), Soy nuts (dry roasted), Soy coffee. Soy 
milk: Homemade using soy fl our or using soybeans, Soy 
ice cream–”Ice Bean,”* (made with soy milk in vanilla or 
cocoa fl avors), Soy yogurt* (p. 5, made with soymilk and 
starter from Chr. Hansen’s Lab. in Milwaukee, Wisconsin). 
Soy fl our: Basic salad and sandwich spread, Seasoned 
sandwich spread. Soy cheese* (made from fermented / 
soured soymilk), Soy cheesecake* (made with “soy cheese”), 
Cookie crust for cheesecake, Soy mayonnaise* (made with 
soymilk). Soy pulp [okara]: Introduction, Soy pulp burgers*, 
Scalloped potatoes and pulp, Soysage*, Protein spice cake 
(with soy pulp), Soy pulp cookies, and Soyola* (soy pulp 
granola). Eggless cookery: Introduction, Pancakes (with 
soymilk), Chocolate cake (with sour fresh soymilk), Soy 
souffl é (with soy fl our). Good Tasting Nutritional Yeast: 
Introduction, Melty nutritional yeast “cheese,” Nutritional 
yeast “cheese” crackers, Golden gravy. Nutrition of 
soybeans: Nutritional composition of 1 cup whole cooked 
soybeans, 1 cup sweetened soymilk, 1 cup mother’s milk, 1 
cup cow’s milk. “We supplement our soymilk with vitamin A 
(150 mcg./cup), vitamin D (2.5 mcg./cup), and vitamin B12 
(6 mcg./cup).” Composition of soymilk and soypulp (wet 
and dry, including PER). Some facts about people and food. 

Plenty.
 Page 1 begins, “On The Farm we live on soybeans. They 
supply us with the protein part of our diet, taking the place of 
meat, fi sh, eggs, milk, and dairy products. We are complete 
vegetarians and don’t eat any of those foods. We are growing 
150 acres of soybeans this year to feed our community of 
800 folks... We’ve been living, working, and growing on this 
diet for four years now, as a community, and many of us have 
been vegetarians longer than that. So far we’ve delivered 230 
babies here on the Farm...” The last page notes that The Farm 
has “formed a new non-profi t corporation called Plenty, with 
the following purposes, as stated in its charter: To help share 
out the world’s food, resources, materials, and knowledge 
equitably for the benefi t of all...”
 The section titled “Soy Pulp” (p. 7) states: “If you make 
soymilk, you’ll have soy pulp left in the cloth when your 
milk is done. Our soy dairy produces lots of pulp every day, 
and although the pulp contains less protein than the milk, 
the protein it has is high quality, so we’ve been putting our 
creative kitchen instincts to work developing new ways 
to use this nutritious foodage. We’ve found that soy pulp 
can be substituted for rice in many recipes. It also can be 
used in baked goods like cakes and cookies, where it gives 
a coconutty fl avor when combined with sugar and vanilla 
extract...” Three recipes are given.
 The last page is about “Plenty.” “Living in Tennessee 
and eating our soybeans hasn’t seemed like quite enough 
to be doing about world hunger and other areas of human 
need around the planet. So we have formed a new non-profi t 
corporation called Plenty, with the following purposes, as 
stated in its charter:
 “’To help share out the world’s food, resources, 
materials, and knowledge equitably for the benefi t of all.
 “’To help and aid any people anywhere in the world who 
due to any natural or man-caused disaster such as drought, 
famine, fl ood, earthquake, tidal wave, weather imbalance, 
disease epidemic, storm, fi re, insect devastation, crop failure, 
population imbalance, war, political oppression, religious 
oppression, racial discrimination, or greed, are in need of 
food, clothing, shelter, medical aid and supplies, resources, 
materials; agricultural, engineering, or scientifi c assistance or 
education; or anything else, to enable them to lead healthy, 
comfortable, responsible, and productive lives in the pursuit 
of happiness...
 “’To accept donations, gifts, devises, bequests, and 
loans of food resources, materials, equipment, funds, stocks, 
bonds, and property of all kinds from any and all sources to 
help achieve the purposes of the corporation;
 “’To establish and coordinate a group of volunteer 
workers who will help achieve the purposes of the 
corporation; such volunteers will not be salaried, but will 
receive only necessary subsistence...
 “’To enter into any partnership or union of interest 
with others... or produce food, resources, materials, funds, 
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or knowledge that will help achieve the purposes of the 
corporation;
 “’To establish and operate orphanages and foster homes 
to care for and provide homes for orphans from all countries 
of the world...
 “’To help and aid in fi nding homes with adopting parents 
for orphans from all countries of the world, and to help these 
orphans settle in these homes with adopting parents...’
 “We really do have Plenty. Let’s spread it around!
 “For further information, write: Plenty, Route 1, Box 
289, Summertown, Tennessee 38483.”
 Note 2. This is the earliest English-language document 
seen (June 2013) that uses the term “soy pulp” or the word 
“soypulp” to refer to okara.
 Note 3. This is the earliest document (Oct. 2013) seen 
that contains a recipe for a soy cheesecake (one of two 
documents).
 Note 4. This is the earliest document seen (June 2013) 
that uses the word “soysage” to refer to a meatless sausage-
like food product in which soy pulp is the major ingredient. 
Whereas the original 1943 Soysage was a meatless dry mix, 
a yellow meal containing soy fl our, peanut fl our, cottonseed 
fl our, etc., this Soysage is ready to be sliced and fried.
 Note 5. This is the earliest document seen (Sept. 2019) 
that mentions Plenty (Summertown, Tennessee).
 Note 6. This is the earliest document seen in connection 
with The Farm (Feb. 2002) that mentions tofu (called “soy 
cheese”).
 Note 7. This is the 3rd earliest publication seen (Sept. 
2019) in the SoyaScan database under the subject heading 
“Soyfoods Movement.” Address: Tennessee.

1291. Hughes Markets. 1974. Happy New Year ‘75 (Ad). Los 
Angeles Times. Dec. 26. p. K20.
• Summary: The section titled “Foods of the Orient” 
includes: Kikkoman soy sauce, one gallon can $3.29. “JFC 
Kinako 7 oz. pkg. Soy bean fl our–35¢. Misuzu Koya Dofu 
3.5 oz. box. Dried Soybean Cake [Dried frozen tofu]–69¢... 
Age [Deep fried tofu pouches, sold in the fresh produce 
dept.] 59¢ package.”
 Also includes Tempura batter mix, New crop botan rice, 
Motohiko Sapporo maki–Rolled Tangle [konbu]. Azuma 
yokan–Bean jelly [azuki]. JFC or Hime Shitake–Shiitake 
dried mushrooms. Hime kampyo [kanpyo]–Dried gourd 
strips. Take waribashi–Bamboo chopsticks. Kamaboko. Blue 
chip stamps.

1292. Korea. 1974. Seoul, Korea: International Publicity 
Corp. 68 p. Illust. (color). 24 cm. [Eng]*
• Summary: Soybeans can be used to make six different 
foods: Soy sauce, soybean mash, roasted soy fl our, soy 
sprouts, tofu, and soybean oil. Many Koreans still make 
their own soy sauce at home, starting in the fall. A detailed 
description of the process is given.

1293. Brooks, Karen. 1974. The forget-about-meat 
cookbook. Emmaus, Pennsylvania: Rodale Press. 215 p. 23 
cm.
• Summary: The glossary (p. 10-11) includes Pero (a coffee 
substitute made from barley and rye), tamari soy sauce 
(Contains no chemicals and is made from water, soybeans, 
wheat, and sea salt), and wheat-soy macaroni (made with 
whole wheat and soy fl ours). A “Grain texture chart” (p. 
19) gives tips for using soybeans and soy fl our. Soy-related 
recipes include: Soya-raisin griddle cakes (with soy fl our, p. 
59). String beans with roasted soybeans (p. 134). Soybean-
lentil-rice loaf (with cooked soybeans, p. 136). Soyburgers 
(with cooked soybeans). Notes on cooking beans (incl. 
soybeans, p. 126).
 Although this is described as a vegetarian book, it is 
based largely on natural foods as well. Contains excellent 
recipes for breads and soups. Address: Easley, Missouri.

1294. Harper, J.M.; Lorenz, K. 1974. Production and 
evaluation of salt bed roasted full-fat soy fl our. Lebensmittel-
Wissenschaft + Technologie (Zurich) 7(5):268-72. [12 ref. 
Eng]
• Summary: Soybeans are roasted in a heated bed of salt 
(NaCl), then cooled and ground to make full-fat soy fl our. 
This process and product is superior to others.
 Note: This is the earliest English-language document 
seen (Sept.. 2021) that uses the term “roasted full-fat soy 
fl our” to refer to a product made by dry-roasting whole 
soybeans then grinding them to a fl our. Address: 1. Dep. 
of Agricultural Engineering; 2. Dep. of Food Science 
and Nutrition. Both: Colorado State Univ., Fort Collins, 
Colorado.

1295. Ohsawa, Lima. 1974. The art of just cooking. 
With Nahum Stiskin. Hayama, Japan and Brookline, 
Massachusetts: Autumn Press. 216 p. Illust. by Maurice 
Owen. Index. 19 x 23 cm. Reissued in 1984 as Macrobiotic 
Cuisine by Japan Publications, NY. 175 p. [26 ref]
• Summary: This work is based on Lima’s Japanese-
language book titled Macrobiotic Cookery (1971; in 
Japanese Makurobiotiku ryôri: Shokuyô katei ryôri 700 shu). 
The Preface to this book is a 3-page autobiography by Lima 
starting in 1953, when she was about age 54. In 1953, at age 
54, Lima Ohsawa fi rst ventured beyond the shores of her 
native Japan. She and her 2nd husband, Georges Ohsawa, 
left on their fi rst world tour. In 1955-56 they spent time 
with Dr. Albert Schweitzer in Lambarene, Gabon. “Being 
vegetarian Dr. Schweitzer was always very interested in the 
nutritional assets of the soybean and asked me to show him 
different ways to prepare it” (p. 10). During this and many 
subsequent travels, Lima learned many traditional, natural 
recipes from around the world.
 Contains numerous Japanese macrobiotic style recipes. 
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Page 32 gives good defi nitions of miso and shoyu. Soy-
related recipes include: Brown rice with soybeans (p. 53). 
Inarizushi (p. 55). Brown rice porridge with vegetables and 
miso (p. 58). Soya omochi (mochi with soya fl our). Burdock 
with miso and lemon peel (p. 90). Broccoli and radish with 
miso dip (p. 92). Carrot with green beans and tofu (p. 95). 
Ninjin shiro-ae (with “½ cake of tofu, drained and mashed 
{p. 173},” p. 95). Cucumber with wakame and walnut miso 
(p. 96). Cucumbers with miso and sesame (p. 97). Onion 
nitsuke with miso (p. 100). Onion goma-miso-ae (onion 
with sesame miso, p. 100). Eggplant nabeshigi-yaki (with 
miso, p. 101). Scallion and aburage nitsuke (p. 101). Scallion 
dengaku (with miso, p. 102). Renkon ikada age with kuzu-
lemon sauce (p. 103). Kabocha miso ni (p. 106). Kabu miso-
ae (turnips with sesame miso, p. 109). Daikon age rolls (with 
aburage, p. 114). Vegetable skewers with koya-dofu (dried-
frozen tofu, p. 114). Kombu with shoyu (p. 117). Renkon 
miso inro (lotus root tempura with miso, p. 123). Coltsfoot 
buds with miso (p. 126). Wakame miso soup (p. 137). Mugi-
miso soup (p. 137). Sake-no-kasu jiru (miso soup with sake 
lees, p. 137). Go jiru (soybean potage with aburage, p. 141). 
Oden with ninjin and gobo kombu maki (with aburage, p. 
146).
 Condiments and pickles (p. 154-57): Gomashio (sesame-
salt). Tekka miso (sauteed vegetables with miso). Shigure 
miso (moist tekka). Miso sauté. Soybeans with miso and 
burdock. Soybeans with miso. Miso pickles (fall and winter). 
Sauces, spreads and salad dressings (p. 161-63): Lemon 
shoyu. Ginger shoyu. Orange shoyu. Tsuje-jiru dipping sauce 
(with shoyu). Goma joyu sauce (with shoyu). Scallion miso. 
Walnut miso. Citron miso. Goma miso (sesame).
 Beans (p. 165-78). Black bean ni (the black beans are 
actually black soybeans. Soak 1 cup soybeans overnight in 
3 cups water. “Drain the beans through a strainer reserving 
any soaking water.” Add enough fresh water to equal 4 cups 
then pour this liquid into a heavy saucepan. Add the soaked 
beans, bring to a boil over high heat. Reduce heat to low, 
cover and simmer for 2+ hours, or until tender. Add water 
during cooking if liquid completely evaporates. Toss pan to 
stir. When done, season with a dash of salt and/or shoyu. “In 
Japan this exquisitely sweet dish [nimame] is a must on New 
Year’s Day. It gets even sweeter after standing for a day or 
two.” Cooking soybeans with a small strip of kombu helps to 
soften them). Gomoku-mame (soybean nitsuke).
 Tofu ryori (p. 173-78; “Tofu or bean curd is rich 
in vegetable protein. Although it is rather yin in our 
classifi cation of foods, the recipes I have included here 
balance its yin characteristics with yang so don’t hesitate to 
use it occasionally. It’s delicious in miso soup, stews and 
nabe, and as a dish by itself. It is available at Oriental food 
shops and can also be made at home.”). Homemade tofu 
(p. 174; 3 cups soybeans plus nigari make 1 lb. tofu; also 
describes how to make nigari {sea brine} by dampening 5 
lb. sea salt). Variation: Homemade grilled tofu. Unohana 

pouches (with okara and aburage). Gammodoki. Tofu with 
kuzu sauce. Tofu roll. Koya-dofu sandwich. Tofu nitsuke. 
Chinese dow-foo oroshi-ae. Tofu mold (with kuzu). Tofu 
tempura. Goma dofu (sesame tofu).
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the term “grilled tofu.”
 Squid and scallion miso-ae (p. 183). Salmon head soup 
(with soybeans, p. 183). Surimi shinoda (with aburage, p. 
184). Red snapper in miso. Koi koku (with miso, p. 184). 
Egg tofu (p. 185). Amazake manju (sweet sake dumplings, p. 
198). Amazake (homemade, using glutinous “sweet” brown 
rice, p. 207).
 The section titled “Kofu: Wheat Gluten” (p. 85-
86) includes recipes for Homemade kofu (wheat gluten, 
including Kofu loaf and Seitan), and Kofu cutlet. “First 
introduced to Japan from China by Buddhist monks, kofu 
became a very popular food in Zen temples. It is delicious 
in soups and stews and mixed with sautéed vegetables. Kofu 
cutlet looks, feels, and tastes like meat.” Seitan is made 
by simmering 5 cups cold wheat gluten, separated into 
small pieces, for 3 hours in shoyu, sesame oil, and minced 
gingerroot.
 Dandelion coffee (made from minced and dry roasted, 
ground dandelion root) and Yannoh (prepackaged grain 
coffee, made from 5 different grains) are described on p. 
206-07.
 The book, which contains many fi sh recipes, begins with 
a nice photo of Lima at age 75–she looks 20 years younger–
and ends with a good glossary. Lovely illustrations, a wealth 
of original information on Japanese foods.
 Note 2. This is the earliest document seen (July 2000) 
that mentions “Tekka miso” (spelled that way).
 Note 3. This is the earliest English-language document 
seen (Feb. 2005) that used the word “kofu” to refer to wheat 
gluten. Address: Tokyo, Japan.

1296. Mother Nature’s Inn. 1974? Our menu. 1813 West 4th 
Ave., Vancouver, BC, Canada. 4 p. Undated.
• Summary: Contents: [Basics]: Soup of the day, Brown 
rice, Mother Nature’s bread or sprouted 8 grain, Tahini, soy 
lecithin or vegie butter, Chapatti–whole wheat fl atbread 
of India (buttered or with vegie butter), Sprouted 7 grain 
English muffi n (buttered or with tahini or vegie butter), Bible 
bread with any spread. Fresh salads (incl. alfalfa sprouts or 
Tabouli salad). Salad dressings (incl. sesame tahini dressing).
 Mom’s great sandwiches, Daily special, Evening 
dinner menu (as posted on menu board) or Golden Lotus 
Macroplate.
 Chapizza, Vegeburger (with vegetable protein patty). 
Desserts. Juices. Teas (incl. Healthy coffee, Roastaroma, Mu, 
Red Zinger). At the bottom of page 3: “All food served by 
Mother Nature’s Inn are purely vegetarian and natural, We 
use neither eggs, sugar, nor cheese with animal rennet. Our 
fare is lovingly prepared from the freshest, highest quality 
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produce available.
 “May the long time sun shine upon you
 All love surround you
 And the pure light within you
 Guide your way home.”
 On the back cover is a large oval illustration of a child 
[Jesus] dressed in a long white robe, leading a sheep, a lion 
and two cows. Around that, the name of the restaurant. 
Below: Its hours (Mon.–Sat. 11:30 am–5 pm, Sunday 12-7) 
and address.
 Accompanying this menu is a photo (angled upwards) 
of a waitress at Mother Nature’s Inn (Lisa) holding out a 
plate of food in her right hand; behind her are a hanging 
light, hanging plant, and the restaurant’s ceiling. Address: 
Vancouver, BC, Canada. Phone: 733-5528.

1297. Pearce, Jean. 1975. Jean Pearce’s How to get things 
done in Japan. Vol. 1. Tokyo: Japan Times Ltd. [iv] + 245 p. 
Jan. Index. 19 cm. [Eng]
• Summary: This book is composed of reprints of the 
popular and informative articles, answering questions from 
readers on a wide variety of subjects, that Jean Pearce wrote 
in her column in The Japan Times from 1 Jan. 1972 to 27 
July 1974; they appear in this book in chronological order.
 From 16 Oct. 1973 (p. 76): “Health foods” are now 
widely available in Japan, but familiar products are not 
always to be found. You can, however, fi nd many soybean 
products, including natural soy sauce, and natural miso. “Try 
Nihon Kenko Shizenshoku in Shinbashi [Tokyo], phone 573-
4181, or Shizenshoku Center in Shibuya, 461-7988. Both 
have restaurants that serve natural foods only.”
 Note: On pages 77-78 is a good history of Calpis.
 From 8 Jan. 1974 (p. 118-19): “Health food remains 
a subject of interest... The basic Japanese diet, with a little 
discretion in the use of salt, is a health faddist’s delight. 
Also on natural foods, a shop (Ishii Shoten, 1-2-7 Nishikata, 
Bunkyo-ku [Tokyo], phone 811-2457 in Japanese), that still 
makes by traditional methods roasted soybeans from mid-
December through June, far superior, I’m told, to any of the 
imported varieties... ‘A nice low-cal snack, and a good hors 
d’oeuvre...’ They come with or without salt.”
 From 5 Feb. 1974 (p. 134): “A woman wants to learn 
how to make tofu. I have a recipe but I don’t think I’ll give 
it again. It is very diffi cult to do and the end result is more 
often failure than success. However, anyone can buy instant 
tofu at most Japanese food stores. It’s easy to make, will be 
better than trying to do it yourself, and is inexpensive, ¥80 
the last time I bought it but it has no doubt gone up. It makes 
two squares. The nigari she asks about is bittern, necessary 
for thickening [curding, coagulating]. Tofu is now available 
in many foreign countries. If you don’t know where to look, 
call anyplace listed under Buddhist in the classifi ed directory. 
Ask where they buy theirs.”
 From 12 March 1974 (p. 154-55): “Tofu lovers, united! 

There are lots of them and their sympathy was with the 
woman who was denied a do-it-yourself recipe in this very 
column. So kinder hearts provide the following.
 “Two collectors [Shurtleff and Aoyagi] are compiling a 
book of tofu recipes, which includes a number for making 
tofu, using various solidifi ers and soybean products. I’ll let 
you know when it’s published.
 “A book, Tofu Recipes, was published by a tofu 
enthusiast after a year’s visit to Japan. It is her fi rst literary 
endeavor, a labor of love which will be understood by 
anyone who is a tofu devotee. Grace Kikuchi tells you how 
to make it and how to use it, relying on childhood memories 
and modern innovations. I’ll be in the kitchen when I fi nish 
this column. You can be equally inspired if you send your 
order to Grace Kikuchi, 260 Sumac Lane, Ann Arbor, 
Michigan, U.S.A. Enclose $2.00. Somehow.”
 From 7 May 1974 (p. 184-85): “There is a new health 
food [natural food] restaurant in Tokyo, Hakumon (“White 
Gate”), just across from the Chuo University exit to the Shin 
Ochanomizu Station on the Chiyoda subway line, phone 
291-9762. French owner Jimmy Dejeammes... I’d like to go 
back daily for the tofu that they make. Try the mochi made 
of brown rice and prepared in a variety of ways... All bread 
is baked there; high nutritional value... Among the beverages 
is Soyalac, made of soybean milk.” It is made and distributed 
here by Saniku Shokuhin, the Seventh Day Adventist health 
food company. Neuroca, a Swiss coffee substitute, is also 
available at Hakumon. Phone before you go. Hakumon may 
be moving soon. Address: The Japan Times, Tokyo, Japan.

1298. Farm, The. 1975. The Farm vegetarian cookbook. 
Summertown, Tennessee: The Book Publishing Co. 128 p. 
Illust. Index. 18 cm. Revised edition by L. Hagler. 1978. 223 
p.
• Summary: Expanding on the pioneering “Yay Soybeans!” 
(Oct. 1974), this creative and creatively illustrated vegan 
cookbook contains many extremely innovative and original 
recipes including: Soybean Stroganoff. Soyburgers. 
Spaghetti Sauce with TVP. Soysage. Soy fritters. Indonesian 
fried tempeh. Soymilk. Tofu. Tofu spreads. Soy “yogurt.” 
Soy “cheese.” Soy “butter” (made with soy fl our). “Cream 
cheese” (made with soymilk). Soy “mayonnaise.” Soy 
“whipped cream.” Soy “coffee.” “Soy ‘nuts.’” Soy pulp 
granola. Ice Bean [soy ice cream] (Recipes include: 
Pineapple “sherbet” and “Vanilla ice bean,” each made with 
soy milk instead of dairy milk). Mellowmeal (breakfast 
cereal containing soy fl our). Soy “yogurt” Danish pastry. Soy 
bread. Soy pulp cookies. Soy “cheese cake.” Blintzes (fi lled 
with tofu).
 Gluten recipes (p. 54-59) include: Basic gluten (feeds 
8 generously). Gluten roast. Gluten burritos. Chili gluten. 
Oven-fried gluten. Janice’s barbeque [barbecue] gluten ribs.
 The back cover states: “We are a large, long-haired 
spiritual community in Tennessee. We came together 
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through open meetings in San Francisco with Stephen. We 
have 750 people, including 250 kids, living on 1,750 acres. 
This cookbook is to help as many people be vegetarians as 
possible without turning any of them off and making them 
think its strange or weird and to let people know that it tastes 
good, is nice, graceful, and it can be a turn-on, that it’d 
be really neat to eat, and make you look forward to meal-
times and make you really happy to eat such good food.” 
The Introduction, by Stephen, begins: “The thing about our 
cookbook is we don’t want to be faddish or cultish or scare 
people off. We just honestly want them to know how to make 
it on vegies, even somebody who doesn’t particularly have 
a moral reason for being a vegetarian, but just wants to eat 
a little cheaper, or somebody who learns to be a vegetarian 
to lose weight, ‘cause you maintain a really healthy natural 
weight on vegetables... The main thing is that we’re absolute 
vegetarians. We don’t do meat or milk or eggs or cheese or 
fi sh or fowl.”
 “You can increase the world’s food supply by being 
a vegetarian. So its good for everybody else, its good for 
the individual for health, and its good for the soul and the 
spirit not to be involved in killing. And I understand that 
vegetables are alive, but like I’ve said before, I’ve been to 
pig stickings, and I’ve been to rice boilings, and rice boilings 
have better vibrations than pig stickings.”
 Photos show: Facing title page: People planting white 
potatoes at the edge of a large fi eld in front of the woods. 
The lady in front is Sylvia Tepper, Robert Tepper’s wife. 
Pages: (1) Little Susannah Frohman eating a rolled up 
soybean tortilla. (3) Stephen Gaskin. (18) Ruth Thomas, 
making lunch in the kitchen of the only house on the 
property when Farm folks fi rst came here. It housed The 
Farm’s clinic, school, bank offi ces, and receptionist for a 
number of years until other facilities were built for these 
purposes. Ruth could make a mean soybean burger (which is 
pictured). (23) Laurie Sythe making potato soup on the other 
side of the same kitchen Ruth was pictured in. (35) Poblano 
chili plants. (60-61) Tempeh sliced to be round to fi t on buns, 
resting on a plate (L) and a tray (R). (64). Uncle Bill (age 82, 
center, surrounded, from left by: Marilyn Keating, Jeffrey 
Keating, Ruth Thomas, Patrick Thomas, Uncle Bill, Joel 
Kachinsky, Roberta Kachinsky, Bruce Moore, Roslyn Moore 
{holding baby Sam}. All at their home on Schoolhouse 
Ridge. The house, named “Kissingtree,” was originally 
built for Stephen and family, but he declared it “too fancy” 
for him, and he passed it on to this group {women were 
mostly schoolteachers in our school}). (67) Janice Hunter 
making stir fry at the Tower Road House kitchen. (68) John 
Hurgeton drinking a glass of soymilk on a construction site 
somewhere. (71) Sue Ellen, who worked in The Farm’s soy 
dairy, holding a glass of soymilk and relaxing. (89) Sour 
soymilk Danish pastry. (106) Jars of canned goods stored at 
the Farm’s canning facility. Thanks to Cynthia Holzapfel for 
providing photo captions.

 Illustrations appear on almost every page: On the front 
cover is a color illustration of a basket full of vegetables on 
a quilt. Many of the pages have illustrated borders or unique 
illustrations (line drawings) (fl owers, plants, leaves, a pot of 
steaming food, psychedelic designs, native American motifs, 
etc.) where there would otherwise be empty space. Pages: 
(10) A Farm member eating, with one hand, a tortilla wrap 
fi lled with cooked whole soybeans. (20) A young woman in 
a kitchen facing the stove. (28-29) Illustrations of two Farm 
members making pizza. (65) Uncle Bill in a kitchen stirring a 
pot. (81) A pitcher labeled “Soy Milk.” (83) An old-fashion, 
hand-turned ice cream machine for making Ice Bean. (88) 
Sour soymilk Danish pastry. (95) A happy man and a woman 
eating bagels. The man’s fi nger, pointing up, serves as a 
bagel holder. Yum! (100) Overhead view of a round table 
with ten people eating. (105) A vase full of kitchen utensils. 
(113) A lady holding a cake–a very favorite recipe on The 
Farm. (120) A lady rolling out dough on a table.
 Note 1. This book played an important role in 
introducing soyfoods (especially tempeh and soy ice cream), 
as well as a vegan diet, to America.
 Note 2. This is earliest publication seen (May 2021) by 
The Farm that mentions tempeh or that contains a tempeh 
recipe.
 Note 3. This is the earliest document seen (Oct. 2008) 
that contains the word “vegies” (one of two documents).
 Note 4. This is also the earliest document seen (Oct. 
2008) that uses the word “barbeque” or “barbequed” rather 
than the standard “barbecue.”
 Note 5. This is the earliest English-language document 
seen (Oct. 2013) that contains the term “Soy ‘whipped 
cream’ (regardless of capitalization).
 Note 6. Some sources (OCLC/WorldCat) cite Stephen 
Gaskin as the author of this book. Others cite Louise Dotzler; 
her maiden name was Louise Hagler, but she was married to 
Thomas Dotzler in 1975. Later that decade they separated 
and Louise reverted to using her maiden name As “Louise 
Hagler,” she was the editor / author of several later revised 
and expanded editions of The Farm Vegetarian Cookbook 
(1978, 1988) plus several outstanding books about soyfoods 
published at The Farm. Address: Summertown, Tennessee.

1299. Hiwot, B.G. 1975. Home preparation of soybeans in 
Ethiopia. INTSOY Series No. 6. p. 198-99. D.K. Whigham, 
ed. Soybean Production, Protection, and Utilization: 
Proceedings of a Conference for Scientists of Africa, the 
Middle East, and South Asia (College of Agric., Univ. of 
Illinois at Urbana-Champaign).
• Summary: “Work on soybeans in the experimental 
kitchen of the Ethiopian Nutrition Institute started some fi ve 
years ago with defatted soy fl our. This was tried out in the 
traditional sauces and was quite successful.
 “In February 1972, the unprocessed beans were sent to 
the Institute by United Nations Children’s Fund (UNICEF) 
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to be made into the different traditional dishes. Some recipes 
were developed, but cooking the whole beans presented a 
problem.
 “The beans were fi rst processed in three different ways: 
Plain soybean fl our... Roasted soybean fl our... Blanched 
soybean fl our...
 “Each of the three kinds of soybean fl our was added to 
the main ingredients of traditional dishes in eight different 
proportions...
 “Some traditional foods that were tested were: Injera–a 
fermented fl at, pancake-like bread used by almost all 
highland Ethiopians... 20 percent soybeans could be added 
successfully to teff (a type of cereal)... Wots and allichas... 
100 percent roasted soybean fl our could be made into highly 
acceptable wot or allicha... Kitta (unleavened bread)... 10 
and 20 percent... Dabbo–the traditional leavened bread... 
As much as 30 percent soybeans could be added... Dabo 
kolo, a snack food... Results showed that either plain or 
blanched soybean fl our worked for this product at 9 percent... 
Porridge... blanched soybean fl our gave acceptable results 
in porridges, and 20 percent soybeans could be added 
successfully to barley and corn.
 “Ethiopian Nutrition Institute... uses soybeans in two 
of the products that it makes: Faffa, a weaning food, and 
SWF, an enriched wheat fl our. In 1973 Faffa sold 700 tons 
and in 1975 it sold 1,000 tons. In 1973 SWF sold 1,000 tons 
and in 1975 it sold 2,600 tons. The Institute is, therefore, 
also interested in processing its own soybeans to be used in 
these products.” Address: Head, Nutrition Dep., Ethiopian 
Nutrition Inst., P.O. Box 5654, Addis Ababa, Ethiopia.

1300. Shirokiya. 1975. Shirokiya’s 314th anniversary 
demonstration (Ad). Honolulu Advertiser (The) (Hawaii). 
April 17. p. 17.
• Summary: “Omochi. Kinetsuki mochi-making from 
Yamagata by Yomei Takeda and Yosuke Takeda.
 “Kinako mochi–Sale $1.39
 “Natto mochi–Sale $1.39
 “Goma mochi–Sale $1.39.” Address: Ala Moana Center.

1301. Shurtleff, William. 1975. The story of kuzu. 
Macrobiotic (The) (Oroville, California). Aug. p. 42-51. [79* 
ref]
• Summary: “Kuzu now grows abundantly in many parts of 
the southern and southeastern United States. The meeting 
of a southern American accent with a new Japanese word 
produced the improbable but now commonly accepted 
spelling and pronunciation kudzu (cud-zoo). Introduced 
into America from Japan in 1876, it was intended primarily 
to check soil erosion and improve the poor clay soil in the 
South. Gradually it also became used for hay and forage and 
a fi ber called ko-hemp was produced from the stems.
 “To the surprise of its hosts, not only did kuzu grow well 
on steep, barren embankments of hard, red clay, it actually 

thrived, even in areas of sparse rainfall. And eventually 
it began to spread like wildfi re or even start to get out of 
control. Instead of asking how to grow it, farmers began to 
ask how to get rid of it. In some areas it climbed pine trees 
and virtually suffocated them with its hardy, dense foliage. 
How unfortunate that farmers did not realize that they were 
being blessed by an abundance of one of Japan’s most 
honored edible wild plants which was,–and still is–asking 
to be harvested, made into fi ne kuzu, and allowed to fi nd its 
new home in the world of American cuisine.
 “Kuzu is an ancient genie which for 400 years has 
been delighting in the play of transformation and selfl ess 
service. This wild vine, with its large prolifi c roots that yield 
a naturally pure white, unique starch, has been a friend and 
servant to the Japanese people in many aspects of their daily 
life, and it continues to belong to several traditions which 
bring a sense of delicacy and harmony to the culture and 
cuisine.
 “For the gourmet, kuzu appears in the world of shojin 
ryori (Buddhist vegetarian cookery) and prefers a guise 
of elegant refi nement, a sense of the aristocratic and the 
traditional. At Japan’s fi nest temple restaurants, kuzu is likely 
to appear as sesame tofu, which is served at the beginning 
of the meal in a handmade pottery bowl and topped with a 
dab of fresh, green Japanese horseradish (wasabi). Whether 
served at a low table set on raised tatami mats next to a 
pond in the shade of pines or in a room adjoining a Japanese 
garden of raked white sand and a few carefully placed 
rugged stones, the setting is bound to be exquisite. The 
beauty and serenity create a timeless world where the heart 
and the mind can become still and the natural fl avors of the 
shojin ryori can be wholly enjoyed and appreciated.
 “For the tea master and his guest, kuzu appears in 
kaiseki ryori, a light meal which precedes the formal tea 
ceremony and is considered to be the haute cuisine of Japan. 
In a clear soup, it is used inconspicuously to lend its delicate 
fl avor and to give subtle body to the hot beverage while 
holding the few slices of fresh, carefully cut vegetables in 
a simple pattern within the bowl. And it may be found in a 
single cube of walnut tofu or served as a light sauce on tofu 
or wild vegetables in season.
 “For the hot and weary traveler, in the late spring or 
early summer, kuzu appears as a refreshing dessert called 
kuzu-kiri. At ‘Kagi-zen,’ a traditional restaurant in Kyoto, 
tall, elegant layered containers are brought to the thick 
wooden tables by women in traditional dress. Remove the 
monogrammed lid and in the fi rst bowl is a fragrant, cool 
sauce. Lift away this bowl and deep in the second black, 
lacquerware hollow are opalescent strips of jelled kuzu, long 
and fl at like hand-cut noodles, intertwined with large chunks 
of ice beneath a faint, chilled mist. Pluck them out with 
hardwood chopsticks, dip them in the sweet sauce and–the 
heat of summer is soon forgotten.
 “For the devotee of traditional Japanese confectionery 
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(o-kashi), kuzu appears during the summer in many forms 
and may be served in tea shops, temples or wayside inns 
with new spring tea or ceremonial, whisked green tea. Kuzu-
manju or kuzu-zakura, is a small lump of deep-red, sweet 
azuki bean paste enfolded with a soft, translucent coating 
of jelled kuzu. This is served on a single cherry leaf which 
has been prepared in a separate shop by a special method 
that brings out its delectable fragrance. Harmonizing with 
the fl avors in the treat, this fragrance reminds the guest that 
kuzu comes from Yoshino, the mountain famous for its one 
thousand cherry trees. Another popular confection is kuzu-
mochi, made of bite-size lumps of jelled kuzu sprinkled with 
a layer of roasted soy bean fl our (kinako) which has been 
mixed with a little natural sugar.
 “For the priest in his mountain hermitage or temple, the 
family who enjoys searching the mountains for edible, wild 
plants, or the poor farmer who has to live off the land from 
time to time in order to make ends meet, the kuzu vine offers 
its leaves for use in a variety of dishes such as tempura, 
pressed salads, sauteed vegetables, or rice bran and salt 
pickles.
 “The root of the kuzu plant has traditionally been used 
in two different forms as a medicine in Japan. In its unrefi ned 
form as kakkon, it is used to prepare an herbal infusion 
called kakkonto, and in its mild, white refi ned form as kuzu 
starch, it is used to prepare kuzu-yu, kuzu-mizu, or kuzu-gayu. 
The Chinese character, usually read in the Japanese way as 
kuzu can also be read in the Chinese way as kakkon. The 
word kakkon is composed of the character for kuzu and the 
character for root. From ancient times in Japan, the kuzu 
root in its unprocessed form has been used as a part of the 
traditional art of kanpoyaku, the herbal pharmacy transmitted 
from China. Kakkon (kuzu root) is fi rst prepared by cutting 
a piece of the fresh root of the kuzu plant into 1/8 inch cubes 
and then drying them indoors until they become hard and 
tan.
 “The three characters which make up the word 
kakkonto–literally mean kuzu-root-hot water. Kakkonto 
is actually an infusion made from a mixture of about 80 
percent kakkon and 20 percent other herbs, including 
ginger, cinnamon, licorice and peony. A very fragrant 
combination, smelling somewhat like Mu Tea, kakkonto 
is sold at kanpoyaku shops throughout Japan in large tea 
bags. One bag is simmered for about 30 minutes in 3 to 4 
cups of water and served unfl avored as a hot, medicinal 
beverage. Like most herbal teas, the mixture may be used 
once more to prepare another weaker infusion before being 
discarded. Kakkonto is said to be effective for fever, colds or 
fl u, hangover and even stiff shoulders. In olden times it was 
used as a laxative and as a diaphoretic to induce sweating. 
Of the three medicinal preparations made from refi ned kuzu, 
the hot drink called kuzu-yu*, with its thick cream-like 
consistency, is by far the most well-known and widely used 
in Japan. It is considered to be a quick and gentle remedy for 

diarrhea and is effective in the early stages of a cold or fl u. 
In the case of a hangover from sake (Japanese rice wine), 
it relieves headaches and overall bad feeling, soothes the 
stomach and intestines while gradually restoring the appetite. 
It also provides relief from temporary stomach and intestinal 
disorders, and some Japanese people drink a cup of warm 
kuzu-yu each morning to help restore a weak intestinal tract 
or for relief from chronic digestive disorders. Sometimes it 
is used as a nourishing health food for infants and elderly 
people, or simply to refresh and renovate the body...”
 Footnote: * See the chapter “Cooking with Kuzu” for 
Kuzu-yu and Kuzu-mizu recipes. Address: New-Age Foods 
Study Center, P.O. Box 234, Lafayette, California 94549.

1302. Erewhon Trading Co., Inc. 1975. Erewhon harvest ‘75. 
Boston, Massachusetts. 48 p. Oct. Catalog and price list.
• Summary: On the front cover, a brown and white photo 
shows a rustic farmer, holding a pitchfork, standing by 
his horse and hay wagon with wife and child. On the back 
cover, Erewhon’s president, Tyler Smith, writes a poetic 
passage about the beauty of wheat. Products include: Grains: 
Lone Pine in Arkansas grows organic short grain and long 
grain brown rice. Wehah Farms in California grows organic 
short grain brown rice and non-organic sweet brown rice 
[glutinous rice]. Baker in Louisiana grows organic medium 
grain brown rice. Organic hard red winter wheat is grown in 
Nebraska and in Deaf Smith, Texas. Organic hard red spring 
wheat is grown by Ted Whitmer in Montana and Ricke in 
Minnesota. Organic hard amber durum wheat is grown by 
Whitmer in Montana. Organic soft white pastry wheat is 
grown by Wild Winds in New York. Other organically grown 
grains are pearled barley (Idaho), whole unhulled buckwheat 
for sprouting, hybrid yellow or white corn (Deaf Smith), 
open-pollinated yellow corn (Minnesota), blue corn, whole 
oats, and rye. Cereals include organic soy fl akes from Deaf 
Smith (25 lb). Flours include organic soybean fl our (25 lb, 
steelground, full-fat). Pasta (packaged or bulk) includes 
Japanese soba, Soy Rice Shells.
 Snacks from “Erewhon L.A.” include Chico-San 
Yinnies, and Date-Nut Delight. Nik’s Snaks (p. 8): This full 
page lists about 30 products. Of these, eleven are “tamari-
roasted” whole-food snacks. The 30 products are sold in 5 
sizes: 2.5 oz, 3.5 oz, or 6 oz. pick-up packages, or 25 lb bulk. 
The soybeans (dry roasted with tamari, no salt) are sold only 
in 25 lb packs. Other tamari-roasted seeds include: Spanish 
peanuts, sunfl ower seeds, roasted almonds (all 2.5 oz or 25 
lb), cashews or pumpkin seeds (25 lb). Non tamari-roasted 
products include: Raisin walnut mix. Roasted mixed nuts. 
Raw mixed nuts. Raisin nut mix. Peanut raisin mix. Trail 
mix (Honey almond granola, roasted peanuts, raw sunfl ower 
seeds, date pieces, raisins, and sea salt). Honey almond 
granola. Chia seeds. Bee pollen. Alfalfa seeds. Date sugar. 
etc. Erewhon Aztec organic corn chips. Baked goods from 
Cable Springs Bakery in Cambridge, Massachusetts. Fruit 
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juices from Erewhon, Heinke’s, Knudsen, Lehr’s (natural 
grape juice from Germany), and Biotta (Swiss Vegetable 
juices).
 Dairy Products: Cheeses from Alta Dena (also kefi r and 
yogurt) in California, Superior Cheese Co. in Massachusetts, 
Redwood Natural Cheese Co. in California. Also Favorite 
Foods yogurt.
 Dried fruit, including organically grown Monukka and 
Thompson raisins, prunes, dates, apricots, apples, Bing 
cherries, black mission fi gs, and Calimyrna fi gs. Peanut-, 
apple-, sunfl ower-, and sesame butters. Sesame tahini. Pure 
& Simple “fruit butters sweetened with honey only; terrifi c 
old-fashioned jams (apple, apricot, peach, plum, raspberry, 
strawberry, grape, cherry). Erewhon apple sauce. “Pumpkin 
Sour” apple sauce and apple butter made in Plainfi eld, 
Vermont. Tree of Life fresh fruit preserves from Florida (8 
varieties).
 Seeds & nuts, incl. Erewhon organic soybeans in 1-lb 
packs, and Erewhon organic stoneground soybean fl our 
in 24-oz packs. Arrowhead Mills packaged products, incl. 
Bulghur-soy grits (24 oz), Soy fl akes (16 oz, organic), 
Roasted soy fl our (24 oz, organic). Beans, incl. Aduki (25 
lb, from Japan or Mainland China), yellow soybeans (50 lb, 
organic, New York), black soybeans (25 lb, non-organic from 
Japan, or organic from New York), green soybeans [dry] 
(25 lb, organic). Erewhon granola (17 products, including 
various sizes), Arrowhead Mills granola, Back to Nature 
granola (unsalted).
 Oils, incl. Arrowhead Mills soybean oil (pints, quarts, or 
5-gallon jug). Honey. Baking, incl. Premose barley malt, and 
Yinnies grain syrup from Chico-San. Tea, incl. 2 pages from 
Celestial Seasonings, and Erewhon Mu tea (9 or 16 herbs), 
Lotus root tea, Kukicha-branch twig tea. Springwater.
 Tamari & Miso: 4 pages of descriptions and prices for 
Hacho miso (all misos are sold in 1 lb or 44 lb keg), Mugi 
miso, Kome miso, Tamari soy sauce [actually shoyu] (8 oz, 
pints, quarts, ½ gallons, gallons, or 4.7 gallon tin), Barley 
koji (1 lb). Specialties, incl. Unrefi ned sun-dried sea salt 
with natural trace minerals from the north coast of Brittany 
in France, Tekka, kuzu, umeboshi, sesame salt, Herbamare 
salt, nigari, brown rice vinegar, non-alcoholic beer (Birell, 
Kingsbury), Bambu instant coffee substitute.
 Fearn Soya Foods: Soya granules, Soy-O wheat cereal, 
Soy-O corn bread & muffi n mix, Soy-O bran muffi n mix, 
Soy-O pancake mix–buckwheat, Soy-O pancake mix–
wholewheat, Sesame burger mix, Natural soya powder.
 Sea vegies: Agar-agar, dulse, hiziki, kombu, wakame, 
nori seaweeds (a description of each is given).
 Erewhon certifi ed organic produce, incl. Daikon grown 
in California. Soaps, incl. Cattier clay products and Dr. 
Bronner’s Peppermint castile soap, Orjene, Nature’s Gate, 
Tom’s Natural Soap.
 Cookware, mostly imported from Japan, incl. Soy 
[sauce] dispenser, 4½ inch. Growing [sprouts and sprouters]. 

Cast iron. Flyers, incl. Talking Food series, Natural recipes 
(3 by 5 inch tear-off pads. Soy-related recipes include: Soy 
au gratin, Soy casserole, Miso soup, Soyburgers, and Soy 
loaf).
 A map shows Erewhon’s delivery region (Maine, New 
Hampshire, Massachusetts, Rhode Island, Connecticut, New 
York, New Jersey) and schedule. The company also has an 
offi ce near New York City at 303 Howe Ave., Passaic, New 
Jersey 07055. Phone 212-594-6455.
 Note 1. This is the earliest document seen that uses the 
word “vegies” (spelled as such, one of two documents) to 
refer to vegetables, or “Sea vegies” to refer to sea vegetables 
(edible seaweeds).
 Note 2. This is the earliest document seen (May 2006) 
that uses the term “trail mix” to refer to a non-perishable 
mixture of dried fruits, seeds, nuts, roasted soybeans, 
granola, etc. to be eaten as a snack, as when hiking or 
walking. Nik Amartseff coined the term “trail mix” and 
launched the fi rst commercial trail mix product through 
Erewhon Trading Co. in 1974. At the time, Nik was studying 
and practicing macrobiotics in Boston, Massachusetts. By 
the late 1970s several brands of trail mix were on the market 
in both natural food stores and supermarkets; by the 1980s 
there were many, as it became a mainstream American snack.
 This catalog cover was reprinted with permission from 
the Michio and Aveline Kushi Macrobiotics Collection, 
Archives Center, National Museum of American History, 
Smithsonian Institution, Washington, DC. Address: 33 
Farnsworth Street, Boston, Massachusetts 02210. Phone: 
617-542-1358.

1303. Erewhon [Los Angeles, California]. 1975. Erewhon. 
November/December 1975. Culver City, California. 22 p. 
Catalog and price list.
• Summary: On the front cover is an illustration (line 
drawing) of Benjamin Franklin, wearing a fur hat and 
glasses. Below is a quote from his Poor Richard’s Almanac 
(1739): “Keep thy shop and thy shop will keep thee.” Other 
quotes are scattered throughout the catalog.
 Products include: Pasta (packaged and bulk). incl. 
Soya-Rice Shells (organic) “Eat to live, Live not to eat.” 
Bulk staples–Grains (including Sweet Rice from California), 
fl ours (freshly milled whole grain), cereals, beans (incl. 
organic soybeans and soybean fl akes from Texas), seeds. 
“Knowledge like a rich Soil, feeds if not a world of Corn, a 
world of weeds.” Erewhon packaged staples–Grains, fl ours, 
cereals, beans (incl. organic soybeans), seeds. “A long life 
may not be good Enough, but a good Life is long Enough.”
 Granola. More packages–Arrowhead grains, cereals, and 
beans, Fearn Soya Foods (from Fearn Soya Products, incl. 
Soy-O-Pancake Mix {Wholewheat or Buckwheat}, Soya 
Powder {Natural or Low Fat}), Earthwonder meals-in-a-bag. 
Arrowhead Mills The Simpler Life food storage program 
(nitrogen packed in #10 metal cans; incl. soybeans and soy 
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fl akes). Juice. “They that cannot Obey, cannot Command.” 
Spreads (nut butters {peanut butter, sunfl ower butter, sesame 
butter, sesame tahini} and fruit butters {Pure and Simple, 
sweetened only with honey}). Rocky Hollow Herb Farm’s 
line of organic and natural herbs, spices, and essential 
oils. “Time is an Herb that cures all Diseases.” Goodies: 
Nik’s Snaks, chewies (incl. pemmican), chips (incl. Mother 
Earth Tamari Chips, Corn Munchies–Pure & Simple). “To 
lengthen thy Life, lessen thy Meals.” Rennetless cheese from 
Redwood Natural Foods. Dried fruit (bulk or packaged, incl. 
calymyrna fi gs, medjool dates, monukka raisins). Tamari & 
miso (Tamari soy sauce–4 sizes aged 2 years, Hacho miso–3 
sizes aged 2 years, Mugi miso–3 sizes aged 18 months, 
Kome miso–3 sizes age not given). Vegetable oils (incl. 
Arrowhead Soy Oil in 3 sizes). Garden fresh produce. Sea 
vegetables. Herb teas (incl. Celestial Seasonings). “Make 
Haste slowly.” Body care (incl. Tom’s soap and shampoos, 
Dr. Bronner’s soaps, Cattier products), “When the well’s 
dry, We know the worth of Water.” Potpourri: Condiments 
(incl. “kuzu arrowroot, umeboshi (plums pickled in brine),” 
cookware (Quaker City grain mill, Corona stone mill, Mac 
steel utility knife, Soy sauce dispenser), publications). 
“Hunger is the best Pickle.” Important stuff (Ordering 
information). “Drive thy Business, let it not Drive Thee.”
 On the last page, John Fountain extends “grateful 
appreciation to all those whose positive accomplishments 
have created Erewhon: Lima and George Ohsawa, Aveline 
and Michio Kushi, Cornellia and Herman Aihara, Michel 
Abehsera, Yvette & Jacques DeLangre, William Dufty, Frank 
Ford, Paul Hawken, Carolyn Heidenry, Roger Hillyard, 
Bob Kennedy, Bruce McDonald, Tommy Nakayama, Shane 
and Lou Olds [sic, Shayne Oles], Fred Rohe, Dr. Pietro 
Rotundi, Evan Root, Tyler Smith, Bill Tara, our customers, 
staff, suppliers, and growers, Susan and Lou Remy and all.” 
Address: 8454 Steller Dr., Culver City, California 90230. 
Phone: (213) 836-7569.

1304. Shurtleff, William; Aoyagi, Akiko. 1975. The book of 
tofu: Food for mankind. Hayama-shi, Kanagawa-ken, Japan: 
Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec. 
15. 28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 
ref]
• Summary: This pioneering work started the 
“tofu revolution” in America. Contents: Preface. 
Acknowledgments. Part I. Tofu: Food for mankind. 1. 
Protein East and West. 2. Tofu as a food: Introduction, rich 
in high quality protein (NPU, biological value, protein 
score, amino acid content), high protein complementarity 
(tofu contains an abundance of lysine, an essential amino 
acid that is defi cient in many cereal grains; increase usable 
protein by combining tofu with wheat, rice, corn, etc.), easy 
to digest, an ideal diet food, low in saturated fats and free of 
cholesterol, rich in vitamins and minerals, a health-giving 
natural food, backbone of the meatless / vegetarian diet, free 

of chemical toxins, low in cost, easily made at home, quick 
& easy to use, versatile.
 3. Getting started: Introduction, buying and storing tofu, 
basic ingredients (whole-wheat fl our, miso {rice-, barley-, 
and soybean miso, special Japanese miso, Chinese chiang}, 
oil, brown rice, salt, shoyu {natural shoyu, shoyu, Chinese 
soy sauce, synthetic or chemical soy sauce}, sugar, vinegar, 
monosodium glutamate {MSG}), Japanese kitchen tools 
(each illustrated), preparatory techniques (salt rubbing, 
rinsing and pressing leeks and onions, soaking burdock root, 
reconstituting dried sea vegetables {dried hijiki, wakame, 
agar}, wheat gluten and kampyo [kanpyo], parboiling, 
cutting tofu and vegetables, using sesame seeds, toasting 
nori, preparing a steamer), basic recipes (soup stocks and 
broths {dashi}, basic shoyu dipping sauces {tsuke-jiru}, 
miso toppings {sweet simmered miso / nerimiso, miso sauté / 
abura miso, special miso toppings and dipping sauces, fi nger 
lickin’ miso, and regular miso}, miso salad dressings, nut 
and seed butter toppings (incl. sesame butter or tahini, peanut 
butter), spreads and dressings, basic sauces, rice, noodles and 
other basic preparations).
 Our favorite tofu recipes (lists about 80 recipe names for 
each of the different types of tofu, plus soymilk, yuba, whole 
soybeans, gô, okara, and curds; very favorites that are also 
quick and easy to prepare are preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and 
West (500 recipes). 4. Soybeans: History of soybeans and 
“soybean foods,” cooking with whole dry soybeans, roasted 
soybeans (iri-mame), fresh green soybeans (edamame, 
incl. a recipe for “Sweet emerald bean paste {Jinda}),” 
kinako (roasted full-fat soy fl our, incl. Japanese health food 
treats such as kinako amé, gokabo, kokusen, kankanbo, 
and abekawa mochi), soybean sprouts (daizu no moyashi), 
natto (“sticky fermented whole soybeans,” with “gossamer 
threads”), tempeh (fermented soybean cakes), Hamanatto 
and Daitokuji natto (raisin-like natto), modern western 
soybean foods (natural soy fl our [full-fat], soy granules, 
defatted soy fl our and grits, soy protein concentrates, soy 
protein isolates, spun protein fi bers, textured vegetable 
protein {TVP}, soy oil products). 5. Gô (a thick white puree 
of well-soaked uncooked soybeans). 6. Okara or Unohana. 7. 
Curds and whey. 8. Tofu (includes history, and preparatory 
techniques: Parboiling, draining, pressing {towel and 
fridge method, slanting press method, sliced tofu method}, 
squeezing, scrambling, reshaping, crumbling, grinding, 
homemade tofu (basic, from powdered soymilk, fermentation 
method related to soymilk yogurt), tofu quick and easy {incl. 
Chilled tofu–Hiya-yakko}, tofu dressings, spreads, dips and 
hors d’oeuvre {incl. Creamy tofu dressings and dips, Tofu 
mayonnaise dressing, Tofu tartare sauce, Tofu cream cheese, 
Tofu sour cream, Tofu cottage cheese, Tofu guacamole}, tofu 
in salads {Western style and Japanese style salads incl. Shira-
ae}, tofu with sandwiches and toast, tofu in soups {Western 
style and Japanese style soups, incl. miso soup}, tofu in 
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sauces, tofu in breakfast egg dishes, tofu baked, tofu sautéed, 
stir-fried or topped with sauces {incl. Mabo-dofu [Ma Po 
doufu]}, deep-fried tofu, tofu with grains, tofu broiled 
{incl. Tofu dengaku}, tofu simmered in one-pot cookery 
and seasoned broths, tofu steamed, tofu desserts {incl. Tofu 
whipped cream or yogurt, Banana tofu milkshake, Tofu 
icing, Tofu ice cream, Tofu cheesecake, Tofu-peanut butter 
cookies}).
 9. Deep-fried tofu: Thick agé or nama-agé (incl. atsu-
agé meaning “thick deep-fried tofu,” “three-cornered agé” 
{sankaku-agé} in Kyoto, agé cubes {kaku-agé}, “fi ve-color 
agé” {gomoku-agé}), ganmo or ganmodoki (incl. hiryozu / 
hirosu, “Flying Dragon’s Heads,” “treasure balls,” “Ganmo 
treasure balls”), agé or aburagé (incl. kiji, “agé pouches,” 
“crisp agé”, kanso aburagé, “agé puffs,” “fried soybean 
cakes,” “hollow agé cubes,” “Smoked tofu,” p. 189-91, 197).
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the following terms related 
to deep-fried tofu (p. 180-90): “Thick agé,” nama-agé, atsu-
agé, Hiryozu, “Dragon,” “Flying Dragon’s Heads,” “treasure 
balls,” “fi ve-color agé,” gomoku-agé, “Ganmo treasure 
balls.” “fresh or raw deep-fried tofu,” “three-cornered agé,” 
sankaku-agé, “agé cubes,” kaku-agé, kiji. “agé pouches,” 
“crisp agé,” kanso aburagé, “agé puffs,” “fried soybean 
cakes,” or “hollow agé cubes.”
 10. Soymilk. 11. Kinugoshi (“Kinu means ‘silk’; kosu 
means ‘to strain’; well named, kinugoshi tofu has a texture 
so smooth that it seems to have been strained through silk.” 
It is made from concentrated soymilk). 12. Grilled tofu 
(incl. sukiyaki). 13. Frozen and dried-frozen tofu. 14. Yuba 
(incl. many meat alternatives such as Yuba mock broiled 
eels, Buddha’s chicken, Buddha’s ham, sausage). 15. Tofu 
and yuba in China, Taiwan, and Korea (incl. Savory tofu 
{wu-hsiang kan}; see p. 258 for illustrations of many meat 
alternatives, incl. Buddha’s fi sh, chicken, drumsticks, and 
duck, plus vegetarian liver and tripe, molded pig’s head, and 
molded ham). One type of Korean soybean miso is called 
kotsu jang [sic, kochujang]. When tofu is served with miso 
[Korean-style, Tenjang] as the dominant seasoning, and with 
rice, “it becomes the popular Tenjang Chige Pekpem” (p. 
262). 16. Special tofu.
 Note 2. This is the earliest (and only) English-language 
document seen (March 2009) that uses the word “Tenjang” 
to refer to Korean-style soybean jang (miso).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way.
 Appendices: A. Tofu restaurants in Japan; many are 
vegetarian: In Tokyo: Sasa-no-yuki / Sasanoyuki, Goemon, 
Hisago, Sanko-in, Shinoda-zushi, Dengaku (south of Tokyo 
in Kamakura). In Kyoto: Nakamura-ro, Okutan, Takocho, 
Izusen, Junsei, Nishiki, Hakuun-an, Rengetsu, Sagano, 
Sorin-an. Tea ceremony cuisine (Kaiseki ryori), Zen temple 

cookery or Buddhist vegetarian cookery (Shojin ryori), Tea 
ceremony cookery from China (Fucha ryori), Wild gathered 
cookery (Sansai ryori). A directory of these and others, with 
addresses and phone numbers, is given (p. 312).
 B. Tofu shops in the West (Directory of 43 shops in 
the USA, 3 in Europe, and 3-7 in Latin America {Mexico 
City, Rio de Janeiro and Sao Paolo, Brazil}). C. People and 
institutions connected with tofu. D. Table of equivalents. 
Bibliography. Glossary. Index. About the authors 
(autobiographical sketches; a photo shows Shurtleff and 
Aoyagi, and gives their address as New-Age Foods Study 
Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo, Japan 
177). Sending tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note 3. This is the earliest English-language document 
seen (Sept. 2013) that uses the term “Tofu ice cream” to 
refer to soy ice cream or that contains a recipe for “Tofu ice 
cream.”
 Note 4. This is the earliest English-language document 
seen (April 2013) that uses the term “Tofu Cheesecake” and 
the fi rst to give a recipe for a tofu cheesecake.
 Note 5. This is the earliest English-language document 
seen (Oct. 2013) that uses the term “Tofu sour cream” (p. 
109) or that contains a recipe for “Tofu sour cream.”
 Note 6. This is the earliest English-language document 
seen (April 2013) that uses the term “tofu milkshake” or that 
gives a recipe for a shake made with tofu.
 Note 7. This is the earliest English-language document 
seen (Jan. 2012) that uses the term “sticky fermented” to 
refer to natto.
 Note 8. This is the 2nd earliest English-language 
document seen (April 2013) that uses the term “dried-frozen 
tofu.”
 Note 9. This is the earliest English-language document 
seen (April 2013) that describes preparatory techniques for 
tofu (p. 96-98).
 Note 10. This is the earliest English-language document 
seen (April 2013) that contains the term “smoked tofu.”
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 Note 11. This is also the earliest English-language 
document seen (April 2013) that uses the term “kinugoshi 
tofu” to refer to silken tofu.
 Note 12. As of March 2007, the various English-
language editions of this book have sold more than 616,000 
copies.
 Note 13. This is the earliest English-language document 
seen (Aug. 2011) that contains the term “Modern Western 
soybean foods” (see p. 69), a term that Shurtleff would soon 
(by 1983) replace by the more accurate “Modern soy protein 
products.”
 Note 14. This is the earliest published English-language 
document seen (Jan. 2012) that contains the term “creamy 
tofu dressings” (or “dressing”).
 Note 15. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “Soymilk yogurt.”
 Note 16. This is the earliest document seen (Oct. 2012) 
that contains an adequate or detailed description of how to 
make yuba at home.
 Note 17. This is the earliest English-language document 
seen (June 2013) that contains the term “whole dry 
soybeans.”
 Note 18. This is the earliest published English-language 
document seen (Oct. 2013) that contains the term “Tofu 
whipped cream” (regardless of capitalization). This term 
appears on pages 113, 148 (with recipe), 149, 153, and 179.
 Note 18. For a biography and genealogy of William 
Shurtleff and Akiko Aoyagi see: The Shurtleff and Lawton 
Families: Genealogy and History (2005). Free on the web in 
PDF format. Address: c/o Aoyagi, 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.

1305. Hughes Markets. 1975. Happy New Year ‘76 (Ad). Los 
Angeles Times. Dec. 26. p. I13A.
• Summary: The section titled “Foods of the Orient” 
includes: “JFC Kinako 7 oz. Soy bean powder–39¢. Misuzu 
Koya Dofu 3.5 oz. Dried Soy Bean Cake [Dried frozen 
tofu]–65¢... Age [Deep fried tofu pouches] 59¢ package.”
 Also includes Top Ramen (4 for $1), tempura batter 
mix, Cal-Rose botan rice, frozen mochi, nori seaweed, dried 
shiitake mushrooms, pickled ginger (shoga), and Hamanako 
Unagi eels.

1306. Shurtleff, William; Aoyagi, Akiko. 1975. The book 
of tofu: Food for mankind (Illustrations–line drawings). 
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p. 
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977 
Autumn Press, Brookline, MA. [53 ref]
• Summary: Continued: Illustrations (line drawings, both 
numbered and unnumbered) show: A hearth in a traditional 
Japanese farmhouse with tofu dengaku roasting around a bed 
of coals in a sunken open-hearth fi replace. An old Japanese 
plum tree blossoming in winter. Three pieces of skewered 
tofu dengaku with a sansho leaf atop each in a special 

serving box. A sprig of sansho with berries. Stylized top of 
a soybean plant in a circle. Fig. (4) Tofu products available 
in the West (tofu, dofu, kinugoshi, thick agé triangles, cubes, 
and cake, agé and agé puffs, hollow agé cubes, soymilk, tofu 
pudding, doufu-ru {white and red}, ganmo {patties, small 
balls, and treasure balls}, grilled tofu, dried-frozen tofu, 
instant powdered tofu, okara, dried yuba, soymilk curds, 
pressed tofu, savory tofu). A wooden cutting board and 
Japanese broad-bladed vegetable knife (nagiri-bôcho) with 
vegetables and tofu on a woven bamboo tray.
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term “treasure balls” to refer 
to Chinese-style tofu mixed with various fi nely-chopped 
vegetables, rolled into balls, and deep-fried tofu. (8) A 
wooden keg of red miso and a plastic bag of barley miso. (9) 
Shoyu in a metal can, wooden keg, glass bottle, and table-
top dispenser. Traditional Japanese kitchen tools: Miso-koshi 
(woven bamboo strainer used in making miso soup). cutting 
board, Japanese vegetable knife, wooden spatula, bamboo 
rice paddle (shamoji) and spoon, woven bamboo colander or 
tray (zaru), suribachi, Japanese grater (oroshi-gané), sudaré 
(bamboo mat), pressing sack for tofu or soymilk, serrated 
tofu-slicing knife, tawashi scrub-brush (made of natural palm 
fi ber), wok with draining rack and wooden lid, stir-frying 
ladle and spatula, long cooking-chopsticks, mesh skimmer, 
deep-frying thermometer, Chinese bamboo steamer (seiro), 
charcoal brazier (konro, shichirin), broiling screen. Covered 
pot steamer. Small lidded pottery pot. More kitchen tools 
(p. 50-51). (10) A soybean measuring box (isshô-bako). (11) 
The soybean plant. Two views of a soybean seed with seed 
coat, hilum, and hypocotyl labeled. A bag full of soybeans. 
Roasted soybeans in a woven bamboo tray (zaru). Edamamé 
in the pods. Three shapes of kinako treats. Soybean sprouts. 
Natto on a bamboo mat (sudare). Natto wrapped in rice 
straw as it ferments. A hand holding chopsticks that lift natto 
up from a bowl of natto–connected by gossamer threads. 
Tempeh (round and square pieces). Wrapping a small packet 
of inoculated soybeans to make tempeh. (15) Two Japanese 
women in traditional clothing using hand-turned grinding 
stones (quern) to grind soaked soybeans when making tofu. 
(16) Push-pull grinding stones. (17) Motor-driven grinding 
stones. (18) Water-powered millstones. (19) Wind-powered 
millstones. (20) Unohana. (21) A tofu maker sitting on a 
traditional lever press that presses soymilk from the okara 
in a pressing sack on a rack. A heavy iron skillet. (22) 
Folding okara omelet pouches. Okara doughnuts. (23) A 
bamboo colander. (24) A tofu maker weighting a colander 
with a brick so that whey will collect in it. (25) Ladling 
whey from curds; it foams! (27) A horse drinking whey 
from a wooden vat. Soymilk curds in a bamboo mat. (28) 
Ladling curds for Awayuki. (29) Fresh tofu in a plastic tub. 
(30) A tofu maker placing a weight on pressing lids as tofu 
is pressed in settling boxes (forming boxes). Transferring 
tofu-fi lled settling box to sink. Cutting a block of tofu into 
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cakes under water. Eggplant halves in a yin-yang dance. 
Preparatory techniques used with tofu (slanting press, sliced 
tofu, squeezing, scrambling, reshaping, crumbling). (32) 
Utensils for making tofu at home. (33) Three designs for a 
homemade settling container. (34) Preparing homemade tofu 
(a-l). (35) Removing tofu from a farmhouse-style settling 
container (forming box). (36) Chilled tofu. Iceberg chilled 
tofu. A hot, moist, white towelette (o-shibori) is used to 
wipe the face and hands before (or occasionally after) a 
meal. Tofu salads in three Japanese pottery dishes. Japanese 
soups in three types of containers. (37) Chrysanthemum tofu. 
(38) Tofu poached egg. Tofu-stuffed green peppers. A wok. 
(39) Filling a wok with oil. (40) Testing oil temperature in 
a wok. (41) Deep-frying tofu tempura–and (42) Serving it 
in a shallow bamboo basket. (43) Making Kaki-agé. (44) 
Dengaku Hoshi (from Tofu Hyaku Chin). (45) Skewered 
Tofu dengaku. Preparing Tofu dengaku in old Japan (from 
Hokusai’s sketchbooks). (46) A variety of skewers. (47) 
Chinese fi repots. (48) A Simmering Tofu wooden serving 
container heated by coals from within. (49) Miso oden. (50) 
Tofu wrapped in rice straw. (51) Nanzenji wrapped tofu. (52) 
Gisei-dofu. (53) Serving freshly deep-fried agé. (54) The 
deep-frying area of a traditional tofu shop. (55) Deep-frying 
tools. (56) Wooden bamboo tray with raised sides. Chinese 
cleaver. (57) Nori-wrapped sushi with agé (making and 
serving; six drawings). Eating noodles from old Japan (from 
Hokusai’s sketchbook). (58) Preparing homemade noodles. 
(59) The Oden man on a winter’s eve. A pottery bowl of 
Oden. Kombu rolls. (60) Making konnyaku twists. (61) 
Nishime in a multi-layered lacquerware box. (61) Pressing 
tofu for thick agé in a tofu shop. (62) Deep-frying tofu 
for thick agé. (63) A tofu maker with deep-fried thick agé 
triangles on screen trays.
 Note 2. This is the earliest English-language document 
seen (May 2012) that contains the terms “deep-fried thick 
agé triangles” (p. 181) or “hollow agé cubes” (p. 23).
 (64) Stuffi ng thick agé. (65) Thick agé stuffed with 
onions. (66) Pressing tofu for ganmo. (67) Adding seeds and 
vegetables. (68) Deep-frying ganmo. (69) A farmhouse open-
hearth fi replace with nabe kettle. (70) Preparing homemade 
ganmo. Ganmo balls in a draining tray. Ganmo cheeseburger. 
(71) Cutting tofu to make agé slices (kiji). (72) Deep frying 
agé. (73) Opening agé into pouches. Agé treasure pouches.
 Note 3. This is the earliest English-language document 
seen (April 2013) that contains the term “treasure pouches” 
or the term “Agé treasure pouches” They refer to a Kyoto-
style delicacy made with deep-fried tofu pouches.
 (74) Agé pouches sealed with foodpicks. Inari shrine 
with Shinto torii. (75) Kampyo-tied pouches [kanpyo]. (76) 
Making rolled agé hors d’oeuvre. (77) Tofu maker ladling gô 
(fresh soy puree) into a cauldron. (78) Stirring down the gô. 
Pressing soymilk from okara with a hand-turned screw press. 
(79) Serving fresh soymilk in a tofu shop. Six Japanese 
commercial soymilk products. Little girl at The Farm 

(Summertown, Tennessee) seated on a small chair drinking 
a cup of soymilk. Chinese breakfast soymilk soup with 
deep-fried crullers (Siento-chiang with yu-chiao tsao pi). 
(80) Takigawa-dofu. (81) Tofu maker pouring the soymilk 
for kinugoshi tofu. (82) Adding solidifi er. (83) Trimming 
kinugoshi from sides of box. (84) Modern lactone kinugoshi 
(with GDL). (85) Modern kinugoshi factory. (86) Sasa-no-
Yuki’s Gisei-dofu container. (87) Kinugoshi with ankake 
sauce. The entrance way to a traditional Japanese restaurant 
featuring tofu. Traditional metal skewer for making grilled 
tofu. (88) Traditional tofu maker grilling tofu over a charcoal 
brazier (hibachi). Grilling tofu in a traditional open hearth. 
(89) An early method of elaborate grilling. Pieces of tofu 
on different types of skewers. Farmhouse sukiyaki with 
grilled tofu. (90) Tying frozen tofu with rice straw. (91) 
Drying farmhouse frozen tofu. (92) Pressing frozen tofu 
at home. (93) Deep-fried frozen tofu with cheese. (94) 
Making deep-fried frozen tofu sandwiches (Hakata-agé). 
(95) Frozen tofu wrapped in kombu. (96) Steaming table 
in a yuba shop. Ten different types / shapes of yuba. (97) 
Lifting yuba away from soymilk. (98) Yuba sashimi. (99) 
Yuba envelopes. (100) Deep-fried yuba dengaku. (101) 
Folding yuba into bundles. Trimming half-dried yuba from 
a skewer. (102-113) Tofu and yuba in Taiwan, China, and 
Korea (see separate record). Sesame tofu in pottery bowl. 
(114) Traditional farmhouse tofu, tied into a package with 
rice straw rope. (115) Shirakawa-go farmhouses with water-
powered rice-dehusker in foreground. (116) Making seawater 
tofu at Suwanose. Mortar and pestle for pounding mochi. 
Making community tofu: Western metal hand mill, hand-
turned stone mill apparatus, faces of upper and lower stones, 
colander and cloth, two shapes of cooking pots, Japanese 
farmhouse earthen cooking stove, cooking pot set on cut-
off oil drum, ladle, two wooden paddles, pressing rack, 
pressing okara, lever press, pressing sack, wooden settling 
[forming] container with cloths. (117) Making nigari with 
salt in bamboo colander, a traditional “salt boat” for refi ning 
salt of nigari. (119) Country farmhouse tofu (5 illust.). 
(121) Morning shopping at a tofu shop. (122) Diagram of a 
tofu-shop fl oor plan. (123) Modern pressure with hydraulic 
press. (124) Modern centrifuge with 3 soymilk barrels. 
Thirty-one unnumbered illustrations showing every step in 
making and selling tofu in a traditional Japanese shop (p. 
299-306). (125) Cutting tofu for Dengaku (from Tofu Hyaku 
Chin). (126) Ladies busy making dengaku (from Tofu Hyaku 
Chin). (127) Hearth at Nakamura-ro. (128) The garden at 
Okutan. Six types of Japanese sea vegetables: Hijiki, aonori, 
wakame, agar, nori, kombu. (129) Japanese vegetables (27 
illustrations). Address: c/o Aoyagi, 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.

1307. Shurtleff, William; Aoyagi, Akiko. 1975. The book 
of tofu: Food for mankind (Recipes and food types with 
Japanese names). Hayama-shi, Kanagawa-ken, Japan: 
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Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec. 
28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 ref]
• Summary: Teriyaki sauce (p. 48). Ankake sauce (p. 49). 
Sushi rice (Rice in vinegar dressing, p. 51). Gomashio 
(Sesame salt). Gari (Sweet vinegared gingerroot, p. 51). 
Budomame (Sweet soybeans, p. 62). Kombu mame, kuro 
mame, gomoku mame (p. 62). Iri-mame (Roasted soybeans, 
p, 63). Edamame (Fresh green soybeans, p. 63). Jinda (Sweet 
emerald bean paste [made with edamame], p. 64). Kinako 
(Roasted full-fat soy fl our, p. 64). Abekawa mochi (with 
kinako, p. 65). Kinako amé or genkotsu amé (Kinako candy, 
p. 66). Daizu no moyashi (Soybean sprouts, p. 67). Natto 
(Sticky fermented whole soybeans, p. 67). Hamanatto and 
Daitokujinatto (also spelled Daitokuji-natto) (Raisin-like 
natto, p. 69). Gô (Fresh soy purée, p. 70+). Gôjiru (Thick 
miso soup with gô, p. 74). Bakudan agé (Deep-fried gô 
patties, p. 76). Okara or unohana (p. 77+).
 Unohana-jiru (Chilled okara soup, p. 79). Unohana 
no iri-ni (Okara & vegetable sauté, p. 81). Unohana-iri 
(Unsweetened fried okara, p. 82). Unohana dango (fried 
okara patties, p. 82). Sushi okara chakin (Okara omelet 
pouches, p. 84). Oboro (curds, p. 87). Oboro-dofu (Warm 
soymilk curds, p. 90). Awayuki (homemade curd dumplings, 
p. 90). Karashi-dofu (Curd dumplings with mustard, p. 90). 
Gomoku-dofu (Five-color tofu, p. 105). Hiya-yakko (Chilled 
tofu, p. 105). Menoha-dofu, nameko-dofu (p. 106). Ryanban-
doufu (Chinese-style chilled tofu, p. 107). Imokake-dofu 
(Chilled tofu with glutinous yam and egg, p. 107). Tofu 
no misozuke (Tofu pickled in miso, p. 110). Kanten-dofu 
(Jelled tofu, p. 114). Aemono and Shira-ae (“White salad,” 
p. 114+, 160). Arare no aemono (Hailstones salad, p. 115). 
Suimono (Clear soup, p. 119). Kikka-dofu (Clear soup with 
chrysanthemum tofu, p. 120). Kenchin-jiru (p. 120). Tamago-
toji (Japanese-style tofu, eggs & onions). Nanjen-dofu or 
Iritsuke-dofu (Chinese-style egg tofu, p. 123). Kenchin-yaki 
(p. 126). Iridofu [Iri-dofu] (Crumbly scrambled tofu, p. 
128). Mabo-dofu [Ma po doufu] (Chinese-style tofu with red 
pepper sauce, p. 128). Hao-yu doufu (Chinese style oyster 
sauce & tofu, p. 129). Fanchie-dofu (Chinese-style tofu & 
tomatoes, p. 129). Tofu no kara-agé (Crisp agé slices, p. 
131). Unagi-dofu (Tofu mock eels, p. 132). Kaminari agé 
(Thunderbolt tofu, p. 132). Agédashi-dofu [Agedashi-dofu] 
(Deep-fried tofu in dipping sauce, p. 133). Tendon (Deep-
fried tofu with rice and broth, p. 133). Tofu furai (Breaded 
tofu cutlets, p. 134). Tempura (and batter and dipping sauce, 
p. 134). Zosui or Ojiya (Rice gruel, p. 138). Tofu dengaku 
(p. 139). Tofu teriyaki (p. 141). Yudofu or Tofu no mizutaki 
(Simmering tofu, p. 142). Nabeyaki-udon, Nabeyaki-soba, 
Udon-tsuki (p. 144). Yosenabe (p. 144). Miso oden (p. 145). 
Yukinabe (The snow pot, p. 148). Niyakko (p. 145). Tsuto-
dofu or Komo-dofu (Simmered tofu wrapped in rice straw, p. 
146). Tofu chawan-mushi (Steamed egg-vegetable custard, 
p. 147). Nanzen-ji no Tsusmi-dofu (Nanzen-ji wrapped tofu, 
p. 147). Yuzu-gama (Yuzu treasure pot, p. 147). Naruto-dofu 

(Tofu spiral in butterbur leaves, p. 147). Gisei-dofu (Tofu 
cheesecake-like dessert, p. 152). Datémake [Datemaki] 
(Tofu-egg roll, p. 153). Noppei-jiru (Noppei soup, 163). 
Kinpira (Agé with carrots and burdock root, p. 167). Yaki-
soba (Fried buckwheat noodles with deep-fried tofu, p. 168). 
Chahan or yaki-meshi (sizzling rice with deep-fried tofu, 
p. 168). Soboro (p. 169). Norimaki-zushi (Nori-wrapped 
sushi with agé, p. 170). Kitsune domburi (Fox domburi, p. 
172). Kitsune soba or udon (Fox noodles, p. 172). Yamakake 
soba (Buckwheat noodles with grated glutinous yam and 
agé, p. 172). Hiyashi-soba (Noodles & deep-fried tofu in 
chilled broth, p. 172). Nikomi udon (Ganmo simmered with 
homemade noodles and miso, p. 173). Kabayaki or Yaki-
Shinoda (Agé mock broiled eels, p. 174). Oden (p. 175-78). 
Nishime (p. 178-79). Horoku-yaki (Thick agé stuffed with 
onions, p. 183). Hiryozu (Ganmo treasure balls, p. 188). 
Inari-zushi (Vinegared sushi rice in sweetened agé pouches, 
p. 194). Fuku-bukuro (Agé treasure pouches with crunchy 
vegetables, p. 195). Takara-zutsumi (Sacks of gold, p. 
195). Shinoda-maki (Matchstick vegetables wrapped in agé 
pouches, p. 195). Kinchaku and takara-bukuro (Drawstring 
purses and treasure bags, p. 196).
 Note: This is the earliest English-language document 
seen (April 2013) that contains the term Fuku-bukuro or the 
term “treasure bags.” They refers to a way of preparing deep-
fried tofu pouches.
 Hasami-age (Mashed potatoes deep-fried in agé 
pouches, p. 196). Shinoda-maki (Agé cabbage rolls, p. 197). 
Shinoda mushi (Steamed agé with tofu and vegetables). 
Soymilk chawan-mushi (p. 209). Yose-dofu (Jelled and 
molded soymilk dishes, p. 209). Takigawa-dofu (Swirling 
jelled soymilk, p. 210). Shikishi-dofu (Kinugoshi custard, p. 
216). Kinugoshi tofu dishes from Sasa-no-yuki (p. 217-19): 
Hiya-yakko, yuzumiso-dofu, gisei-dofu, ankake-dofu, kijoyu, 
chiri-meshi, kuya-dofu or kuya-mushi, iridofu. Yaki-dofu (p. 
220). Sukiyaki (p. 224-25). Koya-dofu or kori-dofu (Dried-
frozen tofu, p. 226+). Tamago-toji (Frozen tofu with eggs 
and onions, p. 231). Gyoza [Chinese jiaozi] (p. 232). Oranda-
ni (Deep-fried frozen tofu in lemon sauce, p. 234). Soboro 
(Grated frozen tofu rice topping, p. 234). Hakata-agé (Deep-
fried frozen tofu sandwich, p. 235). Koya-dofu no kombu 
maki (Frozen tofu wrapped in kombu, p. 236). Sanshoku 
gohan (Three-color brown rice, p. 236). Fukuyose-ni (Frozen 
tofu simmered in sweetened broth, p. 236). Abekawa-dofu 
(Frozen tofu rolled in sweetened kinako, p. 237). Yuba (p. 
238-42). Nama-yuba (Fresh yuba). Nama-gawaki or han-
gawaki yuba (Half-dried yuba). Kanso- or hoshi-yuba (Dried 
yuba). Hira- or taira-yuba (Flat yuba sheets). Maki-yuba 
(Fresh yuba rolls). Komaki (Long yuba rolls). Kiri-komaki 
(Small yuba rolls). Musubi-yuba (Tied yuba). Omaki-, 
futomaki- or Uzumaki-yuba (Large yuba spirals). Oharagi 
yuba (Slightly fl attened yuba roll tied with a thin piece of 
kombu). Amayuba (Sweet yuba). Kirehashi (Fresh yuba 
trimmings). Kuzu-yuba or mimi (Yuba fl akes). Toyuba 
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(Trough-shaped yuba, p. 242). Kaori yuba (Sweet miso deep-
fried in fresh yuba, p. 244). Yawata-maki (Yuba-burdock 
root roll, p. 245). Toji yuba (deep-fried yuba with ginkgo 
nuts and lily bulbs, p. 245). Yuba no kabayaki (Yuba mock 
broiled eels, p. 245). Maze-gohan or Gomoku-zushi (Five-
color sushi rice with agé, p. 169). Suhuo-t’ui (Homemade 
Buddha’s ham). Tamago-toji yuba (Raw eggs cooked over 
hot yuba, p. 247). Tamago yuba (Deep-fried yuba in ankake 
sauce, p. 248). Kenchin-maki (Large yuba rolls with tofu and 
vegetables). Yuba shinjo (Yuba steamed with eggs, p. 249). 
Address: c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, 
Tokyo 177, Japan. Phone: (03) 925-4974.

1308. Shurtleff, William; Aoyagi, Akiko. 1975. Kinako 
(Roasted full-fat soy fl our) (Document part). In: W. Shurtleff 
and A. Aoyagi. 1975. The Book of Tofu. Hayama-shi, 

Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 64-66.
• Summary:  This section begins: “Kinako is a tan or beige 
fl our made by grinding whole roasted soybeans. It has a 
nutty fl avor and fragrance and contains over 38 percent 
protein. Many of Japan’s most popular confections are dusted 
with a light coating of sweetened kinako. These confections 
usually consist of a grain such as mochi (pounded glutinous 
rice), or steamed, pounded millet fi lled with an (sweetened 
adzuki bean paste). In the Kyoto area alone more than 
twelve popular confections are prepared with a covering 
of sweetened kinako. In a number of Japanese health-
food treats (such as kinako amé, gokabo, kokusen, and 
kankanbo) kinako serves at the main ingredient; it is mixed 
with mizuame to give a chewy taffy-like texture and rich 
sweetness. We feel that kinako itself and a number of the 
following preparations–especially Kinako Butter, Kinako 
Candy, and Kinako Coffee–could be produced in cottage 
industries and sold commercially with excellent results. A 
delicious and inexpensive source of high-quality protein, 
kinako is generally sold in ¼-pound bags and used in small 
quantities.”
 Recipes include: Homemade kinako. Kinako butter 
[homemade soynut butter]. Creamy kinako butter. Kinako-
peanut-sesame spread (with peanut butter and sesame 
butter). Kinako in brown sauces and roux. Kinako in breads 
and muffi ns. Sweetened kinako. Abekawa mochi (This is 
the most popular way of using kinako in Japan). Chinese-

style kinako & peanut butter balls (“These sweet, almost 
crumbly delicacies are a favorite in China where they are 
sold commercially). Kinako candy (Kinako amé or Genkotsu 
amé; variations: Kokusen or Kankanbo, Gokabo). Kinako 
high-protein bars. Kinako coffee.
 Kinako is also called for in a recipe for Abekawa-dofu 
(Frozen tofu rolled in sweetened kinako) (p. 237). Address: 
Lafayette, California.

1309. Shurtleff, William; Aoyagi, Akiko. 1975. Glossary 
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The 
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn 
Press. 336 p. See p. 319-29.
• Summary: Aburae. Agar: see sea vegetables. Akame: see 
beni-tade. Amazake. Aojiso: see beefsteak. Aonoriko: see sea 
vegetables. Asanomi: see hemp seeds. Asatsuki: see chives. 
Azuki beans. Bamboo shoots (Takenoko). Bean sprouts 
(Moyashi). Beefsteak plant (Shiso): Beefsteak buds and 
blossoms (Mejiso and hojiso), Beefsteak seeds (Shisonomi), 
Green beefsteak leaves (Aojiso), Red beefsteak leaves 
(Shisonoha). Beni-shoga: see gingerroot. Beni-tade. Biifun: 
see noodles. Bonito fl akes (Hana katsuo). Bracken fern 
(Warabi). Bread crumb fl akes (Panko). Burdock root (Gobo). 
Butterbur (Fuki). Chinese cabbage (Hakusai). Chives. 
Chrysanthemum leaves (Shungiku). Cloud-ear mushroom: 
see mushrooms. Daikon. Eggplant (Nasu). Enokidake: see 
mushrooms. Fish sausage (Neri-seihin or surumi [surimi]). 
Flax seeds: see hemp seeds. Fuki: see butterbur. Gingerroot 
(Shoga): Gingerroot shoots (Shin shoga or yanaka shoga), 
Red pickled gingerroot (Beni-shoga). Ginkgo nuts (Ginnan). 
Glutinous yam (Tororo imo). Gobo: see burdock root. Gyoza. 
Hakusai: see Chinese cabbage. Hana katsuo: see bonito 
fl akes. Harusame: see transparent noodles. Hasu: see lotus 
root. Hemp seeds (Asanomi). Hijiki: see sea vegetables. 
Hokkaido pumpkin: see kabocha. Horenso: see spinach. 
Ito konnyaku: see konnyaku. Jinenjo: see glutinous yam. 
Junsai. Kabocha. Kabu: see turnip. Kampyo. Kanten: 
see sea vegetables. Karashi: see mustard. Katakuriko. 
Katsuobushi: see bonito fl akes. Kikurage: see mushrooms. 
Kinako (roasted whole soy fl our): see p. 64. Kinome. 
Kombu: see sea vegetables. Konnyaku: Konnyaku threads 
(Ito konnyaku), Konnyaku noodles (Shirataki). Kuzu. Leek 
(Negi or naganegi). Lily bulb (Yurine). Lotus root (Renkon 
or hasu). Mandarin orange (Mikan). Matcha. Mejiso: see 
beefsteak plant. Mikan: see mandarin orange. Mirin. Miso: 
see p. 31. Miso pickles: see pickles. Mizuame. Mochi (Cakes 
of pounded glutinous rice). Moyashi: see bean sprouts. 
Mushrooms (Kinoko): Cloud-ear mushroom (Kikurage), 
Enokidaké, Matsutaké, Nameko, Shiitaké, Shimeji. Mustard 
(Karashi). Myoga. Nagaimo: see glutinous yam. Nameko: 
see mushrooms. Natto: see p. 67. Negi: see leek. Niboshi. 
Nigari. Nira: see chives. Noodles (Menrui): Soba, Udon, 
Rice-fl our noodles (Biifun), Somen, Ramen. Osmund 
fern (Zenmai). Panko: see bread crumb fl akes. Pickles 
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(Tsukemono), Cha-ts’ai, Narazuké, Takuan. Powdered 
green nori: see sea vegetables. Renkon: see lotus root. Rice 
fl our (Joshinko). Sake (Rice wine). Sansho pepper (Kona-
zansho). Sato imo: see taro. Satsuma imo: see sweet potato. 
Scallions. Sea vegetables (Kaiso): Agar (Kanten), Hijiki, 
Wakame. Sesame seeds (Goma). Seven-spice red pepper 
(Shichimi togarashi). Shiitake: see mushrooms. Shinachiku: 
see bamboo shoots. Shiso: see beefsteak plant. Shoga: see 
gingerroot. Shungiku: see chrysanthemum leaves. Snow 
peas (Saya endo). Soba: see noodles. Spinach (Horenso). 
Sweet potato (Satsuma imo). Takenoko: see bamboo 
shoots. Taro. Teimo: see glutinous yam. Togarashi pepper. 
Transparent noodles (Harusame). Kombu (Kobu or konbu). 
Nori: Powdered green nori (Aonoriko or aonori). Trefoil 
(Mitsuba). Tsukune imo: see glutinous yams. Turnip (Kabu). 
Udo. Udon: see noodles. Umeboshi. Uri melon. Wakegi: see 
leek. Warabi: see bracken fern. Wasabi. Wheat gluten (Fu). 
Wild onion (Nobiru). Wonton skin. Yama imo: see glutinous 
yam. Yamato imo: see glutinous yam. Yatsugashira: see 
taro. Yurine: see lily bulb. Yuzu. Zenmai: see Osmund fern. 
Address: Lafayette, California.

1310. Circle, S.J.; Smith, A.K. 1975. Soybeans: processing 
and products. In: N.W. Pirie, ed. 1975. Food Protein Sources. 
Cambridge, London, New York, Melbourne: Cambridge 
University Press. xx + 260 p. See p. 47-64. [88 ref]
• Summary: Contents: Introduction. Agronomy: Varieties, 
cultivation, yields. Soybean composition. Protein nutritional 
value. Traditional processing into nonfermented foods: 
Soybeans as a table vegetable (“cooked green soybeans. 
“Certain large-seeded varieties are often referred to as 
‘garden’ or ‘vegetable’ type soybeans in contrast the better 
known {smaller seeded} ‘fi eld’ type”), soy milk, tofu 
(soybean curd), yuba, kinako, salted soybeans, soybean 
sprouts. Traditional processing into fermented foods: Miso 
and shoyu, tempeh. Others (p. 55) include: natto, hamanatto, 
sufu (soy cheese), tao-tjo, kochu chang, ketjap, ontjom, and 
yogurt-like products.
 Contemporary processing without defatting: 
‘Debittering’ by aqueous treatment, whole bean processing, 
full-fat fl our (“Extrusion cooking to produce full-fat 
soybean fl our has received considerable attention”), soy 
milk and curd. Contemporary defatting processes: Defatting 
by aqueous processing, defatting with organic solvents, 
composite fl our (“Substitutes or extenders for wheat fl our 
in baked goods and pasta products are termed ‘composite 
fl ours,’ whether or not they contain some wheat.” Many 
of these include soy protein products), soy fl ours, protein 
concentrates, protein isolates and textured soy products 
(Based on “protein fractionation after hexane defatting of 
soy meal.” Recipes for using soy protein products in foods 
are available from several publications–which are listed). 
Address: Anderson Clayton Foods, W.L. Clayton Research 
Center, 3333 Central Expressway, Richardson, Texas 75080.

1311. Kloss, Jethro. 1975. Back to Eden. Santa Barbara, 
California: Woodbridge Press. xx + 684 p. Illust. Index. 18 
cm.
• Summary: After the copyright for the original 1939 edition 
of Back to Eden expired in 1967, the Kloss family, because 
of a complex set of circumstances, neglected to renew it. 
The book then went into the public domain. Woodbridge 
Press decided to publish it as a facsimile edition, but with 
pages xiii to xx of the front matter containing a new chapter 
titled “Jethro Kloss–the man and the legend” by Promise 
Kloss Moffett.” It was billed on page 1 of that chapter as 
“An exclusive feature only in this Kloss family edition. An 
intimate, personal account by his daughter.” This chapter 
contains four illustrations (line drawings): (1) “Jethro Kloss 
in his early years of teaching and healing.” (2) “Jethro 
Kloss with Amy, his second wife, in Minnesota with his 
daughter, Promise; her daughter, Mabel; and their fi rst child, 
Lucille.” (3) “Jethro Kloss operating men’s hydrotherapy 
treatment room at The Home Sanitarium.” He is dressed in 
a sort of white togo; a patient is inside a large cylindrical 
chamber (resembling but larger than a 55-gallon drum with 
a horizontal axis) apparently fi lled with steam. (4) “Labeling 
and packing cereal foods in Kloss’ Tennessee manufacturing 
operation.” On the cover of the paperback edition they put 
the famous Michelangelo scene from the Sistine chapel of 
God reaching out to touch Adam’s extended fi nger, thus 
transmitting the gift of life. New text was added to the cover: 
“The complete text. A public domain edition. Not authorized 
by the Kloss family. The classic Back to Eden belongs to the 
public. There is ‘provision in Nature for all the ills of man... 
and a remedy for every disease.’ The secrets of Natural 
Healing made plain by the preeminent leader of the natural 
health movement. Herbs, foods, treatments. World’s best-
known health book!”
 On the cover of the hardcover edition was written “The 
Kloss family heirloom edition. The classic guide to herbal 
medicine, natural foods, and home remedies. The copyright 
page stated: “Copyright 1972, 1973, 1974, 1975 by Promise 
Kloss Moffett, Eden Kloss, and Doris Gardiner.
 On the title page was written: “With exclusive features 
only in this Kloss family edition. American herbs for 
pleasure and health: natural nutrition with recipes and 
instructions for living the Edenic life.”
 For the bitter-sweet story of how this book came to be 
published, see interview with Doris Kloss Gardiner (Nov. 
1990).

1312. Ohta, Teruo. 1975. Nattô kenkô-hô [The natto way to 
good health]. Tokyo: Futaba Books. 242 p. Illust. No index. 
18 cm. [28 ref. Jap; eng+]
• Summary: This interesting, comprehensive book, by a 
scientist and expert on the subject, discusses all aspects of 
natto. Contents: Preface (p. 3). 1. History of natto and its 
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mystery (p. 15). When did natto bacteria appear on earth? 
The mystery of ancient natto. The fi rst meeting of ancient 
humans and sticky beans (neba mame). Natto is preserving 
food which was nurtured by the climate where people 
opposed the government. Why was the Japanese palate 
better? The amazing wisdom of the Japanese race–”Ancient 
fermented foods.” Tôshikyô was a salty natto (kata natto) of 
2,200 years ago. Natto originated during the Heian period 
[A.D. 794-1185]. Medicinal natto which Japanese monks 
kept secretly in olden times. The god of childbirth and 
princess natto (hime natto). Reasoning the “Natto Road.” 
Village natto (mura natto) of Tanba, Yamaguni (p. 40). 
Shoyu-fl avored natto started during the Muromachi period 
[1336-1573]. War provisions in fi eld campaigns and natto. 
The military commanders of the Sengoku period also used 
Jinchô natto. Vendors calling out “Natto! Natto!” started 
during the Edo period (1600-1868). People who challenged 
the secrets of natto. The dark period of natto making. The 
mystery of the straw wrapper (wara zuto) and the Japanese 
people. The power of natto, which was studied by even the 
German army. The Japanese Army and navy studied the 
power of natto thoroughly (p. 60). Strong ally natto in the 
time of food shortage. The elite of the foods of the future. 
Mysterious medicinal effects of natto found in folklore.
 2. The homeland of natto (p. 71). From Hime natto 
to Daraku nabe–Fukushima prefecture. Teramichi natto 
of Yonezawa and Goto natto–Yamagata prefecture. The 
early, noncommercialized form of Yukiwari-natto was 
Goto natto, made with natto, koji, and salt, fermented 
together for 1 month. Since the middle of the Edo period 
(about 1735) it has been made in Yamagata prefecture, 
mostly in farmhouses. It is widely served over rice, mixed 
with a popular type of diced miso pickle. One commercial 
manufacturer is Maruyome Shokuhin in Yonezawa city, 
Yamagata prefecture. Yukiwari-natto looks like Finger 
Lickin’ Miso. The legend of kuromame [black soybeans] of 
Kiyomasa-kô–Kumamoto prefecture. Pounded natto (tataki 
natto), “Ito” and “Oito”–Kyoto. Tôzô and ôzutsu natto–
Chiba prefecture. Mito natto which was sold in train stations 
along the Jôbansen line–Ibaraki prefecture. Straw-wrapped 
natto (warazuto natto) and natto mochi of Omi–Shiga 
prefecture. Iwadeyama natto which was eaten by Hachiman 
Taro Yoshiie–Miyagi prefecture. Is hikiwari natto ancient 
natto?–Aomori prefecture. Fluffy natto (fukkura natto) in 
large cooked rice containers (hettsui)–Saitama prefecture. 
Stood still at Kawanakajima saying “Nantoshô” (“What to 
do?”)–Nagano prefecture. Naisho mame in the pitch dark–
Gunma prefecture. The origin of natto culture–Yokote’s 
hikiwari natto–Akita prefecture.
 3. The secret of eating natto (p. 95). What are fermented 
foods. Super abilities of wonderful microorganisms. 
Comrades of microorganisms. Why cooked soybeans 
become natto. The natto bacterium is a magician. The useful 
component of amazing natto. Natto is the last natural food. 

Stamina food gives endurance to modern people. Natto 
protein is of high quality. Natto is an excellent maker of 
amino acids. Natto vitamins which are used by famous 
people to increase their stamina. The stickiness of natto is a 
bunch of active strong enzymes. The wondrous abilities of 
enzymes. Natto has a strong power to prevent sickness. If 
you take acidic food continuously, the body’s resistance will 
decrease. Natto is a wonderful alkaline food. There are many 
unsolved mysteries related to natto. To research the secret 
of very strong multiplication. The Japanese are an advanced 
country in terms of soybean utilization. It is important that a 
true health food should have good balance.
 4. Medicinal effects of natto (p. 141). Common colds 
run away when they see natto. Dysentery and typhoid run 
away too. Skin disease such as favus and scabies–and natto. 
When the blood pressure rises, eat natto fi rst. A feeling of 
faintness when you try to stand up is a sure sign of anemia. If 
you eat natto–no constipation problems. If you get fat during 
middle age, start a natto diet. The ideal food to prevent 
heart disease. Arteriosclerosis and natto. Natto strengthens 
the liver. The big news–natto bacteria control cancer. 
Natto keeps you from getting very drunk. Eating natto 
makes beautiful white skin. White rice and natto are ideal a 
mealtime. Natto–a strong ally of the stomach. Natto bacteria 
condition the intestines. Natto has the power to remove 
radioactivity. Challenge the eternal youth and longevity with 
natto. Natto and mustard pack a double whammy.
 5. How to make natto at home (p. 171). How to grow 
natto bacteria well. Steps in making natto. Various methods 
of incubation. The method of making natto at home. This 
is how natto was made in the old days. How to select good 
natto. How to measure the freshness of natto. The secret 
of small-bean natto. The difference between domestically 
grown and imported soybeans.
 6. How to eat natto well (p. 199–with many natto 
recipes). Unique ways of eating natto over rice. Various natto 
soups. Deep fried natto dishes. Fun one-pot cookery. Snacks. 
Natto miso and dried natto. Famous preserved natto foods in 
the various provinces. Other uses and hints.
 7. Chronology of natto from 10,000 B.C. to the present 
(p. 217-39). Key early dates include the following: Heian 
period: 1051–The legend of Minamoto (Hachimantaro) 
Yoshiie and natto began (Note: Minamoto Yoshiie was a 
famous Japanese warrior who lived 1039-1106). The Oshû 
Kaido [Oshu] became known as the natto road. 1062–Abe 
Sônin (or Abe Sadamune) started to make “Tôhoku Natto” (a 
type of sticky natto) in the Hida or Higo region of Kyushu, 
and was respected by the local people there. 1068–The 
word “natto” (usu-shiokara natto; lightly salted natto) fi rst 
appeared in the Shin Sarugakuki by Fujiwara Akihira.
 Kamakura period: Fermented black soybeans became 
very popular among the samurai and monks. 1129–Zen 
master Dogen of the Soto sect returned from Sung-dynasty 
China and introduced Buddhist Vegetarian Cookery 
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(shojin ryôri) to Japan. 1211- Samurai (bushi) during the 
Kamakura period eat brown rice and fermented black 
soybeans (shiokara natto) for stamina. 1332–Soybeans were 
cultivated on a fairly large scale on land near Kamakura by 
the Tokugawa shogunate (bakufu). From these were made 
fermented black soybeans and other soyfoods which were 
quite widely used. 1334–During the Nanbokuchô period 
Kôgen Hôô appeared. In the Jôshôkôji in Tanba Yamaguni 
made Warazuto Natto and taught the process to the villagers. 
It was also called Yamaguni Natto, and remains there to this 
day.
 Muromachi Period: The popularization of regular natto 
started as itohiki natto became “O-ito.” The Teikun ôrai 
contained recipes using fermented black soybeans (shiokara 
nattô). Fermented black soybeans were eaten by people as 
tenshin or ochauke with tea. Natto and tofu were widely 
served with Buddhist Vegetarian Cookery (shojin ryôri). 
Natto soup (nattô-jiru) originated. 1450–In the Shôjin 
gyorui monogatari [A comic tale of the great war between 
vegetarian foods and animal foods], natto appears as a person 
named Nattô Tarô Itogasane. 1532–The Daiso ryôri-sho (The 
Daiso cookbook) contains a detailed recipe for how to make 
natto soup (nattô-jiru).
 Note: This is the earliest document seen (Jan. 2012) 
that mentions Yukiwari-natto (with or without a hyphen). 
Continued. Address: National Food Research Inst., Tokyo, 
Japan.

1313. Ohta, Teruo. 1975. Nattô kenkô-hô [The natto way to 
good health (Continued–Document part II)]. Tokyo: Futaba 
Books. 242 p. [28 ref. Jap; eng+]
• Summary: (Continued): Page 218: Doki natto is in an 
earthenware pot.
 Page 220: Kusa-no-ki natto is fermented wrapped in tree 
leaves, which may also harbor natto bacteria. See illustration.
 Page 222: Picture of Tohoku natto.
 Page 223: Yamaguni natto and Sandara-bochi natto. Still 
made in Niigata for use mainly as a gift.
 Page 224: Ito, Oito, Natto Taro.
 Page 226-27: Hamana natto, Goto natto, Mushiro 
natto, kombu natto is a type of tera natto [fermented black 
soybeans]. Hachi natto: Incubate topped with straw in a 
suribachi.
 Page 228: Momen natto and zaru natto. An illustration 
shows that a zaru is quite deep.
 Page 230: Hishi natto: Made in the middle of winter. 
Miso natto, shiru natto, kibako natto, jubako natto, oke natto, 
hachi natto. Illustration with 1 sho measure of beans.
 Page 232: Tofuya natto, kaki natto, warazuto natto = 
tsuto natto = tsutoiri natto.
 Page 233: An illustration shows tataki natto, itohiki 
natto.
 Page 234: Korumame, ogi natto (fan shaped), Hanzawa-
shiki natto yoki, kyogi natto.

 Page 236: Take no kawa natto, kyogi natto (kyo is the 
warp in weaving), poly natto, sudare natto.
 Page 238: Roketto natto, jinko kyogi natto, kappu (cup) 
natto, PSP (polystyrene paper) yoki, tomobuta PSP natto.
 Page 240: Aluminum yoki, monaka natto (like Tai-yaki, 
eat the whole thing). Note 1. The preceding pages would 
enable one to write an illustrated history of natto containers. 
This is the earliest document seen (Jan. 2012) that mentions 
PSP (polystyrene paper) containers used to package natto.
 Note 2. There are many good cartoons about natto in this 
book. Address: National Food Research Inst., Tokyo, Japan.

1314. Wolf, W.J.; Cowan, J.C. 1975. Soybeans as a food 
source. Revised ed. Cleveland, Ohio: CRC Press. 101 p. 
Illust. Index. 26 cm. CRC Monotopic Series. [416 ref]
• Summary: Contents: Introduction. Seed structure and 
composition. Soybean production: Early history, areas of 
production, production, importance of varieties. Disposal 
of the crop: Grading standards, disposition. Processing 
soybeans into oil and meal: Storage, preparation of beans, 
extraction, desolventizing, degummed oil and lecithin 
separation. Conversion to edible oil products: Alkali refi ning, 
bleaching, hydrogenation, deodorization. Soybean oil 
products: Salad and cooking oils, shortening and margarine 
oils, fl avor stability of soybean oil, soybean lecithin–products 
and use. Food uses of soybean proteins: Physical and 
chemical properties (solubility as function of pH, molecular 
size, reactions of the 7S and 11S globulins, solubility of 
isolates, denaturation, amino acid composition), forms of 
soy proteins (whole soybeans, processed soybean protein 
products), selling prices and production estimates, functional 
properties (emulsifi cation, fat absorption, water absorption, 
texture, dough formation, adhesion, cohesion, and elasticity, 
fi lm formation, color control, aeration), nutritional properties 
(antinutritional properties, protein quality of soybean 
products), foods containing soy proteins (Oriental foods 
[tofu, dried {kori} tofu, kinako, miso, natto, shoyu, tempeh], 
domestic foods [baked goods, meat products, simulated 
meats, breakfast cereals, infant foods, beverages, dietary 
foods, snack foods, miscellaneous uses]), problem areas. 
Conclusions.
 Addendum. Introduction: Origin of soybeans, soybean 
situation–future, recent sources of information, soybean 
organizations. Production: Short-term situation, storage 
and exports, soybean varieties, yield barrier, varieties and 
antinutritional factors, afl atoxin in soybeans. Edible oil 
products: Deodorization, an antioxidant for soybean oil, 
fl avor stability of soybean oil, oil from fi eld-damaged beans, 
fl avor components in soybean oil. Conversion to edible 
protein products: Production and producers, new processes 
(full-fat products, defatted fl akes and related products, 
concentrates, isolates, textured protein products). Properties 
of soy proteins: Functional properties (solubility, water 
absorption and swelling, viscosity, emulsifi cation, fi lm 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   691

© Copyright Soyinfo Center 2021

formation, texture), nutritional and physiological properties 
(trypsin inhibitors, soybean proteins in blended foods, 
nutritional value of textured soybean proteins, soybean 
proteins in infant formulas, effect of alkali treatment on 
soy protein), fl avor studies on soy proteins (organoleptic 
evaluation of commercial protein products, origin of fl avor 
compounds). Food uses of soybean proteins: Baked goods, 
meat products and analogs, instant breakfast items, snack 
foods, legal and regulatory aspects. References.
 An excellent source of information on soy fl our 
and modern soy protein products, this book contains a 
surprisingly small amount of information (about 1 page total) 
about traditional soyfoods such as tofu, miso, natto, shoyu, 
tempeh, etc. even though a number of the latter foods are 
much more widely used worldwide. Soy beverage (soymilk) 
is not even mentioned. The extensive bibliography would be 
greatly improved by the inclusion of the titles of the articles.
 Table 26, titled “Selling prices and production estimates 
(in 1970) for soybean proteins” (p. 42) states: Defatted fl our 
and grits sell for 7-8 cents/lb ex factory and estimated annual 
production in 1970 was 232-237 million lb. Soy concentrates 
(18-26 cents/pound, 20-35 million lb). Soy isolates (35-
45 cents/pound, 25-50 million lb). Address: 1. Research 
Leader, Meal Products, Oilseed Crops Lab., USDA Northern 
Regional Research Lab., Peoria, Illinois; 2. Adjunct Prof. of 
Chemistry, Bradley Univ., Peoria, Illinois 61606 (Formerly 
Chief, Oilseed Crops Lab., NRRL, Peoria).

1315. Wright, Louise. 1975. History of Lea & Perrins 
Worcestershire Sauce (Document part). In: Louise Wright. 
1975. The Road from Aston Cross: An Industrial History, 
1875-1975. Imperial House, Leamington Spa, Warwickshire, 
England: Smedley–HP Foods Ltd. 84 p. See p. 30-37. 25 x 
19 cm.
• Summary: Continued (p. 30): “Another important matter 
was on the move: A merger between HP Sauce Ltd. and 
the world famous makers of Worcestershire sauce, Lea & 
Perrins. Mr. John Wheeley Lea and Mr. William Perrins 
went into partnership in 1823. Mr. Lea was druggist in 
Worcestershire; his friend had a chemist’s shop in Evesham. 
Over their Christmas festivities, they decided two heads 
were better than one and on New Year’s Day [1823] pooled 
their resources to develop the Worcester business as Lea 
& Perrins. They set up as wholesalers and retailers of 
pharmaceuticals, toiletries, cosmetics and groceries. Long 
before the days of ice-cream parlours and Coca-Cola, their 
shop on Broad Street, Worcester, became the precursor of the 
modern American drug-store.
 “Both men were analytical chemists. Both were aware 
of the advantages of marketing their own products and their 
fi st catalogue listed more than three hundred items. Although 
trading from a quiet country town, they kept themselves 
informed and studied world trade. Aware of the rapid growth 
of Queen Victoria’s empire, they also realised that the 

industrial revolution was rapidly altering Birmingham and 
the Black Country. Soon their medicinal products were in 
great demand throughout the Midlands. Later they opened a 
chemist’s shop in London, patronised by Queen Adelaide.
 “Their concentrated Essence of Sarsaparilla was 
recommended for scorbutic affections (scurvy), cutaneous 
(skin) diseases and for freeing the system from the ill-
effects of taking mercury. They recommended Taraxacum 
(dandelion coffee) for liver complaints because of its gentle 
diuretic and diaphoretic effects. Presumably their customers 
were suffi ciently conversant with medical terms to know that 
a diuretic excites the discharge of urine and a diaphoretic 
produces perspiration.
 “Mr. Lea & Mr. Perrins were perfecting their medicines, 
hair lotions and marrow pomades when Marcus, Lord Sandys 
visited the shop in Worcester. Late Governor of Bengal, 
he had retired to his country estate at nearby Ombersley 
Court, and would be obliged if they would make up one of 
his favourite Indian sauces. They obliged. Having already 
arranged their own supplies of spices and dried fruits, from 
Asia and the Americas, they had the ingredients to hand. 
Scrupulously following his lordship’s recipe, they made the 
required quantity, plus some for themselves. One taste was 
enough. The sauce was ghastly: an unpalatable, red hot, fi re 
water. His lordship was entirely satisfi ed. The remainder 
however was consigned to a cellar below the shop and there 
it stayed until the annual spring cleaning and stocktaking.
 “It was on the point of being poured away when Mr. Lea 
and Mr. Perrins detected its appetising aroma. Tasting it once 
again they discovered it had matured into a rare and piquant 
sauce. The sauce was saved, more was made. Customers 
were persuaded to try the new Worcestershire Sauce, and 
did not need more persuasion: the sauce was an instant 
success. Sales rose. In 1842, Lea & Perrins sold 636 bottles. 
In 1845, a manufactory was set up in Bank Street, Worcester. 
Ten years later the yearly sales were up to 30,000 bottles of 
Worcestershire Sauce. Travellers covered Great Britain and 
there were agencies in Australia and the United States. As 
well as sauce, they found a steady export market for their 
medicines. No sensible traveller left England without a Lea 
& Perrins medicine chest.”
 “By 1862, the fi rm’s international trading had become an 
extensive two-way traffi c. An American fi rm in New Jersey 
was asking them to fi nd an English market for hermetically 
sealed 3 lb cans of fresh fruits, tomatoes, green corn and 
oysters.
 “When it became necessary to build a new factory in 
Midland Road, Worcester in 1897, Mr. Lea & Mr. Perrins 
used the latest steel girder construction. The factory rises 
over vast cellars, which house hundreds of casks of maturing 
sauce and maturing raw materials. No anchovy is allowed 
into the cellars under a year old. It matures for at least 
another year before being used in the sauce manufacture. 
The steel girders of the cellar roof, which supported the 
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circular yard and its traffi c of one ton drays in 1897, are now 
having to be re-inforced to take 32 ton freight-liners. A royal 
warrant was granted to the fi rm by Edward VII in 1904 and 
has been proudly held ever since. It helped alleviate trouble 
with imitations of their sauce. In the High Court of Justice in 
1906, Mr. Justice Swinfen Eady decreed that no fi rm other 
than Lea & Perrins be allowed to call their Worcestershire 
Sauce, ‘The Original’ or ‘The Genuine’.
 “In 1823, William Perrins’ son married Sarah Dyson of 
Huddersfi eld. Their grandson christened Charles William 
Dyson, was known as Dyson Perrins. A benefactor to the 
City of Worcester, to his home town of Malvern and to his 
old University of Oxford, where he developed his great 
love for the earliest printed books... He also inaugurated the 
Dyson Perrins Porcelain Museum at Worcester.
 “After the First World War, Lea & Perrins rapidly 
expanded. When the merger with HP Sauce Ltd. was settled 
by mutual agreement in 1930, it had been a private limited 
company for some time. The branch in the United States, 
Lea & Perrins Inc., was not offi cially brought into the new 
company until a year later, but a gentleman’s agreement 
between the two boards had suffi ced while the trans-Atlantic 
marriage was being formally established. The amicable 
relationship dated back to Mr. Lea and Mr. Perrins.
 “The believed in having friendly dealings with their 
overseas agents. Foremost among them were their New 
York agents, John Duncan & Sons. Established since 1819 
as importers of wines, quality foodstuffs and preserves, 
they began to handle Worcestershire Sauce in 1840. Soon, 
they were handling ever-increasing amounts. During the 
succeeding forty years, close friendship developed between 
the two family businesses; indeed, the Duncans have adopted 
Dyson as one of their own family names.
 “By 1875, the demand for Worcestershire sauce had 
spread throughout the United States. It was agreed to 
import the sauce in casks and bottle in New York. On the 
personal side the friendship between the families became 
so strong that the secret formula was divulged and the 
rights of manufacture granted to the Duncans. After eight 
years of manufacture in their various New York factories, 
they acquired in 1910 a nine storey building in West 
Street. Following their partnership with HP Sauce Ltd., 
they remained in West Street until expansion forced them 
to move to the Industrial Park at Fair Lawn, New Jersey” 
(Continued). Address: Warwickshire, England.

1316. Norinsho. 1976. Nihon shokuhin hyôjun seibunhyô 
[Food composition tables for Japan. 2nd ed]. Tokyo: Ishiyaku 
Shuppan K.K. 180 p. March 25. Index. 15 x 21 cm. [Jap]
• Summary: The fi rst edition of this book was published 
on 15 Jan. 1964. The fi rst revised edition (130th printing) 
was published on 25 Jan. 1969. This is the second revised 
edition (265th printing), published on 25 March 1976. Also 
published by Joshi Eiyo Daigaku Shuppan-bu.

 For soybeans and soyfoods, see pages 33-35, 69, and 
74 (basic nutritional composition), and 111-12 (amino acid 
composition).
 Page 88, No. 812: Amazake. Per 100 gm. Calories 101, 
moisture 74.0 gm, protein 2.4 gm, fat 0.1 gm, carbohydrates 
(sugars 22.7 gm, fi ber 0.6 gm), ash 0.2 gm, calcium 74 mg, 
phosphorus 25 mg, iron 0.4 mg, vitamin A 0 mg, vitamin 
B-1 0.08 mg, vitamin B-2 0.06 mg, nicotinic acid 0.06 mg, 
vitamin C 0 mg.
 A later edition (after 1976), containing at least 298 
pages, gives details on the following soy-related foods (p. 
76-80): Japanese-grown whole soybeans (dry, or boiled). 
Whole dry USA-grown soybeans. Whole dry Chinese-grown 
soybeans. Green immature soybeans (edamame; raw, or 
boiled). Soybean sprouts (raw, or boiled). Defatted soybeans 
(whole, or dehulled). Kinako (soybeans roasted and ground). 
Budô-mame (soybeans boiled with shoyu). Momen tofu 
(regular). Kinugoshi tofu (silken). Soft tofu. Packed tofu. 
Okinawa tofu. Yaki-tofu (grilled). Nama-age. Abura-age. 
Ganmodoki. Kôri-dofu. Tofu-chikuwa (steamed type, or 
roasted type). Natto (fermented soybeans): Itohiki-natto, 
Goto natto, or tera-natto.
 Miso: Rice-koji miso (sweet type, light yellow type, 
dark yellow type). Barley-koji miso. Soybean-koji miso. 
Dried miso. Kinzanji miso. Hishio-miso.
 Other: Okara. Soymilk (regular, reconstituted, or soft 
drinks). Yuba (wet, or dried).
 Page 254 gives the amino acid composition of soybeans 
and various soyfoods. Page 298 gives the protein scores, 
amino acid values, and chemical scores of selected foods. 
Page 8 gives the energy conversion factor for tofu, agé, and 
yuba.

1317. Mayer, Jean. 1976. TVP: Can you tell the meat 
substitutes from the ‘real’ thing? (Only chickens, pigs and 
cows know for sure)! Family Health 8(9):40-41, 69. Sept.
• Summary: Discusses TVP and soy-based meat analogues, 
their history, how they are made, and reasons for eating 
them. These foods are an outgrowth of the “extenders” 
added to ground beef after the 1973 rise in meat prices. 
“Today, the canned and frozen-foods sections in many large 
supermarkets sport long rows of soy-based meat analogs 
(defi nition: something similar in function to, but differing in 
structure from, something else)–diced ‘ham,’ sliced ‘bacon,’ 
or ‘chicken’ or ‘sausage’ patties, ‘cheese’ bits, chili-con-
TVP, and dried stuffi ng-like mixtures that can be shaped into 
‘meat’ loaves or ‘hamburgers’ or used as extenders.” The 
future for TVP looks bright. Some experts predict growth of 
25-50% a year, “and its estimated that by 1985 extenders and 
analogues will comprise about 10 percent of the total meat 
consumed in the United States!”
 But such foods are not new. For centuries, Chinese and 
Japanese have processed soybeans and wheat into products 
resembling meat and cheese. “Similarly, prototypes of many 
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of today’s vegetable-protein foods were developed at the turn 
of the century by Dr. John Harvey Kellogg for his Seventh-
Day Adventist patients–all vegetarians–at the Adventist 
sanitarium in Battle Creek, Michigan... Determined to 
provide his patients with a nutritious, balanced and tasty 
vegetarian diet, he produced ‘coffee’ made from cereals, 
decaffeinated coffee and peanut butter. His fi rst meat 
analogues, which he called ‘nutmeats,’ combined nut 
butters with water in an emulsion. Then fl ours, starches, and 
cereals with different textures and fl avors were added to the 
line. These mixtures were cooked and served as entrées or 
diced and added to salads. Kellogg made the analogues by 
extracting gluten, the main protein of wheat, washing away 
the starch, and mixing the gluten at high speed with nuts, 
grains and beans. The result: a fi brous, stringy dough that 
could be cooked as a loaf, diced, and canned for making 
vegetable bouillon or ground like hamburger.” Dr. Kellogg’s 
peanut butter and breakfast cereals soon became popular 
across America. But the “meat substitutes” were sold only 
to a small, specialized clientele. A photo shows various meat 
analogues served on plates. Address: Prof. of Nutrition at 
Harvard Univ. from 1950 to 1976, is the new president of 
Tufts Univ. [Medford, Massachusetts].

1318. McDowell, John R. ed. 1976. The history of Hendricks 
County, Indiana, 1914-1976. Indianapolis, Indiana: 
Hendricks County Historical Society. Printed by White Arts 
Inc. 640 p. See p. 117-18, 473-75. Oct. 28 cm.
• Summary: Hendricks County was created in 1824.
 In the chapter on “Agriculture” is a long passage about 
the pioneering work of Adrian A. Parsons excerpted from 
The Prairie Farmer (11 Jan. 1930, p. 6, 26). In Chapter 
4, titled “Biographies,” the section on “Adrian A. Parsons 
family” (p. 473-75; written by Lee Parsons, a great-grandson 
of Adrian Parsons, a grandson of Adrian’s second child, 
Norman E. Parsons, and son of Edgar Barker Parsons {born 
10 Sept. 1905}) states: Adrian A. Parsons, son of Y. and 
Elvira Swain Parsons, was born on 7 Nov. 1846 in Guilford 
County, North Carolina. In 1852 Nelson moved his family 
to Indiana, ultimately settling in Washington Township, 
Hendricks County. A second son, Oliver E. Parsons, was 
born on 12 Jan. 1854.
 Adrian served in the Union Army for 2 years during 
the Civil War, with Company I, Ninth Indiana Cavalry; he 
enlisted in Dec. 1863 at age 17. On 14 Dec. 1864, while on a 
scouting mission near Franklin, Tennessee, against General 
Hood’s Confederate raiders, he suffered a severe gunshot 
wound during an ambush. He was taken to a nearby log 
cabin and left to die. After fi ve days near death, drinking 
from a spring to which he could crawl, he was discovered 
by a member of his unit, who took him to a makeshift Union 
“hospital” in a cotton shed. Waiting fi ve more days for 
medical attention, he managed to survive–amazingly–but 
this brush with death left Adrian with reduced physical vigor 

the remainder of his long life. “Ironically, this like resulted 
at least indirectly in the work which was to become his most 
signifi cant contribution to Hendricks County, and indeed 
to Indiana and the entire nation–the development of the 
soybean as a major commercial farm crop.”
 After returning from the Civil War, Adrian continued 
his education, studying at Danville Academy [for several 
years; it higher than high school but lower than college] 
and Earlham College [for one term for teacher preparation; 
Located in Richmond, Indiana, founded 1847], and 
subsequently both farmed and taught school. On 10 April 
1870, at about age 23, Adrian married Mary Anne Fox, 
daughter of Barney and Hannah Gossett Fox. This union, 
lasting until Mary’s death on 27 Oct. 1922, produced nine 
children. Their youngest, Frank, died on 22 Oct. 1918, 
during World War I. Adrian served as Hendricks County 
Recorded from 1882 to 1886.
 “Intellectual curiosity more than compensated for the 
physical limitations Adrian’s Civil War wound imposed. The 
soybean was known by few farmers in the United States and 
was grown as little more than a novelty plant, when, in 1886, 
Adrian Parsons imported a batch of ‘soja’ seed from Japan to 
grow experimentally.
 “It was originally thought that the bean could be used as 
a substitute for coffee, but Adrian soon realized the soybean 
had far greater value as feed for livestock. Each succeeding 
year he increased his soybean acreage, always experimenting 
with the culture and utilization of the crop.
 “Beginning in the 1890s, Adrian Parsons reported his 
work with the soybean in articles and letters submitted to a 
number of farm publications. The United States Department 
of Agriculture became interesting in his work and remained 
in touch with him for many years.
 “It should be noted that Adrian Parsons began growing 
the soybean two years before the Agriculture Experiment 
Stations came into existence. The practical experience 
he gained and reported in his writing complemented the 
scientifi c experimentation with the plant done by the 
Experiment Stations in later years.
 “In his early years of growing the soybean, Adrian was 
not without detractors. During a visit to the Parsons farm 
shortly after the turn of the century, a Liberty Township 
farmer commented that Adrian would regret bringing ‘that 
weed’ into the county. Only a few years were to pass before 
this critic’s own family [the Edmondson family] began 
reaping the benefi ts of this uncommon ‘weed.’
 “By the early decades of the 20th Century, Adrian 
and several of his sons were growing hundreds of acres of 
soybeans in Hendricks County, at a time when the crop was 
only beginning to be widely cultivated in other portions of 
the Midwest.
 “Around this time, Adrian’s experimentations resulted 
in the development of a new variety of soybeans. Family 
members recall that one year he found a single plant growing 
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in his bean fi eld which displayed superior characteristics, of 
which the primary one was the fact that the mature pods did 
not shatter as badly as did the pods of existing varieties.
 “Adrian transplanted this plant in his garden, and 
the next season planted its seed. The plant’s distinctive 
characteristics were passed on, and ultimately a new variety 
of soybean was established. It was named Mikado, and was 
distributed through seed houses in Ohio and Iowa.
 “Adrian Parsons followed other pursuits. However, 
developing and promoting the soybean as a useful farm crop 
was his primary interest.”
 Adrian Parsons died on 1 Aug. 1929. Today his 
descendants number in the hundreds, and many of them still 
reside in Hendricks County, Indiana. “The nine children of 
Adrian and Mary Anne Parsons were: Lester Wharton (B. 
December 22, 1871), Norman E. (B. January 17, 1873), 
Ethel (B. August 11, 1875), William Nelson (B. April 8, 
1878), Edith (B. April 28, 1880), Gilbert (B. June 27, 1883), 
Mary (B. May 16, 1885), Chester Adrian (B. June 22, 1887) 
and Frank Harrison (B. February 11, 1889; D. October 22, 
1918).” There follows a long genealogy of each of his nine 
children.
 A large portrait photo shows the Adrian Parsons family 
in 1908, including Adrian and his wife, all nine of their 
children, and many grandchildren.
 Note: Talk with Lee Parsons. 2000. April 8. One day, 
right after this book was published, Ruth Pritchett, the 
acknowledged authority/expert on the history of Hendricks 
County who had long lived in Liberty Township, came up 
to Lee in the local post offi ce and asked him if he knew 
anything about the biography of Adrian Parsons and the 
soybean in the new county history book. Lee admitted that 
he had written it. She slapped him on the shoulder, started 
laughing, and said “Good for you! Those Edmondsons 
always did think they were better than anyone else.” Even 
though Lee hadn’t mentioned the Edmondsons in his 
biography, she had “read between the lines.”

1319. Kapoor, A.C.; Gupta, Y.P. 1976. Note on cookability 
and beany fl avour of soybean. Indian J. of Agricultural 
Sciences 46(11):546-48. Nov. [6 ref]
• Summary: Dry roasting was reported to be effective in 
eliminating the beany fl avor of soybeans. Address: Indian 
Agricultural Research Inst., New Delhi 110 012 India.

1320. Phillipps, Stanley N. 1976. The HF [health food] 
industry has come of age. Health Foods Retailing. Dec. p. 
70-78, 238, 240, 242, 244, 246, 248, 250, 252, 254, 256-56.
• Summary: In this, the 40th anniversary issue of this 
publication, the author, a two-time president of the National 
Nutritional Foods Association (NNFA), reminisces about 
the history of the industry and the NNFA. He has been in 
the health food business for almost 56 years. In 1920 in 
Cincinnati, Ohio, he began selling the full line of 25 products 

from Battle Creek Sanitarium Foods. Hain Health Foods 
of California was one of his fi rst suppliers. Figco was a big 
selling coffee substitute. Early lecturers who drew large 
audiences were Paul C. Bragg (1932), Gayelord Hauser (very 
high class), Edward McCollum, and Walter Hadson. A major 
industry change came at the end of the 1930s when new FDA 
laws prevented manufacturers or retailers from saying much 
about their products. The 1930s was the golden era, when 
people became aware of “the harmful effects of devitalized 
foods.” The main product lines during the 1930s and 
1940s were Paul Bragg’s Live Vital Foods [sic, Live Food 
Products], Gayelord Hauser’s Modern Products, American 
Dietaids (formerly Tam Products, Inc.), and Alberty Foods. 
Better Nutrition was a major health food magazine. Eugene 
Schiff was a pioneer who brought stores some of the fi rst 
natural vitamins.
 “The real booms in the industry came at many different 
times and I will mention a few of them. Gayelord Hauser’s 
book, Look Younger, Live Longer, was one of the books that 
in 1950 did a terrifi c job on the fi ve wonder foods, brewers 
yeast, blackstrap molasses, wheat germ, low-fat skim milk 
powder and yogurt. This book was the top seller on the non-
fi ction list for weeks and weeks, and it brought people into 
the health food stores for these and many other foods so that 
a real demand for products began to cause scarcities in these 
items. The business boom from this book was tremendous 
and it lasted for a long time...

Calories Don’t Count, by Herman Taller, M.D., was 
another book that created an unbelievable demand for protein 
foods and low carbohydrate foods... Then came the Dextrose 
boom... The biggest boom and perhaps the most long lasting 
was the Adelle Davis books that brought people to the stores 
in droves seeking the natural vitamins and supplements.
 “From her fi rst book, written in story-book fashion, and 
called You Can Get Well in 1939, Adelle Davis became the 
queen of the health food movement.
 “Hauser’s books, Kordel’s books, Bragg’s books, Ancel 
Keys book, N.S. West, Mildred Lager, Dr. Wm. Howard 
Hay, and H. Curtis Wood, M.D., all wrote interesting and 
well studied books that brought lots of business to our stores 
across the nation. Linda Clark, Rachel Carson. Dr. Jarvis and 
many others have written books that bring customers to your 
door.”
 Concerning the history of the NNFA, in 1937 Anthony 
Berhalter had a consumer organization started called the 
American Health Food Association. Berhalter, a man of 
great foresight, operated a bakery and health food shop on 
North Clark Street in Chicago. He made fresh-fruit coffee 
cakes from whole wheat fl our, which he procured from 
Elam Mills on Damen St. in Chicago. The Association’s fi rst 
convention was in the spring of 1937 in Chicago. About 150 
people attended. Walter Hodson was one of the speakers. 
Companies that exhibited included Live Food Products [Paul 
Bragg], Alberty Products, American Dietaids (at that time 
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known as Tam Products, Inc.), Battle Creek Scientifi c Foods, 
Chippewa Spring Water Co, Dietetic Food Co. of New York 
(Diamel), Elam Mills, Health Food Jobbers, H.W. Walker 
Company, Loeb Dietetic Foods, Modern Diet Products, Inc., 
Natural Health Products of New York, Nutty Brown Mills 
of Texas, Parkelp of California and Vegetable Juices Inc. of 
Chicago.
 After the 1937 meeting a new organization was formed 
named the National Health Foods Association. Its fi rst 
convention was in the summer of 1938 in Chicago, which 
then became its headquarters. The convention lasted 3 days 
and the 800 to 900 attendees listened to speakers like Paul 
Bragg and Edward McCollum. Thereafter conventions were 
held each year; retailers, manufacturers, and distributors all 
met. 1947 was a low point in the association’s history, then 
Stanley Phillips stepped in and helped create a comeback. 
The 1948 meeting was in Coronado, California. In 1948 the 
Association was named the National Dietary Foods Assn. In 
1964, with $30,000 in the treasury, the Association acquired 
its fi rst full-time secretary. Health Foods Retailing magazine, 
published originally by Lelord Kordel and then by Jack 
Schwartz, became designated as the association’s offi cial 
publication. In 1966 Phillips resigned from the NDFA and 
helped start a new retailers organization, ADRA, which 
merged back into NDFA in 1970. The new organization was 
called the National Nutritional Foods Assoc. (NNFA). The 
1975 convention at the MGM Grand Hotel in Las Vegas was 
a highlight of the NNFA in its heyday. Throughout its history, 
and especially in more recent decades, the industry’s greatest 
adversary has been the U.S. Food and Drug Administration 
(FDA).

1321. Sterner, Mark M. 1976. Re: Matchaka in Ecuador. 
Letter to H.L. Wang and associates at Northern Regional 
Research Center. 2 p. *
• Summary: “According to information obtained from 
Meals for Millions workers, who were doing fi eld work in 
Ecuador, a group of Ecuadoreans living in the Sierras have 
adopted home-grown soybeans as a daily food prepared in 
their home. The food product called Matchaka consists of 
whole soybeans that are toasted then ground in hand coffee 
mills. Coarse sugar is added and the mixture is eaten as a dry 
snack. Previously corn was used to prepare this product.” 
(Cited by H.L. Wang, et al. 1979. Soybeans as human 
food–Unprocessed and simply processed. p. 33). Address: 
Executive Director, Meals for Millions Foundation.

1322. Mallard, Gwen. 1976. Soy bean magic: Delicious 
recipes with soy beans, fl our & grits. Saanichton, British 
Columbia, and Seattle, Washington: Hancock House 
Publishers. 80 p. Index. 18 cm.
• Summary: Contents: 1. Commercially bought soy 
products: Soy fl our, soy grits, soybean milk, soy fl akes (fi ne, 
or coarse), soybean oil, soybean lecithin, soy lecithin spread 

(butter substitute), soy noodles, macaroni and spaghetti, 
soy sauce, soy coffee, roasted soy nuts, baked and green 
soybeans (canned). 2. Homemade soy products: Soy milk 
from dry beans, quick soy milk (from soy fl our), soy cream 
(from soy fl our), “soy base” (from soy fl our), soy cheese 
from soy fl our [tofu] (curded with lemon juice), oven-roasted 
soybeans, toasted soy fl akes (coarse), toasted soy fl our, 
sprouted soybeans. 3. Soybean recipes: Breads ‘n breakfasts, 
soups ‘n salads ‘n salad dressings, soy suppers, desserts and 
delights.
 To make soy base (p. 14): Slowly add 2 cups cold water 
to sifted soy fl our to make a smooth paste. Stir in 1 teaspoon 
salt. Place in a double boiler and “cook for 30 minutes over 
rapidly boiling water. This mixture will be thick when it 
is cooked. Soy base is ideal for enriching gravies, stews, 
puddings, and soups. It will also make an excellent sandwich 
spread.”
 Note: This is the earliest English-language document 
seen (Aug. 2013) that uses the term “soy base” as a noun in 
this way; within 10 years the term had acquired a different 
meaning.
 On the back cover is a biography of Gwen Mallard 
by Derrick Mallard, her husband. She was born in 1917 in 
Fernie, British Columbia; she lived with her parents and 
three brothers in a log cabin in the beautiful Elk Valley 
among Canada’s majestic Rocky Mountains. In 1971 she 
helped launch a campaign against plans for shipping oil in 
Alaskan tankers along the coast of British Columbia with the 
inherent dangers of disastrous oil spills (Note: On 24 March 
1989 the tanker Exxon Valdez ran aground and spilled 11 
million gallons of heavy crude oil in Alaska’s pristine Prince 
William Sound–the world’s worst oil spill in history). Gwen 
runs a small health food store and restaurant 14 miles north 
of Victoria, British Columbia. Address: British Columbia, 
Canada.

1323. Neufeld, Don F. 1976. Seventh-day Adventist 
encyclopedia, 2nd ed.: Loma Linda Foods. Washington, DC: 
Review and Herald Publishing Assoc. 1640 p. See p. 797-98.
• Summary: “A nonprofi t corporation manufacturing and 
distributing health foods in the United States and Canada. 
It is owned and operated by the General Conference of 
Seventh-day Adventists for the purposes of (a) furthering by 
all proper means a better knowledge of the laws of healthful 
living, (b) manufacturing and selling healthful foods and 
related products, and (c) encouraging and supporting 
benevolent, educational, and religious enterprises of the SDA 
Church. The main offi ce, factory, and headquarters are at 
11503 Pierce Street, Riverside, California; the second factory 
(featuring the production of soy milk in liquid and powdered 
form) is on Wooster Road, Mount Vernon, Ohio.
 “Products include vegetarian protein foods (canned and 
frozen), soy milk, cereal coffee, gravy mixes, and canned soy 
beans.
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 “History. Forerunner of Loma Linda Foods was the 
Loma Linda Sanitarium bakery, which began operation in 
1905. It was called The Sanitarium Food Company and its 
plant was situated on Anderson Street in Loma Linda. At 
fi rst it manufactured a variety of breads and wafers, but it 
soon added other health food items. On Feb. 6, 1933, the 
name ‘Loma Linda Food Company’ was adopted, and on 
July 1, 1935, the fi rst articles of incorporation were fi led for 
a perpetual, nonprofi t organization with a 12-member board 
of directors... On Nov. 14, 1937, groundbreaking ceremonies 
for a factory building were held on a nine-acre site donated 
by the Southern California Junior College (now La Sierra 
College) at Arlington (Riverside). The new factory began 
operations on July 16, 1938, the main product being Ruskets, 
a fl aked whole-wheat biscuit cereal, but later more than 30 
other products were added, the main emphasis being upon 
the development and perfection of high-protein foods of 
vegetable origin. The company also distributed related food 
items processed and packaged by others under the Loma 
Linda Foods label.
 “On Jan. 1, 1951, Loma Linda Foods took over the 
business of the International Nutrition Laboratories, Inc., 
Mount Vernon, Ohio, purchased from Harry Willis Miller, 
M.D. Charles Percy Miles was named manager. The 
Canadian Division of Loma Linda Foods was established 
at Oshawa, Ontario, in 1962, on a site donated by Oshawa 
Missionary College (now Kingsway College). Frank L. 
Wessely was appointed its manager. It was closed in 1965.
 “Loma Linda Foods has afforded fi nancial support to 
the Seventh-day Adventist Dietetic Association and has 
provided fellowships to selected postgraduates of the School 
of Dietetics of Loma Linda University. By Jan. 1, 1965, it 
had also contributed to the denominational mission program 
more than $300,000, through the Loma Linda Foods label-
saving plan for Sabbath school Investment.

“General Managers: G.T. Chapman, 1938-1962; C.P. 
Miles, 1963-1973; M.E. Dake, 1973.” Address: Washington, 
DC.

1324. Neufeld, Don F. 1976. Seventh-day Adventist 
encyclopedia, 2nd ed.: Sanitarium Health Food Company. 
Washington, DC: Review and Herald Publishing Assoc. 1640 
p. See p. 1285-86.
• Summary: “A chain of health food factories, wholesale 
branches, and retail shops in Australia and New Zealand, 
operated by the Health Food Department of the Australasian 
Division... Headquarters for the fi rm are at 148 Fox Valley 
Road, Wahroonga, New South Wales, Australia.
 “Products include Weet-Bix, a fl aked-wheat breakfast-
food biscuit; cornfl akes, and other cereal foods; Marmite, a 
yeast-extract fl avoring; peanut butter; vegetarian meats and 
textured vegetable protein; and soybean milk
 “In 1973 the company was operating 12 factories in 
Australia and New Zealand and 8 large wholesale branches. 

There were 68 shops and 4 cafes scattered in the main 
cities of the two countries; 11 of these retail branches 
were in company-owned buildings. Total net worth was 
approximately $24.2 million. Approximately 1,700 workers 
were employed, and the company’s products were stocked 
throughout the grocery trade in Australia and New Zealand. 
A growing export trade was also being developed, principal 
markets being the Southern Pacifi c and nearby Asian 
countries.
 “The gross annual revenue sales were $46 million. 
In 1973 the company realized a profi t of $2.7 million, of 
which $1.362 million went directly to the treasury of the 
Australasian Division for mission use. In addition, nearly 
half of the general administrative expenses of the division 
are met by the company as operational costs.
 “History. The motivating infl uence leading to the 
establishment of health food work in Australasia is found in 
addresses given by Mrs. E.G. White at the Brighton, Victoria, 
camp meeting in 1893 and in Melbourne, Victoria, in 1895. 
She spoke of different aspects of the work, and urged the 
leaders to move forward along medical lines, including 
manufacturing of health foods and establishing of vegetarian 
restaurants. In response the Australasian Union Conference 
on Oct. 31, 1895–Resolved that the Executive Committee be 
urged to take steps to commence such work in the various 
large cities of these Colonies by the establishment of both 
houses and depots for the supply of Health Foods, Sanitary 
Clothing, etc. as the way may open (Minutes, p. 30).
 “In 1897 a consignment of wheat biscuits, granola, 
gluten, and caramel cereal [grain coffee] arrived from Battle 
Creek, Michigan. A small factory was rented in North 
Fitzroy, Melbourne, where the production of granola and 
caramel cereal was begun. The fi rm, registered April 27, 
1898, was fi rst known as the Sanitas Supply Company and 
then as the Sanitarium Health Food Agency. Processing was 
done under the direction of E.C. Halsey, from Battle Creek.
 “The results of the Melbourne enterprise were not 
satisfactory, and Mrs. White counseled that the factory be 
moved to Cooranbong to be operated in conjunction with 
the Avondale School for Christian Workers (now Avondale 
College), to which the managing committee agreed... At this 
time the fi rm’s present name was adopted. Operations at 
Cooranbong began in 1899.
 “In all these early moves Mrs. White, who was residing 
in Australia at the time, gave important counsel for the health 
food work and shared in many of the major decisions relative 
to the development of the business. At fi rst all sales of health 
foods were made through conference tract societies, but a 
retail shop was opened in Sydney in 1902 in association 
with the fi rst vegetarian restaurant. However, the business 
was not fi nancially successful, and by 1904, when the whole 
health food enterprise was heavily in debt, many of the 
denominational leaders favored closing it... Success was 
achieved, and in 1906 the fi rst donation by the food company 
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for island mission work was made.
 “Between 1907 and 1913 shops and cafes were opened 
in Melbourne, Brisbane, and Adelaide, followed later by 
branches in Hobart and Perth. The manufacturing and 
wholesale sections of the business expanded rapidly in the 
period 1920-1935... In 1927 the company began to sell 
directly to retail grocery stores, bypassing the wholesale 
merchants.
 “Two competing businesses were acquired in 1928 
and 1929, respectively–Grain Products, manufacturers of 
Weet-Bix, and the Cerix Company, manufacturers of puffed 
cereals. These acquisitions widened and strengthened the 
company’s activities.
 “The development of the health food work in New 
Zealand paralleled that in Australia. Manufacturing began 
at Christchurch in 1900 in a small plant operated by E.C. 
Halsey, who had been transferred from Australia. Shops 
and cafes were opened in the main cities, and in 1921 a new 
factory was built in Christchurch under the management 
of A.J. Dyason. This was the beginning of an era of rapid 
growth, which has since continued. The Auckland and 
Christchurch factories of Grain Products, Ltd., were 
acquired in 1930. A third factory, in Palmerston North, began 
operation in 1952.” Address: Washington, DC.

1325. Numbers, Ronald L. 1976. Prophetess of health: A 
study of Ellen G. White. New York, NY: Harper & Row. xiv 
+ 271 p. Illust. Index. 21 cm. [400+* ref]
• Summary: An outstanding book–one of the best on the 
early history of health reform in America (1830-1915). 
A review on the rear dust jacket states: “The fi rst serious 
and scholarly effort to see Ellen White’s development as 
a ‘prophetess of health’ in the full context of her social 
and spiritual milieu. A bright and steady light on the often 
darkened arena where religions and science interact.” Edwin 
S. Gaustad, Univ. of California, Riverside.
 Contents: Abbreviations. Preface. 1. A prophetess is 
born. 2. In sickness and in health. 3. The health reformers: 
Contains excellent biographies of: Sylvester Graham (with 
portrait), William Metcalfe and the Bible Christian Church 
in Philadelphia, Pennsylvania, William A. Alcott (with 
portrait), Horace Mann, Dio (Dioclesian) Lewis, Larkin 
B. Coles, Samuel Thomson, Samuel Hahnemann (German 
physician) and homeopathy (arrived in the USA in 1825), 
the law of similars and the law of infi nitesimals, hydropathy, 
Joel Shew, Russell T. Trall (with portrait), Mary Gove, Orson 
and Lorenzo Fowler, James Caleb Jackson (with portrait), 
Gerrit Smith, Silas O. Gleason, Glen Haven on Skaneteles 
Lake, Harriet N. Austin, Bloomer costume and dress reform, 
National Dress Reform Association founded in Feb. 1856 at 
Glen Haven, the “American Costume,” fi re destroys Glen 
Haven in 1858, undaunted Jackson and Austin purchase 
defunct water cure near town of Dansville, on Oct. 1 they 
open “Our Home on the Hillside” to patients, vegetarian 

meals served, meat, butter, white-fl our bread, tea and coffee 
not allowed on the premises, Jackson prescribes no drugs in 
treating patients instead using ten natural remedies (air, food, 
water, sunlight, dress, exercise, sleep, rest, social infl uence, 
mental and moral forces), Jackson’s extensive writings 
on health reform during the 1850s, article by Jackson on 
diphtheria published on 15 Jan. 1858 which introduced Ellen 
G. White to Jackson
 4. Dansville days: Ellen G. White was not the fi rst 
Adventist to encounter the health reform movement, in 
the early 1860s, James Caleb Jackson’s water cure named 
“Our Home on the Hillside” (illustration from 1860s) 
(in Dansville, New York) becomes a favorite retreat for 
ailing Seventh-day Adventists, Joshua Himes’ remarkable 
cure at Dansville, Joseph Bates adopts Grahmism in 
1843 and spends decades as a temperance crusader, John 
Loughborough, J.P. Kellogg of Tyrone, Michigan (father 
of John Harvey, Will Keith, and 14 other children), reform-
minded Oberlin College [Ohio], Roswell F. Cottrell, many 
Adventists experiment with health reform and vegetarianism 
in 1840s, despite early signs of interest, Seventh-day 
Adventists as a body did not awaken to health reform 
movement until 1863, Ellen G. White’s vision of 5 June 
1863 in Otsego, Michigan, fi rst published account does not 
appear until 15 months after the event, encourages vegetarian 
diet, conversion of Adventists to new way of eating, visits of 
Whites to Dansville and major infl uence of Jackson, writing 
of Ellen G. White on health reform is strikingly similar to 
that of earlier health reform writers.
 5. The Western Health Reform Institute (in Battle Creek, 
Michigan, run by John Harvey Kellogg from 1876). 6. Short 
skirts and sex. 7. Whatsoever ye eat or drink. Like Larkin 
B. Coles (Philosophy of Health, 1853), Ellen G. White was 
a strong critic of coffee, as well as spirituous liquors, fl esh-
meats, tobacco, etc. (see p. 160, 166). 8. Fighting the good 
fi ght (against Dr. John Harvey Kellogg). Appendix: The 1864 
Dansville visit. A note on sources. References.
 This is the most interesting, well-researched, and 
well-written scholarly book on Ellen G. White’s health 
reform work that we have seen. It critically examines 
the development of the Adventist leader’s health ideas, 
particularly their relationship to the 19th century health 
reform movement. Drawing on a host of primary documents, 
the author fully situates her teachings in the social and 
medical currents of her time without losing sight of a unique 
woman whose accomplishments were very much her own. 
The author neither relishes nor shies from his controversial 
fi ndings. This book “seeks not to condemn or to defend, 
but simply to understand a multi-faceted woman who has 
encouraged millions to live healthier and more productive 
lives.”
 Concerning his reason for writing this book (p. xi): 
“My initial goal was modest: to look at Mrs. White’s major 
writings within the context of nineteenth-century health 
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reform. My scope expanded, however, when I accidentally 
ran across a copy of Dr. L.B. Coles’s Philosophy of Health 
in the Loma Linda medical library. Scattered throughout 
the margins of this book were shorthand notes and 
pages numbers in the hand of Dr. John Harvey Kellogg, 
former owner of the volume and a onetime protégé of the 
prophetess. Unable to fi nd anyone who could decipher the 
shorthand, but suspicious that the page numbers referred 
to one of Mrs. White’s works, I began a volume-by-
volume search for a correlation. A check of her Christian 
Temperance and Bible Hygiene fi nally revealed what Dr. 
Kellogg had discovered three-quarters of a century before: 
a strikingly close similarity between Dr. Coles’s language 
and Mrs. White’s. This serendipitous discovery spurred 
me to undertake a thorough examination of Ellen White’s 
development as a health reformer, the result of which is this 
book.”
 Concerning the founding of the American Vegetarian 
Society (p. 70): “In May, 1850, Clinton Hall [in New York 
City] was the setting for the organizational meeting of 
the American Vegetarian Society, which brought together 
many of the biggest names in health reform. Among the 
offi cers elected were William Alcott, president; Sylvester 
Graham and Joel Shew, vice-presidents; R.T. Trall, recording 
secretary; William Metcalfe [of the Bible Christian Church], 
corresponding secretary; and Samuel R. Wells, brother-in-
law and associate of the Fowlers, treasurer. Indeed by the 
1850s, as Sidney Ditzion has observed, ‘the vegetarians, 
phrenologists, water-cure doctors, and anti-tobacco, anti-
corset, and temperance people’ were so often crossing paths, 
‘they began to look like participants in a single reform 
movement.’ The outbreak of civil war in [April] 1861 
diverted much of the nation’s attention from bran bread, 
baths, and Bloomers, to other, more pressing issues.’”
 Photos show: (1) Ellen G. White. (2) Ellen White and 
her twin sister, Elizabeth Bangs. (3) The Ellen and James 
White family and Adelia P. Patten at about the time of their 
fi rst visit to the Dansville water cure. (4) The title page of the 
fi rst number of Health: or How to Live, Mrs. White’s second 
volume on health reform. (5) The original Health Reform 
Institute in Battle Creek, Michigan (about 1864). (6) Horatio 
S. Lay. (7) Phoebe Lamson. (8) The new Western Health 
Reform Institute in the 1870s. (9) Elizabeth Smith Miller in 
a dress reform costume she designed. (10) Ellen White in her 
short skirt and pants, about 1874. (11) Two young Adventist 
sisters, Hannah Sawyer and Josie Chamberlain, in their 
reform dresses. (12) Title page of An Appeal to Mothers. 
The Great Cause of the Physical, Mental, and Moral Ruin of 
Many of the Children of our Time (1864), Ellen G. White’s 
fi rst book on health reform, based on her vision of 5 June 
1863. (13) Five photos of water treatments at the Battle 
Creek Sanitarium around the year 1900. (14) Ronald L. 
Numbers (inside rear dust jacket).
 Illustrations show: (1) Sylvester Graham. (2) William 

Alcott. (3) Russell T. Trall. (4) Phrenology lines on two 
heads. (5) James Caleb Jackson. (6) Our Home on the 
Hillside, Dansville, New York, in the 1860s. (7) Trall’s 
Hygeian Home and Hygeio-Therapeutic College at Florence 
Heights, New Jersey. (8) Young John Harvey Kellogg 
shortly after he became superintendent of the Western Health 
Reform Institute. (9) Amelia Bloomer. (10) Harriet N. Austin 
in the American Costume. (11) Mrs. White’s model reform 
dress, from her book The Dress Reform.
 Talk with Prof. Numbers. 1991. July 10. Dr. James 
Caleb Jackson invented Granola (Granula); Dr. John Harvey 
Kellogg got the idea from him. Ellen Gould Harmon White 
lived 1827-1915. Address: Asst. Prof. of the History of 
Medicine and the History of Science, Univ. of Wisconsin, 
Madison.

1326. Ortiz, Elisabeth Lambert; Endo, Mitsuko. 1976. 
The complete book of Japanese cooking. Philadelphia, 
Pennsylvania: M. Evans and Co., Inc.; Dist. by Lippincott. 
viii + 250 p. Illust. by Marion Krupp. Index. 24 cm.
• Summary: A very interesting, well researched, and 
accurate Japanese cookbook. The illustrations are excellent. 
Each recipe has its Japanese name in large bold letters and 
a translation directly below in smaller letters. A hallmark 
of her writing is that she prefers to use the native language 
words and terms (e.g., shôyu) rather before giving her 
translation of them (e.g., soy sauce). This is helpful, since 
many of her translations have not withstood the test of time. 
In some cases, however, she fails to catch nuances or chooses 
to ignore them; e.g., momen tôfu should actually be momen-
dôfu, and kinugoshi tôfu should actually be kinugoshi-dôfu. 
Unfortunately, she uses the term “bean paste” to refer to two 
very different foods: miso and azuki-an (see p. 214, 242). A 
large number of recipes call for various types of tôfu (“bean 
curd”) or miso (“bean paste).”
 Seaweeds (p. 4): “The one single thing that distinguishes 
Japanese cooking is the use of seaweeds.” Kombu is used to 
make dashi. Nori and wakame are use in many ways.
 “The soy bean plays a dominant role in the Japanese 
kitchen. It comes in the form of shôyu (soy sauce), usukuchi 
shôyu (light soy sauce), momen tôfu (bean curd), kinugoshi 
tôfu (silky bean curd), yakidôfu (broiled bean curd), koyadôfu
(freeze-dried bean curd), red and white miso (bean paste), 
and so on. Despite their common origin, the products of this 
versatile bean manage to be very different.
 Note 1. This is the earliest document seen (April 2013) 
that uses the word “silky” or the term “silky bean curd” to 
refer to kinugoshi tôfu.
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the term koyadôfu or the term 
“freeze-dried bean curd” to refer to dried-frozen tofu.
 Soy-related recipes include: Asparagus with malted 
bean paste (with “moromi miso” and “usukuchi shoyu,” p. 
27). Dengaku (Bean curd with bean paste, p. 28). Stuffed 
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lotus root (with white miso and mustard, p. 30). Noppei-
jiru (vegetable and fried bean curd soup, with “1 namaage 
{type of fried bean curd}” or “2 pieces aburaage {fried 
bean curd}, p. 35). Kenchin-jiru (vegetable soup, with “1 
momen tôfu {bean curd} weighing about 8 ounces,” and “4 
tablespoons miso {bean paste}, p. 36). Clear soup (suimono) 
with okra and bean curd (p. 38). Clear soup with bean curd 
and wakame (p. 38). Satsuma-jiru (Miso soup with mixed 
vegetables, incl. red and white miso, p. 45). Miso soup with 
tofu and shungiku (p. 46). Miso soup with wakame (incl. 
red and white miso, p. 46). Miso soup with oysters and bean 
curd (p. 47). Sekihan (pink rice with azuki beans, p. 57). 
Miso udon (p. 63). Kitsune udon (noodles with aburaage, 
p. 67). Inari-zushi (fried bean curd stuffed with vinegared 
rice, p. 79). Sole with bean curd and mushrooms (p. 88). 
Salmon steamed with bean curd (p. 90-91). Mackerel with 
red miso (p. 95). Fish marinated in miso (p. 102). Clams 
in miso, mustard, and vinegar sauce (p. 105). Oysters in 
vinegared miso sauce (p. 106). Satsuma-agé (with mackerel 
and bean curd cakes, p. 116-17). Oden (with “4 ganmodoki 
{fried bean curd balls}” and “1 yakidôfu {broiled bean 
curd}, about 7 ounces drained weight,” p. 120-21). Kaki 
no dotenabe (oysters with bean paste, p. 124-25). Yudofu 
(simmered bean curd, p. 130). Sukiyaki (Sautéed beef and 
vegetables, with “2 yakidôfu {broiled bean curd}, 134-35). 
Grilled beef with bean paste (p. 146). Nikumiso (chicken and 
vegetables pickled in bean paste, p. 159). Eggplant with bean 
paste (p. 163). Green beans with bean paste (p. 168). Daikon 
with fried tofu (p. 171). Turnips with bean paste (p. 173). 
Cucumber and soy bean sprouts with sesame seeds (p. 183). 
Spinach salad with tofu (p. 186).
 A short section titled “Bean curd dishes” (p. 187) notes 
that “the soy bean is the youngest of the bean family, going 
back only to about 3500 B.C.” Beans in the Middle East go 
back to 7000 B.C. and in Mexico they go back to 5000 B.C. 
But the soy bean “makes up in versatility what it lacks in 
age.”
 Recipes Fried bean curd with hijiki (with “2 pieces 
aburaage {fried bean curd},” p. 187). Sole with bean 
curd (188-89). Deep-fried bean curd with bonito fl akes (p. 
190). Dried bean curd with vegetables (with “4 kôyadôfu 
{dried bean curd}” and “2 teaspoons usukuchi shôyu {light 
soy sauce}, p. 191). Kûya-mushi (bean curd, chicken, 
and vegetable custard, p. 192-93). Simmered bean curd 
and chicken (p. 193). Takara bukuro (treasure bags with 
aburaage, p. 194). Tofu no shirô-ae (p. 195). Hiya-yakko 
(garnished cold bean curd, p. 196; Kinugoshi tôfu {silky bean 
curd} may be used). Chrysanthemum fl ower bean curd (p. 
197). Nabeyaki Denraku [Dengaku?] (bean curd with white 
and red bean paste, p. 198). Pork with bean curd (p. 198-
99). Ni-yakko (bean curd with dried bonito fl akes, p. 199). 
Sokuseki misozuke (instant pickled vegetables with bean 
paste, p. 210). Koshi-an (red bean paste, with “1½ red azuki 
{adzuki} beans,” p. 213-15). New year dishes: Kuromame 

(black soy beans simmered in soy sauce and sugar, p. 220).
 Glossary (excellent, p. 228-36)–Soy-related terms: 
Aburaage, azuki bean, fu (wheat gluten cake), ganmodoki, 
kinako, kinugoshi tôfu, kôji, koshi-an (powdered azuki 
paste), kôyadôfu, kôridôfu, kuzuko, mirin, miso, misozuke, 
mochi, momen tôfu, moromi miso, namaage, nattô, shôyu, 
teriyaki (“a technique of glazing foods in a soy sauce and 
mirin mixture either in a skillet or on a grill”), tôfu (“soy 
bean curd, usually refers to momen tôfu”), umeboshi, 
usukuchi shôyu, yakidôfu, yuba. Address: Both: New York.

1327. Urano, Chikako. 1976. Azuki to kinako [Azuki and 
kinako]. Tokyo: Margaret / Shueisha. 188 p. 18 cm. [Jap]
• Summary: This is a work of juvenile fi ction. Chikako (born 
in 1946) is a pioneering manga artist.

1328. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, 
L.C.; Hesseltine, C.W.; Bagley, E.B. 1976. An inventory of 
information on the utilization of unprocessed and simply 
processed soybeans as human food. Peoria, Illinois: USDA 
Northern Regional Research Center, Interdepartmental 
Report. AID AG/TAB-225-12-76. 197 p. On contract AID 
AG/TAB-225-12-76. Undated. No index. 27 cm. Comb 
bound. [65 ref]
• Summary: This was submitted to The Agency for 
International Development.
 Contents: Introduction. Home and village traditional 
soybean foods by country. 1. Soybean food uses and 
production in Asia. Soaking dry soybeans. In China: Tou 
chiang (soybean milk; preparation, ways of serving), tou fu 
(soybean curd; yen-lu is the Chinese name for nigari), tou fu 
nao (soft curd), tou fu kan (dry / fi rm bean curd), chien chang 
(pressed tofu sheets), yu tou fu (fried tou fu), tung tou fu 
(frozen tou fu), tou fu pi (protein-lipid fi lm; yuba), huang tou 
ya (yellow bean sprout or soybean sprout), mao tou (hairy 
bean, green soybean, or immature soybean), dry soybeans 
(roasting and frying, stewing and boiling), roasted soybean 
fl our. Fermented soybean foods. Production and consumption 
of soybeans (China and Taiwan).
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products (aburage or age, nama-age and ganmo), kori 
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (protein-
lipid fi lm), soybean milk, gô (ground soybean mash), daizu 
no moyashi (soybean sprouts), edamame (green vegetable 
soybeans), whole soybeans, kinako. Fermented soybean 
foods: Production and consumption.
 Korea: Tubu (soybean curd), soybean sprouts, whole 
soybeans (green soybeans, parched or roasted soybeans, 
boiled soybeans), soybean fl our (“Soybeans are fi rst roasted 
and then ground to a fl our. The fl our is extensively used as an 
ingredient in various food preparations.”
 Note: This is the earliest document seen (Sept. 2021) 
that mentions roasted whole soy fl our in Korea–however no 
Korean name of this roasted soybean fl our is given),
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 Soysauce, bean paste [Korean soybean miso], natto 
(no Korean name is given), production and consumption of 
soybeans.
 Indonesia: Tahu or tahoo (soybean curd), bubuk kedele 
(soybean powder), tempe kedele, tempe gembus [the name 
in Central and East Java for okara tempeh], oncom tahu 
[the name in West Java for okara onchom], other soybean 
products (soybean sprouts, green soybeans, roasted and 
boiled soybeans, kecap or soysauce, tauco or bean paste 
[miso]), food mixtures (Saridele, Tempe-fi sh-rice or TFR, 
Soy-rice baby food, soybean residue [okara]-fi sh-rice), 
production and consumption of soybeans.
 To make bubuk kedele (p. 58): “Soybeans of the white 
variety are roasted until no beany fl avor can be detected. 
They are ground into a powder and mixed with such spices 
as garlic and chili. Bubuk kedele is kept in a jar and served 
on special occasions with a rice product, longtong (rice 
wrapped in banana leaves and boiled for 3 to 4 hours). Bubuk 
kedele is always homemade and is eaten by everyone” 
(Source: I. Gandjar 1976, personal communication).
 Note 1. This is the earliest English-language document 
seen (Nov. 2012) that uses the word bubuk or the term bubuk 
kedele to refer to Indonesian roasted soy fl our.
 Thailand. Philippines: Soybean sprouts, soybean coffee, 
soybean cake (made from equal amounts of soybean fl our 
and wheat fl our), soybean milk, tou fu and processed tou 
fu products, production and consumption. Burma. India. 
Malaysia. Nepal. Singapore. Sri Lanka (Ceylon). Vietnam. 
West Asia [Middle East; Iran and Turkey]. References–
Soybean food uses in Asia.
 2. Soybean food uses and production in Africa. Ethiopia: 
Injera, wots and allichas, kitta, dabbo, dabokolo, porridge. 
Kenya. Morocco. Nigeria: Whole soybeans, soybean paste, 
corn-soy mixtures (soy-ogi). Tanzania. Uganda. Production. 
References–Soybean food uses in Africa.
 3. Soybean food uses and production in Europe [both 
Eastern and Western]. 4. Soybean food uses and production 
in Latin America. Argentina. Bolivia. Brazil. Chile. 
Colombia. Ecuador. Guyana. Paraguay. Peru. Uruguay. 
Venezuela (fried arepas with textured soy). Mexico: New 
village process, commercial developments of soy-based 
food products, Gilford Harrison, Ruth Orellana, Seguras 
Social. Honduras. Costa Rica. Panama. Dominican Republic. 
Jamaica. Haiti. Trinidad. References–Soybean food uses in 
Latin America.
 5. Soybean food uses and production in North America. 
United States: Oriental populations, vegetarian communes, 
The Farm in Tennessee. Canada. References–Soybean food 
uses in North America. 6. Soybean food uses in Oceania. 
Australia. New Zealand. 7. Summary of soybean food uses. 
Traditional soybean foods: Soybean milk, soybean curd and 
processed soybean curd products, protein-lipid fi lm, soybean 
sprouts, tempe (tempeh), green soybeans, boiled soybeans, 
roasted soybeans, soybean fl our, soysauce, fermented 

soybean paste, fermented whole soybeans [Toushih, 
hamanatto], natto, fermented soybean curd. Experimental 
soybean foods: Whole soybean foods, soybean paste, soy 
fl our, soy beverage. Production and consumption.
 8. Recent simple soybean processes, other than 
traditional. Simple village process for processing whole 
soybeans: Equipment, process, sanitation requirements, 
quality of product, evaluation of product in formulas and 
procedures for family and institutional use in developing 
countries. NRRC village process. Foods from whole 
soybeans developed at the University of Illinois (drum dried 
fl akes, canned and homecooked soybeans, soy beverages and 
beverage products, spreads, snacks).
 Ways of cooking and serving soybeans in the American 
diet. 9. Industrial processes. Industrial production and 
selling prices of edible soybean protein products. 10. 
Barriers to acceptability and utilization of soybeans in food 
and research recommendations: Availability. Cultural and 
social factors. Texture. Flavor. Nutrition and food safety. 
Technology development. Technology transfer. Research 
recommendations [concerning each of the above barriers].
 Concerning Morocco: Cereal-soy blends have been 
used extensively in Morocco; in fi scal year 1974 some 
14.7 million lb were shipped to Morocco. Mmbaga (1975) 
reported that soy fl our is being used in making porridge, with 
1 part soy fl our to 3 parts maize / corn fl our.
 Tables show: (1) Soybean production and imports in 
Taiwan, 1962-1975 (tonnes = metric tons, p. 33). Production 
rose from a 53,000 tonnes in 1962 to a peak of 75,200 
tonnes in 1967, then fell to 61,900 tonnes in 1975. Imports 
skyrocketed from 62,400 tonnes in 1962 to a record 827,300 
tonnes in 1975. (2) Consumption of soybean foods in 
Taiwan, 1964-1974 (kg/capita/year, p. 34). Total soybean 
foods not including tofu rose from 1.08 kg in 1964 to a peak 
of 2.61 kg in 1972 then fell to 1.99 kg in 1974. Consumption 
of tofu (80% water) rose from 18.75 kg in 1964 to a peak of 
33.89 kg in 1972, then fell to 32.04 kg in 1974. (3) Supply 
and disposition of soybeans in Japan, 1971-1974 (p. 49). 
Total supply is beginning stocks, plus domestic production, 
and imports. Total disposition is crushing, plus traditional 
foods and feed. In 1974 imports accounted for 87.5% of the 
supply, and crushing accounted for 71.0% of the disposition. 
(4) Whole soybeans used in the production of traditional 
foods in Japan, 1970-74 (tonnes / metric tons, p. 50). Tofu 
and others rose from 508,000 in 1970 to 539,000 in 1974. 
Miso rose from 177,000 in 1970 to 192,000 in 1974. Shoyu 
rose from 13,000 in 1970 to 14,000 in 1974. (5) Defatted 
soybean meal used in the production of traditional foods in 
Japan, 1970-74 (tonnes / metric tons, p. 51). Shoyu rose from 
163,000 in 1970 to 176,000 in 1974. Tofu and others was 
constant at 130,000 from 1971 to 1973. Miso decreased from 
4,000 in 1970 to 2,000 in 1974. (6) Production of traditional 
soybean foods in Japan, 1970-74 (tonnes / metric tons, p. 52). 
Tofu and others rose from 1,867,800 in 1970 to 2,264,900 in 
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1973. Shoyu rose from 1,334,1000 in 1970 to 1,455,800 in 
1974. Miso rose from 552,200 in 1970 to 587,200 in 1974. 
(7) Production and food use of beans [various types] and 
consumption of some soybean products in Korea, 1964-
1967 (p. 56-57). In 1967 consumption (in tonnes / metric 
tons) was: Bean curd 290,000. Bean sprouts 270,000. Bean 
sauce 69,700. Bean paste 27,700. Total: 11.6 kg per capita 
per year. (8) Soybean production in Indonesia, 1960-1974 
(p. 65). It rose from 442,862 tons in 1960 to 550,000 tons 
in 1974. (9) Consumption of soybeans in various parts of 
Indonesia in 1970 (p. 66). (10) Production of soybean foods 
in the province of Central Java, 1968-1972 (tons, p. 67). 
Kecap rose from 914,695 in 1968 to 1,524,000 in 1972. Tahu 
decreased from 18,570 in 1978 to 17,000 in 1972. Tempe 
rose from 506 in 1968 to 39,000 in 1972. (11) Area planted 
to soybeans and total soybean production in Thailand, 1964-
1974 (p. 70). Area rose from 213,000 rais (6.25 rais = 1 ha) 
in 1964 to 1,016,000 rais in 1974. Production (in metric tons) 
rose from 31,300 in 1964 to 252,400 in 1974. (12) Utilization 
of soybeans by soybean-consuming countries, 1964-66 
(based on FAO 1971 Food Balance Sheets, 1964-66 average, 
p. 150). The countries leading in per capita consumption (kg/
person/year) are: China (PRC) 6.7. Japan 5.1. Korea(s) 5.0. 
Singapore 4.3. Indonesia 2.8. Malaysia 2.6. Taiwan (ROC) 
1.1. (13) Amounts of cereal-soy blends distributed under 
Title II, Public Law 480 in fi scal year 1974 (p. 152-155). (14) 
U.S. exports of full-fat soy fl our, 1974-75 (p. 156). Address: 
Northern Regional Research Center, Agricultural Research 
Service, Department of Agriculture, Peoria, Illinois 61604.

1329. Los Angeles Times. 1977. Display ad: Announcing 
the Grand opening of Mrs. Gooch’s Natural Food Store. 
A complete one-stop supermarket stocked with products 
which contain no chemical additives, no unpronounceable 
preservative agents, no artifi cial fl avorings, no artifi cial 
colorings and no sugar. Jan. 30. p. 6.
• Summary: “Mrs. Gooch’s Natural Food Store is truly an 
idea whose time has come.”
 “We invite you to drop in and get in on a good thing 
during our gala Grand Opening Celebration, now through 
Sunday, Feb. 6.”
 “When you come in, be sure to introduce yourself to 
owner Sandy Gooch; manager Don Volland;...”
 Note: This is the earliest document seen (March 2020) 
concerning “Mrs. Gooch’s Natural Food Store” or “Sandy 
Gooch.”
 Note: She was a former kindergarten teacher who went 
on to build a successful chain of natural food supermarkets 
in Southern California. Gooch’s rules–no sugar, white fl our, 
chocolate, or coffee–were so stringent that any product 
she approved of became known as “Goochable,” and set a 
standard for the entire natural foods industry.
 In 1993, when Whole Foods Market bought out Mrs. 
Gooch’s the “Goochable” rules were forgotten. The meaning 

of the word “natural” changed almost overnight.

1330. Kagawa, Ryo. 1977. Shokuhin seibunhyô [Food 
composition tables for Japan]. Tokyo: Joshi Eiyo Daigaku 
Shuppan-bu. 145 p. Jan. 15 x 22 cm. [Jap]
• Summary: For tables of information on soybeans and 
soyfoods, see p. 21-22. Includes Kinako, soymilk, regular 
tofu, kinugoshi tofu, fukuro-iri tofu, yaki-dofu, abura-
age, namaage, ganmodoki, kori-dofu, yuba, okara, natto, 
hamanatto, miso, red miso, light yellow salty miso, red salty 
miso, soybean miso, powdered miso. Address: Japan.

1331. Associated Press (AP). 1977. A note for the future: cup 
of soybean coffee? Detroit News. March 18. p. C-5, col. 3.
• Summary: As the price of coffee soars to near $5 per 
pound, Archer Daniels Midland Co. (ADM, Decatur, 
Illinois), a major soybean processor, announced yesterday 
that it is “resuming research on using soy products as a 
substitute or extender for coffee.” Soybeans now cost about 
$0.13 per pound ($8/bushel).

1332. Yasui, Akemi; Koizumi, Hideo; Tsutsumi, Chuichi; 
Matsunaga, Ryuji. 1977. [Collaborative study on the 
precision of an improved Kjeldahl method with titanium 
dioxide and copper sulfate as a catalyst. I. Determination of 
the nitrogen contents in the roasted fl our of soybean, whole 
wheat, wheat fl our and highly milled rice]. Shokuhin Sogo 
Kenkyujo Kenkyu Hokoku (Report of the National Food 
Research Institute) No. 32. p. 108-14. March. [5 ref. Jap; 
eng]
• Summary: The Kjeldahl method in analytical chemistry is 
a method for the quantitative determination of nitrogen in 
chemical substances developed by Johan Kjeldahl in 1883. 
Address: National Food Research Inst., MAFF, Tokyo, 
Japan.

1333. Royalty, Dennis M. 1977. Queen Bean replacing King 
Corn. Indianapolis Star (Indiana). April 24.
• Summary: In Indiana, soybeans have surpassed King Corn 
as the state’s leading cash crop. In 1977 Indiana farmers 
plan to grow 3.6 million acres of soybeans, up 9% from 
their 1976 acreage. Soybeans may soon be used in making a 
substitute for high-priced coffee.

1334. Heartsong, Toni & Bob. 1977. The Heartsong tofu 
cookbook. Miami, Florida: Banyan Books. 80 p. April. Illust. 
No index. 23 cm. Revised ed. 1978. 92 p.
• Summary: Contents: Acknowledgments. Dedication. 
Preface. Tofu is good for you. Make tofu. 1. Tofu main 
dishes (recipes). 2. Tofu salads. 3. Tofu in soups. 4. 
Tofu desserts. 5. Okara recipes. 6. Salad dressings, dips, 
sauces & creams. 7. Soybeans & milk & tidbits. Glossary. 
Bibliography. About the authors (autobiographical).
 Dedication: “For those beings who have the will to 
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discover the truth and the imagination to create with it.”
 Note: Ads for this book appeared in Alternatives 
(Miami, Florida) in April 1977 (Vol.1, No. 4, p. 32), May 
1977 (Vol. 1, No. 5, p. 41, with a very favorable book review 
on pages 40-41). Address: Miami, Florida.

1335. Kolb, H. 1977. Herkoemmliche Verfahren zur Nutzung 
von Soja im asiatischen Raum [Traditional processes for 
using soya in Asia]. Alimenta 17(2):41-45. March/April. [35 
ref. Ger]
• Summary: Discusses each of the following foods briefl y 
and gives sources of further information: Kinako (roasted 
soy fl our), soymilk, yuba, tofu, kori tofu (dried-frozen 
tofu), aburaage, namaage, kinugoshi tofu, sufu, soy cheese 
(Western style), soy yogurt, ganmodoki, natto, Hamanatto, 
koji, tempeh, miso, tao-tjo [Indonesian-style miso], kochu-
jang, shoyu, and ketjap.
 Note 1 This is the earliest German-language document 
seen (Oct. 2011) that uses the word “sufu” to refer to 
fermented tofu.
 Note. This is the earliest German-language document 
seen (April 2013) that mentions silken tofu, which it calls 
kinugoshi. Address: Institut fuer Lebensmitteltechnologie, 
Frucht- und Gemuesetechnologie, Technische Universitaet 
Berlin, Koenigin-Luise-Strasse 27, D-1000 Berlin 33, West 
Germany.

1336. Waikar, M.; Mehta, T.; Quadri, M.A.; Kushwah, 
H.S.; Datta, I.C. 1977. Palatability score, nutritive value 
and trypsin inhibitor activity of some common soybean 
substituted recipes. JNKVV Research Journal 11(1&2):106-
11. Jan/April. [5 ref]
• Summary: Soybeans were used popular Indian recipes, in 
the form of roasted fl our in chapati, with red gram in ahar 
and in soy cutlets, in the form of sprouts in usal (an Indian 
dish containing bean sprouts) and salad, as dry roasted 
soynuts in chikki, and as whole dry soybeans cooked in a 
preserve called urad dal papad. Addition of soybeans greatly 
improved the nutritional value of each dish. Organoleptic 
trials showed that the soybean preparations compared well 
with their standard counterparts. Trypsin inhibitors were 
reduced to safe levels by conventional processing involved in 
the preparation.
 Note: This is the earliest English-language document 
seen (Aug. 2007) that uses the term “red gram” to refer 
to Cajanus cajang. Address: 1-2. M.H. College of Home 
Science for Women, Jabalpur; 3-5. College of Veterinary 
Science & Animal Husbandry, Jabalpur, India.

1337. Iso, James Y. 1977. Japan looks to the U.S. for more 
food-quality soybeans. Foreign Agriculture (USDA Foreign 
Agricultural Service). May 16. p. 6, 16.
• Summary: When the People’s Republic of China (PRC) 
cut back on its soybean exports last year because of a poor 

domestic harvest and disruption of marketing channels by 
the devastating earthquake, Japanese manufacturers of miso, 
tofu, and other native soy foods were among the fi rst to feel 
the pinch, having traditionally bought large quantities of 
PRC soybeans. Their shift could lead to perhaps a 100,000-
ton gain in U.S. exports of food-quality soybeans to Japan.
 “In 1976, the U.S. shipped about 520,000 tons of these 
food-use soybeans to Japan out of total U.S. soybean sales 
there of 3.2 million tons and Japan’s total soybean imports 
of 3.5 million. Japan received another 132,000 tons of food 
beans from the PRC and a few thousand tons from other 
supplying countries.
 “Adding to this a domestic production of 60,000 tons 
puts Japan’s total soybean use in traditional foods last year at 
about 750,000 tons.
 “Each year, Japan uses about 720,000 tons of soybeans 
in traditional foods, including roughly 350,000 tons of 
tofu (bean curd), 180,000 of miso (bean paste), and 70,000 
of natto (fermented beans). The remaining tonnage goes 
into other native products, such as kinako (processed [dry 
roasted] beans) and frozen tofu, and into fresh soybean 
consumption.
 “Manchurian beans, produced in the colder regions of 
North China (usually north of 43º latitude), have long been 
considered the best tasting for fermented foods like miso and 
natto.”
 “Outside of the PRC, the varieties of beans preferred by 
the food manufacturers are found in colder climates, such 
as Canada and the northern regions of the United States.” 
Several “Japanese trading fi rms involved in importing 
food-type beans have come to prefer soybeans produced in 
Indiana, Illinois, Ohio, and Michigan. These beans, known 
among the trade as IOM (Indiana, Ohio, Michigan) beans, 
made up close to 500,000 tons of the food beans imported by 
Japan last year and go largely into tofu and related foods.” 
Note: This is the earliest English-language document seen 
(May 2016) that uses the abbreviation “IOM” in connection 
with soybeans.
 “Around 55,000 tons of ‘identity-preserved’ varieties 
also were imported last year.” Producers are looking for 
a large bean with a white hilum and high protein and 
carbohydrate content. All food beans must be #1 grade 
quality. Talks with miso/natto manufacturers have revealed 
that U.S. varieties Amsoy, Corsoy, Kanrich, and Beeson 
meet this general description. However, a bean with all the 
desired features comparable to the PRC’s, particularly as 
related to taste, is not as yet commercially available in the 
U.S. Address: Foreign Market Development, Oilseeds and 
Products, Foreign Agricultural Service.

1338. Kapoor, A.C.; Gupta, Y.P. 1977. Note on the effect of 
roasting on the nutritional quality of soybean protein. Indian 
J. of Agricultural Sciences 47(7):365-67. July. [6 ref]
• Summary: In a previous communication, the researchers 
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showed that dry-roasting of soybean was “effective in 
eliminating its beany fl avour.”
 Now, seeds of Bragg, Punjab 1, and Lee soybean 
varieties were fi rst soaked in 0.03% sodium bicarbonate for 
8 hours, then roasted by heating at 120ºC for 12 hours in an 
oven. The roasted seeds were ground to a fi ne powder for 
chemical analysis and feeding to rats. Roasting reduced the 
PER to 2.28 for Bragg, 2.40 for Punjab 1, and 2.51 for Lee. 
The PER of casein is 3.0. Address: Defence Food Research 
Lab., Mysore 570 010, India.

1339. Consumer Reports. 1977. Coffee alternates: The taste 
without the cost? 42(8):478. Aug.
• Summary: Most coffeeholics like the acrid taste and 
perhaps the wake-up jolt that comes with its caffeine content. 
Since coffee is now expensive, fi ve instant uncoffees were 
evaluated; they are mostly combinations of fruit, grains, 
and molasses. Three (Bambu, Lion Cross, and Pioneer) 
are labeled as coffee substitutes. The Instant Postum label 
invites you to “enjoy it as a round-the-clock beverage as you 
would coffee or tea.” And the Pero label proclaims that the 
product “contains none of the stimulating substances found 
in coffee.”
 A taste panel composed of coffee drinkers (2-6 cups/
day) “judged all fi ve uncoffees poor imitations of coffee.” 
Do you save money by switching to an uncoffee? Not 
necessarily. Some alternates are more expensive than real 
coffee, but Pero and Instant Postum cost only about half as 
much per cup.
 But the main attraction of alternates (which are a 
staple at health-food stores) seems to be for people with 
health concerns about coffee or caffeine. So a second panel 
was assembled, consisting of people who do not regularly 
drink coffee. “They characterized all fi ve products as fairly 
pleasant beverages in their own right.”
 A table lists the fi ve coffee alternates. All are in 
powdered form and provide about 5 calories per cup. 
For each is given: Product name, name and address of 
manufacturer, the cost of one package and cost per cup, and 
the ingredients. The main ingredients are malted barley, rye, 
chicory, fi gs, wheat or wheat bran, and molasses. Soy is not 
used as an ingredient.
 Bambu is made by Bioforce AG, Roggwil, Switzerland. 
Instant Postum by General Foods Corp., White Plains, New 
York. Lion Cross by Lion Cross Inc., North Bergen, New 
Jersey. Pero by Unifranck, Ludwigsburg, Germany. Pionier 
by Pionier Reformprodukte AG, Wädenswill, Switzerland.

1340. Rasmussen, Carol. 1977. Vegetarians straight off The 
Farm: Soy is source of successful diet. Chicago Tribune 
(Illinois). Sept. 8. p. 29 (Sect. 6, p. 3).
• Summary: Most of The Farm people’s nutrients come from 
the soybean. “They grow 250 acres of beans a year and turn 
much of into such basic menu items as soy milk and fl our.” 

From these two products they make an incredible array of 
foods.
 “Soy milk is made into yogurt, mayonnaise, a cheese 
similar to brick, and ice cream.
 “Tofu, which is a Japanese soybean curd similar, they 
say, to a solid, uncreamed cottage cheese, is made from soy 
milk and is as ‘in’ among this nation’s vegetarians as it is in 
Japan.
 “The next ‘now’ food to watch for is tempeh (tem pee), 
which is a fermented soy product borrowed from Indonesian 
cuisine. It’s made from cracked soybeans and takes on a 
subtle fi sh or chicken, or perhaps mushroom fl avor, Margaret 
[Nofziger] said.
 “Because tempeh is loaded with nutrients and, like 
chicken, can be prepared in a thousand savory ways, it as 
great growth potential, so much so that a huge American 
food conglomerate asked The Farm to help it develop the 
product under its label, boasted Margaret. They rejected the 
offer.
 “On the Farm, soybeans are roasted for nuts, [roasted 
then] ground to make coffee, turned into a pulp [okara] 
which goes into sausage, and when mixed with white fl our 
forms the base for cakes, cookies, and other baked goods. 
And that’s not all. They have many more ideas, some of 
which are included in their free ‘Yay soybeans’ booklet.
 “But if you want a good old soybean soup or soy ‘refried 
beans,’ you’re advised to cook those beans not one hour, or 
two hours, or even six hours, but at least 19, Margaret said.”
 Or, they “got hip enough” to get pressure cookers, which 
bring soaked soybeans to perfection in 1 hour at 15 pounds 
pressure.
 Breakfast at The Farm consists of toast (made from their 
freshly-ground white fl our), fried tofu, tea and sugar. Or 
perhaps fried potatoes and tofu and hot soy milk or tea.
 Lunch and dinner are bigger: Tortillas with soybeans, 
cooked spinach, sliced tomatoes, cookies and soy milk, 
followed at night with fried tempeh, hard french rolls, a leafy 
vegetable, tomatoes and cake.
 “On their meatless, eggless diet it is impossible to get 
suffi cient vitamin B12 so they put a supplement in their soy 
milk.” Address: Features editor.

1341. Dadco Food Products. 1977. Shirbroun’s best brew. 
100% natural soybean brew [coffee alternative]. Eau Claire, 
Wisconsin.
• Summary: Bullard, Charles. 1977. “Iowan’s prairie-grown 
‘coffee’ is all soybean.” Des Moines Register. April 18. p. 
1, 5A. An article about Darrell Shirbroun and his new soy 
coffee. He has thrust the tiny town of Moorland (population 
269), in Webster County, Iowa, into national Prominence. 
Darrell, who lives in nearby Callender, manages the Roberts 
Cooperative Elevator in Moorland.
 “With coffee prices at an all-time high (a pound of Mrs. 
Olson’s mountain-grown Folgers wholesales for $4.43 a 
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pound), the news media have seized on Shirbroun’s Best 
Brew as the Answer.”
 A large photo at the top of the front page shows Darrell 
resting on a pile of soybeans, hold some of them in the palm 
of his right hand and holding a coffee pot in his left hand.
 Bullard, Charles. 1977. “His daily grind isn’t work, it 
may brew him a fortune.” Des Moines Register. Sept. 17. p. 
3. At the time of Bullard’s fi rst article, Darrell Shirbroun had 
invented a “coffee-like soybean drink and was pondering 
how to market it.” But he hadn’t started to make it yet.
 Now he is making Shirbroun’s Best Brew and selling it 
to Iowa supermarkets and health food stores. His factory is 
his 16-by-24-foot garage in Callender, where he roasts and 
grinds as much as 1,000 pounds a night after he gets home 
from work. His daughter Daphne (age 15) and her friend, 
Sherri Larson, put the 100% soybean product in plastic bags 
after school and paste on the labels.
 Shirbroun has sold his secrets to Dadco Food Products 
of Eau Claire, Wisconsin, a division of Dadco Diversifi ed, 
Inc. Shirbroun has a patent pending on the process. Dadco 
is remodeling a plant near the Twin Cities [Minnesota] and 
hopes to begin manufacturing the product next month. “The 
plant has a capacity of 200,000 pounds a week, according 
to Donald Petersen, Dadco’s vice-president of sales and 
marketing.”
 Shirbroun’s Best Brew retails for $2.00 a pound, 
considerably less than coffee. A photo shows the bag and 
front label.
 Ron Michaelson. 1978. Soybean Digest. March. p. 24. 
“Soybean brew hits the jackpot: People like it as well as 
coffee.” Originally Darrel Shirbroun developed this product, 
produced up to 100 pounds a day, and sold it in his garage 
in Callender, Iowa. A 3-lb bag sold for $5.00–which is $1/lb 
less than coffee. The product is now made and manufactured 
by Dadco Foods of Eau Claire, Wisconsin. In 1980 
Darrell Shirbroun was issued a U.S. patent on the product 
(No. 4,187,324. Feb. 5. Application fi led 12 May 1977). 
Address: Box 1107 (2543 Clairemont Parkway), Eau Claire, 
Wisconsin 54701. Phone: 715-834-3418.

1342. Los Angeles Times. 1977. Japan: Top market for U.S. 
soybeans. Oct. 27. p. H25.
• Summary: Japan now imports 55,000 tons of soybeans a 
year from the United States, which makes Japan the leading 
customer for U.S. soybeans in the world, according to USDA 
fi gures.
 The Japanese use soybeans in a variety of traditional 
foods including “tofu (soybean curd of which 10 million 
bricks are sold daily in Japan), miso (fermented soybean 
paste, the basis for the soup served in most Japanese 
restaurants [and homes]), aburage (deep-fried tofu) or natto 
(fermented cooked soybeans), kinako (roasted soybean 
powder) and shoyu (soy sauce). The use of soy in bread, 
biscuits and noodles consumes 15,220 tons of soybeans each 

year.”
 Exports of soybeans and soy products (such as soybean 
oil and meal) have played an important positive role in the 
U.S. balance of trade and the U.S. farm economy.

1343. Shurtleff, William; Aoyagi, Akiko. 1977. The book 
of kudzu. Brookline, Massachusetts: Autumn Press, and 
Lafayette, California: Soyfoods Center. 102 p. Illust. by 
Akiko Aoyagi Shurtleff. Index. 28 cm. Reprinted in 1985 by 
Avery Publishing Group, Inc. (Wayne, New Jersey). [79 ref]
• Summary: Contents: Acknowledgments. Kudzu (poem) by 
James Dickey. 1. The ancient genie. 2. Cooking with kudzu 
(70 recipes): Basic recipes, sauces, soups, jelled salads, 
deep-fried preparations, grains with kudzu powder, primary 
food made from kudzu powder, special tofu with kudzu, 
jelled desserts, Japanese-style jelled confections, thickened 
beverages, kudzu noodles, kudzu leaves, shoots, fl owers, 
and roots. 3. Healing with kudzu. 4. Making kudzu powder. 
5. Weaving with kudzu. 6. Kudzu and the ecosystem. 
Appendices: A. Real kudzu powder and its imitations. B. 
Institutions and people connected with kudzu. Bibliography. 
Glossary.
 Kinako (roasted soy fl our) is mentioned several times in 
this book: “Kudzu Mochi... is a bite-sized mound of jelled 
kudzu sprinkled with a layer of kinako (roasted soy fl our) 
and a little natural sweetening” (p. 11).
 A recipe for Kinako tofu calls for “10½ tablespoons 
kinako” (p. 38).
 A recipe for Kudzu mochi states: “This is probably 
the most popular way of using kudzu powder in Japanese 
confectionery.” The recipe calls for “6 tablespoons kinako 
(roasted soy fl our)” (p. 43).
 Three recipes on p. 45 call for the use of kinako: Lima 
Ohsawa’s kudzu mochi. Milk kudzu mochi, and Ouda no 
goko. Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549.

1344. Goulart, Frances Sheridan. 1977. Soybeans. Vegetarian 
Times No. 22. Nov/Dec. p. 50-51.
• Summary: A superfi cial overview. Discusses “boiled whole 
beans, toasted whole beans, soybean butter, soymilk, notes 
on soyfl our, soysauce, soy oil, tofu, soy yogurt, mock mocha 
java (soy coffee).”

1345. Albright, Nancy. 1977. Rodale’s naturally great foods 
cookbook: the best foods to use and how to use them in over 
400 original recipes. Emmaus, Pennsylvania: Rodale Press. 
[vi] + 408 p. Illust. 24 cm. Reprinted in 1983 as
• Summary: This book is based on natural foods but makes 
widespread use of meat, poultry, fi sh, and dairy products. 
Raw, unstrained clover honey is used as a sweetener instead 
of white sugar which “is dangerous to health...”
 “Natural foods restaurants are ‘in’” (p. 2). “... the joys 
of natural foods” (p. 3). “... consumers are making a fi rm 
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commitment to natural food cooking.”
 Soy related recipes: Rice and soy crepes (with ½ cup 
soy fl our, p. 53). Whole soybean casserole (p. 74). Bulgur 
soybean loaf (with 3/4 cup soybeans, p. 81).
 The section titled “The soybean” (p. 275-85) begins: 
“The queen of the legumes is the soybean. And its status 
is growing. From a relatively unknown commodity... it has 
fi nally come into its own in this country as an important 
food. The soybean is the vegetable that most nearly provides 
the complete protein necessary for good health.” Discusses 
varieties suited to the family garden. Recipes: Green soybean 
and corn succotash (with green vegetable soybeans). Soy 
fl our for added values: Soy pancakes. Soy cheeseburgers 
(with soy grits). Tofu (soybean curd): Mentions the Learning 
Tree tofu kit and The Book of Tofu, by Shurtleff and Aoyagi 
(1975, Autumn Press; no tofu recipes are given). Soy sauce 
(shoyu): Herbed soybean salad (with 1 cup soybeans). Fresh 
vegetable and fruit stew with soybeans. Soybean-cabbage 
casserole. Soybean coffee. Soybean custard pie. Soy milk 
(homemade). Carrot soy loaf. Liver pate (with 1 cup soy pulp 
[okara] remaining from making soy milk). Mock pumpkin 
pie (with soy pulp). Scroggin (backpacker’s food, with 3 
cups soybeans, boiled). Soy potato dumplings (with ½ cup 
soy fl our). Soy salad dressing (with 3/4 cup soy fl our or 
powder).
 A photo (facing copyright page) shows Nancy Albright 
cutting vegetables in Rodale’s Fitness House kitchen. 
Address: Author of The Rodale Cookbook.

1346. Edelsoja GmbH. 1977. Nurupan does it. Hamburg. 37 
p. Undated. 30 cm. [Eng]
• Summary:  Editors: Dr. Werner Schaefer, Dr. Dietrich 
Spannuth, Volkmar Wywiol, and Ruediger Ziegelitz. 
Contents: 1. The company. 2. The product: The double 
function of Nurupan, Edelsoja protein range, analytical 
specifi cations of Edelsoja proteins, Edelsoja process of 
removing bitter principles. 3. Nurupan constituents: Protein, 
fats, carbohydrates and sugar, vitamins, minerals. 4. The 
active ingredients in Nurupan: Lecithin, tocopherol. 5. The 
use of Nurupan: Bread, biscuits, pastries, etc., long-life 
bakery products, wafer biscuits, sweets, chocolate, pralines, 
sweetmeats, liquid fi llings, soft caramels, hard caramels, 
baking mixes, meat products. 6. Nurupan in human nutrition: 
Nurupan in the kitchen. 7. Summary of uses of Nurupan.
 Chapter 1 is a history of the company: “In 1932 Dr. 
Hans Weiss–for many years the well-known scientifi c 
head of the (German) Federation for Food Laws and Food 
Education in Bad Honnef–and some of his friends evolved 
the idea of using soya beans in Germany, too, as a food for 
the people. For this purpose they founded the Edelsoja fi rm 
which was then run for over forty years by Walter Klein 
who, from a very modest beginning, turned it into a fi rm of 
international repute. Quite early on Dr. Hans Weiss and later 
Professor W. Lintzel realized that the full-fat soya protein 

product Nurupan had a double function as a basic food and 
as an additive. Nurupan full-fat soya fl our additive, unlike 
hexane-extracted soya fl ours, contains all the required natural 
substances and active ingredients. Nurupan became a term 
denoting the high quality of the fi rst edible soya bean protein 
in continental Europe.
 “In 1973 the company was taken over by the 
fi rms Ölmühle Hamburg Ag and Lucas Meyer whose 
managements had for many years been on friendly terms 
with Walter Klein. The integration of Messrs. Edelsoja with 
a modern, soya bean processing factory (extracting over 
800,000 tons of soya beans) was the logical continuation of 
the farsighted and pioneering commercial policy of Walter 
Klein.”
 Photos (p. 4-5) show: (1) Prof. Dr. W. Lintzel. (2) Dr. 
Hans Weiss. (3) Walter Klein. (4) Aerial view (color) of 
“Oelmühle Hamburg AG with the Edelsoja production 
plant.”
 Note: For the real history of the Edelsoja company, see 
the life of Dr. Laszlo Berczeller, who developed and patented 
Edelsoja whole soya fl our in 1928, promoted the product 
with considerable success throughout Europe. In Germany, 
he licensed his patent to Hansa Muehle in Hamburg. Then, in 
1940, his patents were taken from him by the Nazis, during 
World War II, because he was a Jew. Other accounts say 
the patents were licensed by IG Farbenindustrie. Address: 
Ausschlaeger Elbdeich 62, D-2000 Hamburg 28, West 
Germany. Phone: (040) 78 1708.

1347. Nosan Gyoson Bunka Kyokai. 1977. Nôgyô gijutsu 
taikei. Sakumotsu-hen. Vol. 6 [Outline of agricultural arts 
and techniques. Crops. Vol. 6]. Tokyo: Nôsan Gyôson Bunka 
Kyokai. See p. 3-7. [Jap]
• Summary: Page 4 shows 2 pie charts with statistics from 
the year 1974. The 3,500,000 tonnes of whole soybeans 
consumed in Japan are used as follows: Soy oil 78% of the 
total, tofu and products 10.5% (except frozen tofu), miso 
5.5%, natto 1.5%, frozen tofu 1.3%, kinako (roasted soy 
fl our) 0.4%, shoyu 0.2%, and other 2.6%. The 2,20,000 
tonnes of defatted soybean meal are used as follows: 
Livestock feed 84.6%, shoyu 7.5%, tofu 4.1%, miso 0.3%, 
other food uses 2.0%, other nonfood uses 1.5%.
 A graph on page 7 shows soybean production in Japan 
and soybean imports. Imports were static from about 1895 
to 1918 at about 100,000 tonnes, then they rose rapidly 
to about 1,000,000 in 1944. They dropped to almost zero 
following Japan’s defeat in World War II, then starting in 
about 1954, skyrocketed, reaching 1 million tonnes in about 
1960, 2 million tonnes in about 1968, and 3 million tonnes in 
about 1970. After about 1954, soybean production in Japan 
dropped steadily. Address: Japan.

1348. Wang, Jun Ryun (Mrs.); Lee, Yang Hee. 1978. 
Traditional soybean foods in Korea. In: American Soybean 
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Assoc., ed. 1978. International Soya Protein Food 
Conference, Proceedings. Hudson, Iowa: ASA. 136 p. See p. 
43-47. [13 ref]
• Summary: “The origin of soy sauce and paste in Korean 
literature dates back to 683 A.D. (Shinmu King 3rd year of 
the United Silla period). Since an old Japanese literature 
[document], Hwameyruitsuroku [Wamyô Ruijusho; 
Collections of Japanese Names, by Subject], of Heyan 
[Heian] records that ‘Maljang (Meju) is a Korean soy sauce 
and paste’ and a record on Maljang was also observed in 
the ruins of Nara, it is evident that soy sauce and paste were 
introduced from Korea to Japan during the Nara period (645-
793 A.D.). Therefore, it is believed that the beginning of 
their consumption in Korea should be in the third century of 
Kokuryo period.”
 “Soybean has been a major protein source in the Korean 
diet.” Figure 1 shows: Consumption pattern of soybean foods 
(1976). Some 442,803 tonnes (metric tons) of soybeans were 
used in Korea as follows: oil and defatted meal 28.5%, curd 
(tubu, or tofu [suntubu is raw curd/fresh curds]) 24.5%, paste 
(doenjang) 18.3%, soy sauce (kanjang) 10.6%, soy sprouts 
(kongnamul) 9.0%, hot soy paste (kochujang, made from 
meju, hot pepper fl our, and cooked glutinous rice) 6.6%, 
soymilk (kongkuk) 0.14%, and other 2.4%. Other includes 
roasted soy fl our (konggomul, used for coating rice cakes 
[mochi]), fried tofu (yubu), salted natto paste (jeonkukjang 
/ cheonggukjang / cheonkukjang). Doebiji is fresh soybean 
puree, made by grinding soaked soybeans. When used as a 
food, it is usually cooked with vegetables, kimchi, and meat. 
Meju is balls of soybean koji like Japan’s miso-dama. All 
fermented Korean soybean foods except Joenkukjang are 
prepared from meju. Its characteristic fl avor results from 
Aspergillus, Penicillium, and Mucor species of molds on 
the surface of the balls and Bacillus subtilis on the inside. 
Damsuejang (Makjang) is a quick fermented soy paste made 
by crushing meju to a powder, adding a warm brine solution, 
then allowing it to ferment and ripen.
 Note 1. This is the earliest English-language document 
seen (March 2009) that uses the word “Damsuejang” to refer 
to Korean-style soybean paste (miso).
 Note 2. This is the earliest English-language document 
seen (Sept 2021) that uses the word “konggomul” to refer to 
Korean-style roasted soy fl our.
 The above usage is the equivalent of 12 kg per capita 
per year. The daily per capita consumption of soy sauce 
(kanjang) is 20 ml, of soybean paste (doenjang) is 15 gm, 
and of hot soybean paste is 10 gm. Most of the soy sauce 
(64%), doenjang (82%), and kochujang (76%) and all of the 
salted natto paste (joenkukjang) and quick fermented soy 
paste (damsuejang) are produced at a household level and 
consumed directly.
 Tables show: (1) Annual production and import of 
soybeans.
 Both soybean production and imports have grown in 

recent years. In 1970 production was 231,994 tonnes, and 
imports were 36,291 tonnes for a total of 268,285 tonnes. In 
1976 production was 294,949 tonnes (up 27% over 1970), 
and imports were 147,854 tonnes (4 times as much as in 
1970) for a total of 442,803 tonnes (up 65% over 1970).
 (3) Chemical composition of meju. (4) Chemical 
composition of kanjang. (5) Chemical composition of 
doenjang. (6) Chemical composition of kochujang.
 Other fi gures show: (2) Outline of traditional soybean 
foods in Korea: Gives the Korean name of 13 such foods; all 
names have already been given above. Foods at the top half 
of the diagram are unfermented; those at the bottom half are 
fermented.
 (3) Preparation of tubu [tofu].
 (4) Preparation of kongkuk (soy milk).
 (5) Changes in chemical composition of soybean sprout.
 (6) Changes in vitamin content of soybean sprout.
 (7) Preparation of meju [soybean koji].
 (8) Preparation of kanjang and doenjang [soy sauce and 
Korean soybean paste].
 (9) Preparation of kochujang [with glutinous rice, hot 
pepper fl our, and meju].
 (10) Preparation of damsuejang (Korean-style soybean 
paste). Address: Korea Food Development Centre, Seoul, 
South Korea.

1349. Watanabe, Tokuji. 1978. Traditional non-fermented 
soybean foods in Japan. In: American Soybean Assoc., 
ed. 1978. International Soya Protein Food Conference, 
Proceedings. Hudson, Iowa: ASA. 136 p. See p. 35-38. [7 
ref]
• Summary: Contents: Introduction. Tofu and deep fried 
tofu. Kori-tofu. Miscellaneous. Conclusion.
 In 1960 soyfoods supplied 15.6% of the daily per capita 
protein supply of 69.4 gm. In 1975 they supplied 12.7% of 
the 78.8 gm. The leading sources in 1975 were (1) fi sh and 
seaweed, (2) rice, (3) soyfoods, (4) wheat. Address: Kyoritsu 
Woman’s Univ., Hitotsubashi 2-2-1, Chiyoda-ku, Tokyo, 
Japan.

1350. Hughes Markets. 1978. Brand names you know and 
trust (Ad). Los Angeles Times. Feb. 2. p. OC_D23.
• Summary: The section titled “Foods of the Orient” 
includes: “JFC Kinako 7 oz. pkg. Soy bean fl our–39¢.” “In 
our fresh produce dept. Age [Deep fried tofu pouches] pkg. 
69¢.”
 Also includes: Minoya ajitsuke nori 0.3 oz. Seasoned 
seaweed–79¢. JFC mung beans. Han Sing ginseng tea. 
N.S.S. 3 oz. pkg. Demae ramen–6 for $1.00.

1351. Consumer Reports. 1978. Tight-fi sted coffee lovers: 
There’s still some hope. 43(2):65. Feb.
• Summary: Coffee prices are still very high. A good 
alternative is Mellow Roast, made of coffee and cereal 
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grains, by General Foods, maker of Maxwell House coffee.

1352. Michaelsen, Ron. 1978. Soybean brew hits the jackpot: 
People like it as well as coffee. Soybean Digest. March. p. 
24.
• Summary: “Soybean coffee, once an idea in Darrel 
Shirbroun’s mind, is now on his breakfast table.” An elevator 
manager in Moorland, Iowa, he now has a patent pending 
on his secret process. “He produced up to 100 pounds a day 
and sold it in his garage in nearby Callender under his new 
corporate name ‘Shirbroun’s Best Brew.’ He sold a 3-pound 
bag for $5. That’s a lot cheaper than coffee, which sells for 
around $4 a pound.
 “Since then Shirbroun’s brew jumped into the big time. 
After turning down a near million-dollar offer from a grocery 
store chain, Shirbroun signed a contract with Dadco Foods 
of Eau Claire, Wisconsin. Dadco now manufactures and 
distributes Shirbroun’s Best Brew which has been cleared by 
the Food and Drug Administration and USDA. The plant can 
turn out 14,000 pounds per day. The clear plastic 1-pound 
bags sell for about $2. Shirbroun gets a processing royalty. 
‘I fi gure that’s the best way,’ Shirbroun says, ‘because I still 
don’t have a blue-ribbon patent.’
 “Shirbroun’s goal is 3-million pounds per year. ‘Besides 
the U.S. market, I’ve got fi rms from Taiwan and Germany 
that are interested in the product,’ he says.”
 A large black-and-white photo shows 3 bags of the soy 
coffee. Address: Shirbroun’s Best Brew, Callender, Iowa 
50523. Phone: 515-548-3488.

1353. Guhardja, Edi. 1978. Re: Names and descriptions 
of lesser-known Indonesian soyfoods. Letter to William 
Shurtleff at New-Age Foods Study Center, May 16–in reply 
to inquiry. 1 p. Typed, with signature.
• Summary: Dry roasted soybeans (Javanese: Dele Sangan; 
Sundanese: Kedele Sangrai). Raw soybeans, with or 
without their seed coats, are soaked in cold water for ½-1 
day. Sometimes salt is added. The swollen beans are dried, 
roasted, then eaten with yellow rice (rice cooked in coconut 
milk with turmeric), or as a snack.
 Tofu chips (Indonesian: Krupuk Tahu). Salted tofu is 
sliced into long, this pieces, which are dried in the sun, then 
broiled until crisp. They are eaten with Gado-Gado (cooked 
vegetables with peanut sauce) or as a snack.
 “Fresh green soybeans in the pods” or “fresh vegetable 
(green) soybeans (Indonesian: Kedelai Rebus). Soybeans at 
the mature green stage are harvested by cutting the stems 
with the pods attached. The leaves are picked off the stems 
and the pods, still attached to the stems, are boiled until the 
seeds are soft. They are sold in bunches, with the stems tied 
together, and eaten as a snack.
 Roasted soybean grits (Indonesian: Bubuk Kedelai). 
Roasted soybeans are pounded into grits, usually with 
a wooden mortar and pestle. The grits are spread over 

glutinous rice and grated coconut meat, then coconut sugar 
syrup is poured over the top. They are eaten as a snack. 
Address: Dr., Dep. of Botany, Bogor Agricultural Univ. (IPB) 
Bogor, West Java.

1354. Clayton, Hugh. 1978. Soya takes over from the cow. 
Times (London). May 23. p. 3, cols. 6-8.
• Summary: The article, written in a negative tone, begins: 
“Soya technology, which has already brought us beefl ess 
steak pudding and meatless mince, has taken another step 
forward.” The International Health Foods Exhibition in 
London opens today. Itona Products, of Wigan, Lankashire, 
has a stand where they are sampling: Milkless rice 
pudding, “made from brown rice, unrefi ned sugar, and a 
milklike liquid made from soya-beans.” It retails for about 
28p. for a 10 oz. tin, or about twice as much as its dairy 
milk counterpart. Sold in health food shops instead of 
supermarkets, it “conjures up instant memories of bleak 
school meals.” Mr. Jeff Hampson, managing director of 
Itona, was present at the company’s stand “amid soya 
biscuits, soya milk ‘that has never even seen a cow’ and 
packets of soya that can be used to make something that 
looks and tastes like a fi shcake.” It is called “C Food.” 
Itona “also introduced a small packet of roasted and salted 
soyabeans for sale as a casual snack,” as well as a coffee 
substitute.
 Itona now produces about “2,000 gallons a week of 
‘milk’ made from soya fl our,” a tiny amount compared with 
the millions of gallons of real milk from Britain’s cows. “Yet 
the health business remains one of the most buoyant in the 
food industry because of the new interest in unprocessed 
food...”

1355. Dominguez de Diez Gutiérrez, Blanca. 1978. Los 
mil y un usos de la soya [The 1001 uses of soya]. Natura 
(Mexico). May. p. 51-66. [2 ref. Spa]*
• Summary: Contents. Introduction. How to make soymilk 
(leche de soya). How to make cheese or tofu (el queso o 
tofu). Recipes based on fresh soy puree (Go). How to use 
soymilk. All the things you can do with tofu. What to do with 
okara (el Okara). Soy sprouts (Los germinados de soya). 
Kinako or roasted soy fl our (Kinako o polvo tostado de 
soya (harina)). Soy coffee (Soyafé o café de soya). Soynuts 
(soyanuez).
 Note 1. Most of the terminology in this article is derived 
from The Book of Tofu (by Shurtleff & Aoyagi), which is 
cited in the bibliography.
 Note 2. This is the earliest Spanish-language document 
seen (Jan. 2005) that uses the word “soyanuez” to refer to 
soynuts.
 Note 3. This is the earliest Spanish-language document 
seen (Sept. 2021) that mentions roasted soy fl our, which 
it calls Kinako o polvo tostado de soya (harina). Address: 
Lived at Tepoztlan, Morelos. Address: Apdo Postal #21140, 
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Mexico 04000 DF, Mexico.

1356. Dominguez de Diez Gutiérrez, Blanca. 1978. Los mil 
y un usos de la soya [The 1001 uses of soya]. Mexico City: 
Editorial Posada. 15 p. [2 ref. Spa]
• Summary: This booklet was reprinted from the May 
1978 issue of Quadernos de Natura magazine, p. 51-66. 
Blanca was born on 8 Nov. 1919. Address: Circulo Yoga de 
Tapasthana, A.C. Tepoztlan, Morelos, Mexico.

1357. Granose Foods Ltd. 1978. The Granose grain harvest 
(Ad). Alive (England). June. p. 36-37.
• Summary: Products (non-soy) include Sunnybisk (crispy 
whole wheat cereal biscuit made since 1895), Muesli, Fruit 
Bran (breakfast laxative food), Bran, Stabilised Wheatgerm, 
Swiss-Cup (Coffee Substitute). Granose products “also 
include exciting soya-based foods... Granose is a member 
of the worldwide organization, World Food Services, itself 
a division of the Seventh-day Adventist Church.” The 
Services own over 30 other health food factories. Address: 
Stanborough Park, Watford, Herts. WD2 6JR, England.

1358. Saio, Kyoko; Watanabe, Tokuji. 1978. Differences in 
functional properties of 7S and 11S soybean proteins. J. of 
Texture Studies 9(1/2):135-57. June. [21 ref]
• Summary: 11S protein differs from 7S protein in that it 
makes much harder tofu gels which are more sensitive to the 
effect of phytic acid, and in which the S-S bonds appear to 
predominate. “The 11S protein precipitates faster and forms 
larger aggregates” [curds]. 11S gels have a higher water 
holding capacity and higher tensile values, and they expand 
more when heated.
 Traditional soy protein foods in Japan include: Tofu: 
a protein gel coagulated from soybean milk. Kori-tofu: 
freeze-denatured, dried and porous tofu gel. Aburage: 
Tofu-gel expanded by deep-frying. Yuba: thin fi lm formed 
on the surface of soybean milk. Kinako: fl our of roasted 
soybeans. Miso: fermented salty paste of cooked soybean 
and rice mixtures. Soysauce: fermented salty liquid of 
cooked soybean and wheat. Address: 1. National Food 
Research Inst., Ministry of Agriculture & Forestry, Shiohama 
1, Koto-ku, Tokyo, Japan; 2. Kyoritsu Women Univ., 2-2, 
Hitotsubashi Kanda Chiyoda-ku, Tokyo, Japan. Watanabe’s 
present address: Kyoritsu Woman Univ., 2-2, Hitotsubashi 
Kanda, Chiyoda-ku, Tokyo.

1359. Harper, Judson M.; Cummings, David A.; Kellerby, 
J.D.; Tribelhorn, R.E.; Jansen, G.R.; Maga, J.A. 1978. 
Evaluation of low-cost extrusion cookers for use in 
LDC’s. Annual report. LEC Report No. 4. ix + 192 p. July. 
(Departments of Agricultural and Chemical Engineering, 
and Food Science and Nutrition, Colorado State Univ., Ft. 
Collins, CO 80523). 28 cm.
• Summary: Contents: List of tables (51 tables). List of 

fi gures (23). 1. Introduction: Background, objectives. 2. 
Extruded products evaluation: Cottonseed blends, TSP 
(texturized soy protein), chickpeas, preclinical evaluation of 
CSB, full-fat soy fl our, rice bran. 3. Equipment evaluation: 
Brady Crop Cooker, capabilities and limitations, survey 
of the LEC system components, dehulling laboratory. 4. 
Demonstration sites: Sri Lanka, Costa Rica, Tanzania, Full-
fat soy fl our plant–Chihuahua, Mexico. 5. Testing sites: 
Guatemala workshop, Philippines, Guyana. 6. Granular bed 
roaster evaluation: Roaster design, evaluation of roasters 
where granular bed is heated separately from contacting 
process, evaluation of roasters where granular bed and 
products are heated together in a single chamber, evaluation 
of roaster samples, storage studies. 7. Vitamin and mineral 
suppliers. 8. Summary. Address: Fort Collins, Colorado.

1360. Fussell, B.H. 1978. Vegetarians fi nd their faith bearing 
fruit. New York Times. Aug. 2. p. C7.
• Summary: In Selinsgrove, Pennsylvania, more than 300 
people of all ages gathered last week for the fourth annual 
congress of the North American Vegetarian Society, whose 
president is H. Jay Dinshah. Meals at the meeting offered 
a variety of foods and drinks, including tahini, peanut and 
cashew butters, soy spreads, Soyagen cream, soy milk, and 
Pero, a coffee-like beverage made of barley, chicory, rye 
and molasses. The message on one T-shirt read: “Animals 
should be seen but not hurt.” All agreed that the message of 
vegetarianism is spreading. New York City now supports 
35 vegetarian restaurants. World Vegetarian Day will be 
celebrated on Oct. 1 in Washington, DC.
 While young people become vegetarians for moral 
reasons, their parents may do so for reasons of health.

1361. Jansen, G. Richard.; Harper, J.M.; O’Deen, Louise A. 
1978. Nutritional evaluation of full-fat soy fl our produced 
by dry heat roasting. J. of Food Science 43(4):1350-51. July/
Aug. [16 ref]
• Summary: “Full fat soy fl our was made by roasting whole 
soybeans in a heated agitated salt bed followed by dehulling 
and grinding.” The protein effi ciency ratio (PER) was 
calculated and found to range from 2.11 to 2.31 compared 
with 2.50 for reference casein (a milk protein). The highest 
PER’s were achieved when roasting bed temperatures ranged 
from 206 to 234ºC and roasting times ranged from 15 to 
24 seconds. “The process reduced the level of anti-trypsin 
activity 75-90% under these roasting conditions.”
 The quality of soybean protein can be increased by the 
addition of methionine (Fomon, 1959). However in recent 
years, in connection with problems of nutrition in developing 
countries, the emphasis has shifted from protein quality to 
energy. In reality, however, it is generally agreed that both 
protein and energy [calories] are of considerable importance 
in feeding young children.
 Mustakas et al. (1964, 1970) have described an extrusion 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   709

© Copyright Soyinfo Center 2021

process for making a full-fat soy fl our with a PER of 2.15. 
Harper and Lorenz (1974) have described a dry-roasting 
process, using a bed of hot agitated salt, for making full-fat 
soy fl our that is very well suited for making bread.
 Since no water is required in the dry roasting process, 
no redrying is required. Moreover, the “roasting process 
greatly simplifi es the dehulling process, since roasting 
partially cracks the hulls which, after light rolling, are easily 
winnowed away in stream of air.” Address: 1&3. Dep. 
of Food Science & Nutrition; 2. Agriculture & Chemical 
Engineering Dep. All: Colorado State Univ., Fort Collins, 
CO 80523.

1362. Rao, R.M.; Novak, A.F.; Nguyen, T.C. 1978. Coffee-
soybean blends: A commercial potential? Louisiana 
Agriculture 21(4):6-7. Summer.
• Summary: Attempts were made to develop a product 
that could be used as a coffee extender or substitute. Tracy 
variety soybeans (which were found to have less beany fl avor 
than Hutton) were cracked and dehulled, soaked in water, 
and the oil was removed using an alcohol solvent. They were 
then roasted, ground, artifi cially fl avored, and mixed with 
natural coffee.
 Natural coffee had an organoleptic score of 7.36. Natural 
coffee blended 75:25 with roasted and artifi cially fl avored 
soybeans had an organoleptic score of 6.84 (where 7 = good 
quality). Natural coffee blended 50:50 with roasted and 
artifi cially fl avored soybeans had an organoleptic score of 
5.00 (where 5 = acceptable quality). Address: Dep. of Food 
Science, Agric. Exp. Station, Louisiana State Univ., Baton 
Rouge, Louisiana.

1363. Phillips, R.L.; Lemon, F.R.; Beeson, W.L.; Kuzma, Jan 
W. 1978. Coronary heart disease mortality among Seventh-
Day Adventists with differing dietary habits: A preliminary 
report. American J. of Clinical Nutrition 31(10):S191-98. 
Supplement. Oct. From Symposium on Role of Dietary Fiber 
in Health. [20 ref]
• Summary: A six-year study of over 24,000 Seventh-day 
Adventists (SDA) in California, ages 35 to 64, has found that 
the risk of fatal coronary heard disease (CHD) among non-
vegetarian SDA males is three times greater than vegetarian 
SDA males of comparable age, suggesting that the SDA diet 
may account for a large share of their low risk.
 Table 2 shows that in 1960 some 44.2% of California 
SDAs reported no consumption of meat, poultry, or fi sh 
whatsoever. 4.9% consume these foods less then once 
a week, 19.5% consume them 1-2 times a week, 7.3% 
consume them 3 times per week, 20.2% consume them for or 
more times per week, and 3.9% do not know their frequency 
of consumption.
 The CHD death rate for Adventist men in California 
with various dietary habits compared with the general 
population is as follows: Vegetarian 12%, pure vegetarian 

(vegan) 14%, lacto-ovo vegetarian 39%, nonvegetarian 37%.
 SDAs are a small evangelical religious denomination 
with about 500,000 members in North America and 3 
million members worldwide. THey follow a rather unique 
lifestyle. By church proscription SDAs completely abstain 
from smoking and from drinking alcoholic beverages. The 
church highly recommends, but does not require, adherence 
to several other lifestyle characteristics such as a lacto-
ovo-vegetarian diet containing no meat, fi sh, or poultry, 
but which does contain dairy products and eggs. Almost 
all SDAs abstain from pork products and other biblically 
defi ned unclean meats. They also tend to avoid coffee 
and other caffeine-containing beverages, hot condiments 
and spices, and highly refi ned foods. Address: Dep. of 
Biostatistics and Epidemiology, Loma Linda Univ., Loma 
Linda, California; Univ. of Kentucky, Lexington, KY.

1364. Shurtleff, William. 1978. Protein source for the future. 
PHP (Japan). Oct. p. 8-18, 79-82. Illust. 18 cm.
• Summary: Contents: Introduction. Ten reasons why 
soybeans will be the protein source of the future: 1. 
Optimum land utilization. 2. Lowest cost source of protein 
in almost every country of the world. 3. High nutritional 
value. 4. Time tested for over 2,000 years. 5. Remarkably 
versatile. 6. Appropriate technology (“Traditional soyfoods 
can be produced in cottage industries”). 7. New dairylike 
products. 8. Soybeans are hardy and adaptive. 9. Free 
nitrogen fertilizer from nodules on soybean plants. 10. Great 
productivity potential.
 Discusses new patterns of soy protein utilization, with 
specifi c reference and descriptions of tofu, soymilk, tempeh 
(“Indonesia’s most popular soyfood”), miso, shoyu, whole 
dry soybeans, roasted soybeans, fresh green soybeans, 
soy fl our, kinako, soy sprouts, and textured soy protein 
(TVP), yuba, and natto. Concludes with a discussion of new 
developments in the Western world.
 Note: This is the earliest English-language document 
seen (Aug. 2013) that contains the word “dairylike” (written 
as one word) in connection with soyfoods. Address: New-
Age Foods Study Center, P.O. Box 234 (951½ Mountain 
View Dr.), Lafayette, California 94549. Phone: 415-283-
2991.

1365. Starenkyj, Danièle. 1978. Le bonheur du végétarisme: 
Principes de vie & recettes. 2ième éd. [The happiness of 
vegetarianism: Principles of life and recipes. 2nd. ed.]. 
Armagh, Quebec, Canada: Orion. 351 p. Oct. Illust. by 
Stefan Starenkyj. Index. 23 cm. First ed. 1977. [26 ref. Fre]
• Summary: Soy-related recipes include: Soy coffee (p. 
101). Soya souffl e (with whole soybeans, p. 204). Chapter 
14, titled “A cow in your kitchen” (p. 207-27), contains 
extensive information on soymilk, soymilk products, and 
problems with cow’s milk. It’s contents: Introduction. What 
is soya? The proteins of the soybean (la fève soja). The 
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carbohydrates of the soybean. The vitamins and minerals of 
the soybean. The oils of the soybean. Soymilk: The cow of 
China. Reasons for replacing animal milk in your diet with 
soymilk: Many people are allergic to animal milk. Animal 
milk is a cause of anemia. Animal milk can be a cause of 
infection of the urinary tract, particularly in infants. Animal 
milk is polluted. Comparison of the composition of soymilk 
and cow’s milk (100 gm each). How to make soymilk at 
home. Soymilk whipped cream. Soy mayonnaise without 
eggs. Soy yogurt (fermented). Tofu: The meat without bones. 
Nutritive value of tofu. How to make tofu at home. Tofu 
fi lets. Tofu steaks. Breaded tofu slices. Tofu pâté à tartiner. 
Grilled tofu. Okara (La pulpe de soja). Okara pâté (Pâté à la 
pulpede soja). Soya butter (Beurre de soja; made from 1 cup 
lightly grilled soy fl our, 2 cups water, a little salt, and about 
½ cup oil). Address: Ottawa, Canada.

1366. Soyanews (Sri Lanka). 1978. Recipes: The rolling 
stones. 1(3):3. Nov.
• Summary: “The familiar kurakkan gala (hand grinding 
mill) is being used in two different ways as the illustrations 
on this page show. In one [by Akiko Aoyagi, from The Book 
of Tofu], two women are wet-grinding soaked soyabeans and 
collecting the slurry from right under the stone. In the other, 
heated beans are being dry-ground” in the traditional way of 
transforming grains and beans into fl our [or dhal] or kinako 
(roasted soy fl our). A recipe for Vegetable curry calls for ½ 
cup dry clean soyabeans, which are heated then cracked into 
dhal.

1367. Hittle, Carl N. 1978. Soybean potential in Nepal: A 
report. Mimeographed, spiral-bound manuscript. 30 p. 28 
cm. [26 ref]
• Summary: Dr. Hittle served as a soybean consultant 
in Nepal from Sept. 23 to Oct. 11, 1978. Contents: 1. 
Introduction. 2. Terms of reference for soybean consultant. 
3. Background information: Soybean production, production 
research, evaluation of germplasm, local varieties and 
selections, preservation of soybean germplasm, rhizobial 
microbiology, economics of soybeans, soybean statistics, 
present uses of soybeans in Nepal, Food Research Services 
of the Ministry of Food, the dairy industry in Nepal, solvent 
extraction, CARE, UNICEF. 4. Observations at the research 
stations: Kakani Hill Station, Pakhribas Agricultural 
Centre, Lumle Agricultural Centre, Central Research 
Station–Khumaltar, Bhairawa Agricultural Farm, Rampur 
Agricultural Experiment Station, National Rice Station–
Parwanipur.
 Note 1. The fi rst 3 stations are located in the hills, 
Khumaltar is in the Kathmandu Valley, and the last 3 are 
located in the plains (Tarai [Terai]).
 5. Comments and suggestions: Priority of soybeans, 
operational work plan, assignment of national staff, 
assignment of international staff, training, linkages, a 

national soybean research center. Appendixes. I. Itinerary of 
C. N. Hittle. II. Persons met by soybean consultant. III. List 
of background information. IV. Sarbottam Pitho (Super Flour 
made from 50% soybeans). Uses of soybeans.
 The soybean is an ancient crop in Nepal. Generally its 
culture has been restricted to terraces and valleys ranging 
from 500 to 1,500 meters (1,642 to 4,925 feet) in altitude. 
Soybeans are usually grown at lower altitudes in single rows 
on the bunds of rice paddy fi elds, or at higher altitudes as 
an intercrop with maize or millet. Hectarage is diffi cult to 
estimate; estimates made from 1976 to 1978 range from 
10,000 to 70,000 hectares. Yields are low, ranging from 300 
to 500 kg/ha. This is because of the two ways soybeans are 
traditionally grown, because they rarely have been grown 
in the Tarai [Terai] (Plains area) where higher yields can 
be expected, and because little emphasis has been given to 
developing superior varieties and cultural practices.
 Soybeans are used mainly for human food in Nepal by 
“roasting the dried seeds (parching) or as green vegetables 
(boiling or frying the green pods followed by shelling of 
the seeds and eating the green soybeans). Parched soybeans 
are frequently mixed with popped maize (corn) and eaten 
daily as tiffi n. Green soybeans are frequently mixed with 
other vegetables to make curry. A snack food is prepared by 
removing the seed coat of parched soybeans, splitting the 
cotyledons and mixing with garlic, salt, and chilli powder. 
Sprouted soybeans are mixed with other sprouted pulses and 
used as vegetable soup. Fermented soya products include 
soya sauce and kirima [kinema].”
 Soybeans are one of the main sources of protein for 
the majority of the people in the Hill regions. Only small 
quantities of soybeans reach the market.
 Note 2. This is the earliest document seen (Jan. 2012) 
that uses the alternative spelling “kirima” to refer to kinema, 
a fermented soyfood from Nepal and a close relative of 
Nepalese kinema and Japanese natto. Address: Soybean 
consultant in Nepal.

1368. Product Name:  Shirbroun’s Best Brew (Coffee 
Substitute).
Manufacturer’s Name:  Shirbroun’s Best Brew, Inc.
Manufacturer’s Address:  Callender, IA 50523.  Phone: 
515/548-3488.
Date of Introduction:  1978.
Ingredients:  Roasted soybeans.
Wt/Vol., Packaging, Price:  1 lb plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Ron Michaelson. 1978. 
Soybean Digest. March. p. 24. “Soybean brew hits the 
jackpot: People like it as well as coffee.” Originally Darrel 
Shirbroun developed this product, produced up to 100 
pounds a day, and sold it in his garage in Callender, Iowa. A 
3-lb bag sold for $5.00–which is $1/lb less than coffee. The 
product is now made and manufactured by Dadco Foods 
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of Eau Claire, Wisconsin. In 1980 Darrell Shirbroun was 
issued a U.S. patent on the product (No. 4,187,324. Feb. 5. 
Application fi led 12 May 1977).

1369. Product Name:  Soya-Bev (Soy Coffee).
Manufacturer’s Name:  Spices & Essences (Ceylon) Ltd. 
Div. of Forbes and Walker (Marketer). Made in Sri Lanka by 
Kundasale Cereal Products Factory.
Manufacturer’s Address:  29 Braybrooke St., Colombo 2, 
Sri Lanka.
Date of Introduction:  1978.
Ingredients:  Roasted soya beans.
Wt/Vol., Packaging, Price:  100 gm box retails for Rs 6/-. 
Contents in airtight bag inside.
How Stored:  Shelf stable.
Nutrition:  41.4% protein.
New Product–Documentation:  See also next 3 pages. 
Form fi lled out by Jane Gleason. Based on meeting with Mr. 
Wilfred Kurukulasunya, Executive Director, 27 April 1988. 
Label. 1987. 2.75 by 3.75 by 1.5 inch box. Brown, orange. 
yellow, and white. Drawing of coffee cup on front panel. 
“High protein beverage. Substitute for coffee. A health food 
product of Wakefi eld’s Enterprises. A delightful, refreshing 
beverage for all. To prepare a delicious drink, allow one 
teaspoon of Soya-Bev for a cup. Pour boiling water over the 
powder, stir well, cover for a while–add hot milk and sugar 
to taste and serve. Marketed by Lanka Milk Foods (CWE) 
Ltd. Soya. The Miracle Bean.” Leafl et, 1983? “Introducing 
Soya-Bev. An economical but nutritious beverage–made 
from 100% soya, the miracle bean of the 20th century.” In 
English and Sinhalese.

1370. Araki, Nancy K.; Horii, Jane M. 1978. Matsuri–
Festival: Japanese American celebrations and activities. San 
Francisco, California: Heian International Publishing Co. 
140 p. Illust. Index. 20 cm.
• Summary: Japanese words are used in this book whenever 
possible, followed by their translation into English.
 In the chapter titled Oshôgatsu (New Year’s) is a section 
on Mochi tsuki (pounding mochi) (p. 27). Freshly pounded 
mochi is delicious when eaten with a garnish of grated 
daikon (giant white radish) mixed with sesame seeds and soy 
sauce. It can also be seasoned with soy sauce and wrapped in 
nori, “or a mixture of sugar, salt and kinako (soybean fl our).
 In the same chapter is a recipe for Ozôni (traditional 
soup with mochi) (p. 46). One optional ingredient is “tofu 
(bean cake).” Address: San Francisco.

1371. Brewster, Letitia; Jacobson, Michael F. 1978. The 
changing American diet. Center for Science in the Public 
Interest, 1755 S Street N.W., Washington, DC 20009. 80 p. 
No index. 22 cm. Update 1982 compares fi gures for 1976 
and 1980, and gives percentage changes.
• Summary: A classic. Uses graphs to show changes in per 

capita “disappearance” of all basic foods (eggs, meat, milk 
and cheese, poultry, fruit, soft drinks, alcoholic beverages, 
fats and oils [broken down into vegetable oils, butter and 
margarine, and cooking fats]) and major nutrients (calories, 
fat, carbohydrate, protein, plus individual vitamins and 
minerals) from 1910 to 1976. Also shows the sources of our 
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major nutrients.
 Concerning alcohol (in terms of absolute alcohol): Per 
capita consumption peaked in the period 1810-1830 at a little 
over 7 gallons/person/year (mostly beer and cider), then fell 
sharply primarily as a result of the Temperance Movement. 
During the prohibition years of 1920-1933 no statistics were 
kept. When prohibition ended, consumption was just under 
1 gallon/person/year but since then it has grown steadily to 

2.69 gallons in 1975.
 Concerning dry beans and peanuts: Consumption of 
dry beans was 6.5 pounds per person in 1910. It rose to 9.5 
pounds in 1930 and has fallen ever since–to 6.5 pounds in 
1975.
 Consumption of peanuts rose dramatically from 2.5 
pounds per person in 1910 to 6.5 pounds in 1945. It then 
fell back to 4 pounds in 1955, after which it has increased 
steadily to about 6 pounds in 1975. “In 1975, 46% of peanuts 
were ground into peanut butter; 22% were salted for snacks; 
and 17% were made into peanut candy.”
 Concerning fat consumption: “The most alarming 
change in our diet is our growing fat intake. In 1976, we 
consumed 27% more dietary fat (159 gm/person/day) than 
in 1909-13 (125 gm/person/day)... Most of our increased 
fat intake has come in the form of ‘separated fats’ and oils 
(margarine, vegetable oil, shortening, etc.).” Consumption 
of ‘separated’ fats and oils has jumped from 45 gm in 1921 
to 70 gm in 1976. Consumption of animal fats has declined, 
while consumption of vegetable fats has skyrocketed from 
about 10 gm/person/day in 1920 to 58 gm/person/day in 
1975.
 Total red meat (beef, veal, pork, lamb, mutton, edible 
offals) consumption was 135 lb/person/year in 1910. It fell 
to 105 lb in 1935, then has risen steadily ever since to 162.5 
lb in 1976.
 Egg consumption was 305 per person per year in 1910. 
It rose to a peak of 403 in 1945, then has fallen ever since, 
reaching a low of 276 in 1976.
 Total fl uid milk consumption was 37 gallons/person/year 
in 1910. It rose to a peak of about 47 gallons in 1940, and 
has been falling ever since, to about 32 gallons in 1976. Soft 
drinks have lured Americans away from milk (p. 37-40).
 Fig. 4 (p. 19) shows coffee, tea, and cocoa consumption. 
Coffee consumption (by far the largest of the three) peaked 
in 1945 at 16.5 pounds per person of raw green coffee beans. 
By 1976 it had dropped to about 11 pounds per person. The 
downward trend in consumption is said to be due to the rapid 
rise in coffee prices after 1945.
 Fig. 7 (p. 22-23) shows butter and margarine 
consumption. In 1957 Americans fi rst used more margarine 
than butter in their kitchens–8.6 lb/person of margarine 
and 8.3 lb of butter for a total of 16.9 lb/person. In 1910 
the total of the two was about 20 lb/person, so the trend for 
consumption of the two has been downward–especially since 
1935. Address: Washington, DC.

1372. Dadco Food Products. 1978. Shirbroun’s best brew. 
100% natural soybean brew. Eau Claire, Wisconsin. 8 p.
• Summary: Contents. 1. Cover letter. 2. How to order 
with photo of “fl oor merchandiser” (promotional stand). 3. 
Independent laboratory analysis: As packaged, as brewed. 
4. The dangers of drinking 6 or more cups of coffee a day: 
Heart attack, cancer, birth defects, caffeine, decaffeinated 
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coffee isn’t the answer, what is the answer? Shirbroun’s!
 5. Letter from Donald O. Peterson, Vice President, 
Shirbroun’s, to John Dunning, Redwood Natural Foods, 
Santa Rosa, California 95401. 17 Jan. 1978. 6. Full-page ad 
that appeared in Health Foods Business magazine. 7. Collage 
of headlines from newspaper clippings. 8. Photo of Darrell 
Shirbroun, developer, as he appeared on the front page of 
the Des Moines Register, 18 April 1977. Address: Box 1107 
(2543 Clairemont Parkway), Eau Claire, Wisconsin 54701. 
Phone: 715-834-3418.

1373. Dahlinger, John Côté; Leighton, Frances Spatz. 1978. 
The secret life of Henry Ford. Indianapolis/New York: 
Bobbs-Merrill Company Inc. 243 p. See p. 170-77. Index. 24 
cm.
• Summary: The author was born on 9 April 1923 at Henry 
Ford Hospital. His mother was Evangeline C. Dahlinger, 
who was married at the time to Raymond C. Dahlinger, one 
of Henry Ford’s most trusted employees and later Manager 
of the Ford Farms. The author makes the case convincingly 
that Henry Ford was his father, making him Henry Ford’s 
illegitimate son.
 Chapter 12, titled “Quadrupeds are out” (p. 170-77) 
contains extensive information about Ford’s work with 
soybeans and soyfoods. Ford believed that the world of the 
future would be a world without quadrupeds. “We don’t need 
horses. We’ve got the tractor. We’ve got the automobile. We 

don’t need cows–we can make synthetic milk. We can make 
meat substitutes out of soybean and coconuts–you can hardly 
tell the difference. We don’t need sheep. We will be able 
to make wool out of synthetic things–it will be better than 
wool... Ford had good reason to distrust horses. He told me 
that when he was a young boy, his foot caught in the stirrup 
when a horse bolted. He was dragged around and could have 
been killed. I don’t recall ever seeing him ride a horse... 
Ford considered the horse a very ineffi cient instrument. He 
called it a thousand-pound hay-burning motor with one-horse 
power.
 “As Henry Ford worked toward his great vision of a 
world that had no need of quadrupeds, I was his guinea pig. 
And I wasn’t the only one. Everyone had to eat the strange 
concoctions he was putting together and calling milk, meat, 
and vegetables, depending on their color. Soybean milk was 
his triumph. I had to drink it while he asked me eagerly, ‘Can 
you tell the difference? Isn’t that a fi ne glass of milk?’
 “I loved milk, but his soybean milk almost cured me. It 
tasted like chalk. I was perfectly satisfi ed with the job a cow 
did, and his version was simply terrible. For a time, Ford 
was eating so much ersatz foods he was concocting that Mrs. 
Ford worried about his health.
 “Ford would eat soybean pie and drink the soybean 
milk that made even milk of magnesia taste good. Ford was 
working on a soybean body for an automobile. They used to 
say that if it didn’t run, Ford could eat it.
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 “He was trying to make a plastic substitute for steel. At 
the time, plastic substitute was so much more costly than 
steel that it didn’t make sense. But history has proven him 
right.” Ford had a “car body built from the soil” with wheat 
straw, fl ax, and hemp [Cannabis] that proved to be so strong 
it was promoted in photo sessions by whacking it with an ax 
to show how strong it was.
 “Ford’s ultimate triumph along the soybean line was the 
soybean dinner he himself dreamed up and had served at the 
time of the Ford exhibit at the Chicago Century of Progress 
Fair in August 1934.” A list of the 16 items served is given; 
soy ice cream is not mentioned.
 “I was about eleven [i.e. in about 1934] when Ford was 
at the peak of his excitement about soybeans. You had only 
to talk to him for fi ve minutes and soybeans would enter 
the conversation. He kept bottles of soybean milk in our 
refrigerator in case he got thirsty and in case I weakened a 
little to drink a little too. I only drank it, however, under the 
greatest duress.
 “I still have the recipe he gave to mother for making 
soybean milk. The formula was developed by his chemical 
engineers... Soak one-half pound soybeans overnight and 
grind to a fi ne powder. Add two quarts of water and heat 
in a double boiler for one-half hour. Strain liquid through 
a fi ne cloth and season with a dash of salt. Add one or two 
tablespoons of syrup to sweeten. A dash of banana oil can 
also be added to make it resemble cow’s milk more closely. 
Ford was always shifting the formula around a trifl e to see 
which sweetening syrup was best–maple or sorghum or 
honey–and whether a little more or less salt would improve 
the taste.
 “Ford was evangelical about soybeans. He talked of how 
cooked soybeans tasted much better than lima beans did, 
and how soybean spread was much better for children than 
peanut butter. He advised me to try it in a soybean and jelly 
sandwich.
 “Ford urged Mother to tell our cook to use a lot of 
soybeans in cooking and to overcome the strong fl avor of the 
beans by adding plenty of onions. In his own household the 
cooks were ordered to sneak a few soybeans into every food 
on the table–into soup, salad, the peas or other vegetable of 
the day.
 “Ford would now and then fl ash a letter around 
from some doctor or other who was grateful for Ford’s 
experiments with soybean milk because babies who were 
allergic to cow’s milk were able to use inexpensive, life-
saving soybean milk. And also those adults who were 
allergic to milk were able to enjoy puddings and things that 
they had never been able to enjoy before.
 “Incidentally, Ford’s son was named after the man 
who was in charge of food research at Ford, Doctor Edsel 
Ruddiman. Ruddiman worked in the engineering lab and 
was one of Ford’s favorite people. Ford, of course, worked 
closely with Dr. Ruddiman in maximizing the uses of 

soybeans.” Ford also fancied soybean cottage cheese.
 “If I recall correctly, Ford at one time had twenty 
thousand acres of soybeans under cultivation under Dad’s 
direction, and it was said he was spending over a million 
dollars a year experimenting with the plant in various 
ways–as food, as plastic, as animal food, as a high-protein, 
low-calorie diet food, and as a source of industrial oils. Ford 
would brag about how there was nothing in the soybean plant 
that was wasted; even the stalk could be made into fi ber.
 “As Ford saw the world of the future–and I’m sorry it 
didn’t come to pass–every farmer would become wealthy by 
running his own little factory, or ‘cottage industry,’ as Ford 
called it. He would produce soybeans in his fi eld and make 
at least one soybean product for sale to factories or grocery 
stores.
 “As Ford foresaw the world, farmers wouldn’t need 
barns. ‘With no animals, there need be no buildings on a 
farm except the granaries,’ he said. Except, of course, the 
little farm factories...” (p. 176).
 Henry Ford grew marijuana [hemp] for experimental 
reasons. It was “enclosed by a large cyclone fence. The Ford 
people thought it had all been destroyed after Ford died, but 
some years ago they found it growing wild again” (p. 177).
 “His campaign against the quadruped never quite 
ceased. He was forever sounding off against four-footed 
animals, especially those that provided meat. As early as 
1919 or ‘20 he had said that the world would be better off 
without meat... And he further insulted the cow by calling it 
‘the crudest machine in the world’” (p. 177).
 Ford was as trim and lean as a split rail fence. He did not 
smoke or drink alcohol. He was a “health nut” and for a time 
he preached that sugar was dangerous (p. 78). At the top of 
things he disliked most were Franklin Roosevelt, “monied” 
Jews and Judaism, Catholics and Catholicism (p. 216).

1374. Farm, The. 1978. Yay soybeans! How you can eat 
better for less and help feed the world. Second revised 
edition. Summertown, Tennessee: The Book Publishing Co. 
14 p. Illust. 22 cm. 2nd rev. ed. 1978, 14 p.
• Summary: The fi rst edition of this creative little booklet, 
published in 1974, was printed with blue ink on white 
paper; this 1978 edition uses brown ink on white paper. 
Contents: Living on soybeans. Some of our favorite ways 
to eat soybeans. Basic cooked soybeans: Soybeans and 
tortillas, Soybean stroganoff, Soy fritters, Cheezy soybeans 
(Good Tasting Nutritional Yeast gives the cheezy fl avor), 
Soyburgers, Soy nuts (dry roasted), Soy coffee. Soymilk: 
Using soybeans or using soy fl our, Soy mayonnaise (made 
with soymilk), Soy yogurt.
 Tofu: How to make at home (6 step process using 
nigari, epsom [sic, Epsom] salts, vinegar, or lemon juice as a 
coagulant), Tofu salad dressing, Tofu salad [like an eggless 
egg salad], Scrambled tofu, Pan fried tofu, Tofu cheesecake. 
Soy pulp: Introduction, Scalloped tomatoes and pulp, Soy 
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pulp burgers, Soy pulp cookies. Soy fl our: Basic salad and 
sandwich spread, Seasoned sandwich spread. TVP–Textured 
Vegetable Protein: Introduction, TVP tortilla and taco fi lling, 
Taco fi lling sauce, TVP spaghetti sauce, Sloppy Joes. Good 
Tasting Nutritional Yeast: Introduction, Melty cheese, Cheese 
crackers, Golden gravy, Yeast ‘omelette.’ Eggless cookery: 
Introduction, Pancakes (with soymilk), Chocolate cake (with 
sour soymilk), Cookie crust for cheesecake. A word about 
vitamin B-12. Some facts about people and food. Plenty. 
Address: Tennessee.

1375. Hagler, Louise. ed. 1978. The Farm vegetarian 
cookbook. Revised ed. Summertown, Tennessee: The Book 
Publishing Co. 223 p. Illust. Index. 22 cm.
• Summary: An expanded and extensively revised version of 
its pioneering and very creative and infl uential predecessor. 
There are excellent expanded sections on gluten (p. 76-81), 
tempeh and tempeh starter (p. 82-93), miso (p. 93), soymilk 
(p. 95-101), Ice Bean (soy ice cream, including recipes for 
5 fl avors), Frogurt (soymilk frozen yogurt, p. 107), soy 
yogurt (p. 108-13 including a non-fermented cheese made by 
draining soy yogurt curds in a cotton bag; from this “yogurt 
cheese” are made soy-based cottage cheese, sour cream, 
cream cheese, and cheesecake), tofu (p. 114-41), yuba (142-
43), soy coffee, soy nuts, granola, and Soysage (p. 144-47), 
soy fl our (p, 148-53), sprouts (incl. alfalfa, mung beans, and 
soybeans, p. 154-57).
 Loaded with new illustrations (including amazing border 
designs) and photos, such as: Soy Flar (soy fl our, p. 149), 
and woven bread border (p. 179). Address: Summertown, 
Tennessee.

1376. Halpin, Anne Moyer. 1978. Unusual vegetables: 
Something new for this year’s garden. Emmaus, 
Pennsylvania: Rodale Press. xv + 443 p. See p. 46-52. Illust. 
by Cynthia Hellyer. Index. 24 x 20 cm. [45* ref]
• Summary: The chapter titled “Soybean” (p. 46-52) starts 
with a beautiful, full-page illustration and contains excellent, 
accurate, detailed information by an organization that has 
done pioneering work with green vegetable soybean varieties 
(and organic gardening and farming) in America. Contents: 
History of vegetable soybeans in the USA. Description 
of plant. Habit: Erect vs. prostrate. Preferred climatic 
conditions. Choosing the best variety: Kanrich (shatter 
resistant), Seminole, Rokusan [Rokusun], Jogun, Hokkaido, 
Fuji, Bansei, Extra Early Green, Early Green Bush, Fiskeby 
V Vegetable Bean, Pickett, Okuhara, Akita, Altona, Envy, 
black soybeans. Planting. Fertilizer (on poor soil can increase 
yield markedly). Inoculation. Plant protection against 
diseases and insects. Growing in a cold frame or greenhouse. 
When and how to harvest. Freezing. Basic cooking. 
Nutritional value. Serving as edamame, in the pods. Recipe 
ideas. Growing with high-lysine corn for succotash. Making 
coffee from dry soybeans. Seed sources: Burgess Seed and 

Plant Co. (Galesburg, Michigan); W. Atlee Burpee Co. 
(Warminster, Pennsylvania; Kanrich); Comstock, Ferre and 
Co. (Wethersfi eld, Connecticut); William Dam Seeds (West 
Flamboro, Ontario, Canada); DeGiorgi Co. (Council Bluffs, 
Iowa); Gurney Seed and Nursery Co. (Yankton, South 
Dakota; Disoy); Johnny’s Selected Seeds (Albion, Maine; 
Envy, Altona, Traverse, Meredith, Giant Green); Kitazawa 
Seed Co. (San Jose, California; Extra Early Green); Le 
Jardin du Gourmet (West Danville, Vermont); Earl May 
Seed and Nursery Co. (Shenandoah, Iowa); Nichols Garden 
Nursery (Albany, Oregon); Stokes Seeds, Inc. (Buffalo, New 
York; Early Green Bush, Verde); Thompson and Morgan, 
Inc. (Farmingdale, New Jersey; Fiskeby V, Okuhara); and the 
Vermont Bean Seed Co. (Manchester Center, Vermont; Black 
Soybean).”
 Soybeans are also mentioned in each appendix: 1. 
Directory of seed sources for the vegetables in this book (p. 
385-89). 2. A seasonal planting guide (p. 390-91). 3. Soil 
preferences (p. 396). 4. Optimum climate conditions (p. 
401). 5. Making the best use of your garden (p. 406-07). 6. 
Food values of exceptional vegetables (p. 414-15). 7. A quick 
kitchen guide: How to use these vegetables in your favorite 
dishes (and a few new ones!) (p. 420-21; Flavor: Buttery, 
unique. Use green beans in appetizers, hors d’oeuvres and 
snacks. Salads. Soups. Vegetable side dishes. Main dish 
casseroles and combinations. Can be frozen or canned).
 Also discusses: Amaranth (p. 1-8, incl. grain amaranths). 
Cowpea (p. 140-45). Peanut (p. 276-301). Address: Rodale 
Press, Emmaus, Pennsylvania.

1377. Kawakami, Kozo; Shinoda, Osamu; Hirata, Mario; 
Matsushita, Sachiko; Yoshikawa, Seiji. ed. 1978. Ryôri 
bunken kaidai [Bibliography of ancient documents on 
Japanese foods, each extensively annotated]. Tokyo: Shibata 
Shoten. 298 p. Illust. 22 cm. Discoveries in Food Culture 
series, Vol. 5. [304 ref. Jap]
• Summary: Part I of this work lists 200 old Japanese food/
cookery books, each published prior to 1868, in alphabetical 
order. This book is exceptionally well researched and 
valuable. The author was born in 1928. The name of each 
is written in Chinese characters (kanji) with furigana 
attached to show how to pronounce them. (Unfortunately, 
no pronunciation help is given with authors’ names.) The 
publication date and a 1-page summary of the contents is 
given. These 200 books were selected from well over 500 
candidates based on 5 rules: They are not about medicinal 
uses, crop cultivation, or industrial food production 
(including oil extraction, fl our milling, etc.); in the fi elds of 
confectionery and pickles, only the most famous books are 
included; some exceptions to the fi rst four rules were made 
where inclusion was deemed of special interest to the reader.
 Part II is 104 related books about food and cooking, 
listed chronologically.
 Appendix 1 explains how to do research using old 
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documents. Appendix 2 is a chronology of the 200 books 
from the year 1200 to the present. Appendix 3 is an index to 
the books in Part II, listed alphabetically by title. Note: There 
is no index in this book that allows one to see on which 
pages or in which books a certain food (such as natto) is 
mentioned. Address: Nôgaku Hakase, Shusai, Ryori Genten 
Kaidai, Japan.

1378. Smith, Allan K.; Circle, S.J. eds. 1978. Soybeans: 
Chemistry and technology. Vol. 1. Proteins. Revised. 
Westport, Connecticut: AVI Publishing Co. xiii + 470 p. 
Illust. Index. 24 cm. [500+ ref]
• Summary: This revised edition contains relatively few, 
unimportant changes from the original, classic 1972 edition. 
The following changes have been made: Addition of a 7-line 
preface to the “revised second printing” dated 4 Oct. 1977, 
updating of a graph of U.S. soybean production (p. 1). 
Updating (to 1976) of a table on U.S. and world production 
of important oilseeds (soybeans, cottonseeds, peanuts, 
sunfl ower, rape, sesame) (p. 2). Minor textual changes on 
pages 18-19. Addition of a table showing distribution of 
the 3 leading soybean varieties in 14 major states and the 
percentage of acreage harvested for each variety in 1976 
(e.g., in Illinois, Williams accounted for 25.1% of harvested 
acreage, Amsoy 17.3%, and Wayne 12.8%). And updating of 
a table on U.S. soybean production by state showing acreage 
harvested, yield per acre, and production for 1974, 1975, and 
1976 (p. 32).
 The foreword, chapter titles, and index have not been 
changed at all. Note: Vol. 2 was never published. Address: 
1. Oilseeds protein consultant, Hot Springs, Arkansas; 2. 
Oilseed protein consultant, Protein Technology, Richardson, 
Texas.

1379. Shurtleff, William; Aoyagi, Akiko. 1979. The book of 
tofu: Food for mankind. Condensed and revised. New York, 
NY: Ballantine Books. A division of Random House, Inc. xii 
+ 433 p. Jan. Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm. 
[60 ref]
• Summary: This book has been extensively revised 
and updated. Many names of Japanese tofu have been 
Americanized. Contents: Preface. Acknowledgements. 1. 
Protein East and West. 2. Tofu as a food. 3. Getting started: 
Favorite tofu recipes. 4. Soybeans. 5. Fresh soy puree. 6. 
Okara (Soy pulp). 7. Curds and whey. 8. Tofu & fi rm tofu. 
9. Deep-fried tofu: Deep-fried tofu cutlets, deep-fried tofu 
burgers & treasure balls (tofu treasure balls, p. 269), and 
deep-fried tofu pouches. 10. Soymilk. 11. Silken tofu. 12. 
Grilled tofu. 13. Frozen & dried-frozen tofu. 14. Fermented 
tofu. 15. Yuba. Appendices: A. Tofu restaurants in Japan. B. 
Tofu shops and soy dairies in the West. C. Varieties of tofu in 
East Asia. D. Table of equivalents. Bibliography. Glossary. 
Contains 250 recipes and 100 illustrations. Price: $2.95.
 This new edition features: (1) New recipes: Over fi fty 

new American-style tofu recipes including Creamy Tofu 
Dressings, Tofu Teriyaki, Tofu Burgers, Tofu Eggless Egg 
Salad, and the like. The key to the book is an updated list of 
favorite tofu recipes plus suggestions for incorporating them 
into a weekly menu (p. 56). (2) New sections: An extensive 
new introduction to Soy Protein Foods (p. 66), dairylike 
products made from tofu (p. 150), dairylike products made 
from soymilk (p. 302) including soymilk yogurt (fermented), 
ice cream, kefi r, mayonnaise, whipped cream, popsicles, 
buttermilk, and soy shakes. (3) New chapters: Fermented 
Tofu and Varieties of Tofu in East Asia. (4) New basic 
methodologies: The key recipes for homemade tofu and 
homemade soymilk have been simplifi ed and improved. 
(5) Updates: A complete listing of the 120 tofu shops and 
soy dairies now operating in the West; over 60 Caucasian-
run shops have opened in the past two years. (6) New 
Americanized tofu names: Including deep-fried tofu burgers, 
deep-fried tofu cutlets, deep-fried tofu pouches, deep-fried 
tofu puffs, silken tofu, wine fermented tofu, and fresh soy 
puree. A major goal of this book is to coin English names 
for tofu products that will catch on and come to be used in 
labeling commercial products, in cookbooks, etc. (7) No 
sugar.
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the following terms related 
to deep-fried tofu: “fried tofu cutlets” or “deep-fried tofu 
cutlets” (p. v, to refer to nama-agé), “fried tofu burgers” 
or “deep-fried tofu burgers (to refer to ganmodoki), “tofu 
treasure balls” or “deep-fried tofu treasure balls” (p. v, 269, 
to refer to Hiryozu), “fried tofu pouches” or “deep-fried tofu 
pouches” (p. v, to refer to aburagé).
 Page 110: “In Japan, tofu is also called momen-
goshi (‘cotton-fi ltered’) to distinguish it from its popular 
counterpart kinu-goshi (‘silken tofu’).” Note 4. This is the 
earliest English-language document seen (April 2013) that 
uses the term “silken tofu.”
 Note 5. This is the 2nd earliest English-language 
document seen (Oct. 2011) that contains the term “Wine-
fermented tofu” (p. 361).
 In Jan. 1988 a new printing (but not a new edition) of 
this book (the 13th), slightly revised, appeared. It had a new 
cover and many new small illustrations. The subtitle was 
“Protein Source of the Future–Now!” The heading: “The 
World’s Bestselling Book on Tofu.” Address: New-Age 
Foods Study Center, P.O. Box 234, Lafayette, California 
94549.

1380. Shurtleff, William. 1979. Protein source for the future. 
Cosmos (NSW, Australia) 6(6):1, 4-5. Jan.
• Summary: Gives ten reasons why soybeans will be the 
protein source of the future: 1. Optimum land utilization. 2. 
Lowest cost protein. 3. High nutritional value. 4. Time tested. 
5. Remarkably versatile. 6. Appropriate technology. 7. New 
dairylike products. 8. Hardy and adaptive. 9. Free nitrogen 
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fertilizer. 10. Energy and resource effi cient. “All of these 
ten factors work together synergistically, reinforcing one 
another, to give added weight to the prediction that soybeans 
will be a key protein source for the future on plant earth.”
 Note: This information was published in July 1979 
in The Book of Tempeh (p. 21-24). Address: Lafayette, 
California.

1381. Shurtleff, William; Aoyagi, Akiko. 1979. Soybeans 
(Document part). In: W. Shurtleff and A. Aoyagi. 1979. The 
Book of Tofu. New York: Ballantine Books. 433 p. See p. 
58-75. Chap. 4.
• Summary: Contents: Introduction. Soy protein foods–
Traditional non-fermented soyfoods: Whole dry soybeans, 
soynuts, roasted soybeans, fresh green soybeans, soy sprouts, 
natural soy fl our and soy grits, roasted soy fl our (kinako).
 Traditional fermented soyfoods: Tempeh, miso, shoyu 
(Japanese natural soy sauce), natto (fermented whole 
soybeans, including Japan’s cracked natto {hikiwari natto} 
and fi nger lickin’ natto {yukiwari natto, containing rice koji 
and salt}, and thua-nao from northern Thailand), soy nuggets 
(inc. Japan’s Hamanatto and Daitokuji natto).
 Modern western soyfoods (developed using high-level 
technology): Soy fl akes, defatted soy fl our and grits, soy 
protein concentrates, soy protein isolates, spun soy proteins, 
textured soy proteins (TVP is an ADM brand name), textured 
soy concentrates, soy oil products. Address: P.O. Box 234, 
Lafayette, California 94549.

1382. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.; 
Hesseltine, C.W.; Bagley, E.B. 1979. Soybeans as human 
food: Unprocessed and simply processed. USDA Utilization 
Research Report No. 5. iv + 54 p. Jan. Slightly revised, July 
1979. Jan. No index. 28 cm. Compiled for USAID. [50+ ref]
• Summary: Contents: Introduction. 1. Soybean food uses 
in Asia. China: Soaking dry soybeans, tou chiang (soybean 
milk), tou fu (soybean curd), processed tou fu products, tou 
fu pi (protein-lipid fi lms), huang tou ya (soybean sprouts), 
whole soybeans, fermented soybean foods, production and 
consumption.
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products, yuba (protein-lipid fi lm), soybean milk, gô 
(ground soybean mash), daizu no moyashi (soybean sprouts), 
whole soybeans (edamame {fresh green soybeans}, whole 
dry soybeans, kinako), fermented soybean foods: Production 
and consumption.
 Korea: Tubu (soybean curd), processed tubu product, 
soybean sprouts, whole soybeans (green soybeans, parched 
or roasted soybeans, boiled soybeans), soybean fl our 
(“Soybeans are fi rst roasted and then ground into fl our. 
The fl our is used extensively as an ingredient in food 
preparations.” Note: The name of the roasted soy fl our is not 
given), fermented soybean foods (Soy sauce and [soy] bean 
paste are commonly used in Korea as fl avoring agents. Natto 

is also enjoyed), production and consumption [of soybeans in 
Korea].
 Indonesia: Tahu or tahoo (soybean curd), bubuk kedele 
(soybean powder. “Soybeans of the white variety are roasted 
until no beany fl avor can be detected. They are ground into 
a powder and mixed with such spices as garlic and chili”), 
tempe kedele, tempe gembus [the name in Central and East 
Java for okara tempeh], oncom tahu [the name in West Java 
for okara onchom], other soybean products (soybean sprouts, 
green soybeans, roasted and boiled soybeans, kecap {soy 
sauce}, tauco {soybean paste}), food mixtures, production 
and consumption.
 Thailand: Tofu (tauhu), soy sauce, green soybeans in the 
pods (tourae).
 Philippines: Soybean sprouts, soybean coffee, soybean 
cake, soybean milk, tou fu and processed tou fu products, 
production and consumption.
 Burma. India. Malaysia. Nepal. Singapore. Sri Lanka 
(Ceylon). Vietnam. Middle East. References–Soybean food 
uses in Asia.
 2. Soybean food uses in Africa. Ethiopia: Injera, wots 
and allichas, kitta, dabbo, dabokolo, porridge. Kenya. 
Morocco. Nigeria: Whole soybeans, soybean paste, corn-
soy mixtures (soy-ogi). Tanzania. Uganda. Production. 
References–Soybean food uses in Africa.
 3. Soybean food uses in Europe and U.S.S.R.
 4. Soybean food uses in Latin America. Argentina. 
Bolivia. Brazil. Chile. Colombia. Ecuador. Guyana. 
Paraguay. Peru. Uruguay. Venezuela. Mexico: New village 
process, commercial developments. Honduras. Costa Rica. 
Panama. Dominican Republic. Jamaica. Haiti. Trinidad. 
References–Soybean food uses in Latin America.
 5. Soybean food uses in North America. United States. 
Canada. References–Soybean food uses in North America.
 6. Soybean food uses in Australia. 7. Summary of 
soybean food uses. Traditional soybean foods: Soybean milk, 
soybean curd and processed soybean curd products, protein-
lipid fi lm, soybean sprouts, tempe (tempeh), green soybeans, 
boiled soybeans, roasted soybeans, soybean fl our, soy 
sauce, fermented soybean paste, fermented whole soybeans, 
natto, fermented soybean curd. Experimental soybean 
foods: Whole soybean foods, soybean paste, soy fl our, soy 
beverage. Production and consumption.
 8. Simple village process for processing whole 
soybeans: Equipment, process, sanitation requirements, 
quality of product, evaluation of product in formulas and 
procedures for family and institutional use in developing 
countries. NRRC village process. 9. Industrial production 
and selling prices of edible soybean protein products.
 10. Barriers to accepting and using soybeans in food: 
Availability. Cultural and social factors. Texture. Flavor. 
Nutrition and food safety. Technology development. 
Technology transfer.
 Tables: (1) Soybean production, imports, and total 
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supply in Taiwan, 1962-1975. (2) Consumption of soybean 
foods in Taiwan, 1964-1974 (incl. tofu, which increased from 
18.75 kg per person per year in 1964 to 32.04 kg per person 
per year in 1974). (3) Supply and disposition of soybeans in 
Japan, 1971-1974. (4) Whole soybeans (metric tons) used 
in the production of traditional foods (miso, shoyu, tofu and 
others) in Japan, 1970-1974. (5) Defatted soybeans meal 
(metric tons) used in the production of traditional foods 
(miso, shoyu, tofu and others) in Japan, 1970-1974.
 (6) Production (metric tons) of traditional soybean 
foods in Japan (miso, shoyu, tofu and others). (7) Production 
and food use of beans and consumption of some soybean 
products in Korea, 1964-67. Note: The beans consisted of 
85% soybeans, 8.5% red beans [azuki], 1.6% green beans, 
1.3% peanuts, and 3.4% other beans. (8) Soybean production 
(metric tons) in Indonesia, 1960-74 (Winarno 1976). (9) 
Consumption in kilograms per capita per year of soybeans 
in various parts of Indonesia in 1970 (Winarno 1976). (10) 
Production (metric tons) of 3 soybean foods in Central Java, 
1968-1972 (Winarno 1976).
 (11) Area planted to soybeans and total soybean 
production (metric tons) in Thailand, 1964-1974. Page 27: 
Sales (metric tons) of faffa and soy-wheat-fl our in Ethiopia, 
1973-75. Page 29: Soybean area and production in 6 
leading African countries, 1976. Page 30: Soybean area and 
production in 6 leading European countries, 1976. Page 36: 
Consumption of soy as human food in Mexico (in metric 
tons per capita per day).
 (12) Supply and disposition of soybeans in the United 
States, 1967-76 (in million bushels). (13) Soybean supply 
and distribution in Canada, 1964-74 (in 1,000 bushels). (14) 
Soybeans: area and production in specifi ed countries of the 
world, annual 1970-76. (15) Use of soybeans by soybean-
consuming countries, 1964-66 (metric tons) (FAO 1971). 
(16) Amounts of cereal-soy blends distributed under Title 
II, Public Law 480 in fi scal year 1974 to various countries 
worldwide. (15) Use of soybeans by soybean-consuming 
countries, 1964-66 (Production, imports, domestic use, per 
capita consumption as food per year–of which the leaders 
are: China 6.7 kg. Japan 5.1 kg. Korea 5.0 kg).
 (17) U.S. exports of full-fat soy fl our, 1974-75 (in 1,000 
lb). Mostly to Canada and Mexico. (18) Equipment and cost 
information on making soy fl our by hand process (Mustakas’ 
process). (19) Nutritional analysis of full-fat soy fl our. (21) 
U.S. production and price estimates for soy proteins, 1976 
(in million kg; soy fl ours, concentrates, isolates, textured 
soy fl ours, textured soy protein concentrates). (20) Yield 
and analysis of basic products (milk, atole, pasta; from 1 kg 
soybeans, adding about 9 liters water in the boiling process) 
(NRRC village method). (21) U.S. production estimates for 
soy proteins, 1976 (fl ours, concentrates, isolates, textured 
fl ours, textured isolates) (Personal communication, N.R. 
Lockmiller, 1976). Address: Northern Regional Research 
Center, Peoria, Illinois.

1383. Dominguez de Diez Gutiérrez, Blanca. 1979. 
Alimentacion integral para una vida plena: Los mil usos de la 
soya [Whole foods for a full life: The thousand uses of soya]. 
San Angel, Mexico: Editorial Posada. 232 p. Feb. Dedicated 
to Swami Pranavananda Saraswati. Illust. 21 cm. Series: 
Biblioteca Natura. [13 ref. Spa]
• Summary: Contents: Introduction. Satvic (pure) cookery 
and its contents. Part I: Food for the body. I. Transcendence. 
II. Satvic cookery (pure). 1. Balanced diet. III. What 
ingredients are necessary? Discusses whole grains, starting 
with a lengthy section on soya, plus 6 pages of nutritional 
tables. IV. How to start? (p. 71-140). Each of the following 
sections contains basic recipes and draws on The Book 
of Tofu by Shurtleff and Aoyagi. 1. Go (Fresh soy puree, 
Masa de frijol de soya). 2. Soymilk (leche de soya). 3. Tofu 
(Cuajada de soya). 4. Okara (Sobrante [residue] de la masa 
de soya). 5. Kinako (Harina tostada de soya), including soy 
coffee (Soyafé–Cafe de soya), soy nuts (Soya–Nuez), and 
whole dry soybeans (Frijol de soya natural). 6. Other soy 
products: Soy fl our (harina de soya), soy chocolate (choco 
soya), soy oil (aceite de soya) are illustrated, but with no 
text.
 V. What can be done with seeds? (p. 141-92) 1. Cereal 
grains, legumes, and oilseeds. Recipes–Pickles (Curtidos 
or encurtidos) and sauces in the style of the Hindu culinary 
art, to accompany dishes composed of cereals. 2. Sprouts 
(Germinados, p. 179-86, including germinados de soya = soy 
sprouts). 3. Coconuts. VI. Useful advice.
 Part II: Food for the mind and spirit. Discusses the 
teachings of Swami Pranavananda Saraswati and yoga. A 
brief introduction to Swami Pranavananda and his world 
yoga mission.
 Letter from Blanca. Though copyrighted in 1978, this 
book was not published (6,000 copies) until 1979. A second 
edition of 5,000 copies was published in Nov. 1979. Address: 
Mexico.

1384. Cowan, J.C. 1979. Dry roasting of beans. J. of the 
American Oil Chemists’ Society 56(3):168. March.
• Summary: Dr. Irving Liener (Minneapolis, Minnesota) and 
Grant Kuhn (Grant L. Kuhn and Co., Saginaw, Michigan) 
have reviewed a new process for dry-bed roasting of 
navy beans; it has been reported in detail elsewhere. The 
batch process appears applicable to many seeds, including 
soybeans, that require heat treatment prior to consumption by 
humans or animals.
 The process: Using a screw conveyor, drop the beans 
into an inclined rotating drum which contains sand, salt, or 
ceramic pellets as a heat transfer medium. Hold at 196-204ºC 
for 20-25 seconds. Drop contents of drum into a separator, 
which permits transfer of the salt, sand, or pellets back to 
the rotating drum heater. The roasted beans may be ground 
to any degree of coarseness, converted to other products, or 
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marketed as “roasted” beans.
 “Tests showed the [navy] beans to have digestibility 
and PER superior to autoclaved [pressure cooked] beans.” 
Trypsin inhibitor was reduced by approximately 75%. “With 
added methionine, the PER was 3.1 plus or minus 0.08 and 
with 50-50 corn-beans, the PER was equal to or better than 
casein. Tests are currently being completed on soybeans.” 
Address: Recorder, Bradley Univ., P.O. Box 3442, Peoria, 
Illinois 61604.

1385. Product Name:  Soy Coffee with Chicory, Soya Meat, 
Soya Soft Drink.
Manufacturer’s Name:  Spicer College Products & 
Services (dba Spicer’s Food Specialties).
Manufacturer’s Address:  Aundh Road, Poona, 411 007, 
India.
Date of Introduction:  1979 April.
New Product–Documentation:  Label and color photo. 
1986. Shows package (box). Red, yellow, white, and brown 
with coffee in cup on front panel. “Delicious Drink. Caffeine 
Free.” Net Wt. 200 gm.
 Full-page ad in The Times of India. 1979. April 23. p. 
11. “From the seed of the soya an idea is born.” Spicer’s 
Food Specialties now offers four unusual products for your 
health: Soya Meat, Soya Coffee (with the full, rich fl avour 
of chicory), soya “milk substitute” (Soyalac–formulated to 
provide the full nutritive value of buffalo’s milk), Soya soft 
drink–Plus! Wholesome Granola breakfast.

1386. Spicer’s Food Specialties. 1979. Display ad: From 
the seed of the Soya an idea is born. Times of India (The) 
(Bombay). April 23. p. 11.
• Summary: A very interesting full-page ad, with lots of 
white space. In the very center is a large photo of a soyabean. 
Below it is the caption: “The world’s richest source of 
protein.”
 In the left column: “4 unusual products for your health. 
1. Soya Meat: Now you can eat meat yet stay vegetarian. The 
secret? Delicious protein-packed soya meat. It comes frozen 
fresh–just like regular meat. And you can mince it, fry it or 
roast it–to make korma, keema mutter, seekh kababs and 
more.
 “2. Soya coffee: Now you can drink coffee to your 
health. Because we’ve taken out the coffee beans (and the 
caffeine) from your favourite beverage. Instead we’ve put 
in the goodness of soya beans and the full, rich fl avour of 
chicory.
 “3. Soya “milk substitute”: Soyalac [canned soymilk]. 
Formulated to provide the full nutritive value of buffalo’s 
milk. It’s easy to digest–recommended by doctors around 
the world for children allergic to regular milk. It’s easy to 
preserve–needs no refrigeration.
 “4. Soya soft drink. When you’re hot and thirsty, reach 
for the drink with a difference. A drink that nourishes as it 

refreshes. Low in fat, high in protein, its perfect for growing 
children as well as hardworking adults. Fill up the fridge at 
home. Introduce it to your workers in the company canteen. 
(Limited distribution).
 “Plus! Delicious egg noodles. Wholesome Granola 
breakfast cereals. Spicy peanut bread.”
 In the right column: “From a very unusual company. 
At the age of 23, a young man gave up a promising medical 
career in America to come to Asia and serve the poor and the 
sick. In Japan and China he ‘discovered’ the soya bean and 
its extraordinarily high protein content.
 “That man was Dr. Harry Miller, the inspiration behind 
Spicer’s Food Specialties division. The institute, located near 
Poona, has its own farms and manufacturing facilities.
 “Dr. Miller personally invented several soya products 
and initiated a continuing programme of developing and 
manufacturing soya and other health foods around the globe. 
Spicer’s Food Specialties division is part of this world-wide 
programme.
 “Its your assurance of up to date know-how, world class 
standards of hygiene and uncompromising quality control 
behind every product from Spicer’s.
 “Good taste and good sense. Spicer’s Food Specialties. 
Exclusively marketed by Argosy Foods Division, 1st Floor, 
Dhiraj Chambers, Waudby Road, Bombay 400 001.
 “Free! Mini information ad recipe booklet “Food for 
Thought” at your dealer–or write to Argosy Foods Division.
 “Distributed by:” The names, addresses and phone 
number of four local distributors are given. “Available at 
better stores and supermarkets everywhere!”
 Note: The fi rst soy dairy in India was opened by 
Seventh-day Adventists in at Spicer Memorial College in 
Poona. In 1973 they began making soymilk (Soyalac) and 
related products. As of Sept. 2010 Spicer Memorial College 
(which was established in 1915) is active and doing well at 
their original location, Aundh Road, Ganeshkind. Pune–411 
007, India.
 Note: An article in this newspaper on 17 Aug. 1973 
titled “Ten, plus two, plus three: Time and the educator, by 
V.V. John, states: “Spicer Memorial College in Poona does 
the four-year degree syllabus of Poona university in less than 
half the time, and devotes the rest of the time to vocational 
and enrichment courses.” One of the vocational courses may 
well have been working in the school’s food factory and 
making soyamilk.
 A subsequent article in the same newspaper on 19 Nov. 
1974, titled “Career education,” also by V.V. John, stated: 
“In fact, the work of this college qualifi es it to be acclaimed 
a pace-setter.” Address: [Poona / Pune, Maharashtra state], 
India.

1387. Soyanews (Sri Lanka). 1979. Pioneers in soya 
growing–the Maturata farmers: In the hilly terrain of 
Maturata, they have been growing soyabeans for years. 
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1(8):10-11. April/May.
• Summary: “They also know how to eat it, and, as a result, 
every paddy fi eld around the Maturata region, in the Nuwara 
Eliya district, is now fringed with soya to be harvested along 
with the paddy.
 “The soyabeans grown in Maturata are considered an 
indigenous soyabean and agronomists call it the ‘Nuwara 
Eliya Local.’ It fi rst came to the attention of Agricultural 
Offi cer, Mr. M.B. Medagama, when he was studying the 
pulse market in Kandy a few years back.”
 “Soyabean breeder S. Shanmugasundaram of the 
AVRDC thinks soyabeans were introduced to Sri Lanka 
[Ceylon] in the 17th century. That was the time of the Dutch 
occupation when many cultural practices were introduced 
from Indonesia.” It is possible that the soyabean came along 
with batik and rambuttans.
 Maturata, cool and hilly, is 3,600 feet above sea level. 
Yet the soyabean gives the farmer no trouble. “It does not ask 
for fertiliser nor does it cry to be sprayed.”
 The soyabeans are most often used for food in a dhal 
curry, they are served at teatime “in the form of aggala, 
a favorite Sinhala sweetmeat. Again it is the warmed and 
broken up beans that form the chief ingredient.
 “Asked whether they made milk from soyabeans, they 
said they did. But the method is different. They fi rst roast the 
beans until they give a sheen. Then they pound and sift the 
fl our. The fl our is then mixed with hot water which then turns 
into milk [of coffee]. The children fi nd the roasted bean even 
more appetizing than the milk.”
 Many “housewives use the tender leaf of the soya plant 
to make melluns.”
 The practice of growing soyabeans around the paddy 
fi elds is spreading to surrounding areas.
 Photos show: (1) “Paddy fi elds carved out from 
Maturata hillsides. Soya is grown on the ridges.” (2) “A 
group of peasants from the village of Ketiyaathana.” (3) 
“Soya growing alongside paddy.”

1388. Shurtleff, William; Aoyagi, Akiko. 1979. The book 
of tempeh: A super soyfood from Indonesia. Professional 
hardcover edition. New York, NY: Harper & Row. 248 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. July. 28 cm. [190 
ref]
• Summary: A special cloth-bound professional edition 
of The Book of Tempeh prepared for libraries, commercial 
tempeh producers, microbiologists, students of Indonesian 
foods, and those who love fi ne books. In addition to the full 
contents of the paperback edition, it contains the following 
lengthy appendixes: B: Tempeh in Indonesia (an overview 
of the tempeh industry and market, including the number 
of shops by province, per capita consumption, etc.). C: The 
Varieties of Tempeh. D: Soybean Production and Traditional 
Soyfoods in Indonesia. E: The Microbiology & Chemistry 
of Tempeh Fermentation. H. Onchom or Ontjom. A Glossary 

of Indonesian Foods (the most extensive one available in 
English). Bibliography on Tempeh containing over 190 
entries: Works on the world food crisis, works on tempeh 
cookery or Indonesian cuisine, scientifi c journal articles 
on tempeh, early Dutch- and German-language works on 
tempeh, Indonesian-language works about tempeh, key 
English-language works on microbiology, fi lm and color 
slides on tempeh. Illustration of an Indonesian dancer. 
Expanded Index. A great deal of original research is 
contained in the extra 88 pages and 54 illustrations.
 Appendix C, “The varieties of tempeh, states: “The 
many varieties of tempeh may be grouped into fi ve basic 
types, according to the primary ingredient used: legumes, 
grains & soy, grains, presscake residues, and nonlegume 
seeds. Legume tempehs: Soy tempeh (témpé kedelé or 
kedelai, made from the seeds of Glycine max). Velvet-bean 
tempeh (tempe benguk or tempe koro benguk, made from 
the seeds of Mucuna pruriens, which are called kara benguk 
in Indonesian). Winged-bean tempeh (tempe kecipir, made 
from the seeds of Psophocarpus tetragonolobus). Leucaena 
tempeh (tempe lamtoro or tempe mlandingan, made from 
the seeds of Leucena leucocephala). Mung bean tempeh 
(tempe kacang hijau, made from the seeds of Vigna radiata, 
which are called kachang hijau in Indonesian). Broad-bean 
or fava-bean tempeh (tempe kacang babi, made from the 
seeds of Vicia faba, also called horse beans). Sesban-bean 
tempeh (tempe turi, made from the seeds of Sesbania 
grandifl ora). Pigeon-pea tempeh (tempe kacang iris, made 
from the seeds of Cajanus cajan). Green-bean tempeh 
(tempe kacang merah, made from the seeds of Phaseolus 
vulgaris, which are called kacang buncis in Indonesian). 
Lima-bean tempeh (tempe kara or tempe kara kratok, made 
from the seeds of Phaseolus lunatus). Lablab-bean tempeh 
(tempe kara-kara or tempe koro wedus, made from the seeds 
of Lablab purpureus, which is called hyacinth bean in the 
USA). Jack-bean tempeh (tempe kara bedong or tempe kara 
pedang, made from the seeds of some strains of Canavalia 
ensiformis). Lupin tempeh (developed in Australia, made 
from the seeds of the narrow-leafed sweet lupin (Lupinus 
angustifolius) or the Andean lupin (Lupinus mutabilis)). 
Cowpea or black-eyed pea tempeh (developed in West Africa 
and Thailand, made from the seeds of Vigna unguiculata). 
Note: Chickpeas (garbanzo beans), baby limas, and great 
northern beans have also been used to make tempeh.
 Grain & soy tempehs: Wheat & soy tempeh, barley & 
soy tempeh, rice & soy tempeh, bulgur & soy tempeh. Grain 
tempehs: Barley, rice, wheat, oats, and rye have been used 
with good results.
 Presscake tempehs: Okara tempeh (called tempe gembus 
in Central and East Java where it is most popular, and called 
oncom hitam in West Java where it is not widely used). 
Peanut presscake tempeh (called black onchom (oncom 
hitam) in the Bogor region of West Java where it is most 
widely consumed, or white onchom (oncom putih) in the 
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Tasikmalaya region, or “tempeh from peanut presscake” 
(tempe bungkil kacang) in East Java). Coconut presscake 
tempeh (tempe bongkrek, tempe bungkil kelapa, or tempe 
kapuk) comes in several varieties and can be can be 
poisonous if the pathogenic aerobic bacterium Pseudomonas 
cocovenenans grows on it and produces either yellow-
colored toxofl avin or the more toxic colorless bongkrek acid. 
Peanut- & coconut-presscake tempeh (tempe menjes). Mung-
bean-presscake tempeh (oncom hitam or oncom ampas 
kacang hijau). Soy- & peanut-presscake tempeh. Defatted 
soy-meal tempeh.
 Seed tempehs (nonleguminous): Rubberseed tempeh 
(tempe kaloko) is made from the seeds of the rubber tree 
(Hevea brasiliemsis). Okra tempeh. Sesame & soy tempeh. 
Tempeh extenders and adulterants: Okara, cassava, mung-
bean presscake, soybean hulls, sweet potato, coconut- or 
peanut presscake, papaya. The stages of tempeh fermentation 
(underripe to overripe): Premature tempeh (tempe koro), 
mature tempeh, slightly overripe tempeh (tempe semangit 
or tempe lanas), overripe tempeh (tempe busuk or tempe 
bosok), rotten tempeh. Tempeh wrappers.
 Appendix D: “Soybean production and traditional 
soyfoods in Indonesia” discusses: Soybean production in 
Indonesia, traditional Indonesian soyfoods: Kechap (kecap 
/ ketjap, incl. kecap manis), taucho (tauco or taoco), okara 
onchom, sereh (sere), taokoan or takoa, tofu (tahu). Other 
nonfermented soyfoods: Soy sprouts (taugé kedele), yuba 
(bungah tahu), soymilk, roasted soybeans (dele sangan, 
kedele sangrai), roasted soy grits or full-fat fl our (bubuk 
kedele), fresh green soybeans (kedelai rebus).
 Note: This is the earliest English-language document 
seen (March. 2009) uses the word “taucho” (spelled in that 
way) to refer to Indonesian-style miso.
 Appendix E: “The microbiology and chemistry of 
tempeh fermentation” discusses: What are fungi?, general 
characteristics of Rhizopus molds, Rhizopus species used 
to make tempeh, pure cultures versus mixed cultures, 
preparing soybeans for fermentation, requirements for 
mold growth, general changes during tempeh fermentation, 
changes in nutrients and digestibility, the fi nished tempeh, 
the advantages and disadvantages of tempeh fermentation, 
suggestions for further research.
 Appendix H: “Onchom or ontjom” discusses: 
Introduction. The varieties of onchom (onchom merah 
or onchom beureum): Peanut-presscake onchom, okara 
onchom, soy onchom, coconut-presscake onchom. Making 
peanut-presscake onchom in a commercial shop. Making 
okara onchom in a commercial shop. The microbiology of 
onchom. Laboratory studies of onchom. Afl atoxins. Works 
on onchom and Neurospora. People connected with onchom 
and Neurospora. Continued. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

1389. Leviton, Richard. 1979. The soy delicatessen. Soycraft 

(Greenfi eld, Massachusetts) 1(1):12-18. Summer.
• Summary: Describes The Tofu Shop (Rochester, New 
York), The Soy Plant (Ann Arbor, Michigan), The Cow of 
China (Boulder, Colorado), and The Tofu Shop (Telluride, 
Colorado).
 Photos taken at The Tofu Shop in Rochester show: 
Greg Weaver at the counter serving a woman (cover photo). 
The inside of the restaurant, including two women seated 
at a wooden table and the large menu on the wall in the 
back. A woman employee cutting vegetables in the kitchen. 
Another woman working in the kitchen. A close-up of the 
wooden menu on the back wall (with prices; * = organically 
grown), which offers: Deli: Tofu*, tempeh*, soy mayo, 
soysage, soy milk*. Salads: Deviled tofu, tempeh, tossed. 
Dips (with tofu): Onion, dill. Hot sandwiches: Tofu burger, 
tofelafel, sloppy joe tempeh, tempeh Reuben, temptation! 
Cold sandwiches: Deviled tofu, tempeh salad. Casseroles: 
Tofu-spinach pie, tofu Italiano. Soups: Miso, soup of the day. 
Sampler plate. Special of the week: Ginger garlic sauce over 
tofu, rice and sauteed vegetables. Desserts: Lemon cream 
pie, tofu carob-mint pie, chocolate-mint pie, gingerbread, 
peanut butter cookies. Drinks: Soymilk, herb tea*, vegetable 
juice*, apple cider, Bambu (a roasted grain coffee), Banilla 
shake (with frozen bananas and soymilk), carobanana. The 
deli case at White Wave. The outside of The Cow of China.
 Note 1. This is the earliest document seen (June 2019) 
that mentions the use of frozen bananas to add thickness to a 
smoothie–a breakthrough idea.
 “Matthew Schmit–proprietor of The Tofu Shop, in 
Telluride, Colorado, Juice Bar, Dining, Catering, Wholesale 
Kitchens, ‘producers and suppliers of specialty foods for 
the western slope–operates a soy-based restaurant that seats 
about thirty people and has waiters and waitresses. The 
Restaurant, which opened in October 1977, and had gross 
sales last year of twenty thousand dollars, is open six days 
a week from 11:00 A.M. to 9:30 P.M. Matthew astonished 
me with the fi gure of one thousand dollars as the initial 
capital investment for this business, which now produces 250 
pounds of tofu for weekly wholesale distribution in addition 
to the fl ourishing restaurant.
 “The menu, which features a stunning photograph of 
Rocky Mountains rising out of a misty valley, and which 
they use as a promotional brochure, delineates the fare: 
Entrees (Stir-fried tofu, Rice & vegetables; Soy burgers, 
Tofu burgers, Okara burgers, Grilled tofu & vegetables in 
pita bread, Guacamole & tofu, Spicy tofu & rice fi lling with 
guacamole for burritos); Smoothies (Carob-honey soymilk 
with banana, Carrot sunny shake); Beverages (Miso broth, 
soymilk, [soy] whey); and Salads (Tofu & guacamole salad, 
okara salad, tofu & vegetable salad).” Matthew explains the 
okara salad and whey.
 “Matthew and his associates regard the tofu and 
soyfoods as an entrance into an expanded food processing 
line for their local market, a move that will lessen their 
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dependence on only one or two products. Believing that 
every community should have its own fresh tofu, Matthew 
adds that ‘everyone develops their own business according to 
the nature of their community.’” During the holiday season, 
Matthew’s community created an exotic recipe for “tofu 
turkey.” “Chunks of tofu are seasoned and basted, often 
carved in the shape of turkeys, and baked for an entire day”–
after which “they taste exactly like turkey.”
 Page 15: “’Greetings from the Rocky Mountains! We 
maintain a soy delicatessen in Boulder called ‘The Cow 
of China.’ The ‘Cow’ serves as our retail outlet for White 
Wave Soy Foods. Some products sold at the ‘Cow’ are: Tofu, 
Soysage, Honey-Vanilla Soymilk, Carob-Maple Soymilk, 
Tempeh, ‘Missing Egg Salad,’ Tofu Mayonnaise, Sweet Bean 
Pie, Banana-Coconut Tofu Treat, Peanut-Carob Tofu Treat, 
Carob-Mint Tofu Treat, Mellow Miso, and Hearty Miso 
Salad Dressing.’ According to Steve Demos–the ‘benefi cent 
dictator’ (his own sobriquet) of a ‘group working together,’ 
and founder of White Wave–while these foods are made for 
wholesale distribution, the ‘Cow’ deli also processes soy into 
many other ready-to-eat items, such as Soysage Plate [Paté?], 
Miso-Tahini Sandwiches, Tofu Pizza, Tofu Spinach Dill 
Turnovers, Tofu Cinnamon Rolls, Hot Tofu Meatball, Sloppy 
Joe Sandwich (made with textured vegetable protein), Tofu, 
Cream Cheese, and Black Olive Sandwich, Tofuna (mock 
tunafi sh) Sandwich. And if this tour de force were not 
enough, the deli offers an assortment of cold drinks (juice 
and nut milks), baked goods (Strawberry Tofu Pie, Soy-
Sesame Bars, Tofu Butternut Squash Pie), and cold salads 
(Bulgar salad, Hummus-Tahini, Carrot, Raisin, and Brown 
Rice Pudding).
 “’Summertime seems to be the ‘shot in the arm’ that our 
retail business needed,’ Steve remarks. ‘We have now added 
Baked Tempeh Sandwiches, Herb Tofu Cutlet Sandwiches, 
Soy Coconut Cream Pie, Carob-Mint Creamies, Tofu 
Strawberry Pie and Tofu Peach Pie, to our menu. For salads, 
we have added Tofu Mayo Potato Salad and Marinated Tofu 
and Greens Salad and to conclude our list of new items, 
let me mention our ethnic variations on the tofu-spinach 
turnover. We now offer Indian Curried Tofu turnovers, Italian 
Tomato-Tofu turnovers, and Spicy Mexican turnovers.’
 “Steve (with a gleam of triumph, knowing he has 
impressed me irreversibly with this cornucopia of soyfoods) 
adds, ‘To help attract customers, the `Cow’ is stocked with 
a variety of Japanese and American misos, sea vegetables, 
shoyu, kudzu, woks, cookbooks, crackers, jams, umeboshi 
plums, soba, udon, and ramen noodles.’
 “The Cow of China, on Pearl Street, in Boulder, 
Colorado, is surely one of the nation’s most ambitious and 
energetic soyfoods companies. In the shop itself, the three 
hundred square feet are divided off into two sections by a 
counter and display case, leaving a standing space of one 
hundred square feet for customers. Work tables and storage 
shelves are on the other side. In the front, the walls are lined 

with shelving containing crocks of miso, nut butters, and 
cookbooks. All packaging is hand-performed. Steve and 
his co-workers (fourteen) use pressure sensitive hot sealing 
for their tofu tubs and egg salad; the mayonnaise and salad 
dressings are packed in glass jars; the candies and soy dishes 
are cellophane wrapped, then heat-sealed on a hot-plate. ‘It’s 
totally unmechanized, to be honest with you,’ Steve says, 
grinning.
 “Steve Demos’ original intention had been the 
establishment of a small traditional shop for which they 
rented space (three hundred square feet) in a retail section 
of Boulder; but within six months they had outgrown the 
shop’s capacity for expanded production. Rather than lose 
the valuable retail location, they relocated the manufacturing 
facility in a three-thousand square foot warehouse and turned 
their retail space into a market channel for promoting their 
soyfoods. They spent their fi rst year perfecting their product 
line, in developing high quality products that were palatable 
and tasty, and in announcing themselves to the public, 
through advertisements, graphics, and other promotional 
work. ‘At the same time, it was a hell of a struggle,’ Steve 
concedes, ‘especially for an undercapitalized small business. 
But I certainly wouldn’t discourage anybody because we 
started with nothing and we’ve been going since then and we 
have been able to make it all meet. We’ve jury-rigged, we’ve 
improvised, we’ve done everything imaginable, as I’m sure 
many other people in this industry have. We cut our salaries 
way back, we did without a lot, but its own momentum 
kicked in. So, let me express my gratitude to everybody and 
everything, seen and unseen, who have helped us pull this 
together.’
 “Steve believes the best service his company can 
perform is to deliver wholesome soy products to his 
customers, taking maximum care in controlling the quality, 
so that their tofu, for example, will never sit on the shelf 
for more than two days before purchase. The regard for 
integrity permeates the company. ‘We would like to promote 
ourselves as a strictly vegetarian food company. All our 
owners have been strict vegetarians for the past eight to ten 
years.’
 “In the soy deli line there is a dizzying multitude of 
products waiting to be fashioned and Steve recognizes 
this as an unrelieved lure and temptation on the culinary 
imagination. There is an effort underway to concentrate and 
consolidate their efforts, to exercise judicious restraint, to 
avoid spreading out their base too far. ‘I think that’s the one 
risk that this approach really has, that you spread yourself 
so far out that you’ve overshot your means of supplying all 
your ingredients and in maintaining your product line. Our 
concentration now will be in constantly upgrading each 
product, not in terms of ingredients, but in their packaging, 
in their public appearance.’” Address: Sunrise Farm, 100 
Heath Rd., Colrain, Massachusetts 01340.
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1390. Shurtleff, William; Aoyagi, Akiko. 1979. Using okara, 
whey, curds & hulls (Document part). In: W. Shurtleff and 
A. Aoyagi. 1979. Tofu & Soymilk Production: A Craft and 
Technical Manual. Lafayette, California: New-age Foods 
Study Center. 336 p. See p. 168-71. Illust. by Akiko Aoyagi 
Shurtleff. July. 28 cm.
• Summary: This chapter begins: Okara (pronounced 
oh-KAR-uh), the insoluble residue from tofu or soymilk 
production (also known as soypulp or soy pulp) and whey 
are two byproducts of the tofu-making process.
 Both can be put to a number of creative uses, which 
can serve as potential sources of income and utilize their 
nutrients. Curds can be sold at low prices for institutional use 
or as a ready-to-serve snack. Hulls can be ground to make 
soy bran.
 Okara: Every pound of dry soybeans made into tofu 
or soymilk generates about 1.1 pounds or 2.5 cups (0.15 
gallons) of well pressed, fi rmly packed okara, containing 76 
to 80% moisture, 20 to 24% solids, and 3.5 to 4.0% protein. 
On a moisture free basis, this okara contains 23.6 to 24.0% 
protein, 8.1 to 15.2% fats, and 12.0 to 14.5% crude fi ber. 
And it contains some 17% of the protein from the original 
soybeans. Not only is okara a rich source of dietary fi ber, it 
contains higher quality protein (as measured by PER, protein 
effi ciency ratio) than any other fraction in the tofu making 
process (Hackler et al., 1963, 1967), largely due to its high 
content of cystine, a limiting sulfur-containing amino acid. 
(Lysine is the fi rst-limiting amino acid in okara.) To measure 
various PER values, soymilk was cold extracted and cooked 
at 100ºC for 1 hour. The numbers in parentheses are PER 
values: milk casein (2.86), okara (2.71), dehulled soybeans 
(2.51), tofu (2.20; coagulated with glacial acetic acid), 
soymilk (2.11), soy whey (1.93).
 In poorer countries, a majority of the okara is used as 
food. With the growing awareness of the importance of 
crude fi ber in human diets, okara can be utilized in foods 
specially formulated with a high fi ber content. Plain or 
with the addition of suitable fl avorings, okara can easily 
be dehydrated on a drum dryer to make a dry staple; the 
Johnson Boiler Co. in Japan makes drum dryers specifi cally 
designed for drying and fl aking okara. Dried okara might 
be able to be milled to produce a high-fi ber soy fl our, which 
could be used as is in breads or roasted like kinako. The fi rst 
three uses described below are nonfood.
 Livestock Fodder: Most of the okara from Japanese and 
American tofu shops and soy dairies is fed to dairy cattle 
or hogs. Generally a local farmer picks it up from the shop 
daily in his truck and pays a small price for it (several cents 
a pound); in cities, some shops give it away or even have to 
pay farmers to truck it away. In China many makers of tofu, 
soymilk, or yuba run a hog farm adjacent to their shop and 
use the okara as a primary fodder source. Ruminants (cows, 
sheep, buffalo) can digest crude fi ber (okara) and use it as a 
nutrient source. Monogastrics (chickens, hogs) cannot utilize 

nearly as much. While this way of using okara may be the 
most convenient, it is relatively wasteful of nutrients and 
brings only a low fi nancial return.
 Organic Compost: Added to a compost pile or turned 
directly into the soil, okara adds valuable nitrogen and 
organic nutrients, while helping to aerate and lighten heavy 
soils. Contact organic gardeners.
 Pet Food: Okara makes a good addition to household or 
commercial dog or cat foods. In Japan some large factories 
sell much of their output to pet food manufacturers.
 Soysage: This tasty sausage-like food, developed by 
The Farm in Tennessee, is now produced commercially at a 
number of U.S. tofu shops and soy dairies, and may be the 
simplest and best way to utilize okara. Packed with nutrition, 
it can easily be produced in large quantities.
 White Wave in Boulder uses this recipe. Mix the 
following ingredients in a VCM-40 and blend well on low 
speed: 56 cups (15% gallons) okara, 21 cups each wheat 
germ and whole-wheat fl our, 14 cups nutritional yeast, 
10½ cups oil, 4 cups shoyu, 14 tablespoons each oregano, 
prepared mustard, and garlic, 9.3 tablespoons allspice, ½ cup 
salt, 6.7 tablespoons each fennel and sage, and 1 tablespoon 
cayenne, and a little diluted liquid smoke (hickory smoked 
water). (Some producers add enough soymilk to give the 
desired consistency.) Pack in specially made stainless steel 
tubes (each tube is 3 inches in diameter, 12 inches long, 
open at both ends, and capable of being opened and closed 
via a lengthwise overlap seam.) Seal both ends of tube with 
heavy aluminum foil. Fill a large pot with 2 to 3 inches of 
water, set a rack above the water, and stand the tubes upright 
on the rack. Steam cook at atmospheric pressure for 45 
to 60 minutes, then allow to cool for easy removal. Open 
tube along side, slide out soysage, and cut it crosswise into 
8-ounce disks, which are sold wrapped in plastic wrap. To 
serve, they are sliced into thin rounds and fried in oil on both 
sides until crisp and golden brown, then served like breakfast 
sausages (with scrambled tofu), used in sandwiches or pizza, 
or mashed and used like a vegetable pate.
 Crystal Hills Tofu Shop makes several hundred pounds 
of soysage each week; it contains okara, whole wheat fl our, 
wheat germ, nutritional yeast, oil, soy sauce, honey, herbs, 
and spices. Our favorite recipe is given in The Book of Tofu 
(Ballantine).
 Baked Goods: Many tofu shops connected to bakeries 
use their okara like bran to add natural fi ber and protein, 
and to give a crumbly texture to breads, muffi ns, brownies 
(usually made with carob), fudge, cookies (okara coconut 
macaroons or okara peanut butter cookies), okara & tofu 
gingerbread, or other baked goods. Try recipes for Wonderful 
Okara & Barley Flour Muffi ns, and for pancakes, waffl es, 
leavened breads, and chapaties in The Book of Tofu. Okara 
might also work nicely in Japanese-style rice crackers 
(senbei). Okara contains 14.5% fi ber on a dry weight basis 
versus only 4% for wheat bran; large amounts may cause 
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intestinal distress in some individuals.
 Okara Tempeh: One of the most delicious and creative 
ways we know of to use large amounts of okara is in the 
form of okara tempeh, a popular Indonesian fermented food 
that consists of okara (alone or mixed with soybeans) bound 
together into cakes or patties by a fragrant mycelium of 
Rhizopus mold. The spore starter is now available in North 
America and the fermentation takes only about 22 hours. 
The fi nished product, sliced and fried until crisp and golden 
brown, has a fl avor described variously as reminiscent of 
“southern fried chicken,” “savory veal cutlets,” or “seafood 
fi llets.” The concept of a tofu and tempeh shop operating 
together (as many do in Indonesia) is most interesting, and 
several tofu shops in North America are now preparing 
both okara and soy tempeh. For full details see our Tempeh 
Production (New-Age Foods Study Center) and The Book of 
Tempeh (Harper & Row).
 Okara Granola: White Wave Soyfoods in Boulder, 
Colorado uses okara, cashews, sesame meal, saffl ower oil, 
salt, and maple syrup. For our favorite recipe, see The Book 
of Tofu. Someone should also develop an okara granola 
(candy) bar that is not too sweet.
 Okara Party Mix: Develop your own using toasted 
okara, nuts, sunfl ower seeds, shredded coconut, raisins, etc.
 Soysage Pâté: At White Wave, this pate is served in 
delicious sandwiches. Ingredients include: soysage, tofu, 
soymilk mayonnaise, mustard, celery, pickles, and sunfl ower 
seeds. It is served on onion-herb bread with alfalfa sprouts, 
tomato, and pickle. Okara & Vegetable Saute: A number of 
tofu shops in Hawaii and Japan use their okara to prepare 
this dish which is sold chilled through delicatessens or 
natural food stores. For our favorite recipe see The Book of 
Tofu.
 Okara Burgers: Also called Okara & Grain Burgers 
these were developed by Swan Foods in Miami, Florida. 
Ingredients include organic brown rice, okara, carrots, 
onions, garlic, whole-wheat fl our, corn oil, sesame seeds, 
rolled oats, and sea salt. Mix the okara in a VCM with 
dry-cooked rice (use 2 volumes water to 1 rice), plus diced 
onions and carrots, garlic powder, a little fl our, and the 
remaining ingredients. Puree well, then put the mixture 
through a Hollymatic Burger Press; the patties, which are 
not as fi rm as burger patties, drop out on patty paper. Freeze 
immediately or okara will sour. To serve, bake at 350ºF for 
40 minutes (or deep-fry); serve between buns or toast with 
trimmings. Better than soyburgers but not as good as tofu 
burgers. For our recipe, see The Book of Tofu.
 Okara Onchom: Another popular Indonesian fermented 
food, onchom (also spelled ontjom) is a close relative of 
tempeh, made and served in the same way but using a 
different starter culture, Neurospora. The fi nished product 
has overtones of fl avor reminiscent of walnuts or almonds. 
Starter cultures for commercial use are available in small 
quantities from Dr. H.L. Wang, USDA/NRRC, 1815 

N. University St., Peoria, Illinois 61604. Preparation is 
described in The Book of Tempeh, Professional Edition.
 Other Food Uses: Okara can be used in salads (with 
mayonnaise, sliced vegetables, and seasonings), in miso 
as a substitute for part of the whole soybeans, as a primary 
ingredient in dry breakfast cereals, or as a hamburger 
extender. Address: Lafayette, California.

1391. Aihara, Cornellia. 1979. The calendar cookbook. 
George Ohsawa Macrobiotic Foundation, 1544 Oak St., 
Oroville, CA 95965. 253 p. [unnumbered]. Illust. by Nan 
Schleiger. Index. 17 x 24 cm.
• Summary: This macrobiotic cookbook is designed for 
cooking with the seasons. Breakfast and dinner menus 
are given for every day of the year. A glossary gives brief 
descriptions of the Japanese foods listed in the recipes. 
For example: “Tamari: traditional soy sauce (shoyu) made 
without chemicals. Tofu: curdled soy milk. Tekka: condiment 
of miso and vegetables cooked a long time.” All recipes are 
numbered.
 Soy-related recipes include: 2d. Baked mochi with 
kinako. 4. Kombu, age, albi nishime. 5. Black bean nishime 
[these are almost certainly black soybeans]. 8. Amasake. 8a. 
Amasake kanten. 13. Natto with pickled daikon leaves. 18. 
Vegetable miso soup. 20. Mackerel with ginger miso. 28 
Wakame miso soup. 32. Kidney beans with miso. 35 Onion 
miso. 46. Burdock, carrot and lotus root with oily miso. 60. 
Vegetable oden (with stuffed age). 63. Collard greens with 
age nitsuke. 64. Home-made age (deep-fried tofu). 73. Home 
made natto I and II. 75. Northern white beans with miso. 80. 
Home made tofu and nigari. 80a. Clear soup with tofu and 
shingiku [sic, shungiku = chrysanthemum leaves]. 80b. Tofu-
scallion miso soup. 82. Amasake cake with cream cheese 
frosting (3-layer, using 1 lb of dairy cream cheese). 87. 
Wheat gluten (made from 10 cups whole wheat fl our and 4 
cups unbleached white fl our). 87a. Seitan (with wheat gluten 
and tamari soy sauce). 87b. Fresh wheat fu (with wheat 
gluten). 87c. Boiled fu. 87d. Fried fu (Gluten cutlet). 87e. 
Cutlet kabobs (with cooked wheat gluten). 97. Scallion miso. 
100. Okara nitsuke (okara is “soybeans which are leftover 
after making tofu”). 132. Amasake cake. 135. Amasake 
yeasted doughnuts. 138. Vegetable kabobs with lemon miso 
sauce. 159. Koi-koku (carp soup with barley miso). 161. 
Amasake cake with fruit and nuts. 177. Buckwheat dumpling 
miso soup. 183. Cooked vegetable salad miso ai (miso 
dressing). 191b. Tomato sauce with miso. Amasake cookies. 
197. Onion cream miso soup. 199. Soybean soup. 220. Tofu, 
snow peas and white rice miso soup. 229. Cucumber with 
miso. 233. Fresh corn tortillas with scallion and oily miso. 
236. Toasted rice balls with soy sauce or miso. 244. Barley 
miso soup. 245. Tekka [miso]. 251. Pan-fried eggplant with 
lemon-miso sauce. 257. Green pepper with sauteed miso. 
259. Tofu with mustard sauce. 261. Goma tofu (made from 
sesame butter and a little tamari soy sauce). 263a. Parsley 
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miso pickles. 263b. Miso pickles. 266. Amasake wedding 
cake. 274. Shingiku miso soup. 290. Tofu with kuzu sauce. 
294. Soybean nitsuke. 304. Kombu, dried tofu, age nitsuke. 
305a. Millet and soybean soup. 329. Amasake crescent 
cookies. 333. Tofu-egg clear soup with watercress.
 The Acknowledgments section begins: “After the French 
Meadows Summer Camp sponsored by the George Ohsawa 
Macrobiotic Foundation in 1972, I looked over the menus of 
the meals I served at camp. In revising them, I had the idea 
to keep a one-year record of menus. I thought this would be a 
practical, everyday help for those people beginning to cook...
 “Since then, seven years passed.” Address: Oroville, 
California.

1392. Aoki, Hiroshi; Ito, Kiyoe. 1979. Chôri to daizu 
[Cooking and soybeans]. Gakken Shoin K.K., Tokyo. 173 p. 
Illust. Index. 22 cm. [151 ref. Jap]
• Summary: Contents. I. Cooking and soybeans. II. Soybean 
molecules and soybean protein. III. Cooking and traditional 
soy protein foods. 1. Cooked whole soybeans (nimame), 
green vegetable soybeans (yude-mame, edamame), soy 
sprouts. 2. Roasted soy fl our (kinako). 3. Tofu. 4. Deep-fried 
tofu pouches and tofu burgers (aburaage and ganmodoki). 5. 
Dried frozen tofu (kori-dofu). 6. Yuba. 7. Natto. 8. Tempeh. 
9. Soymilk. 10. Miso (Miso soup, miso-ni, ae-mono). 11. 
Shoyu. IV. Cooking and new soy protein products. Address: 
1. Prof., Otsuma Joshi Daigaku; 2. Prof., Tokyo Gaku Gei 
Dai.

1393. Barer-Stein, Thelma. 1979. You eat what you are: 
A study of ethnic food traditions. Canada: McClelland & 
Stewart, Ltd. xii + 13-624 p. Index. 23 cm. [550+* ref]
• Summary: This is largely a compilation of information 
from many other books and articles. On the cover is a color 
painting of The Gardener (or Vertumnus), from his series, 
The Four Seasons, c. 1590, by Giuseppe Arcimboldo (or 
Arcimboldi) of Milano.
 In Chapter 12, on China, the section titled “Meats 
and alternates” (p. 110-13) notes that the soybean is called 
the “Chinese Cow” [sic, “Cow of China”] because of its 
versatility. Soybeans are used as whole dry beans and as 
sprouts, or they can be made into a fi rm white curd called 
“Chinese cheese” [sic], which can be used in many different 
ways. Soybean milk may be used in much the same way 
that westerners use cow’s milk. They are fermented to make 
the favourite condiment, soy sauce. “Bean curd sauce is 
fermented bean curd that is packed in jars and sold as red 
bean curd sauce or white bean curd sauce,...” Cantonese 
names for soy products are (p. 111-12): Mien chiang: 
A syrup-like sweet bean paste. Dow-foo (tofu). Foo yu 
(fermented tofu). Tiem jook (dried yuba, broken into pieces 
[sweet dried yuba sticks]). Wow doo [Wu dou]. Black 
soybeans. Dow see [doushi, fermented black soybeans]: 
Salted, fermented black bean paste [sic, fermented black 

soybeans] often garlic fl avoured and used in small amounts 
as a condiment or seasoning.
 In Chapter 30, on Japan, the section titled “Meats 
and alternates” (p. 336-37) notes that products made from 
soybeans include: (1) “Shoyu, a sweetish soy sauce made 
from wheat and barley [sic], soybeans, salt, and water.” 
(2) Miso, or “fermented soybean paste,” used mostly for 
fl avouring soups [miso soup]. (3) Tofu, or soybean curd, 
is a staple in Japanese cookery. “Its smooth, custard-like 
texture and bland fl avour make it an ideal ingredient. It is 
extremely versatile and readily absorbs other fl avours. Many 
“restaurants in Japan take great pride in their tofu dishes.”
 In Chapter 31, on Korea, the section titled “Fruits 
and vegetables” (p. 350-51) discusses soybeans and their 
products at length. Soy sauce is used to season kim (nori) 
and other edible seaweeds. Soy sauce is an ingredient in 
“hot pepper mash” [kochu jang]. Soybeans are used to make 
“soybean mash” [doen jang]. Dry soybeans are roasted in 
an iron pot, then ground, and the roasted soy fl our is used 
as a garnish over rice cakes [mochi] or plain cooked rice; 
children enjoy eating the coarser roasted bits that are sifted 
out of roasted fl our or meal. Soybeans sprouts are eaten 
lightly cooked as a vegetable. Soybeans are also made into 
tofu (tu bu); a brief description of the process is given, in 
which the drained curds are left in their hemp bag to form a 
fi rm cake, which may be cut, dipped into soy sauce, or fried 
in sesame oil. “Oil can also be made from the soybeans, but 
it is not commonly used or prepared.”
 Although commercial soy sauce, made in factories, is 
now widely available, many Korean households still prepare 
their own soy sauce each fall. Boiled soybeans are pounded, 
molded into a cone shape, and set to dry until hard. They 
are then wrapped with rice straw, hung from eves, rafters or 
ceilings, and allowed to ferment for several weeks [until they 
become meju]. During the winter, these fermented cones may 
be stored in huge rice-straw bags kept in a cool place.
 In the spring, break the cone into small pieces and place 
in a large earthenware jar, nearly fi lled with water. Add salt, 
spices, red peppers, and a few charcoal lumps. Leave this 
in the sun for a few days [sic, 30-60 days] until the molded 
soybean chunks fl oat to the top and the resulting liquid turns 
black. Ladle out and fi lter the black liquid, then boil it to 
make soy sauce. The solids remaining in the jar are used as 
soybean mash [after the charcoal is removed].
 A portrait photo of the author, with a brief biography, 
appear on the back cover and in the Introduction. Address: 
Ph.D. student, Ontario Inst. for Studies in Education, 
Toronto, Ontario, Canada.

1394. Berkel, Johannes. 1979. The clean life: Some aspects 
of nutritional and health status of Seventh-day Adventists 
in the Netherlands. Amsterdam, Netherlands: Drukkerij 
Insulinde. 183 p.
• Summary: “Chapter 1 outlines the study in general and 
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discusses its three objectives, which were to determine 
whether:
 “(1) The mortality pattern of the members of the 
Seventh-Day Adventist church (SDAs) in the Netherlands 
was different from that of the Dutch population at large;
 “(2) A difference existed between SDAs and a control 
population in the prevalence of risk indicators for coronary 
heart disease (CHD);
 “(3) The expected difference in standardized mortality 
ratio (SMR) could be explained by a difference in the 
prevalence of CHD risk indicators.
 “The literature regarding such risk indicators is then 
reviewed briefl y. Age and sex, blood pressure, blood lipids–
total serum cholesterol and high density lipoprotein (HDL)–
cigarette smoking and obesity are mentioned, all of them 
(except for HDL) having more or less fi rmly established 
positive association with the prevalence of CHD. HDL has 
received considerable attention the last few years and is 
thought to have a negative correlation with CHD.
 “Finally some possible implications of the SDA life-
style on health status are discussed, consideration being 
given to the avoidance of coffee, the adherence to a (lacto-
ovo) vegetarian diet [25%] and the recommendation to use 
unrefi ned foods.
 “It is concluded that SDA life-style probably exerts a 
considerable effect on the pattern of disease and mortality 
among members of this community. It can be anticipated that 
the relatively sober way of living of the SDAs is associated 
with a lower incidence of CHD, cancer of the lung, cancer of 
the colon and rectum and urinary tract cancer.”

1395. Yamaguchi, Momoo; Kojima, Setsuko. eds. 1979. Wa-
Ei Nihon bunka jiten [A cultural dictionary of Japan]. Tokyo: 
Japan Times. vii + 408 p. See p. 108. 19 cm. [Eng; jap]
• Summary: A very useful book with excellent defi nitions of 
Japanese words in English. It is divided into nine parts; No. 2 
is titled “dietary habits” (p. 79-131). Each defi nition has four 
parts: (1) The word is written in romanized English, with 
diacritical marks and a hyphen in compound words. (2) The 
word is written in characters. (3) A long defi nition is given 
in English. (4) Related words and “see also” words are given 
(romanized) and key words in the defi nition are defi ned in 
Japanese (Chinese characters).
 Words only distantly related to soy are preceded below 
by an asterisk. Soy-related words: abekawa-mochi (with 
“sweetened yellow soybean powder–kinako”), abura-
age (fried soybean curd), aemono, age-dama, age-dashi 
(“soybean curd fried lightly without a tenpura batter”), Aji-
no-moto (“a popular brand of monosodium glutamate”), 
ama-zake, * an (sweet bean jam = azuki-an; Can be strained 
{koshi-an} or mashed {tsubushi-an}), dengaku-tofu, 
doburoku, eda-mame, fu (“dried, bread-like pieces of wheat 
gluten”), fucha-ryori (“Chinese-style vegetarian dishes 
served in some Japanese temples of Chinese origin”), gan-

modoki, goma-ae, goma-shio (widely used with sekihan), 
hiya-yakko, inari-zushi, isobe-maki (with mochi, soy sauce 
and nori), kara-age, kashiwa-mochi (stuffed with sweet 
[azuki] bean paste), kina-ko (“yellowish soybean powder”), 
kishimen (seasoned with soy sauce and topped with a few 
pieces of fried bean curd), kitsune udon (seasoned with soy 
sauce and topped with a few pieces of fried bean curd), koji, 
koya-dofu, * kuzu-manju (a ball of sweet redbean paste 
{azuki-an} with a covering of kuzu starch), kuzu-mochi 
(with kinako), masu (a small square measuring box, usually 
made of Japanese cypress {hinoki}. The three sizes measure 
0.18, 0.9 and 1.8 liters. It is constructed by dovetailing, 
without the use of nails or adhesive. It is used for measuring 
soybeans, cereal grains, or for drinking saké), miso, miso-
shiru, miso-zuke, * mochi, nabe-mono (often contain tofu; 
examples are sukiyaki, yose-nabe, and mizu-taki), nama-
gashi (traditional Japanese confections made with beans 
and/or glutinous rice, cooked but not baked), natto, * nori (a 
dried sheet of laver, a seaweed), * oboro (related to sushi, not 
soy), oden, * ohagi (coated with sweet redbean paste {azuki-
an}), shiru-mono (the two basic types are clear soup and 
miso soup), * shiruko (sweet beanpaste soup with mochi; see 
zenzai), shojin-age, shojin-ryori, shoyu, suki-yaki, sukiyaki-
nabe, suri-bachi, suriko-gi [suri-kogi], sushi, sushi-ya, teri-
yaki, tofu, * ume-boshi (a Japanese pickled plum), wa-gashi 
(Japanese-style confectionery), wakame, warishita (soy 
sauce fl avored seasoning), washoku = nihon-ryori, yaki-dofu, 
yaki-mono, yakko-dofu, yu-dofu, * zenzai (“a thick kind of 
sweet redbean soup”).
 Page 24 defi nes hiragana (lit. fl at kana) as “The cursive 
form of kana script, one of the two sets of Japanese syllabary 
writing. Hira-gana is more commonly used than the other 
set called kata-kana. It is usually used for writing infl ectional 
endings and function words not represented by Chinese 
characters (kanji).” Address: Tokyo, Japan.

1396. Hughes El Rancho Markets; Hughes Lido Markets. 
1980. California grown! (Ad). Los Angeles Times. Jan. 31. p. 
SG12.
• Summary: In no special section includes: “JFC Kinako 7 
oz. pkg. Soy bean fl our–55¢.” Chow mein mix. Hapi rice 
crackers. Nisshin demae ramen–5 for $1.00.

1397. Shirbroun, Darrell B. 1980. Soybean beverage [soy 
coffee]. U.S. Patent 4,187,324. Feb. 5. 5 p. Application fi led 
12 May 1977. [6 ref]
• Summary: A coffee-like beverage with good taste and 
appearance is prepared solely from green soybeans. The 
process involves removing most of the oil, then crushing, 
grinding, and roasting the soybeans.
 Note: In late 1976 and early 1977 the retail price of roast 
and ground coffee soared to more than $4.50/pound in many 
cases. Address: Box 225, Callender, Iowa 50523.
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1398. Strayer, George M. 1980. The battle of the coconut 
cow. The early days of the American soybean industry and 
its surprising similarity with today’s soyfoods movement. 
Soycraft (Colrain, Massachusetts) 1(2):50-53. Winter.
• Summary: Contains an excellent history of Strayer’s 
work with soybeans, and an early history of the American 
Soybean Association. So far as George has been able to 
determine, his father, Bert Strayer, “was the fi rst man west 
of the Mississippi River to use a combine on soybeans.” One 
had been used successfully the year before by the Garwood 
brothers in Illinois. “We worked with the International 
Harvester Company and bought the fi rst of their combines to 
be used on soybeans. It was a power take-off drive machine 
with a folding platform. The outer end of the cutting platform 
folded up so that the combine could be driven through farm 
gates. It was a machine designed for farm use on grains and 
for a one-man operation. We soon learned that on soybeans 
the operation was a two-man job–one man driving the tractor 
and keeping the cutting platform in the right position on the 
rows, while the other man controlled the cutting height while 
riding on the tractor platform.
 “For a period of several years, we had the only combine 
being used on soybeans in this entire area. The combine 
carried a tank, the top of which held about twenty-fi ve or 
thirty bushels that could be removed from the tank by driving 
a wagon or truck under the edge of the tank and pulling a 
lever which opened four holes along the tank bottom and 
allowed the soybeans to run out.”
 In Sept. 1927 George Strayer attended his fi rst meeting 
of the American Soybean Association, held at the University 
of Illinois. “One thing that sticks indelibly in my mind is 
a statement made by W.K. Kellogg, of Kellogg’s cereals, 
Battle Creek, Michigan. He said: ‘Some day people in the 
U.S. will realize how foolish it is to feed one hundred pounds 
of soybeans to livestock and get back a very small poundage 
of meat products which have a protein inferior to the protein 
fed to the livestock.”
 The “Battle of the coconut cow,” as Strayer calls the 
margarine-butter controversy, was the battle to get margarine 
legalized in America. First they had to work on the federal 
level, which took six years of cooperative work by the 
soybean, cotton and the margarine industries. “Then we went 
into fourteen different states to change the state laws. We 
were successful in getting a small tariff placed on coconut oil 
in favor of soybeans at the federal level.
 “In September 1940, the Board of Directors of the 
ASA met in Dearborn, Michigan and decided we needed a 
publication because here we are, growing soybeans all over 
the country, but who knows what’s going on, what’s being 
grown, the same thing soycrafters are now discussing. I 
took the job as editor of the Soybean Digest and we started 
out with sixteen pages and had a heck of a time fi nding 
advertising to support it. Before my career as editor ended, 
the magazine was going into seventy countries with as high 

as one hundred twenty pages per issue. It was designed 
for people who grew soybeans, giving them the kind of 
information soybean growers needed. And the growing 
association went just as far as we could in promotional and 
legislative work to protect the interests of soybean growers.
 “During the World War II period, the U.S. acreage in 
soybeans doubled, then redoubled, because we had been 
dependent on other areas of the world for our fats and oils, 
but the supply lines were cut off. At the end of the war we 
had far more soybeans than we could assimilate. Have you 
ever eaten white margarine? It tastes the same as yellow 
margarine, but doesn’t look nearly as good. Back then we 
had a federal law that said it was all right to make margarine, 
put it in a plastic bag, and put in a little capsule of yellow 
coloring matter which the consumer would work through 
the bag [by squeezing the bag innumerable times] to color 
the margarine. The legislation banning the sale of yellow 
margarine and making the sale of white margarine diffi cult 
went back to the days of the ‘coconut cow’ which had been 
a major issue before soybeans came into the picture to any 
extent. Right after the war we went to Washington [DC] 
and spent enough time there to have the federal margarine 
law changed to allow the manufacture and sale of colored 
margarine. Margarine is now in second place as a user 
of soybean oil in the U.S. and margarine consumption is 
approximately twice as much per capita as butter. When we 
were working on changing the law, it was the reverse.”
 “The German army had used soy protein during the war 
and issued a soybean cookbook to army chefs on how to use 
soy protein, soy fl our in army diets. Our basic answer was, 
yes, soy protein will eventually become a major part of the 
protein source for Germany, just as it will in much of the 
world.”
 “In 1955 I was asked to go to Japan to make a study of 
whether American soybean growers ought to be looking at 
Japan as a market for our beans. Keep in mind that soybeans 
came to us from the Orient and here we were talking about 
selling soybeans back to Japan. I spent seven weeks there 
and visited many miso, tofu, natto, kinako and tempeh [sic] 
plants, and I decided that, yes, there was a market. But the 
fi rst thing a Japanese buyer would tell me was, you can grow 
excellent soybeans in the U.S. but why do we get such poor 
quality beans from you? One of the fi rst things we did was 
change the federal grading standards in a manner which 
made it possible for the Japanese buyer to purchase soybeans 
on a federal grade that was meaningful. In 1956 I did the 
same job in ten countries of northern Europe and wherever 
I went, I heard the same story about poor quality soybeans. 
At that time we were in the process of changing the grading 
standards through public hearings. Today more than fi fty 
percent of all soybeans grown in the U.S. go into the export 
market as raw soybeans, meal, or oil.
 “Prior to World War II we were not an exporter of 
soybeans. A quarter of my time between 1955 and 1967 was 
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spent outside the U.S. contacting potential buyers; I also 
helped establish the Japanese-American Soybean Institute, 
an unheard of concept previously because [in Japan] the 
miso makers didn’t talk to the oil crushers or tofu makers. 
There was no liaison, no cooperation among the commodity 
groups–each operated independently.
 “Our fi rst job was to form this institute with 
representatives from each of the trade groups on the Board. 
Today Japan imports over one hundred million bushels of 
soybeans each year from us–our largest customer for U.S. 
soybeans outside our own country.
 “Soy protein is the most successful food ingredient 
in the world because it is the most nearly complete of all 
the known vegetable proteins. There is no other vegetable 
protein grown widely and in quantity that can begin to match 
soy protein, It is the most nearly balanced in the ten essential 
amino acids of any vegetable protein. When we talk about 
soy protein, we mean something that has a potential far 
beyond anything we have yet realized,...”
 Photos show: (1) George Strayer, happily lecturing. 
(2) A $75,000 grain combine, used to harvest soybeans. (3) 
Harvested soybeans being discharged into a waiting truck at 
a small New England farm. Address: President, Agricultural 
Exports, Hudson, Iowa.

1399. Phillips, Roland L. 1980. Cancer among Seventh-day 
Adventists. J. of Environmental Pathology and Toxicology 
3(4):157-69. March. [34 ref]
• Summary: “Considerable evidence has accumulated 
over the past decade that various lifestyle characteristics 
are associated with an increased risk of some of the major 
cancer sites in humans... Seventh-day Adventists are a small, 
conservative, evangelical religious denomination with about 
100,000 members in California, 400,000 in the rest of North 
America, and 3 million worldwide, many of whom follow 
a unique lifestyle. By Church proscription, they completely 
abstain from smoking and the use of alcoholic beverages. 
The Church highly recommends, but does not require, that its 
members follow other unique dietary practices. For example, 
many follow a lacto-ovo-vegetarian diet, which is free of any 
type of meat, poultry or fi sh but does contain milk products 
and eggs. Virtually all Adventists abstain from pork products 
and other biblically defi ned unclean meats. In addition, they 
avoid the use of coffee, other caffeine-containing beverages, 
hot condiments and spices, and highly refi ned foods. As 
a natural consequence of these restrictions, they make 
abundant use of fruits, whole grains, vegetables, and nuts in 
their diets. These dietary habits have been recommended by 
the Church for over 100 years.”
 “Hopefully, our ongoing prospective study of 75,000 
Seventh-day Adventists (SDAs) which is collecting detailed 
information regarding lifestyle and dietary habits, in addition 
to site-specifi c cancer incidence rates, will defi nitively 
establish whether SDAs are indeed at low risk of acquiring 

cancer, as well as dying from cancer. This study should also 
be able to provide the explanation for the reduced risk among 
SDAs of cancers unrelated to smoking or alcohol use, as well 
as providing additional evidence regarding the possible role 
of dietary habits in the etiology of bowel and breast cancer.” 
Address: Dep. of Biostatistics and Epidemiology, School of 
Health, Loma Linda Univ., Loma Linda, California 92350.

1400. Schwartz, Mark G. 1980. When you drink caffeine, 
you’re drinking trouble. Soil and Health News (Emmaus, 
Pennsylvania) 9(2):1-2, 6. May.
• Summary: “Caffeine is a natural ingredient in coffee beans, 
tea leaves, cola (kola) nuts, and mate plants.” “Tea was 
introduced to Europe from China in the early 1600s, and 
soon became England’s favorite hot drink. The American 
colonists fi rst preferred tea, but switched to coffee after the 
Boston Tea Party...
 “Caffeine is a powerful stimulant that acts upon the 
central nervous system. It peps you up, gives you a lift, and 
makes you feel more energetic. Many people say they cannot 
get moving in the morning until they have a cup of coffee or 
tea.”
 “But as the effects wear off, you get a let-down feeling, 
drowsiness, tiredness, lethargy and fatigue, followed by 
depression. So a little more... is necessary to restore your 
energy. This constant cycle of stimulation can be disastrous 
to your health.
 “Caffeine is also habit forming.”
 “The average cup of coffee contains 100 to 150 mg of 
caffeine.”
 Published scientifi c studies show a strong link between 
excess coffee consumption and coronary heart disease; those 
“who consumed up to fi ve cups of coffee per day had a 50% 
greater risk of coronary heart attack than those who had not 
drunk any coffee. When the consumption was six cups or 
more, the risk was 100 percent greater.”
 Another study from U.C. Berkeley linked coffee 
drinking to ulcers. “Of the 25,000 men studied, coffee 
drinkers had a 72 percent higher chance of developing ulcers 
than those who never drank coffee.
 A large table (p. 6) shows the “Caffeine content of 
common products.” Brewed coffee is the highest. Address: 
PhD.

1401. Loma Linda Foods. 1980. What could be more 
appetizing than Loma Linda advertising? (Ad). Health Foods 
Retailing 44(8):110-11. Aug.
• Summary: A two page ad. A large photo shows a full page 
Loma Linda ad for Swiss Steak in a magazine on a dish 
on the dinner table, with two forks and a napkin to the left. 
“Loma Linda’s been making great tasting vegetable protein 
foods for almost 75 years. Foods that... contain absolutely no 
cholesterol, preservatives or added MSG. Today, there are 
59 Loma Linda brand food products available–proof of our 
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growing popularity.
 “In 1980, our advertising will deliver 22,000,000 reader 
impressions!” Below the company logo, photos show cans 
of: Swiss Steak, Breakfast Cup, and Sizzle Franks. Address: 
Riverside, California 92515. Phone: (714) 785-2444.

1402. Soybean Digest. 1980. Mystery bean is top crop. July/
Aug. p. 15.
• Summary: “The soybean has appeared in recorded history 
for about 5,000 years, but is a relatively new crop for 
American farmers.
 “North Carolina boasts its soils were the fi rst to produce 
commercial soybeans in this country. But it wasn’t easy 
to get farmers to accept them. And the soybean went by a 
number of names.
 “Some say soybean originated with the Chinese word 
meaning sauce of the bean. Now it’s called soya, soybean 
and sojabean.
 “According to the late Charles B. Williams, an 
agronomist at North Carolina State University, the fi rst 
soybeans were brought to North Carolina by an old sea 
captain who got them in the Orient. Farmers called them 
Japan Peas, coffee berries and soyabeans. And they weren’t 
very interested in planting them.
 “But Williams kept working at it, spending nearly 50 
years promoting the strange little bean. Farmers considered 
them useful only for soil improvement and planted them in 
rotation with tobacco, then plowed the plants for fertilizer.
 “Williams encouraged farmers to grow soybeans, 
conducted variety and fertilizer demonstrations, helped in 
breeding and wrote as much as he could about it. He also 
urged oil mills to buy the beans for crushing and suggested 
ways to use the beans in varnishes, plants [paints?] and other 
products.
 “On Dec. 13, 1915, the Elizabeth City Oil and Fertilizer 
Co. began crushing beans, the fi rst facility in North Carolina 
to make the switch from cotton to soybeans. And, claim 
North Carolinians, it was the fi rst commercial maker of 
soybean oil and meal in the U.S.
 “The crop became a part of North Carolina crop 
rotations, but eventually farmers there lost interest. Midwest 
farmers liked it, found a place for it and eventually made it a 
major crop. Now, North Carolina growers are rediscovering 
soybeans and planted nearly 2 million acres this year.
 “And U.S. soybeans are sold all over the globe, even to 
China, where it probably all began.”

1403. Andoh, Elizabeth. 1980. At home with Japanese 
cooking. New York, NY: Alfred A. Knopf. 254 p. Illust. by 
Michiko Fujiwara. Index. 25 x 22 cm.
• Summary: A beautiful, intimate and very useful book, 
approachable and suffused with a unique tranquility and 
charm. The illustrations (line drawings) are exquisite.
 Contents: Acknowledgments. Introduction. A note 

about the romanization of the Japanese language (Hepburn 
system). In the Japanese kitchen: Techniques and equipment–
Grilling, broiling, steaming, braising and simmering, frying, 
dry roasting, grinding, crushing and mixing, using knives 
(four types, and how to hold and use them), skewering, 
straining and mashing, grating, pots and pans, miscellaneous 
equipment (chopsticks, rice paddle, rice tub, fl at fan, bamboo 
mats, bamboo trays, metal mold, etc.). Meals and menu 
planning. The recipes: Soups, rice, noodles, braised and 
simmered foods, grilled and skillet-grilled foods, deep-fried 
foods, steamed foods, mixed, sauced and tossed foods, 
pickles, sweet things and beverages. In the Japanese kitchen: 
Foodstuffs. Suggestions for ordering Japanese foodstuffs, A 
glossary of Japanese terms.
 The very helpful glossary includes (soy related): 
Abura agé: fried bean curd [tofu]. Aka miso: dark bean 
paste [miso]. Daizu: dried soybeans. Eda mamé: fresh 
soybeans. Kikkoman: brand name of soy sauce. Kinako: soy 
fl our [roasted]. Marukomé miso: brand name of medium 
fermented bean paste. Miso: fermented bean paste. Miso 
shiru: soup thickened with fermented bean paste. Natto: 
fermented sticky soy beans. Okara: by-product of fresh tofu-
making. Saikyô miso: light bean paste, a brand and regional 
name. Sendai miso: dark bean paste, a brand and a regional 
name. Shinshû Ichi miso: medium bean paste, a brand and 
regional name. Shiro miso: white (or light) bean paste. 
Shôyu: soy sauce. Teri yaki: glaze grilling. Tôfu: bean curd. 
Usu kuchi shôyu: thin or light soy sauce. Yuba: thin brittle 
sheets of soy milk (by-product of tôfu-making).
 Note: This is the earliest English-language document 
seen (April 2013) that uses the word Abura-agé (hyphenated 
with diacritics) to refer to deep-fried tofu pouches.
 Also includes: Each of the basic sea vegetables / sea 
greens used for food in Japan (ao nori, hijiki, konbu, nori, 
wakamé, etc.). Umé-boshi: pickled plums.
 The book contains excellent recipes and descriptions 
(see the index) using bean curd [tofu] (7 recipes), eda mamé 
(1), fried bean curd (abura agé) (5), grilled bean curd (yaki-
dôfu) (3), miso (17), and soybeans, dried (1); natto is not 
mentioned.
 Elizabeth concludes the Introduction by explaining: 
“What I’ve tried to write here is the very book I wish I’d had 
with me when I started out fourteen years ago.”
 About the author (last page and with portrait photo 
on inside rear dust jacket): Elizabeth, who was raised in 
New York and graduated from the University of Michigan, 
traveled to Japan in 1966 to study Japanese, lived with the 
Andoh family on the island of Shikoku, and married into 
that family two years later. Shortly after her marriage, she 
enrolled in a class at the Yanagihara School of Classical 
Japanese Cooking, where she studied for six years. She has a 
daughter, Rena, to whom this book is dedicated.
 The copyright page states: “Many of the recipes which 
appear here were originally printed in slightly different form 
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in Gourmet magazine, 1975, as part of a 6-part series entitled 
‘The Seasonal Japanese Kitchen,’ by Elizabeth Andoh.” 
Address: Tokyo, Japan.

1404. Barber, Linda Lee. 1980. Let’s cook: A beginner’s 
cook book–starring “Pooh,” the culinary cat. Translated 
by Kazuko Kagotani and Tomoko Matsuda. Kobe, Japan: 
Published by the author. 102 p. Nov. Illust. No index. 30 cm. 
Comb bound. [Eng; Jap]
• Summary: Letter (e-mail) from Linda Barber. 2012. July 
7. A bi-lingual step-by-step cookbook for children that uses 
tofu and kinako in the recipes. I developed the recipes, my 
sister Wendy, illustrated them, and my assistants Kazuko and 
Tomoko translated them. I haven’t seen anything like this 
before. I wrote this while I was in Japan in the early 80’s. It 
is self published.
 The recipe for “Tofu cheesecake” (p. 64-67) calls for 
many ingredients including “momen-dofu” (450 gm), 2 eggs, 
crumb crust, natural sugar, yogurt cheese, lemon, etc. The 
crumb crust and yogurt cheese must be prepared in advance; 
the recipes are in this book.
 The recipe for “Power fl our” (p. 68-69) calls for Kinako. 
To make this Power fl our: Measure into a bowl: 1 kg all 
purpose fl our, 5 tablespoons nonfat dry milk granules, 5 
tablespoons wheat germ, and 5 teaspoons kinako. Mix well. 
“Store in a cool place in a covered container, and use this 
fl our mixture when a recipe calls for fl our.” This recipe alone 
contains 15 illustrations. Many subsequent recipes in this 
book call for Power fl our.
 The recipe for “Moon bread” (p. 78-81) calls for 450 gm 
“momen tofu” and produces croissants with a tofu fi lling.
 The recipe for UFO’s (p. 82-85) begins: “This cookie 
has an Unidentifi ed Food Object... tofu! They are really out 
of this world with a glass of milk!!!” Address: Kobe College, 
4-1 Okadayama, Nishinomiya 662, Japan.

1405. Product Name:  Granose Swiss Cup.
Manufacturer’s Name:  Granose Foods Ltd.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1980.
Ingredients:  Rye, oats, millet, barley, fi gs, chicory.
New Product–Documentation:  Manufacturer’s catalog. 
1980. April. “An instant cereal beverage. A substitute for 
coffee. Contains no caffeine or tannin.” Note that it also 
contains no soy.
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Granose, was introduced in 
1980. It has been discontinued.

1406. Wildwuchs. 1980. Herzlich willkommen: Wildwuchs 
im Werkhaus [Welcome to Cafe-Wildwuchs in the Werkhaus 
(Poster)]. Leonrodstr. 19, 8 Munich, West Germany. 2 p. 
Front and back. 30.3 cm. [Ger]

• Summary:  Run by Alexander Nabben, this is a completely 
vegetarian, organic, smoke-free cafe, restaurant, and club 
in Munich that serves 3 warm meals a day, bakes bread 
and cakes, and produces various soyfoods (soja-produkte), 
including soymilk yogurt, tofu (Soja Käse), soy-based 
mayonnaise, soy coffee, etc. Address: Munich, West 
Germany. Phone: 16 04 74.

1407. Easterday, Kate Cusick. 1980. The peaceable kitchen 
cookbook: Recipes for personal and global well-being. New 
York, NY, Toronto, Canada: Paulist Press. 313 p. Illust. by 
Ragna Tischler Goddard. 21 cm. [28 ref]
• Summary: A vegetarian cookbook. Page 45 describes how 
to sprout various seeds and beans, including soybeans. The 
section titled “Soybeans Simplifi ed” (p. 66-75) begins by 
asking “Why are soybeans so highly praised?” then gives 
recipes for: Basic cook soybeans. Soyburgers (from cooked, 
mashed soybeans). How to make soy milk (12 cups, using 
soy fl our or soybeans). Soy “coffee.” Tofu (soybean curd). 
Tofu sandwich spread. How to roast soybeans (dry). The 
last page of the section, titled “Soybean Terminology” gives 
1-2 line descriptions of: Soy grits, soy meal, soy granules, 
soy fl our, soy powder (extra fi ne soy fl our, used to make 
soy milk), soya (implies that the product has been toasted), 
roasted soybeans, tofu, miso, tamari.
 Other soy-related recipes include: Wheat-soy pancakes 
(with soy fl our, p. 169). Soy fritters (with mashed soybeans, 
p. 222). Simple soy bean loaf (p. 228). Vegetarian sukiyaki 
(with tofu and soy sauce, p. 231). Soy cheesecake (with tofu, 
p. 291). Address: Illinois.

1408. Fukushima, Danji; Hashimoto, Hikotaka. 1980. 
Oriental soybean foods. In: F.T. Corbin, ed. 1980. World 
Soybean Research Conference II: Proceedings. Boulder, 
Colorado: Westview Press. xv + 897 p. See p. 729-743. [7 
ref]
• Summary: Contents: Fermented soybean foods. Non-
fermented soybean food. Conclusion. References.
 The following statistics show the amount (tons) of 
whole soybeans / defatted soybean grits / total of whole and 
grits consumed for various soybean foods and feeds in Japan 
in 1976.
 Fermented soyfoods: Shoyu (soy sauce) 10,000 / 
165,000 / 175,000, miso 190,500 / 5,000 / 195,500. Natto 
69,000 / 0 / 69,000.
 Non-fermented soyfoods: tofu and aburage (fried tofu 
pouches) 411,500, 55,000 / 466,500. Kori-tofu (dried-frozen 
tofu) 29,000 / 0 / 29,000. Others 16,000 / 75,000 / 91,000.
 Animal feeds: 30,000 / 1,950,000 / 1,980,000. Thus 
total use for foods and feeds is whole soybeans 756,000. 
Defatted soybean grits 2,250,000, total of both 3,006,000. 
By type of use, animal feeds account for 65.9% of total 
Japanese usage of whole soybeans and defatted grits, non-
fermented soyfoods account for 19.5%, and fermented 
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soyfoods account for 14.6%. The top three food users are 
tofu (466,500 tons, 45.5% of all food uses), miso (195,500), 
and shoyu (175,000). There are 35,000 tofu plants in Japan.
 Fermented soybean foods described are shoyu (soy 
sauce; 5 types), miso (3 basic types, 6 varieties), sufu 
(Chinese soybean cheese), tempeh (fermented soybean cake), 
natto (fermented whole soybeans; itohiki-natto and hama-
natto), and fermented soymilk (recently a new fermented 
soybean product appeared on the market in Japan. It is a soy 
milk drink fermented by lactic acid bacteria).
 Non-fermented soybean foods described are tofu (soy 
milk curd), aburage (fried tofu pouches), kori-tofu (dried-
frozen tofu), yuba (coagulant fi lm of soy milk), kinako 
(roasted soybean powder), moyashi (soybean sprouts), and 
soybeans. Production, chemical composition, and use of each 
of these foods is discussed.
 Figures (fl ow sheets) show: (1) Shoyu manufacturing 
process. (2) Rice miso manufacturing process. (3) Sufu 
manufacturing process. (4a) Tempeh manufacturing process. 
(4b) Natto manufacturing process. (5a) Tofu manufacturing 
process. (5b) Kori-tofu manufacturing process. Address: 
Kikkoman Foods Inc., P.O. Box 69, Walworth, Wisconsin 
53184.

1409. Tsuji, Shizuo; Sutherland, Mary. 1980. Japanese 
cooking: A simple art. New York and Tokyo: Kodansha 
International. 518 p. Introduction by M.F.K. Fisher. Illust. 
(510 line drawings by Yoshito Suzuki. 16 color pages, mostly 
photos). Index. 27 cm.
• Summary:  See next page. This is a beautiful and 
informative book by a great Japanese chef, though the 
awkward English terminology often sounds like “Japlish.” 
The illustrations are very nicely done, but the artist’s name 
does not appear in the book. Tsuji is the author of 29 books 
on gastronomy, travel, and music. His basic thesis is that 
“like Japanese and poetry, cooking is simply the result of an 
acute awareness of the seasons. Freshness and naturalness 
are the sine qua non of Japanese cuisine.”
 This defi nitive treatise on Japanese cooking, the most 
complete and well-thought-out to date, is written by the head 
of the Ecole Technique Hoteliere Tsuji, the technical hotel 
school in Osaka, Japan. This is the “largest school training 
professional chefs in Japan,” according to the publisher.
 The excellent “Ingredients” section (p. 53-100) gives 
detailed descriptions (with Japanese characters) of: Azuki 
beans (p. 55). including red rice (sekihan) and “sweet red-
bean paste” (an). Bean curd (tôfu, p. 56-61) incl. momen 
tofu (regular; “The type described here as ‘regular’ is known 
in Japan as momen–’cotton’ tofu... ‘Cotton’ bean curd is 
the type most commonly used in Japan”), kinu-goshi (silk 
tofu), yakidôfu (lightly broiled or grilled bean curd), atsu-age 
or nama-age (thick cakes), aburage or usu-age (thin deep-
fried tofu), ganmodoki (mixed tofu), kôya-dôfu or kôri-dôfu 
(“freeze-dried bean curd”), yuba (“soybean milk ‘skin’” 

[soybean milk skin]), okara (“bean curd pulp or ‘lees’”).
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the term atsu-age or the term 
usu-age or the term “thin deep-fried tofu” (all regardless of 
hyphenation), all of which refer to types of Japanese of deep-
fried tofu.
 Miso (p. 76-77) incl. shiro-miso, Shinshû-miso, inaka-
miso, Hatchô miso, akadashi miso. Soybeans and edamame. 
Soy sauce (shôyu, p. 90-93) incl. Natural Japanese soy 
sauce, synthetic soy sauce, Kikkoman, light soy sauce 
(usukuchi shôyu), tamari (“In Japanese cooking tamari is 
generally used as a dipping sauce or a base for basting sauce 
such as Yakitori Sauce”). “Dutch traders in Nagasaki in the 
seventeenth century exported soy sauce to Europe, and it was 
the secret seasoning served at the court banquets of Louis 
XIV of France” [sic]. Kuzu (p. 93-94). Wheat gluten (p. 98, 
60).
 Soy-related recipes include: Making soups (p. 151-
56). Miso soup (Miso-shiru, p. 156-57). Ginger soy sauce 
(Shôga-jôyu, p. 172). Ponzu sauce (p. 172, with soy sauce 
and tamari). Mustard-vinegar miso sauce (Karashi-su-
miso, p. 172-73). Dengaku, dengaku miso toppings, and 
bean curd dengaku (Tôfu dengaku) (p. 190-93). Teriyaki 
(p. 199-202, 370; the meaning in the United States is now 
different from the original meaning in Japan. Defi nition 
and history, homemade teriyaki sauce, teriyaki yellowtail, 
chicken teriyaki, steak teriyaki). Egg “tofu” (Tamago-dôfu, 
p. 216). Dressings for aemono (salads, p. 246, incl. white 
tofu dressing, white miso dressing, red miso dressing). 
Rice with miso soup and pickles (p. 270-71). Nori-roll 
sushi (Nori-maki, p. 300, with freeze-dried bean curd). 
Fox noodles (Kitsune udon, p. 312). Pickling vegetables 
(Tsukemono, p. 315, 318, with miso). Pureed corn soup 
(Tômorokoshi surinagashi-jiru, p. 347, with miso). Thunder 
soup (Kaminari-jiru, p. 349, with “1 cake tôfu (bean curd)” 
and “2-3 cakes thin deep-fried tôfu {aburage or usuage}, cut 
into julienne strips). Potatoes simmered in miso (Jaga-imo 
miso-ni, p. 393). Radish with white miso sauce (Furofuki 
daikon, p. 394). Chinese cabbage and deep-fried tofu (Age-
dôfu hakusai-ni, p. 398). Tortoiseshell tofu (Tôfu bekkô-ni, 
p. 398-99). Fried and simmered freeze-dried tofu (Kôri-
dôfu age-ni, p. 399-400). Gold purses (Fukuro, p. 400, 
with thin deep-fried bean curd). Deep-fried tofu (Agedashi-
dôfu, p. 412-13). Green beans with sesame-miso dressing 
(Sandomame goma-miso ae, p. 420). Savory okra (cold) 
(Okura wasabi-joyu, p. 420-21). Tangy white salad (Shirazu-
ae, p. 421-22). “River Bank” oyster stew (Kaki dote-nabe, 
p. 433-34, with miso). Simmering tofu (yudôfu, p. 436-37). 
Mushroom rice (Shiitake gohan, with “1 cake thin deep-fried 
bean curd (aburage or usuage),” p. 438-39). Soybeans in the 
pod (Edamame, p. 471-72).
 Murasaki (p. 287): Japanese love sushi so much that 
they have developed a special afi cionado’s vocabulary. “At a 
sushi restaurant, you do not ask for soy sauce as shôyu, but, 
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rather, as ‘purple,’ or murasaki. Every shop has its own 
house sauce, made by reducing soy sauce or thicker tamari 
sauce over heat with saké, mirin, bonito fl akes and so on.” 
Since the resulting sauce is darker than regular soy sauce, the 
name murasaki seems appropriate.
 The recipe for Abe River mochi (Abe-kawa mochi) uses 
“1 cup kinako (roasted soybean fl our)” as a major ingredient 
(p. 469).
 Concerning azuki beans (red beans; characters small 
+ bean) (p. 55): “This small, red bean is the legume you 
will most frequently encounter in Japanese cooking besides 
soybeans (daizu). It is used in the cooking of many countries, 
so it is stocked in most supermarkets throughout the United 
States. For some historical reason this bean is commonly 
spelled adzuki. This spelling is a Victorian romanization; 
phonetically, azuki is correct.
 “These beans are steamed with glutinous rice on special 
occasions to make the festive red rice (sekihan; p. 280). They 
are more commonly boiled with sugar to make sweet red-
bean paste (an), which forms the base of a large percentage 
of Japanese sweet confections (see p. 327). An is made in 
two textures: smooth puree (koshi-an) and ‘chunky,’ with 
beans partially crushed (tsubushi-an). If there is no time to 
make an from scratch, ready-made an is available canned 
and stocked in most Japanese food stores.”
 Note 2. This is the earliest English-language document 
seen (March 2006) that uses the term “sweet red-bean paste” 
to refer to sweet azuki bean paste [azuki-an], or the term 
“smooth puree” to refer to koshi-an, or the term “chunky” 
to refer to tsubushi-an. Address: Tsuji Professional Culinary 
Inst., Osaka, Japan.

1410. Shurtleff, William. 1981. Dr. Harry Miller: Taking 
soymilk around the world (Continued–Document part III). 
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “Introducing Soyfoods to America: 
Undaunted, Dr. Miller returned to the U.S., convinced that 
soymilk was destined for worldwide acceptance. He decided 
to settle in Mt. Vernon, Ohio, where he had formerly gone 
to school and later taught. Dr. Miller’s oldest son, Willis, 
had returned from Shanghai after the plant there had been 
destroyed and in 1938 started his own business, Miller’s 
Soy Foods, in Utica, New York. Later that year it moved to 
Washington, DC, and was successfully marketing canned 
soymilk, okara spreads, and gluten cutlets.
 “When Dr. Miller returned to the U.S. he suggested 
that he and his son go into business together; Willis liked 
the idea. Working with his son, Dr. Miller set up a company 
called the International Nutrition Foundation and then began 
searching for a suitable site in Mt. Vernon for their new soy 
dairy. Soon they found a 140-acre farm, containing a number 
of fi ne springs, located several miles outside of town–and 
for the remarkably low price of $7,000. Dr. Miller borrowed 
money from his brother Clarence to purchase this farm, 

then moved into the one large house on the property. Willis 
moved his soyfoods equipment from Washington, DC, into 
a garage near the house and got the plant running while the 
new buildings were being built. In April 1939 Clarence, Dr. 
Miller’s second son, left his job in Washington, DC, and 
went to Mt. Vernon to help with the work; he later became 
accountant and treasurer of the soy business. To help raise 
money for the soymilk operation, Dr. Miller set up a private 
part time medical practice, with an offi ce in one wing of the 
local hospital. Although he had very little money, Dr. Miller 
made plans for a 60- by 130-foot building, which he planned 
to enlarge later by adding a second story. A local high school 
had been recently torn down and he obtained all the bricks 
for free if he would haul them away. So each evening after 
his medical work was done, Dr. Miller and his sons trucked 
the bricks over to their land, cleaned them, and built the new 
soy dairy building. The surgeon’s skilled hands were not too 
delicate for the rough work. The original building still stands 
strong; today it houses the offi ce, lab, and pilot plant where 
Loma Linda still makes Soyalac.
 “The new plant was completed in the fall of 1939 and 
the fi rst products, canned Soya Lac (made in a pressure 
cooker and fortifi ed with vitamins and minerals) and Soy-A-
Malt were available late that year; powdered Soya Lac was 
fi rst produced in 1940. But contrary to Miller’s expectations, 
the American public was simply not ready for soymilk; 
acceptance was painfully slow. He decided that, in order to 
survive, he would have to develop new products, try to get 
his soymilk approved by the American Medical Association, 
and, in the meantime, sell his soymilk and related soyfoods 
to ready markets in East Asia.
 “With his typical boundless energy, Dr. Miller, now 61 
years old, started by setting up a plant near the soy dairy 
to can fresh green soybeans of the tasty, large-seeded or 
vegetable variety, which were grown on the farm. Partially 
because of the mushrooming growth of interest in soyfoods 
during World War II (due to the rationing and high prices 
of meat, milk, eggs, and cheese), these found a ready 
market and became his most profi table product, with 40,000 
cases a year being sold at supermarkets and health food 
stores around the Midwest by 1943. The company’s best 
selling product (which was not as profi table due to the high 
production costs) was Miller’s Cutlets, a canned gluten 
entree. He began to develop other meat analogs similar to 
those developed initially by Dr. J.H. Kellogg at Battle Creek 
[Michigan]. He now perfected his acidophilus soymilk 
but sold it only to the local Mt. Vernon hospital since he 
did not want to kill the culture by sterilization required for 
long distance distribution. (In 1934, Kellogg had patented a 
similar acidophilus soymilk.) He made tofu from his basic 
soymilk and did extensive experiments, working with Ohio 
State University, in making a fermented tofu cheese; tofu 
was pressed as hard as possible, inoculated with Cheddar 
microorganisms, then allowed to ripen. The product was 
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fairly good but often excess moisture in the tofu led to the 
growth of unfriendly bacteria. Next came a soymilk ice 
cream. Dr. Miller put all of his medical income into the 
soyfoods business and by 1940 the company was producing 
an exciting line of vegetarian soyfoods and meat substitutes, 
sold nationwide, mostly at health food stores. A pamphlet 
of that year lists the following, all sold under the brand 
name ‘Miller’s’: Soya Lac, a liquid soymilk in natural and 
chocolate fl avors sold in 13 ounce and 30 ounce cans. Soy-
A-Malt, spray dried soymilk in natural and chocolate fl avors 
in one-pound cans. Soya Sauce, produced in South China. 
Soya Curd, made by coagulating Soya Lac with lactic acid to 
make curds, then blending this with tomato puree, pimento, 
and soy sauce. Soya Loaf, made from a seasoned mixture of 
okara (soy pulp and gluten). Soya Spread, for sandwiches, 
also made from okara and sold in 16-ounce jars. Whole Soya 
Bean Flour, a naturally alkaline full-fat soy fl our. Green Soya 
Beans, canned, vegetable type. Giant Soya Beans, cooked 
and canned mature vegetable-type soybeans, and Soya Beans 
with Tomato Sauce, edible soybeans canned with tomato 
puree and malt.
 “Products added years later included Vegetable Chili 
Con Carne and Vegetable Chop Suey, both sold in 16-ounce 
jars with wheat gluten used in place of meat. In 1942 
Kellogg’s Battle Creek Food Company had a similar line of 
soyfoods: Soy Protose (a meat analog), Soy Gluten Wafers, 
canned Green Soybeans, Soy Flour, Soykee (soy coffee), 
and Soy Acidophilus. A few years later Dr. Miller developed 
Vege-Links, the world’s fi rst meatless wiener, made of 
seasoned okara and wheat gluten packed in a sausage casing, 
and Vege-Chee, a cheese analog made of curdled soymilk.”
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “cheese analog” to refer 
to a Western-style soy cheese.
 “During the years that he was developing new products, 
Dr. Miller made countless trips to the American Medical 
Association trying to convince them that the research he had 
done in China proved that his Soyalac was an acceptable 
substitute for dairy milk in feeding both infants and adults. 
But the AMA, apparently strongly infl uenced by the dairy 
industry, refused to grant any recognition to the product. 
Finally, after one fruitless trip, a member of the board took 
Dr. Miller aside and explained frankly that he would never 
get endorsement for his product unless he started to market 
his product specifi cally for that 7 percent of U.S. infants 
who are allergic to cow’s milk, and avoided unfriendly 
comparisons with cow’s milk. Dr. Miller was not too pleased, 
since he had hoped that soymilk would gradually replace 
cow’s milk in the American diet. He felt that soymilk made 
much more effi cient use of the world’s land to feed people, 
and that it was a lower cost, more healthful product of 
comparable nutritional value. Yet he reluctantly accepted the 
AMA’s advice and within a few months had their approval. 
Soyalac began to be prescribed by physicians for allergic 

infants and soon started to sell quite well” (Continued). 
Address: Lafayette, California.

1411. Holmes, Charlotte Van Gundy. 1981. The life of T.A. 
Van Gundy (Three interviews). Conducted by William 
Shurtleff of Soyfoods Center, March-May 1981. 6 p. 
transcript. Also 3 letters from Charlottte in March, April, and 
May 1981.
• Summary: Birth and early life: Theodore Ananias Van 
Gundy (his friends called him “Van”) was born on 8 July 
1874 in the tiny rural community of Osofl aco, near Arroyo 
Grande, on the California Coast midway between San 
Francisco and Los Angeles. In 1886, at age 12, he became a 
Seventh-day Adventist, and began to show his mechanical 
talent by building an engine powered by steam from his 
mother’s stove. He went to college in Healdsburg, California.
 Early work with peanut butter: In 1897, at about age 
23, he began his fi rst commercial food production, making 
peanut butter (which, at the time, was a new food) with Dr. 
Hare in Fresno, California. In February 1898 he married 
Lulu Pond and moved to San Jose. It is not known what 
became of his peanut butter business.
 Founding La Sierra Industries in 1928: In the fall of 
1928 (probably not in 1927 as reported by Dorothea Van 
Gundy Jones in 1963), T.A. Van Gundy moved to La Sierra, 
California (now a suburb of Riverside) and started La Sierra 
Industries, the business that would make him famous as a 
soyfoods pioneer. The plant was on a lot behind his brother-
in-law’s home. By continuous experimentation and using 
equipment he designed and built himself, he soon developed 
a line of eleven soyfood products, plus canned garbanzos 
(chick peas), brown rice, and whole wheat. The fi rst eight La 
Sierra-brand soyfood products were probably on the market 
by late 1929. They included Smoein (bacon-fl avored smoked 
soy powder), Soy Beans (canned, unseasoned green-seeded 
type or with tomato sauce; his next products developed after 
Smoein), Soy Milk (canned, with the beany fl avor removed 
by processing with live steam), Soy Cheese (canned tofu, 
with pimiento added to prevent graying after canning), Soy 
Flour, Soy Mamenoka (roasted soy fl our; a Chinese name), 
Soy-Co (soy coffee substitute with an excellent coffeelike 
fl avor; coarse grind or fi ne), B-Nuts or Beanuts (oil-roasted 
soynuts), B-Nut Butter (soynut butter made from B-Nuts), 
Soy Spread (canned okara or soy pulp, salt, mace, and 
other seasonings; it had a soft consistency and was said to 
taste and smell like “potted chicken”), Soy Gluten (a meat 
analog made of soy spread mixed with ground wheat gluten, 
resembling Dr. John Harvey Kellogg’s Protose, but with 
soy), and Soy Cereal. In 1929 or 1930 he designed and built 
the mill that produced this Soy Cereal, a ready-to-eat, toasted 
and shredded, all-soy product.
 “When we started work at La Sierra Industries each 
morning, soy milk was the fi rst thing made, then cheese 
[tofu], And the residue [okara] had to be worked up and 
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canned–gluten made–when soy protose was made. When we 
made spread it was an easier day. This work went far into 
the night and my brother Ted (Theodore Romayne) was the 
last one on the job–working into the wee morning hours, 
watching the retorts and bringing the cans out for labeling. 
We (fi ve) all worked hard. We were all vegetarians and (as 
I said) for these two years we used no cow’s milk or eggs. 
Yet we were all strong as oxen. Dad age 62, Mother 64, Ted 
35, Dot [Dorothea] 32, and Charlotte (me) 30. I was taking 
medical courses and worked as much as I could.
 “My folks were having a hard time after loss of the 
business. After 1 year of internship, I landed back in Los 
Angeles with 50 cents in my pocket–to start a practice in 
Beverly Hills [home of many movie stars, surrounded by 
the city of Los Angeles]–where I remained for 8 years. I 
went there because I wanted to use nutrition and diet for my 
patients, and this place was wide open for new ideas. It is 
so satisfactory to see severe cases getting well from good 
nutrition. I wanted to be another pioneer like Dad.” Address: 
Star Route 2, Bosse Rd., Jackson, California 95642.

1412. Itona Products Ltd. 1981. Retail price list. Itona 
Works, Leyland Mill Lane, Wigan, WN1 2SB, England. 1 p. 
Undated.
• Summary: The list of all-vegetarian products includes: 
Minced beef. Beef chunks. Ham chunks. Unfl avoured 
mince. Minced beef. Beef chunks. Ham chunks. Tonabanga. 
Tonaburga. Tona ‘C’ food fi sh cake mix. Golden Archer 
Soya Beanmilk. Golden Archer brown rice pudding. Granny 
Ann high fi bre biscuits. Ito coffee substitute. Noots. Noot 
bar. Granymels. Golden Archer Beanmilk Custard. Beanoot 
butter. Super soya lecithin powder 500.
 The company’s directors are: E.J. Hampson, M. 
Armitage, D.J. Hampson (sales director), and J.T. Hampson. 
Address: Wigan, England. Phone: Wigan 34761/2.

1413. Holmes, Charlotte Van Gundy. 1981. Re: Loma Linda 
Foods and T.A. Van Gundy’s La Sierra Industries. Letter to 
William Shurtleff at Soyfoods Center, April 27–in reply to 
questions. 3 p. Handwritten answers between the typewritten 
questions from Shurtleff.
• Summary: Q1. You said the lights in your home were 
turned off for three months. Did you turn them off or did 
the electrical company because of unpaid bills? Ans: “Yes 
[the electrical company turned off the lights], we were too 
involved with the soy company. All our money went into it. 
Our necessities were limited to our needs.”
 Q2. You said you canned green soybeans. Were these 
the fresh immature green soybeans or mature dry soybeans 
with green seedcoats? Ans: “Green dried beans. Green 
after drying. We used Mammoth Yellow soybeans for milk 
[soymilk].”
 Q3. In your letter you used various terms for the 
Protose-like product. You said “Soy Gluten, Soy & Gluten 

Protose, and Soy Protose.” Which of the three actually 
appeared on the label of the product? Ans: “Soy Gluten–I 
believe–it was. Similar to Protose but that was Loma Linda’s 
name & we could not use it.
 Q4. Could you make an estimate of the company’s 
annual sales in the best year? What year was that? Did 
the company ever make a profi t? Ans: “Yes, but it had to 
be plowed right back in because of constantly increasing 
demand. La Sierra was in the embryo state but was 
successful.”
 Q5. In approximately what year did Mr. Kingman start 
making dairy acidophilus milk? Ans: “Don’t know.” In 
what year did he start making soy acidophilus milk? This 
is important since Dr. Kellogg started in 1933 to make Soy 
Acidophilus milk. Ans: Mr. Kingman asked Dad to help him 
make soymilk for his soy acidophilus milk in La Sierra. It 
must have been 1929 or 1930, but it was before we went 
to Ontario, I’m sure. Mr. Kingman coming to Dad made a 
profound impression on us. To my knowledge, Mr. Kingman 
never used dairy milk after fi nding soy milk. I have used 
this product and I know the source–even before I became a 
doctor.
 Q6. You said your mother was blind. Since what year? 
What caused the blindness? Was she totally blind? Ans: 
“She was blind since 1929. The doctor’s diet caused it–
malnutrition. She was considered totally blind.” On Sunday 
we washed and ironed all day and got ready for the next 5 
days run.
 In the 1st of school, about Sept. 1929, Mother’s eyes 
(the whites) became fi ery red. It was diagnosed as ‘iritis.’ 
Just the August before we had heard of iritis for the 1st 
time. Mother was also in her menopause, which no doubt 
added stress to her already overloaded school work and 
home duties. Don’t forget we all worked and carried our 
own share, yet Mom and Dad had the brunt of it. We went 
to doctor after doctor. One doctor would send us to another. 
From White Memorial we were sent to specialists. One 
Loma Linda graduate doctor put her in bed for 6 weeks 
on ‘white crackers’ (which we hadn’t used for years) and 
water–or thin oatmeal gruel & nothing else. Why? God only 
knows. This developed ulcers (corneal) on booth eyes, Then 
the treatment for this was to burn corneas at 135º with a 
platinum instrument until a thick scar was formed. This was 
done so mother’s body had to absorb pus from carbuncles 
(another name for ulcer in another location) so that the 
bursting or opening of the ulcer would not let the fl uid out of 
her eye. The redness still continued. God was very merciful. 
This did not pain mother very much. Only God’s mercy, 
nothing else, because she did not take pain medication. After 
this we moved to La Sierra and Dad made soy milk. Mother 
begged for carrot juice and soy milk. So we put her to bed 
(for fear she’d fall to pieces–I guess on such a limited diet). 
She had these two every hour for 10-12 hours daily. This 
cleared mother’s eyes of infl ammation, but the damage was 
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done. She was blind from the scar black white over pupils.
 Q7. Are you aware of any exchange of information 
between Madison College and Van Gundy? Ans: “No.” 
(Incidentally note that I put in the information about when 
Madison started making soymilk and tofu). Ans: “I wouldn’t 
be surprised if they got Dad’s info for their cannery–but I 
have no proof. They always said they were fi rst; I always 
doubted it.
 Q8. Do you have any idea when Mildred Lager’s book 
on soybeans eventually became Dorothea’s book? What 
prompted Mildred to write her fi rst book about 1943? 
Since when had Mildred and Dorothy been friends? Ans: 
“No. Competitors for the same man. Ha! They were never 
friends.”
 Q10. Not important. Q11. Can you tell me where the 
family was living throughout the period from 1915 to 1920? 
Was part of this time spent in San Jose? Ans: “On Ranch in 
San Jose, 10 miles out, 1920. Mom taught in San Jose; Dad 
was foreman of a ranch–1920-1921. Tired of [?] & indoors. 
Sonoma 1913-1916, Vallejo 1919 school year only. Dad 
at Mare Island. Napa 1916-19. Back to Napa 1919-1920. 
Then to San Jose. Loma Linda 1921. We were not fi ckle or 
unstable people, but moving seemed to be in our blood or in 
Mother’s. Dad worked at night on Mare Island, and would 
come home to fi nd a note that we had moved and the new 
address. Even if we lived in some town we’d move every 
year. We had a family joke if we got past Oct. of the year we 
would not move.
 In 1915 Dad had a hernia operation at the St. Helena 
Sanitarium so he couldn’t work on Mare Island. That was his 
only defect. He as rarely ever sick. He worked always 16-
18 hours per day. When we was a mechanic in Sonoma for 
a few months he often worked day & night or into the wee 
hours of morning in order to get a salesman’s car back on the 
road. You really have gotten more than you asked for. I hope 
you can read it & it is more accurately told. You are doing a 
fi ne job.
 While Dad taught in the College of Medical Evangelists 
as a technician, mother taught in the academy located there 
on Anderson & Colton Ave. in Loma Linda. Because they 
were husband and wife, mother’s and dad’s wages & did not 
give them their full worth that any other one person received. 
It was due to this that Dad went to Los Angeles and started 
teaching so he could get enough money to pursue his lifelong 
dream of manufacturing [food] products.
 “Again I say his fi rst products in 1929 were soy beans, 
wheat, garbanzos & brown rice–4 products. That year he 
added soy milk and soy cheese–cereal coffee–soy spread 
and soy gluten as he could make his own equipment and 
machinery. The last 3 products were sold only on order and 
soon we had to them off the market or they were little used.
 Now about mother’s blindness. We lived 3 blocks south 
of Valley and one block west of San Gabriel Blvd.–South of 
the city of San Gabriel. This was 9 miles from Dad’s school 

in L.A. and 9 miles from Mother’s school in Pasadena–an 
SDA church school. Dot and I went with mother to Pasadena 
Junior College. I was taking 1st year pre-med & Dot was 
getting a B.S. degree & fi nishing college. Dot took part-time 
work at Pasadena Jr. College, then went on to UCLA for 
other classes, going to both schools at once. We left at 7:30 
to 8 a.m. except Saturdays and Sundays. Got home at 5:30 to 
6:00. We also had two boys, ages 11 and 13, friends whose 
father had died and needed a home. 7 lunches we packed fi ve 
days a week.
 Mother’s retinal optic nerves were OK but scars 
formed a blank curtain over each pupil. Once in a while she 
could see around at once side if she could tip her head just 
right and if the light was She could see our faces or color 
of fl owers or bright colors of sunset a rare treat. Mother 
accepted her cross in Christlike style & gave an inspiration 
to many of her young visitors. Now if corneal implants had 
been older and mother younger I would have it done–but 
not advisable. I had to stay out of school for 3 years on 
[behalf of] Mother’s health and I was glad to do it–while Dot 
fi nished college at P.U.C. in 1928. I fi nished 1929 & was out 
a year on daddy’s death. So I was nine years getting my 5 
years of medicine. I would do it over.
 Now about Dot. As soon as Dot graduated from La 
Sierra Academy (1924) she went right to Loma Linda into 
dietetics. 1924 Fall Mother wanted Dot to be a teacher & 
did not want Dot to be a dietitian. But she went anyway, not 
stubborn but steadfast, as soon as she graduated 1927. She 
became Matron of La Sierra Academy. Good experience for 
later life. For about 3 months (summer to Sept. of 1927) she 
was dietitian for White Memorial. I worked any or all shifts 
setting trays at the White. 1927 Sept. we both went to Pacifi c 
Union College (PUC). Dot got B.S. in May of 1928–She 
carried a heavy course–last 6 weeks school took her out 
of lab work and she taught the girls in Home Economics 
classes. The teacher got sick and unless Dot did the teaching 
the girls would lose the year. At PUC Dot took sewing. She 
was a past master–could make hats, coats, gloves–anything 
she wanted. I was slowing. I came in second. Dot took 
speech classes and was always out in front. I was never 
jealous, but glad to be less brilliant!–or in her shadow. She 
was a marvelous sister & we never quarreled. Now about 
Dot’s fl are [love]. Dot 1st met Ed in the course of work she 
did. Now Mildred Lager lectured and knew Ed. Ed loaned 
her money ($10,000 I think). After Hulda’s death, Dot 
started going with Ed. But Mildred said or made her boasts 
she would marry Ed–& if not make him lose the loan–so he 
married Mildred. Mildred died from cortisone drug taken for 
arthritis that she had. Mildred was sick most of the years she 
was married to Ed. After Dot & Ed married. Dot said ‘Now 
Ed, you really have married a well wife’ & in 10 days she 
broke out from head to foot with chicken pox. That was her 
only sickness though. Address: Jackson, California.
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1414. Hoefer, Hans Johannes; Lueras, Leonard; Chung, 
Nedra. 1981. Korea. Hong Kong: Apa Productions. 377 p. 
Illust. (some color). 23 cm. Series: Insight Guides.
• Summary: In the section titled “Korean cuisine” (p. 
316-19), soy beans, soy sauce, twoenjang-guk (a popular 
“fermented soybean paste soup”), and soybean curd (tubu) 
are mentioned on p. 317 (right side).
 Page 318 (right): “At important celebrations, steamed 
rice cakes (ttôk), sometimes embellished with aromatic 
mugwort leaves or dusted with toasted soy, barley, or millet 
fl our, are presented as tasty ritual food.”
 Directed by Hans Johannes Hoefer; produced, edited, 
and designed by Leonard Lueras and Nedra Chung.
 Note: The 2nd updated edition (1983) has the same 
number of pages as the 1st edition (April 1981).

1415. Soyanews (Sri Lanka). 1981. Letters: Soya coffee. 
3(9):3. April.
• Summary: I am interested in marketing soya coffee and 
would like to know the food and protein value of soya after 
roasting and grinding.”
 Ans: Dry roasted soyabeans may be used as a coffee 
substitute. In The Book of Tofu, William Shurtleff says 
‘Roasted Soy Flour, called kinako in Japanese, is made by 
grinding whole, dry-roasted soybeans...’” Address: 10/4 
Katuwawala Road, Boralesgamuwa.

1416. Soyfoods Center; Soycrafters Assoc. of North 
America. 1981. Soyfoods production in America and the 
West (News release). Lafayette, California: New-Age Foods 
Study Center. 1 p. April. Updated in Sept. 1981 in a neater 
format.
• Summary: A table shows production statistics for 25 
types of soyfoods. Number of manufacturers in the USA, 
Canada, Other West, Total; Tons of raw soybeans/year used 
by each food. Yield of food from 1 unit weight of soybeans. 
Wholesale value. Retail value. Number of people employed. 
Address: P.O. Box 234, Lafayette, California 94549.

1417. Peak, Ethel. 1981. Mail bag (Letter to the editor). 
Prevention (Emmaus, Pennsylvania). May. p. 161-62.
• Summary: In 1976, when coffee prices soared, Ellen 
decided to roast and grind soybeans to use as coffee. She 
drank one cup of coffee for breakfast and one of soybean 
drink for lunch. She kept this up for two years. In Oct. 
1976 she quit coffee completely and increased the soybean 
beverage to 3 cups a day, since, by then, she liked it better 
than she ever liked coffee.
 For over 25 years she had suffered from angina-type 
chest pains and shortness of breath. They were frequent 
and often severe. Nitroglycerine tablets were prescribed 
by a heart specialist and she depended on them for relief. 
Two weeks after she started drinking the soybean drink, 
she was surprised to fi nd she no longer needed even one 

nitroglycerine tablet. Now, over two years later, she has still 
never had a single chest pain and can now breathe freely. 
Address: Nevada, Missouri.

1418. Wang, Hwa L. 1981. Oriental soybean foods: Simple 
techniques produce many varieties. Food Development 
15(5):29-34. May.
• Summary: Methods of preparation are given for the 
following soyfoods: Tofu, soy sauce, miso, hamanatto, sufu, 
tempeh, natto. A table gives local names, descriptions, and 
uses for traditional East-Asian non-fermented soyfoods: 
“Fresh green soybeans (mao-tou, edamame),” soybean 
sprouts (huang-tou-ya, daizu no moyashi), soybean milk 
(tou-chiang), protein-lipid fi lm (tou-fu-pi, yuba), soybean 
curd (tofu, tou-fu, tubu, tahoo, touhu, taufoo, dou-fu, dan-fu), 
and soybean fl our (tou-fen, kinako). Local names, organisms 
used, substrate, and description of the product are given for 
traditional East-Asian fermented soyfoods: soy sauce, miso, 
hamanatto, sufu, tempeh, and natto.
 Note: This is the earliest English-language document 
seen (April 2013) that uses the word “taufoo” to refer to 
Chinese-style tofu. Address: Northern Regional Research 
Center, Peoria, Illinois.

1419. South African Medical Journal. 1981. News and 
comment: Health and longevity among Seventh-Day 
Adventists. 59(26):925. June.
• Summary: This editorial notes: “Studies in English-
speaking countries have established that those who belong 
to the Seventh-Day Adventist Church tend to be more 
healthy and to live longer than the average population.” A 
recent study from Norway by Waaler and Hjort (T. norske 
Laegeforen., 1981, 101:623) shows that the 5,000 Adventists 
there live longer than anyone else. The men live 4 years 
longer and the women live 2 years longer than anyone other 
Norwegians.
 The likeliest explanation for this difference is that 
Adventists do not use tobacco, alcohol, coffee, tea or any 
addicting drugs, and that they use fruit and vegetables 
freely–in fact 50% are entirely vegetarian. They also 
encourage exercise, good working habits, and regular sleep.

1420. Soyanews (Sri Lanka). 1981. Sarvodaya expands soya 
acreage. 3(11):7-8. June.
• Summary: “Soya is now the number one crop at the 
Sarvodaya Farm in Tanamalwila. The farm covers about 
600 acres... In the 1981-82 maha the farm hopes to grow 
over a hundred acres of soya.” The farming community is 
quite pleased (after several attempts) to be turning out “an 
excellent beverage that looks like coffee but tastes quite 
pleasantly different.”
 A photo shows a fi eld of soyabeans growing on the farm.

1421. Shurtleff, William. 1981. Soynut butter–Economical 
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soy spread. Soyfoods No. 5. p. 22-23. Summer.
• Summary: “The heat waves and drought of the summer of 
1980 devastated peanut crops across America and especially 
in the Deep South where most of the crop is grown–the 
leading states being Georgia, Alabama, and Texas in that 
order.
 “The American peanut harvest was down almost 
50 percent (from 2.0 to 1.1 million tons), the price of 
unprocessed peanuts leaped from $455 to $1510 a ton 
(up 332 percent) and the price of peanut butter roughly 
doubled. A creamy sunfl ower spread, selling for 49 cents a 
jar less than peanut butter, was quickly put on the shelves 
at Star Markets, a New England grocery store chain, and 
was reported to be selling ‘very well.’ Yet as of April 1981 
not a single soyfoods processor had grasped this golden 
opportunity to put a tasty, low-priced soynut butter on 
the market; and to once again demonstrate the soybean’s 
amazing versatility.’
 “The peanut, as everyone knows, is not a nut; like the 
soybean it is a legume and an oilseed. The soybean, like 
the peanut, when roasted, makes a delectable soynut butter. 
The tastiest product is made by oil-roasting the soybeans. 
But a good product can also be made from dry-roasted soy 
fl our (called kinako in Japanese). The addition of peanut oil 
to soynut butter or dry roasted soy fl our gives a fl avor very 
close to that of peanut butter. Or soynut butter can be mixed 
with peanut butter as a lower-cost extender.
 “While peanut butter is a surprisingly new food, soynut 
butter is surprisingly old. Both products were fi rst developed 
in America. Peanut butter was fi rst produced about 1890 
by the remarkable Seventh-day Adventist health reformer 
Dr. John Harvey Kellogg of Battle Creek, Michigan. He 
chose not to patent the product, believing it was a product 
that ‘the world ought to have; let everybody that wants it 
have it, and make the best use of it.’ As mentioned above, 
the fi rst soynut butter was patented by another Kellogg (no 
relation) John L. Kellogg, in 1915. Piper and Morse in their 
classic The Soybean (1923) described the production of 
soynut butter (including the suggested addition of peanut oil) 
and commented that it had ‘much the same appearance as 
peanut butter and a very agreeable fl avor.’ In 1927 Mr. T.A. 
Van Gundy, a Seventh-day Adventist and father of Dorothea 
Van Gundy Jones (author of The Soybean Cookbook) made 
America’ fi rst commercial soynut butter at his La Sierra 
Industries in La Sierra, near Riverside, California. He sold 
the product through health food stores. In 1967 Pichel and 
Weiss took out America’s second patent for soynut butter; 
and in 1971 Badenhop and Hackler suggested grinding 
soynuts with oil to make a peanut butter analog. In 1972 
Herbert Horn, a student in the Department of Food Science 
at the University of Illinois, wrote an excellent master’ 
thesis entitled Quality of Soybean Butter as Determined 
by Processing Variables. The key step in his process 
was inactivation of the beany fl avor in soybeans by a 

bicarbonate blanch, which also removed fl atulence-causing 
oligosaccharides. He ground his oil roasted soynuts with 8% 
oil, plus salt and dextrose.
 “Horn mentioned that there was a commercial soynut 
butter on the market in 1972 but he did not mention the 
name of the manufacturer. Subama Food Company in 
Iowa started to make soynut butter commercially in 1973; 
unsalted and made from oil roasted soynuts, it was sold only 
in bulk (30-pound pails), mostly to local food co-ops. As 
of 1981 the world’s best selling soynut butter was probably 
produced by Itona Products Ltd. in Wigan, England. Called 
Beanoot Butter and sold as a dry mix in a plastic bag, this 
product consists of roasted soy fl our, malt extract (a natural 
sweetener), vegetable oil, and salt. To serve, mix with a 
small amount of water and use like peanut butter.
 “To make soynut butter on a commercial scale according 
to the method developed by Horn, a company would need a 
blancher (steam-jacketed kettle), an oil roaster (deep-frying 
unit), and a colloidal mill (which both grinds the soynuts 
and homogenizes them with the added oil to prevent oil 
separation). The oil-roasting process is much faster than a 
dry roast: three minutes at 190ºC versus 35 minutes at 400ºC. 
If it is desirable to simulate the consistency of peanut butter, 
soynut butter should contain about 50 percent oil. Horn 
found that oil-roasting dehulled soybeans increased the oil 
content from 20 to 42 percent; thus 9 percent of the oil was 
added afterwards. Grade A peanut butter contains 1.0 to 1.8 
percent added salt and not more than 55 percent total oil. 
Peanuts typically contain 46 percent protein as compared 
with 20 percent oil and 38 percent protein for soybeans.
 “Horn’s process, slightly modifi ed by Dr. L.S. Wei, is 
as follows: clean, dry and dehull fi ve pounds of (Corsoy) 
soybeans. Drop the dry dehulled cotyledons into boiling 
solution of water and 0.25 percent by weight of sodium 
bicarbonate (baking soda). Return to the boil and blanch 
(simmer) for 30 minutes. Drain well. Oil-roast (deep-
fry) at 190ºC (375ºF) for three minutes. Combine the 
oil-roasted soynuts (1610 gm.) in a large container with 
the following ingredients and mix thoroughly: 274 gm. 
each liquid vegetable oil and hydrogenated vegetable oil, 
110 gm. dextrose (a sweetener), 26 gm. salt, and 15 gm, 
monodiglyceride [hydrogenated oils]. Using a stone-type 
colloid mill with a No. 120 corundum stone, grind one or 
more times until the desired consistency is attained; fi rst 
grind at 0.8 mm. setting, second at 0.4 mm., third at 0.2 
mm., etc. For a very smooth texture; run through a minisonic 
homogenizer. Run into jars at approximately 55ºC (130ºF), 
cure for 24 hours at 1ºC (34ºF) to allow for setting, then 
store at 21ºC (70ºF). Some producers interested in natural 
foods will want to reduce or eliminate the dextrose and 
the monodiglyceride emulsifi er. As little a as 1 percent 
hydrogenated oil is suffi cient to prevent oil separation.
 “To make soynut butter from dry-roasted soy fl our, mix 
with each cup of the dry-roasted soy fl our: 5 tablespoons 
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oil, 1/3 teaspoon salt or 2 teaspoons miso (red, barley, 
or Hatcho), 2 tablespoons honey or other sweetener of 
equivalent sweetness, and 3 to 4 tablespoons water. For best 
fl avor, heat while mixing.”
 Note: This is the earliest English-language document 
seen (Dec. 2012) with the term “soynut butter” in the title. 
Address: Soyfoods Center, Lafayette, California.

1422. Spencer, Colin. 1981. Mean bean. Guardian 
(England). Aug. 28. p. 7.
• Summary: Ironically, the protein-rich soy bean is the 
dullest of all the dried peas and beans. Few of the soy-bean 
recipes in cookbooks sound even vaguely appetising. Soy 
beans were fi rst grown in England at Kew in the late 1700s. 
Most soy beans stocked in wholefood shops are round and 
beige, but some are small and black; they both taste about 
the same. Describes how to soak, then cook whole soybeans 
so as to inactivate the “’trypsin inhibitor,’ which blocks an 
trypsin enzyme essential for the digestion of protein.” They 
should be cooked for 4-5 hours or pressure cooked for 25 
minutes. After cooking, the whole soy beans can be crushed 
(with a potato masher) or pulped in a blender to yield a 
thick grainy puree. Describes various ways of preparing 
the cooked pulp. “Served with a miso sauce, these soy bean 
croquettes can be far more delicious than they sound.”
 In the USA, small “packets of dry roasted soy beans, 
salted like peanuts,” are sold in plain, salted, garlic, and 
barbeque fl avors. Describes how to roast your own at home, 
using an oiled baking tray. “Toss the roasted beans in a 
fl avoured salt.” Or you can grind the unsalted roasted beans 
to make kinako. “In Japan they sweeten kinako and use it 
to coat confectionery. It must be the only example of chewy 
treats which could be good for you.”
 Gives recipes for: Sesame dry soybeans. Soybean 
Russian salad. Soy bean fritters. Black soy bean casserole.

1423. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of Butler Food Products (Document part). In: William 
Shurtleff and A. Aoyagi. 1981. History of Small Seventh-
day Adventist Food Companies and Sanitariums. 8 p. See 
p. 4-6. Unpublished manuscript. Available online at www.
soyinfocenter.com. [1 ref]
• Summary: In operation from 1939 to 1946, this was a 
private company in Cedar Lake, Michigan. “This creative 
company was founded in 1939 by Howard O. Butler and 
run primarily as a family enterprise. Butler got interested 
in soyfoods from people he knew at Madison Foods in 
Tennessee. He hired people with prior experience in 
soyfoods production; Howard Hoover (who made soymilk 
with Dr. Miller in East Asia) and a Mr. Roose. An initial 
aim of the business was to offer jobs for Adventist youth to 
pay their tuition at nearby Cedar Lake Academy, although 
the business was not formally connected with the Academy. 
The company’s primary product, fi rst produced in 1942, 

was ‘Soya Butter,’ actually what we would now call soy 
margarine; it contained 79% lightly hydrogenated soy oil, 
soymilk (18% by weight), salt, vitamin A carotene (as 
a natural coloring), and butter fl avor. The melting point 
was 110ºF (43ºC). Butler advertised the product as being 
nonfattening.
 “He soon ran into problems with the government 
concerning his soya butter. In August 1944 the Soybean 
Digest reported that ‘H.L. Hoover, manager of the fi rm, 
claims that he is the victim of confl icting federal and state 
regulations, and that he cannot comply with one set of 
regulations without violating others. Hoover points out 
that while the Food & Drug Administration prohibits his 
company from labeling the product oleomargarine without 
the addition of dairy products to it, the Bureau of Internal 
Revenue classifi es it as oleomargarine for taxing purposes.’ 
Margarine was then defi ned as vegetable oils churned with 
dairy milk; Butler used soymilk in place of dairy milk to 
give a completely vegetarian product. Furthermore, it was 
claimed by the Bureau of Dairying in Lansing, Michigan, 
that the product had been illegally colored in imitation of 
butter, and in several instances had been sold as butter. In 
August 1944 cases were pending in circuit and U.S. courts, 
awaiting trial. In May 1945 a federal judge in Cleveland, 
Ohio ruled that Butler’s Soya Butter was not taxable as 
margarine and should not be labeled as margarine, but 
shortly thereafter the Ohio Department of Agriculture, in 
variance with the federal ruling, classifi ed soya butter as 
colored margarine, which could not be sold legally in Ohio. 
In June 1945 the American Soybean Association came 
out in favor of a congressional bill to defi ne soya butter as 
being distinct from margarine. Finally in December 1945, at 
which time the company was manufacturing 100,000 units 
of soya butter a month, a federal judge in Detroit ruled that 
the product was oleomargarine as defi ned by the internal 
revenue code, and therefore subject to back taxes of 10 cents 
a pound on every pound made to date. The three-year battle 
and the ruling assessing an estimated $150,000 in back taxes 
drove the company out of business in 1946. In about 1950, 
while typing out an appeal to the government to reconsider 
his case, Butler suffered a fatal heart attack. Shortly after his 
death, the margarine law was changed and the tax (on other 
companies) removed.
 “During the early 1940s, Butler Foods was a thriving 
operation. In early 1942 they were making a nice line of 
nine soyfoods including ready to eat Soy-Fruit & Nut 
Cereal (with fi gs, dates, and bran), ViM-eat Soy-Nut-Loaf, 
ViM Soy-Nut Cheese, Soy-Kawfee, Entire Soybean Flour 
(i.e. full-fat), Entire Soybean Wheat Flour Mix (70:30), 
Soybeans with Tomato Sauce, ViM-ilk (soymilk) and Soy-
Nuts. An attractive brochure, which described the company’s 
products and gave recipes, noted that some of the soybeans 
were ‘grown on Butler’s own mineralized farm.’ In mid-
1942 Soya Butter was added to the line. The company also 
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made bulk soymilk for use in its Soya Butter. In September 
1943 Butler Foods ran a full-page ad in the Soybean Digest 
headlined ‘New Foods from the Wonder Bean’ showing 
pictures of cans of Butler’s Soynut Cheese, Vegeburger, Soya 
Nut-Loaf, Soya Butter, and Vegetarian Chops. The chops, his 
most popular meat analog, were a blend of wheat gluten and 
soy fl our, sliced, pre-cooked, then canned in a broth made of 
soy sauce and other savory seasonings. A September 1945 ad 
showed that Butler’s Meatlike had been added to the line.
 “After the government tax ruling of 1946, Cedar Lake 
Academy leased Butler’s property and tried to operate the 
food business for 2 years, but the plant was too big and 
the company had now lost its vital income from sales of 
soya butter. The Academy food business ceased operation 
in 1949. The supervisor at that time, Vesper Sias, who had 
worked at Butler Foods since 1942, then left and started his 
own company, Cedar Lake, in November 1949.” Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1424. Hymowitz, T.; Newell, C.A. 1981. Taxonomy of 
the genus Glycine, domestication and uses of soybeans. 
Economic Botany 35(3):272-88. Sept. [100 ref]
• Summary: Contents: Taxonomic history of Glycine. 
Domestication [and dissemination of the soybean]. Uses 
[of the soybean] (The four most important foods developed 
from the soybean in East Asia are miso, shoyu (soy sauce), 
tempeh, and tofu). “These traditional foods have little 
physical or fl avor identity with the original bean. Hence it is 
not too surprising that Marco Polo, who traveled from Venice 
to Cathay and throughout the Orient between 1271 and 1295, 
makes no mention of the soybean (Rugoff, 1961).”
 The earliest accurate description by a European seen 
for the use of soybeans as food was by Friar Domingo 
Navarrete. He wrote about them in 1665.
 East Asian nonfermented soy foods: Tofu, soy milk, 
yuba, kinako, sprouts, green soybeans.
 East Asian fermented soy foods: Miso, soy sauce, 
tempeh. Soy uses in the West: Oil, protein (from defatted 
soybean meal). A brief history of each of these foods is 
given.
 Tables: (1) The species of Glycine according to 
Linnaeus, 1753, and their subsequent classifi cation. (2) The 
genus Glycine L. according to Bentham (1864, 1865). (3) 
The genus Glycine L. according to Hermann (1962). (4) The 
genus Glycine Willd. as revised by Verdcourt (1966, 1970). 
(5) The genus Glycine Willd. as accurately delimited.
 Figures: (1) Shu, the archaic character for soybeans (fi ve 
stages in the character’s development; Hu {1963} believes 
that the shu pictograph can be traced back to approximately 
the 11th century B.C.). Address: Dep. of Agronomy, Univ. of 
Illinois, Urbana.

1425. Soyfoods Center; Soycrafters Assoc. of North 
America. 1981. Soyfoods production in America and the 

West (Report). Lafayette, California. 1 p. Sept.
• Summary: This full-page table contains statistics for the 
following soyfoods and soy ingredients: Low technology, 
traditional. Tofu & tofu products. Tempeh. Soymilk & 
soymilk products. Soy sauce, shoyu & tamari. Soynuts 
& soynut butter. Miso. Soy sprouts. Whole dry or mature 
soybeans. Whole soy fl our & grits, full fat. Fermented 
soymilk. Fermented tofu. Fresh green soybeans. Roasted soy 
fl our & soy coffee. Natto, thua nao & kinema. Yuba. Soy 
nuggets (Hamanatto, tou-ch’ih [Fermented black soybeans]). 
Soy delis and restaurants. Secondary soyfoods prod-
distributors. Soyfoods marketer-distributors. Subtotal.
 High technology, modern [soy ingredients]: Soy fl our & 
grits, defatted. TSP / TVP (extruded soy fl our). Soy protein 
concentrates. Soy protein isolates. Meat analogs (secondary 
products), Soy oil.
 Subtotal: High tech. Total: Low tech & high tech.
 This table has 12 columns with information about 
each soyfood. (1) Type of soyfood. (2-5) Number of 
manufacturers: USA, Canada, Other West, Total. (6-7) Raw 
soybeans used (tons / year): USA, % of total used. (8) Yield 
(lbs of food from 1 lb of soybeans). USA only–(9) Tons 
produced. (10) Wholesale value (million $). (11) Retail value 
(million $). (12) Number of employees.
 Note 1. Total retail value in USA is $998 million.
 Note 2. The statistics for soy oil are incomplete. 
Address: P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

1426. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. Artemy 
Alexis Horvath: History of work with soybeans and 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 7 p. Oct. 15. Unpublished typescript. Available online 
at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
 A comprehensive history of the subject. The full 
history is available on our website at www.soyinfocenter.
com. Just search for Horvath in the search box. Or, in the 
left navigation bar, click “A Comprehensive History of 
Soy,” then scroll down to Chapter 70, “Dr. Artemy Alexis 
Horvath...”
 Contents: Introduction. Early years in Russia (1886-
1919): Birth (6 July 1886 in Russia), graduated with PhD 
from University of Kazan, taught chemistry at Vladivostok 
Institute of Technology, 1877 his father made soy coffee for 
market in South Russia.
 Work with soy in China (1919-1927): To China and 
Manchuria to study soy fi rsthand (Harbin, Dairen, Tientsin, 
Peking), worked in Tientsin as chemist for a fi rm processing 
oils and fats from soybeans, in charge of soybean research at 
the Peking University Medical College (established by the 
Rockefeller Foundation), list of papers, Chinese Economic 
Monthly articles (1926), The Soybean as Human Food 
published by Chinese Government Bureau of Economic 
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Information in 1927 (one of best early sources of information 
on many subjects related to soyfoods), article for Dr. J.H. 
Kellogg’s Good Health on soy.
 Work with soy in the USA (1927-39): Joins staff of 
Rockefeller Institute at Princeton, New Jersey in 1927, 
articles 1927-29, research chemist at U.S. Bureau of Mines 
Experiment Station in Pittsburgh, Pennsylvania, articles 
1930-32, Soy Institute in the USSR (1930), to Delaware 
Agricultural Experiment Station, Newark, Delaware, as head 
of chemistry department (1933), long quotes about arrival 
in Delaware, articles 1933-39, 1938 book The Soybean 
Industry, retirement from Delaware Agric. Exp. Station in 
Dec. 1939, nothing known of his life, work, or relatives 
thereafter. Address: Lafayette, California. Phone: 415-283-
2991.

1427. Lima N.V. 1981. Lima natural foods pricelist. Lima 
Foods, Edgar Gevaertdreef 10, B-9830 Sint-Martens-Latem, 
Belgium. 12 p. Catalog. 30 cm. [Eng]
• Summary: Lima has been making organic, unrefi ned 
foods, without additives, for 20 years. Organic quality is 
guaranteed. Contents: Whole cereal grains. Stone-ground 
whole fl ours (incl. soya fl our, 500 gm). Whole pulses (incl. 
soya, and azuki, each 500 gm). Coffee substitutes (incl. 
Yannoh with azuki, Dandelio [dandelion root], roasted 
barley, and chicory). Lima specialties (incl. Kokoh with 
azuki fl our, Seitanpast [Vegetable spread with seitan]). 
Oriental specialties: Tamari-shoyu (from soya and wheat), 
Tamari, Hatcho miso, Barley miso, rice miso, instant 
miso soup (with dried vegetables), Kozou (kuzu), Mebosi 
(umeboshi), Tekka (natural seasoning with miso). Seaweeds. 
Unrefi ned oils. Sea salt. Vegetable protein products: Seitan 
(vegetable protein concentrate, 150 gm jar), Seitan goulash 
(seitan with vegetables), Soya fi ltrate (soyamilk), Tofu 
(curdled soya fi ltrate). Concentrated soups (incl. azuki soup). 
Books (incl. 2 cookbooks by Anette Gevaert). Address: Lima 
Foods, Edgar Gevaertdreef 10, Sint-Martens-Latem 9830, 
Belgium.

1428. Stele, Franc. 1981. Soja si pocasi utira pot na 
slovenske njive: skromni praporscak zelene revolucije 
[Soya slowly makes its way to Slovene fi elds: The Green 
Revolution’s modest banner (Continued–Document part II]. 
Nedeljski Dnevnik (Sunday Journal). Dec. 6. p. 8. [Slv]
• Summary: Continued: [Text box two: ‘Vsestranska 
uporabnost’] A Whole Range of Uses: In Asia, many things 
including milk, butter and cheese are made from soya 
(particularly well known is the Chinese ‘cheese’ tofu). 
During its last war with Japan, the Chinese preserved soya 
for their soldiers. During the Second World War, too, the US 
and British Armies used soya. In the US, where they have a 
special institute for the production of soya, 145 companies 
produce various soya products: cooking oil (sojino jedilno 
olje), margarine (margarino), soya meal, soya ‘meat’ (sojina 

mesa), sausages, sauces, coffee alternatives, sweets, biscuits, 
pasta and bread that is also suitable for diabetics.
 In neighboring Austria, too, it is possible to buy soya 
meal, meat and fl akes in food stores. Bread is made with 
the soya meal (with the addition of wheat fl our), meat balls, 
stuffed peppers and similar are made from soya meat, and the 
fl akes can be used like oats or cornfl akes.
 In the manufacturing industry, soya is used to make 
plastics, adhesives, veneer, plywood, artifi cial rubber, 
explosives, soap, insecticides, and so on. Soya oil (sojino 
olje) is frequently used in the automotive industry. The 
Japanese produce a high-quality aircraft oil, which is ahead 
of castor oil in terms of viscosity. Recently, even medicines 
have been made from soya.
 [Text box three: ‘Tisocletna zgodovina’] A Thousand-
Year History: In China and Japan, as well as other countries 
in Southeast Asia, soya has been used to feed people and 
animals for thousands of years. In 2000 BC, Chinese 
Emperor Ha-di [sic, perhaps Han Wudi ruled 147-87 BCE; 
the fi rst emperor of China was Qin Shi Huang, ruled 221-210 
BCE] instructed the populace to grow rice, wheat, millet and 
soya.
 Soya arrived in Europe in the 18th century (fi rst to 
England, then France and Spain, then Italy and Switzerland). 
The fi rst mention of soya being grown in Russia dates back 
to 1741, and to 1804 in the US. Soya has been grown in 
our country [referring to Yugoslavia, rather than Slovenia 
specifi cally] since 1910, initially in the Osijek region.
 Today, it is North and Central America and Asia that 
produce the most soya. Europe’s soya harvest does not 
amount to even one percent of global production. In Europe, 
soya is sown on relatively small areas of land, mainly in 
Romania, Yugoslavia (Vojvodina) and Hungary.
 [Text box four: ‘Brezmesni zrezek’] A Meat-Free Steak:
 14 decagrams [140 gm] of soya bean (sojino zrno) 
amounts to approximately 600kcal, as much, therefore, as 
is contained in approximately 18 decagrams of steak. If 
plant-based foods (carbohydrates), like rice, pasta, potatoes 
and bread constitute the majority of food available to us, 
then these foods do not contain suffi cient protein. Yet if we 
supplement such foods with the complex proteins of soya, 
we create new nourishment at practically no additional cost.
 At a time of environmental (and nutritional) pollution, 
we shall also mention that soya is one of the rare plants that 
does not require additional chemicals, as it is very resistant 
and does not require additional defense from herbicides 
against plant diseases.
 Portrait photos show: (1) A man wearing a fl at cap 
standing next to a woman: Zdravko and Metoda Likar from 
Zadlog are satisfi ed with soya.
 (2) A man in woolen sweater vest and fl at cap: Andrej 
Lukan: A greater yield than beans.
 (3) A man wearing a farmer’s cap: Franc Rupnik: 
Results have been good.
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 Note: Translated by Olivia Hellewell, PhD, University 
of Nottingham, UK. Address: Slovenia.

1429. Hughes Markets. 1981. Christmas (Ad). Los Angeles 
Times. Dec. 21. p. I19.
• Summary: The section titled “Foods of the Orient” 
includes: Kikkoman soy sauce, gallon can–$4.35. Fresh age, 
Hinode 1.8 oz.–83¢. Kikkoman 10 oz. Tempura Sauce–95¢. 
JFC soy bean fl our 7 oz. Kinako–69¢. Hime black [soy] 
beans 6.35 oz., Kuromame amani–99¢. Wheat cake [sic, 
dried frozen tofu] 3.5 oz. Misuzu Koya Dofu–$1.19.
 Also includes: Umeya frozen Mochi. Kokuho rice. Hime 
rolled kelp–Honporo Maki. Hime dried seaweed–Sushinori 
[Sushi nori]. Kikkoman sweet cooking sake–Aji Mirin. 
Ozeki sake. Bamboo tips. Dried gourd strip–Kezuka Kampyo 
[Kanpyo]. Rice vinegar–Mitsukan Su. Sliced pickled ginger–
Miyako Kizami Shoga. Dried mushrooms–Miyako Shiitake. 
M.S.G.–Asahi Aji.
 Note: Hughes now has 21 stores in the greater Los 
Angeles area–all open 24 hours a day. “We welcome food 
stamp shoppers.”

1430. White, Arthur L. 1981-1986. Biography of Ellen G. 
White. 6 vols. Washington, DC, and Hagerstown, Maryland: 
Review and Herald Publishing Assoc. Illust. 23 cm. *
• Summary: This biography, considered the best to date of 
Ellen G. White, was written by her grandson, Arthur. The 
titles of the individual volumes are:
 (1) “The Early Years, 1827-1862.”
 (2) “The Progressive Years, 1862-1876.”
 (3) “The Lonely Years, 1876-1891.”
 (4) “The Australian Years, 1891-1900.”
 (5) “The Early Elmshaven Years, 1900-1905.”
 (6) “The Later Elmshaven Years, 1905-1915.”
 Each of these volumes has an index, which helps locate 
materials. The Health Reform visions are mentioned in 
volume 2 on pages 11, 16-22 (3rd. vision), 71, 73, 80-81,83, 
and 111.
 Ellen apparently never used the word “gluten” in her 
own writings. This word “gluten” appears in connection with 
her, in her biography, Vol. 4, p. 433. Her biographer quotes 
an article from the Union Conference Record (a Seventh-day 
Adventist publication in Australia) of 1 Dec. 1899, to show 
what products are being made by the Sanitarium Food Co. 
in Australia. “They are now manufacturing granose biscuits, 
granose fl akes, bromose, nuttose, antiseptic tablets [charcoal 
tablets], granola, caramel cereal [grain coffee], nut butter, 
wheatmeal biscuits, gluten biscuits, and gluten meal.”

1431. Product Name:  Beanoot Butter (Soynut Butter Dry 
Mix).
Manufacturer’s Name:  Itona Products Ltd.
Manufacturer’s Address:  Leyland Mill Lane, Wigan WN1 
2SB, England.

Date of Introduction:  1981.
Ingredients:  Roasted soya beans [actually roasted soy 
fl our], malt extract (a natural sweetener), vegetable oil, salt.
Wt/Vol., Packaging, Price:  4 oz dry mix in plastic bag. 
Retails for £0.35.
How Stored:  Shelf stable.
New Product–Documentation:  Shurtleff. 1981. Soyfoods. 
Summer. p. 23. Itona Products Ltd. retail price list. 1980-81. 
Based on roasted soy fl our (kinako). Mix with water and use 
like peanut butter.

1432. Aoki, Hiroshi. 1981. Misoshiru sanbai kenkô-hô 
[Three bowls of miso soup daily for good health]. Tokyo: 
Goma Books. 220 p. Illust. 20 cm. [Jap]
• Summary: Miso soups and health recipes. He worked 
for food companies, including Ajinomoto, for 30 years on 
development of new soy protein foods. A popularizing book. 
Discusses Hirayama.
 Contents: Preface. Why are miso soups and soyfoods 
appreciated again now? 1. The many benefi ts from eating 
miso soups and soyfoods every day. 2. The Japanese people 
have forgotten the goodness of miso soups and soyfoods. 3. 
Healthy soyfoods: From miso to soymilk (miso, natto, shoyu, 
tofu, deep-fried tofu pouches, dried-frozen tofu, yuba, okara, 
kinako {roasted whole soy fl our}, soymilk, soy oil). 4. Miso 
soups and soybean cooking make a healthy body. Soybean 
recipes which are suited to people in the younger generation. 
Mother’s favorite recipes are good for health, too. Appendix. 
Maps of Japan showing areas of miso soups and natto.

1433. Block, Lawrence; Morrison, Cheryl. 1981. Real food 
places: A guide to restaurants that serve fresh, wholesome 
food. Emmaus, Pennsylvania: Rodale Press. xiii + 296 p. 22 
cm.
• Summary: The real food places are arranged alphabetically 
by state, and within each state alphabetically by city. Each 
entry was written by a “reviewer,” whose name appears at 
the end. For example, under California: “Glendale–Foods for 
Life, 504 E. Broadway. 213-249-2660. Natural wood is the 
decorating motif of this attractive natural foods restaurant. 
The tables and chairs (wood and padded seats) are custom 
made. Bright lights permit reading, and the surroundings are 
clean and neat at all times. Mostly women dine here; there 
are very few children, and few men.
 “The foods and drinks are top quality; they seem slightly 
high-priced but are apparently worth it because sales volume 
is high. Sandwiches are a big seller, assembled to order and 
served with a mixed green salad including chopped walnuts. 
Menus are posted on the walls and they’re so extensive 
it takes a while to absorb them. Tuna with sprouts is very 
popular. There are many delightful desserts, made without 
sugar; carrot cake is the most popular, but others come close.
 “Coffee and a substitute are available; no beer, wine or 
liquor. Finding a place to sit at meal time is a problem; it is 
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recommended that you arrive early or late–Alan W. Farrant.”
 California (p. 6-68) is the state best represented in 
this book. Other restaurants in California: Hollywood–The 
Source, 8301 Sunset Blvd., 213-656-6388. Serves fi sh and 
chicken. The desserts contain no refi ned sugar. The menu 
states: “Only whole grains and pure honey... all our oils are 
cold pressed.”
 Los Angeles–Golden Temple Conscious Cookery, 7910 
Third St., 213-655-1891. “Bright yellow paint on the outside 
makes this restaurant especially easy to fi nd.” Vegetarian 
menu. Drinks: Nectaral Rose is Red Zinger tea mixed with 
apple juice and sparkling mineral water. Sparkling cider is 
served, too, but there is no coffee or alcohol.”
 San Francisco: Good Earth, 2323 Powell St. Seats 250. 
Special section for smokers.
 San Francisco: Greens, Building A, Fort Mason. 
This old Army warehouse has been renovated by the San 
Francisco Zen Center. The brochette includes tofu. Desserts, 
which come from Zen Center’s own bakery, are extra special. 
Reservations are a must. Smoking permitted.
 San Francisco: Real Good Karma, 501 Dolores St. A 
vegetarian restaurant, with many hanging plants and fresh 
fl owers. Everything is prepared without preservatives or 
chemical additives, using only whole grains, cold-pressed 
oils, and natural rennetless cheese. Tofu is used in at least 
one salad. “Coffee is served but no alcohol. Customers may 
bring their own wine.”
 Florida: Oak Feed Restaurant, 3008 Grand Ave., 
Cocoanut Grove. “Under the sign of a huge carrot in 
the center of this artistic village is Oak Feed.” “Desserts 
are sugar free, with the soybean cake deserving special 
attention.” Smoking on the patio only.
 Boston, Massachusetts: Sanae (which means “little 
sprout” in Japanese), was Boston’s fi rst natural food and 
macrobiotic restaurant; it opened in 1969. It has mellowed 
somewhat since it started, enough to serve coffee and offer 
dairy products in the baked goods. No meat or sugar is on the 
menu, which does include: Tofu stew. Miso soup with tofu. 
Hiziki [sic, Hijiki] topping with creamy tofu. Desserts are 
sweetened with maple syrup. “No alcohol. No credit cards. 
No smoking.”
 Boston: Seventh Inn, 288 Boylston St. This is 
the elegant, grown-up sister of Sanae. The pedigree is 
macrobiotic. Specializes in vegetarian and fi sh dishes, and it 
also serves tofu and eggs–but no meat and very little cheese. 
“Smoking permitted. MasterCard and Visa accepted.”
 Many of the other restaurants are vegetarian and 
quite a few serve soyfoods, especially tofu. Address: 1. 
Novelist who has been a vegetarian for several years; 2. 
Nonvegetarian but health-conscious freelance writer. Both: 
New York City.

1434. Hoshijo, Kathy. 1981. Kathy cooks... naturally. The 
Self Suffi ciency Assoc., P.O. Box 1122, Glendale, CA 91209. 

497 p. Illust. Index. 28 cm.
• Summary: This excellent natural-foods, vegetarian 
cookbook, written with a nice balance of heart and mind, 
contains over 1,000 recipes–many written from an Hawaiian 
viewpoint. The lovely and talented author is the hostess 
of a popular TV series “Kathy’s Kitchen.” In the long 
chapter titled “Soybeans” (p. 349-92) is an introduction to 
the nutritional value of soybeans and soyfoods, plus many 
recipes for using and making the following at home: Whole 
dry soybeans (often cooked and mashed; 13 recipes), soy 
nuts (deep-fried or dry roasted), kinako (roasted soybean 
fl our; homemade + 1 recipe), soy milk (homemade + 19 
recipes), yuba (homemade + 11 recipes), okara (15 recipes), 
tofu (homemade + 50 recipes), frozen tofu (“Homemade 
TVP” + 7 recipes), miso (18 recipes). Address: Self-
Suffi ciency Assoc., 2525 South King St., Honolulu, Hawaii 
96826, or P.O. Box 1122, Glendale, California 91209.

1435. Kloss, Jethro. 1981. Back to Eden: A human interest 
story of health and restoration to be found in herb, root, and 
bark. Loma Linda, California: Back to Eden Books. xxxii + 
684 p. Illust. Index. 18 cm. Kloss Family Heirloom Edition.
• Summary: One of the most creative and original sources 
of early soyfoods recipes, which include “Soybean Cream” 
and “Soybean Ice Cream.” This revised edition contains 
the complete original text of this classic work on healing 
herbs, home remedies, diet, and health–plus 16 pages of 
new family recollections by Jethro Kloss’ daughter, son, and 
granddaughter at the beginning of the book, and 16 pages 
of previously unpublished photographs in the middle of the 
book. This edition was fi rst copyrighted in 1972. The book 
has been published continuously by the Kloss family since 
1946. A blurb on the cover of the 1981 printing (which retails 
for $2.95) states: “Two million copy bestseller. The complete 
original text [with the same page numbers]. New family 
additions!” A color illustration by Harry Anderson shows a 
man and woman seated by an idyllic river, surrounded by 
birds and animals, in the Garden of Eden. The back cover 
states that this is “The heirloom authorized Kloss family 
edition.”
 The contents of the book, except for the new sections 
mentioned above, are identical to the original 1939 edition. 
But the recollections of Jethro Kloss by his children and 
granddaughter contain a wealth of new and interesting 
information. The recollections by his daughter Promise 
Kloss Moffett note: “My father was born on a large farm 
near Manitowac, Wisconsin, on April 27, 1863. The ninth of 
eleven children born to his pioneering parents lived a healthy 
and happy life in that primitive Indian country...
 “When he was about twenty, he went to Florida and 
worked in the orange groves, fi nally owning a large grove 
at Deland. Later he attended school in Nebraska and then in 
Battle Creek, Michigan. While in Battle Creek he worked 
closely with the then revolutionary medical leadership of the 
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world-renowned Battle Creek Sanitarium. He saw clearly 
the disastrous results of the use of dangerous drugs then 
prevalent in caring for the sick. He developed further his 
own philosophy and understanding of the laws of nature...
 “He was married March 5, 1900 to Miss Carrie 
Stilson, who had trained as a Bible worker and teacher 
and had labored in a mission in Madison, Wisconsin and 
taught several terms of grade school. At that time he was 
a licensed minister in Wisconsin and they established their 
home at Rose Lawn. Two children were born to this union, 
Promise Joy and Paul, who died when only four weeks old 
of whooping cough. During these years, besides my father’s 
ministerial work, my parent’s operated a branch of the Battle 
Creek Sanitarium and also sold Battle Creek Sanitarium 
health foods. My mother died in July of 1905.
 “In March, 1907, my father married Mrs. Amy Ponwith, 
a widow with a small daughter, Mabel. My father and step-
mother owned and operated an attractive sanitarium in 
pleasant surroundings in St. Peter, Minnesota, which they 
named The Home Sanitarium... Their daughter Lucile was 
born here in St. Peter in 1908 and their son, Eden, in 1910.
 “Next the Kloss’s became interested in the self-
supporting work being conducted in the south and visited 
some of the schools in North Carolina and Tennessee. About 
1911 they sold the sanitarium in Minnesota and moved to 
Fountain Head, Tennessee, where their youngest daughter, 
Naomi, was born in 1913. Here they bought a 250 acre farm, 
built a large house and barn, and raised many kinds of fruits 
and vegetables...
 “A later development in good health was his creation of 
a signifi cant health food manufacturing operation in Amqui, 
Tennessee after receiving a call from them to take charge of 
their food factory...
 “Before this factory was sold to the Nashville 
Agricultural Normal Institute he was shipping health foods 
all over the United States and Canada. It was during this time 
at this place that he originated many new health food recipes. 
This establishment later became a part of what has since 
become the well-known Madison College near Nashville, 
Tennessee.
 “Our next move was to Brooke, Virginia where [in 
1921] papa established a health food factory and retail 
market. Each of us children was pressed into service in one 
way or another with this family enterprise. At times we 
would be helping with some food experiment, or perhaps in 
typing and retyping the material that later became Back to 
Eden, which was many years in preparation. Jethro Kloss’s 
son Eden was for many years his right hand helper. Whatever 
my father did in spreading the gospel of health and natural 
living, he did with all his might and trained his children in 
that same pattern of living...
 “One of my favorite memories as a family is the daily 
worship hour when Father would gather his family of seven 
about him and we would sing hymns, read Bible verses 

around the circle, and pray together. He was a gentle but fi rm 
family leader.
 “Although a strict disciplinarian, my father was warm-
hearted and affectionate–devoted to his family. When he was 
away from home, we invariably received a letter from ‘papa’ 
every day...
 “Eventually this health food factory at Brooke, Virginia 
was taken over by my step-sister, Mabel and her husband.
 “The Kloss’s then moved to Washington, D.C. and 
carried on his work of treating the sick, lecturing on health 
and a more intensive study of herbs and preparation of 
his book, Back to Eden. I still have in my possession an 
attractive menu... for a Demonstration Dinner he gave March 
27, 1933, at the Dodge Hotel in Washington, D.C. The menu 
was completely vegetarian and included ‘Sweetbreads a la 
Kloss.’ The pumpkin pie and strawberry sundae were made 
with soy milk...

“Back to Eden was at last published in 1939, the fruition 
of much toil and sacrifi ce for many years by the entire Kloss 
family... [Jethro’s] wife Amy [Pettis] Kloss died in 1944 at 
Fredericksburg, Virginia...
 “In 1945 papa became acquainted with Mr. and Mrs. 
Deloe Robert Hiatt on a trip to Madison, Tennessee. Together 
they found a property at Coalmont, Tennessee, where the 
Hiatts took over the promotion and publication of Back to 
Eden... [Jethro] peacefully went to sleep in June of 1946, his 
eighty-fourth year [but he was age 83], and today rests in a 
little cemetery in Tennessee.”
 The recollections by his son, Eden, note: “I was 
born in St. Peter, Minnesota, on February 10, 1910, to 
Jethro and Amy Kloss... After the move to Tennessee, my 
parents developed a plant for the manufacture of a line of 
vegetarian meat substitutes, cereals, crackers, and other 
items, at Amqui, near Nashville. (Our business was called 
the Nashville Sanitarium Food Factory.) Many of my early 
memories center on that large two-story factory, where raw 
materials were transformed into good-tasting, healthful food 
products...
 “My father was an untiring worker. He would be up 
hours before the rest of the family–building fi res, starting 
cracker dough, and making everything ready so that the work 
could go full speed ahead when the workers arrived in the 
morning... One day when Eden was burned while canning 
tomatoes, Jethro rushed him to the Madison Sanitarium for 
treatment. Kloss also made gluten there.
 “When I was nine or ten years old, the factory was 
sold to the private school at Madison and transferred to 
that campus, and our family traveled in our pickup truck, 
camping en route, from Tennessee to Virginia. Here, at a 
town named Brooke, we found an ideal location–a plot of 
ground with a building in which we could make and sell 
health foods and teach people about healthful living...
 “It was here at Brooke, Virginia, that Papa started to put 
in uncounted hours working on the beginnings of his book, 
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Back to Eden.
 “After some years, my oldest sister and her husband 
took over the food factory, and my parents moved to Takoma 
Park (on the outskirts of Washington, D.C.)...
 “Papa’s travels to give lectures and food demonstrations 
took him to places like Miami, Florida, and Houston, Texas.”
 There are also recollections by his granddaughter, 
Doris Joyce Kloss Gardiner. In about 1939-40 she used 
to be with her grandparents when they visited relatives in 
Falmouth, Virginia, just north of Fredericksburg. There 
she helped make soymilk: “Nor was I happy to stand at the 
stove stirring and stirring large kettles of soybean milk (so 
the milk wouldn’t stick and be scorched)–a laborious and 
time-consuming process. But Grandpa’s soybean milk was 
delicious, and so were the twenty or so other soy products 
that he originated and produced–including meat substitutes 
and soybean bread, butter, cheese, and ice cream...
 “Often Grandpa would prepare soybean ice cream to 
serve at the close of his lectures or cooking demonstrations. 
One of my favorite treats was to lick the paddle from the ice-
cream freezer before we left home to go to the lecture...
 “Grandpa and Grandma Kloss died when I was in my 
mid-teens.” The frontispiece (facing the title page) is a 
portrait photo of Jethro Kloss. An original of this photo was 
sent to Soyfoods Center in 1985 by Doris Kloss Gardiner 
of Loma Linda, California. On the 4th page of photos in 
the center section is an ad by “Jethro Kloss Health Food 
Company, Brooke, Virginia.” Photos show two hand 
grinders, a large-scale gas-fi red pressure cooker, a large 
stove-top pressure cooker, and a hand scaler. The text begins: 
“We manufacture a large line of health foods.” In 1921 Kloss 
opened this health food factory in Brooke, VA, and it as on 
this site that he began writing Back to Eden. Address: P.O. 
Box 1439, Loma Linda, California 92354.

1436. Kloss, Jethro. 1981. The Back to Eden cookbook. 
Loma Linda, California: Back to Eden Books. 159 p. Illust. 
by Daniel Guild. Index. 22 cm.
• Summary: The yellow cover of this 1981 edition ($2.95) 
features a color illustration (by Harry Anderson) showing 
a man and woman seated by an idyllic river, surrounded by 
birds and animals, in the Garden of Eden. The cover text 
states: “From the renowned author of Back to Eden. This 
is a golden treasury of recipes and priceless information 
on natural foods for health and healing. Based on the work 
of the late Jethro Kloss. Published under the supervision 
of Promise Kloss Moffett and Doris Kloss Gardiner. The 
copyright page of the 1981 printing states that the book 
is published and distributed by Back to Eden Books, P.O. 
Box 1439, Loma Linda, California 92354. The book is 
copyrighted by Doris Kloss Gardiner, Promise Kloss Moffett, 
and Eden P. Kloss. The book was previously published by 
Woodbridge Press under ISBN 0-912800-05-4.
 Contents: Jethro Kloss... Pioneer nutritionist. Return to 

Eden... Return to happiness. Soy milk, cheese, butter, and 
cream. Nut milk, cheese, butter, and cream. Main dishes. 
Using sprouted seeds (including soybean sprouts). Bread... 
A health food. Life-giving breads. Natural breakfast foods. 
Soups... Total nutrition. Salads and dressings. Vegetables. 
Sauces, seasonings, and spreads. Desserts for health. 
Coffees, teas, and broths (including a recipe for making 
soybean coffee at home, p. 151).
 The chapter titled “Nut milk, cheese, butter and cream” 
has recipes for: Nut milk (made from raw peanut butter). Nut 
cheese (from raw peanut butter and soy butter). Dieters nut 
cheese (from raw peanut butter). Malted nut cream (from 
raw peanut butter and malt powder). Superb peanut butter. 
Blanched peanut butter (add water to make into milk or 
cream). Simple peanut butter. To blanch peanuts. Nut meal. 
Nut butter cream (add warm water to nut butter).
 Photos (p. 6 and 9) show: daughter Promise Kloss 
Moffett, son Eden Kloss, and granddaughter Doris Kloss 
Gardiner. Address: P.O. Box 1439, Loma Linda, California 
92354.

1437. McCallum, Cass. 1981. The real food guide. Vol. 2: 
Pulses, grains and seeds. Glasgow, Scotland: The Molendinar 
Press. 196 p. Index. 20 cm.
• Summary: The section on “Anti-nutritional factors in 
pulses” discusses those found in many legumes (such as 
haemagglutinins, trypsin inhibitors, phytic acid, fl atulence 
factors) and those of importance in specifi c legumes; 
for soybeans, only heat-resistant trypsin inhibitors are 
mentioned. The section on “Basic bean cookery” gives 
general guidelines and tips (never add salt until beans are 
cooked tender). A table (p. 54) shows that soybeans require 
the longest cooking time of any bean listed.
 The section titled “A-Z pulses” gives details (incl. 
the scientifi c name) concerning many legumes listed 
alphabetically. Includes adzuki, kura mame [sic, kuro 
mame = black soybeans] (p. 65), and winged beans. By far 
the longest section is on soy beans (p. 71-82). Contents: 
Introduction. Nutritional values. Dried soy bean products: 
Soy grits, soy coffee, soy fl our (full fat, medium fat, fat free), 
soy nuts, soy milk, soy yolk (a concentrated form of soy 
fl our), textured vegetable protein, soy splits, tofu powder. 
Fermented soy bean products: Black beans–fermented, 
chao, chee-fan, chiang (Chinese miso), Hamanatto, ketjap, 
koji, meitauza, miso, mame miso, Hatcho miso, kome miso, 
mugi miso, natto, okara. Soy sauces: Introduction, Chinese 
soy sauce, ketjap, synthetic sauce, tamari. Sofu [sic, sufu], 
tahuri, tamari, tao-cho, taokoan or tao koan, taotjo or tao dji 
[sic, taotjo is Indonesian-style miso; tao dji are Indonesian 
fermented black soybeans], tempeh, tofu. Tofu from whole 
beans (homemade recipe). Tofu from powdered [soy] milk.
 The part titled “Recipes” (p. 129-92) is divided into 
three sections. Soy-related recipes in each are listed here: (1) 
Soups and starters: Iced tofu (p. 134). Miso soup (p. 138). 
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Adzuki bean soup (p. 141). (2) Main dishes: Deep-fried tofu 
(p. 167). Szechuan bean curd (p. 168). (3) Bread, side dishes, 
sauces and desserts: Miso lemon sauce (p. 186). Miso ginger 
sauce (p. 187). Peanut butter (homemade recipe, p. 191).
 The back cover states: “These books fi ght a war against 
junk food–and win.” The author is a woman.
 Note: This is the earliest English-language document 
seen (April 2013) that uses the word “tao koan” (or “tao-
koan”) to refer to tofu. Address: United Kingdom.

1438. Sanford, James H. 1981. Zen-man Ikkyû. Chico, 
California: Scholars Press. xv + 321 p. Plus 7 unnumbered 
leaves of plates. See p. 279. Illust. Index. 24 cm. Series: 
Harvard Studies in World Religions, No. 2. (Harvard Univ. 
Center for the Study of World Religions). [126* ref]
• Summary: Chapter 5, “Tokugawa tales,” explains (p. 245) 
that this compilation, made during the Tokugawa or Edo 
period (1600-1867), contains about 200 different stories 
collected about Ikkyû. While these collections purport to 
be a sort of popular biography of the eccentric fi gure, “few 
contain any certain biographical data save the most obvious 
sort, such that Ikkyû was a Zen monk of the 15th century 
who was known for his odd ways.” Some of the talks are 
clearly not biographical.
 The section titled “Poems for patriarchs” (p. 277-79) 
contains a poem that Ikkyû is said to have written on the 
back of a painting of the Japanese Buddhist patriarch, 
Nichiren. The 2nd line read: “Priests like two piles of bean 
fl our” (Mame no ko ni fun Bôzu). “Mame no ko” is an early 
word for kinako or “roasted soy fl our.” According to the 
endnotes, this poem is from: Tsujimoto Motosada. 1844. 
Ikkyû shokoku monogatari. 2 vols. In Kôda rohan, ed. 1911. 
Nihon Bungei Sôsho, Vol. 18. Tokyo: Tôô-dô.
 Given the above words of caution, we cannot be sure 
that Ikkyû ever wrote the words mame no ko, and if he did, 
when.
 Note: Ikkyû, a Zen priest, lived 1394-1481. A 
“Chronological table” (p. xiv-xv) includes Ikkyû’s 
connections with Daitoku-ji, a Zen temple in northern Kyoto:
 “1440–Ikkyû serves briefl y as Abbot at Abbot of 
Daitoku-ji’s Nyôi-an.
 “1444–Nippô Sôshun appointed Abbot at Daitoku-ji.
 “1447–Ikkyû attempts protest suicide after turmoil at 
Daitoku-ji.
 “1452–Ikkyû settles into his Katsuro-an hermitage in 
Kyoto.
 “1453–Daitoku-ji burns.
 “1467–Onin war begins. Katsuro-an is destroyed. 
Daitokuji-burned.
 “1474–Ikkyû appointed Abbot of Daitoku-ji; effects 
major rebuilding.
 “1481–Ikkyû dies.” Address: Chapel Hill, North 
Carolina.

1439. The Book of Mormon: Another testament of Jesus 
Christ. 1981. Salt Lake City, Utah: Church of Jesus Christ of 
Latter Day Saints. 779 p. Illust. Index. 18 cm. [1 ref]
• Summary: The main Mormon teachings on food and 
health are contained in Section 89 (popularly called “The 
Word of Wisdom”) of the Doctrine of Covenants, which is 
one of the three sacred Mormon scriptures. These teachings 
were a revelation given through Joseph Smith, the Prophet, 
at Kirtland, Ohio, on February 27, 1833. The Lord told 
Joseph Smith that he and his followers should abstain from 
consuming wine or any strong drink [i.e. alcohol], tobacco, 
or hot drinks [such as coffee and tea]. He also told them to 
abstain from fl esh foods except in times of winter, cold, or 
famine... as follows:
 “10. And again, verily I say unto you, all wholesome 
herbs God hath ordained for the constitution, nature, and use 
of man -
 “11. Every herb in season thereof, and every fruit in 
the season thereof; all these to be used with prudence and 
thanksgiving.
 “12. Yea, fl esh also of beasts and of the fowls of the 
air, I, the Lord, have ordained for the use of man with 
thanksgiving; nevertheless they are to be used sparingly;
 “13. And it is pleasing to me that they should not be 
used, only in times of winter, or of cold, or famine.
 “All grain is ordained for the use of man and of beasts, 
to be the staff of life...”
 The Lord promised health, strength, and endurance to 
those who follow his teachings.
 Note 1. It is interesting that, historically, the Mormons 
have tended to obey their church’s teachings concerning 
consumption of alcohol, coffee and tobacco, and to generally 
disregard the teachings concerning the eating of meat.
 Note 2. The original title of this book was: The doctrine 
and covenants of the Church of Jesus Christ of Latter-day 
Saints.

1440. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Work with soyfoods in Mexico. Letter to William Shurtleff at 
Soyfoods Center, Jan. 24. 1 p. Typed, with signature. [Eng]
• Summary: Blanca thanks Bill and Akiko for their 
Christmas card. “My system of nutrition, soya, 
complimentary grains and sprouts [including soy sprouts] 
has been so far a great success. It is spreading all over 
Veracruz, even to the jails, orphanages, etc. Now I am trying 
to put the seed in the hands of the humble campesinos. As 
soon as the demand for soya begins, surely the price will go 
up, so I am trying to make them self suffi cient. You have no 
idea as to the ignorance here concerning nutrition. All the 
children drink coffee, so I am trying to combat it with soya 
coffee. I call it soyafé.
 “I only accepted to work with the DIF (Desarrollo 
Integral de la Familia, or Family Development Institute) 
for one year. I am always uncomfortable with government 
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institutions, although I am very well impressed with this one.
 “As I go deeper into this work, I am more than ever 
convinced that poverty and undernourishment are artifi cially 
produced by the organized greed that controls our planet.
 “Now I am always being asked were did I learn about 
soya, so I say with you and Akiko. Am considering, as I see 
the need in the future, of perhaps creating a soya center for 
teaching this system of nutrition, and volunteers, train them 
to go all over the world teaching it, that is if I have the means 
and the inspiration. In particular women to defend their 
kingdom.
 “My dear gurus, all the best for this year, love always... 
Blanca.” Address: Apdo. Postal 226, Jalapa, Veracruz, 
Mexico.

1441. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Introducing soyfoods to Mexico. Letter to William Shurtleff 
at Soyfoods Center, Jan.–in reply to inquiry. 5 p. Typed. 
[Eng]
• Summary: The following is Blanca’s response to and 
editing of a history of her work with soyfoods in Mexico, 
written by William Shurtleff and sent to her, requesting 
that she check it for accuracy. Shurtleff’s history is a based 
largely on letters from Blanca to Shurtleff in the early 1980s.
 An independent soyfoods pioneer in Mexico who 
deserves special mention is Blanca Domínguez de Diez 
Gutiérrez, a small, sparkling-eyed woman who, initially 
alone and unfunded, has taught the many uses of soyfoods 
to people (especially women in poor villages) throughout 
Mexico. She became interested in soyfoods after reading 
The Book of Tofu in 1976. In 1977 she founded a Yoga 
Center in the village of Tepoztlan, Morelos, but after seeing 
poverty and malnutrition all around her, she gave up her 
position as president of the Center to devote herself entirely 
to teaching others about soyfoods and better nutrition. She 
developed a low-cost, tasty, and easy-to-practice system of 
nutrition based on protein complementarity from soyfoods 
and grains (including underutilized grains widely used only 
for livestock feed) plus the use of sprouts [including soy 
sprouts]. Using this nutritious model, which was a great 
success wherever it was introduced, she began to develop 
soyfoods recipes and preparatory techniques that were suited 
to local tastes and would help lower income people to help 
themselves and provide their families with better nutrition. 
In 1977 Dominguez’s booklet ‘Los Mil Usos de la Soya’ 
(The Thousand Uses of Soy) was published as an entire issue 
of the popular magazine Quadernos de Natura by Editorial 
Posada. Shortly thereafter the magazine published two 
articles about Dominguez’s work (‘The Soy Cooperative’ 
[1980] and ‘The Woman who is Taking Soy to the 
Countryside’ [April 1978]) and then in 1978 a major book 
on soyfoods and Dominguez’s system of nutrition featuring 
soyfoods and whole grains: Alimentacion Integral Para 
Una Vida Plena: Los Mil Usos de la Soya. Focusing on low-

technology soyfoods such as fresh soy puree, soymilk, tofu, 
okara, roasted soy fl our, and soy sprouts, plus many original 
recipes, this was the fi rst book of its type in Latin America. A 
second printing was out within a year.
 “Dominguez was one of the fi rst people in Latin 
America to grasp the spirit of the soyfoods movement in the 
U.S. and to see the great potential for working directly with 
the people to introduce soyfoods ‘from the bottom up.’ Her 
fi ne publications were accompanied by lots of hard work 
with local people. In the 1970s in Tepoztlan she founded 
the Soya Cooperative Padma Xochitl, with the help of three 
teachers there whose students regularly fell asleep in class 
from lack of a proper breakfast–or any breakfast at all. A 
number of people joined with Dominguez, working with a 
most creative and generous spirit, to make the Cooperative 
into a very active and extremely effective center of soyfoods 
information: Victor Ariel Barcenas, Albino Quiroz, Marisela 
Penaloza de Quiroz, and Coti Nava deserve special mention. 
The fi ne work started here fi rst reached the people of 
Morelos, then quickly spread throughout Mexico. It proved 
that soyfoods in conjunction with the new yet traditional diet 
were well received wherever they were tried.
 “Dominguez was a creative and inspiring teacher and 
the people with whom she worked felt her love and care. She 
developed Tofu Chorizo (like a garlic sausage), enchiladas, 
and tamales, pozole (stew) soy-fl our enriched masa, and 
many soymilk recipes. Women understood quickly when 
she showed that from 16 pesos of soybeans they could get 
10 liters of soymilk (worth 130 pesos) and 1.5 kg of okara 
(worth 150 pesos). She asked that women pay for their 
classes by teaching 10 other women what they had learned. 
Deploring that food had fallen into the hands of men, who 
thought only of its monetary and rarely of its nutritional 
value, she never failed to teach of the dangers of junk foods 
(like proliferating soft drinks) and the ease with which 
traditional diets could be improved with soy.
 “Dominguez worked closely with a host of other people, 
who in turn became soyfoods teachers. Maria Esther Rosete 
of IMSS did pioneering work with Dominguez introducing 
soyfoods into her area and to the workers and their wives at a 
big sugar mill in Zacatepec. They gave many demonstrations 
and trained volunteers who introduced the healthful diet in 
many places in the state of Morelos. In 1980 Maria Esther 
was transferred to Xalapa, Veracruz, where she continued 
her work with soyfoods with great effectiveness. In 1981, 
Dominguez was invited to train a group of social workers, 
nutritionists, and cooking teachers there to take the diet to 
villagers, schools, and the poorest sections of the city. In 
1979 Dominguez was invited by the Teachers College in 
the state of Durango to train a group of teachers in using 
soybeans. Today this college has a one-semester course in 
the theory and practice of soyfoods use, directed particularly 
at rural teachers. Señora Elvia de Jesus Hidalgo de Sanchez, 
one of Dominguez’s former students from Tepoztlan, who 
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initiated he program, has also trained one hundred volunteers 
from the DIF (Family Integral Development) in Durango 
and given many soyfoods courses throughout the state of 
Durango, including at the Agricultural Experiment Center. 
Starting in 1979 Laura Mendez, earlier from the Tepoztlan 
Cooperative, worked with Dominguez and many others to 
introduce soyfoods to the state of Mexico. Obdulia Herrera 
Bazan, Dr. and Mrs. Arturo Aldama, Arcadia Ramirez, and 
many others also did fi ne work with soyfoods.
 “In late 1981 Dominguez, who had previously worked 
entirely without outside fi nancial support, was invited 
by DIF in the state of Veracruz to work for one year as 
an employee teaching about soyfoods. She developed a 
nutritional program for the state and trained a group of young 
nutritionists, who taught soyfoods to housewives, jails, 
orphanages, etc. throughout the state, emphasizing home 
preparation of low-cost substitutes for meat and milk. The 
program was a great success, and many of these and other 
workers gave generously of their time, energy and money 
with almost missionary zeal in the strong belief that soyfoods 
could play a key role in uplifting the poor and improving 
their diet. Throughout this ongoing work, Dominguez 
viewed her efforts as a part of their spiritual practice of 
Yoga, to serve others selfl essly and lovingly, to help relieve 
suffering.” Address: Mexico City.

1442. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Current work with soyfoods in Mexico. Letter to William 
Shurtleff at Soyfoods Center, Feb. 16. 4 p. Typed, with 
signature. [Eng]
• Summary: “We are making the most incredible tamales.” 
Blanca’s maiden name is Dominguez. Her husband’s double 
surname is Diez Gutierrez. She has decided to use only her 
maiden name–otherwise it is too long. She regrets that she 
does not know her husband’s address.
 “I have gone to three good agricultural libraries. When 
I enquire about the history of soya in Mexico, the librarian 
looks at me wide-eyed. So they bring out all they have on 
soya, plenty of information, but no history. I know Manuel 
Gamio wrote about it and was a great promoter.” But Blanca 
has been unable to fi nd any of his books.
 “Soya fl our was widely used by the Social Security in 
Mexico for many years; they began in the 1960s, and only 
recently gave it up. It was distributed freely among the 
people. It was never very successful and was not accepted 
permanently, because only the Social Security distributed it. 
I have been told that many years ago, even as early as the 
1940s, the soya bean was sold or introduced in some shops; 
but it later was removed because people rejected it. They 
tried cooking it like Mexican beans, which are much softer 
and cook into a nice gravy sort of sauce. This soya bean 
never cooked, was hard as a rock, so it did not succeed. Now 
many people realize you must learn how to use it, and are 
willing to learn.

 “I am sure there was some very good stuff around in the 
1930s. I have this clue from an old teacher, who told me she 
had some notes, which sounded terrifi c.” But she has not yet 
been able to fi nd them.
 “You must write to Dr. Nuren Banfunzi (Apdo. Postal 
#6, Iguala, Guerrero). He has made many important 
contributions to Mexico in the fi eld of Soya, among them 
creating the variety BM2, with no odor or beany taste, so that 
people do not reject the milk for human consumption. He 
might have all the information you need. He is now working 
in el tecnológico of Monterrey; also in Queretaro and also 
in Michoacan. He has been in contact with many fi ne people 
(incl. one lady in Michoacan) who are doing a lot to take the 
soya to the common folk. I am sure he can help you. He is a 
scientist. We are very good friends, and he has done a lot to 
introduce the soya to the ordinary housewife, even creating 
some recipes himself.
 “Soya is almost like a conversion. When people adopt 
it, they turn inside out.” Blanca encloses a sheet of the 
names she uses for basic soyfoods in Spanish. “Soyafoods 
= alimentos de soya. Fresh green soybeans = frijol de soya 
tierno (no special name). Soya nuts = I call them soya-nuez 
and so do my students, but this is only amongst us. Soya 
sprouts = germinados de soya. Roasted soya fl our = harina 
de soya tostada. Coffee = I call it soyafee but this is only 
known among my students and at the cooperative I founded 
in Tepoztlán. Soya-choc = I call it soyalate, same as above. 
Tofu = tofu o queso de soya o cuajada (curd) de soya. Okara 
= Okara o pasta de soya. Soya oil = aceite de soya. Soy 
fl our = harina de soya. Textured soya protein products = 
productos de soya texturizada. Soya grits: are not known 
here. Roasted soya beans with salt = like peanuts, I call 
them soya-huates, but my names are not well known yet, 
only among those who study with me. Gô = masa de soya 
which looks very much like the corn dough with which we 
make tortillas.” Note: This is the earliest English-language 
document seen (Sept. 2021) that contains the term “roasted 
soya fl our.”
 “In Mexico there are some commercial products: 
Chocosoya, like chocolate soya to drink with water or milk. 
Soyavena, a soya powder for children, soya and oats. Pinole 
de soya, is soya powder with cinnamon and sugar. Horchata 
de soya, invented by me but very well known, soya milk 
with plenty of ice, cinnamon, vanilla and sugar (I made it in 
Denver [Colorado, at the annual Soyfoods Conference]).” 
Address: Apdo. Postal 226, Jalapa, Veracruz, Mexico.

1443. Funcación Tao-Fu. 1982. Proyecto piloto para la 
produccion e introduccion de los productos derivados de la 
soya en Quito, Ecuador [Pilot project for the production and 
introduction of soyfoods to Quito, Ecuador]. Quito, Ecuador. 
iii + 21 p. March 1. Unpublished manuscript. [Spa]
• Summary: Proposal submitted by Richard Jennings and 
Ismael Janisch. In Feb. 1980 la Fundacion Tao-Fu began 
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its work to introduce soy protein foods to Ecuador. To date, 
they have developed tofu (seasoned and natural), tempeh, 
soy yogurt, and soymilk. Address: Casilla 252-A, Quito, 
Ecuador.

1444. East West Journal. 1982. Staff of Life: Roasted soy 
fl our in Nepal. March. p. 8.
• Summary: “In Nepal an effort is underway to educate 
mothers who rely on infant formula and other imported food 
donated from the West to feed their babies.
 “Research by the Harvard-MIT Technical Assistance 
Program identifi ed locally available foods that were 
inexpensive and much more healthful than the imported fare. 
These included rice, wheat, corn, and soybeans. The visiting 
nutritionists discovered that when two parts roasted soybeans 
were mixed with one part roasted corn and one part roasted 
wheat then ground to a fl our, a porridge could be made of 
equal nutritional content to the imported foods.”
 A program which was developed to introduce this grain-
based porridge into Nepalese homes is described.
 “This program–involving the introduction of a new 
weaning food and the transformation from dairy products 
to soyfoods–has proved successful in Nepal and has now 
become offi cial policy. Government and private clinics are 
publicizing it via manuals and posters.
 “Contact: Dr. Richard Lockwood, MIT Building 20A-
201, 18 Vassar St., Cambridge, MA [Massachusetts] 02139, 
(617) 253-3462.”

1445. Holmes, Charlotte Van Gundy. 1982. Re: More 
about the life and work T.A. Van Gundy. Letter to William 
Shurtleff at Soyfoods Center, April 1–in reply to inquiries. 1 
p. Handwritten answers between the typewritten questions 
from Shurtleff.
• Summary: Q2. In 1936 in La Sierra Recipes Dot 
[Dorothea] described Soy Cream made by mixing equal 
parts soymilk and oil with a little vanilla, sugar, and salt, 
then running the mixture through a homogenizer to make a 
substitute for whipped cream. Did your father ever mark this 
commercially? Ans: No.
 Q3. Did he ever make it for the family? Using the 
homogenizer? Ans: Always. I had also a mamenoka [roasted 
soy fl our] fl our folder. The address of La Sierra Industries in 
Ontario was Campus and Maitland, Box 203. No Zip code of 
course.
 “Bill: In going thru old material I also found a memo 
book for Mildred Lager. She used soy beans at Dr. McCoy’s 
clinic in 1933 and she mentions the soy products in her 
literature. I believe they are all Dad’s products but [she] does 
not give brand name–1934.
 Bill: See if you can get Dad’s school record in L.A. 
[Los Angeles]. He taught East Side L.A.–I think Junior 
High. Lived in San Gabriel 1927-1929 Fall. Moved to La 
Sierra 1929 Fall. Dad started soy products commercially. I 

drove from La Sierra to Loma Linda medical school, Aug. 
1931-1933. In June 1933–moved to Ontario after [my] 
school closed. Factory was on Campus and Maitland. Will 
try to fi nd booklet [which she found and sent]. Daddy in 
full swing–New label–Beautiful. Never saw a prettier one. 
Soy bean plant on can. Soft greens & a speck of red. Dot 
[Dorothea] went to soy convention in either Fall 1933 or 
1934. Wish we could fi nd convention date. This is where she 
had a booth.
 Mom & Ted sold soy ice cream in carrot, vanilla, carob 
& avocado fl avors at L.A. Household show in 1933 or 1934.
 Father passed away June 3rd 1935–all folded up.
 Mildred Lager says soy beans 1933 mentioned soy bean 
products, listed 1934. Address: Jackson, California 95642.

1446. Pautz, Jane Abe Cadwell. 1982. Re: Directory of 
soyfoods manufacturers in Sao Paulo, Brazil, and comments 
on the availability of these foods. Letter to William Shurtleff 
at Soyfoods Center, May 29. 3 p. Typed.
• Summary: A list of all known companies in Sao Paulo 
that make soyfood products. A separate listing is given 
for each product with the full company name and address. 
The product categories include: Tofu and tofu products (2 
companies). Soymilk (4). Shoyu (3). Sellers of whole dry 
soybeans (1). Lecithin (1). Soyfl our (1; soyfl our is available 
in many stores without a brand name). TSP / TVP (2).
 “As you know we have a large Japanese colony here in 
the country. I am only aware of what is here in Sao Paulo.”
 “Soynuts are available in health food stores in small 
unlabeled packages. I have not seen soynut butter. Misso 
(miso) is plentiful. Soy sprouts are sometimes available in 
open-air markets along with other Japanese products. They 
aren’t common. Fresh green soybeans [edamamé] are also 
available at certain times of the year in these markets. Of 
course there is lots of soyoil. I think that Sanbra [SANBRA] 
is one of the big producers or sales company of the beans 
[soybeans]. In some of the healthfood stores there is a 
product available called ‘carne de soja’ (literally “soy meat 
[textured soy fl our]). There is no brand name and I have not 
experimented with it.”
 “I will be working on a book of tofu recipes during this 
vacation. The publisher wants to publish it yet this year.
 “Last year I gave 3 lessons in working with soyfoods 
at the Nestlé experimental kitchen here in Sao Paulo, and 
may be working with a new health foods store / restaurant in 
developing foods. I would like to see them try some typical 
soy-deli kinds of things. There is a lot of interest here, new 
stores of ‘produtos naturais’ [natural food products] and 
vegetarian restaurants are quite popular.” Address: Rua 
Spinagés 1974 Apto. 61, 01258 Sao Paulo, Brazil.

1447. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
roasted soy fl our, soy coffee, and soy chocolate. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 20 p. May 
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29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/roasted_soy_
fl our.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Use of the term “roasted whole 
soy fl our.” In Korean, konggaru means “roasted soybean 
powder.” Part I: History of roasted soy fl our in East Asia. 
China. Japan. Other East Asia. Part II: History of roasted 
soy fl our in Europe. Part III: History of roasted soy fl our in 
the United States. Part IV: History of roasted soy fl our in the 
Third World. Part V: History of soy coffee. Europe. USA. 
East Asia. Part VI: History of soy chocolate. Europe. USA. 
Part VII: History of roasted soynut butter. Part VIII: Outlook 
for roasted soy fl our.
 Etymology: In China as early as the third century BC, 
roasted soy fl our was known as tou hsieh (“bean powder or 
shavings”). By the 1700s it was also called tou fen (“bean 
fl our”) and by the 20th century it was called huang tou in 
standard Chinese (Mandarin) and wong-dow in Cantonese. 
Both terms mean “yellow bean.” It is not known when these 
terms originated.
 In Japanese in olden times, roasted soy fl our is said 
to have been called mame-ko (“bean fl our,” written with 
the same characters as tou fen in Chinese). Later (the date 
is unknown) it came to be called kinako (“yellow fl our”). 
Roasted soy fl our is called bubuk kedele in Indonesian and 
konggomul in Korean.
 In English, most of the early references to roasted soy 
fl our were descriptive / indirect, such as “roasted soybeans 
ground into a fi ne powder” (Piper and Morse 1923). It was 
also referred to as “roasted bean fl our” (Horvath 1927), 
“kinako” (Smith 1958) and “roasted full-fat soy fl our” 
(Harper and Lorenz 1974; Shurtleff and Aoyagi 1975). The 
shortened term “roasted soy fl our” was fi rst used in 1976 by 
Shurtleff and Aoyagi in their Book of Miso. On packaging, 
to emphasize the fact that the fl our is not defatted, it may be 
labeled “Roasted Whole Soy Flour.”
 Roasted soy fl our is called gerostetes sojamehl in 
German and harina de soya tostada in Spanish. No French 
name is known.
 Note. This is the earliest English-language document 
seen (Nov. 2012) that contains the term “roasted whole soy 
fl our.” Address: Lafayette, California. Phone: 415-283-2991.

1448. Product Name:  [Powdered Soymilk, Soy Coffee, 
Whole Soybeans, Dehulled Soybeans].
Manufacturer’s Name:  Casa da Soja.
Manufacturer’s Address:  Sao Joao, 1436, Centro, Sao 
Paulo, Brazil.
Date of Introduction:  1982 May.
New Product–Documentation:  Letter from Jane Cadwell 
Pautz. 1982. May 29. “Also this is the only soy restaurant 
that I know of, but they don’t do much with tofu.”

1449. Leviton, Richard. 1982. Discovering Japanese 
soyfoods. Vegetarian Times No. 57. May. p. 60-62, 65. [1 ref]
• Summary: Recently Richard Leviton traveled to Japan 
with a group of Americans to get a fi rsthand look at the 
Japanese soyfoods industry. There he got his fi rst look at 
the fabled neighborhood corner tofu shop. He discusses 
tofu (the Japanese consume 10 million cakes a day) and 
tofu manufacturers (large and small), types of tofu include 
silken tofu (called kinugoshi), fresh soft tofu called momen. 
“In the typical supermarket we counted as many as 60 
different soyfood items (often several brands or product 
sizes), ranging from fresh miso and tofu to packaged soymilk 
and shoyu, natto, dried frozen tofu, yuba rolls and kinako 
powder.”
 Also: Takatsuka Marugo (a large tofu maker that 
churns out 100,000 lb/day of tofu), Yuba Han (a traditional 
yuba shop in Kyoto), Asahimatsu Kori-dofu Co., natto, 
Hamanatto, soymilk, cooked soybeans with wakame, soy 
sprouts, kinako powder, packaged green soybeans in the 
pods, miso (fresh and freeze-dried), Linda Barber (an 
American home economist who is teaching at Kobe Girl’s 
College in Nishinomiya, and also teaching American-style 
tofu recipes to Japanese housewives via television and the 
print media), and Sasa-no-Yuki, a 279-year old restaurant 
that specializes in tofu cookery.
 Photos show: (1) Eleven different tofu dishes in bowls 
as served at Sasa-no-Yuki restaurant in Tokyo. (2) A man 
hanging up fresh yuba at Yuba Han. (3) Members of the 
group seated on tatami mats on the fl oor around a huge table 
enjoying dishes served at Sasa-no-Yuki. Address: 100 Heath 
Rd., Colrain, Massachusetts 01340. Phone: 413-624-5591.

1450. Re: Names of soyfoods around the world: Korean. 
1982. Form fi lled out and returned to William Shurtleff at 
Soyfoods Center, May. 1 p. Handwritten. [Eng; kor]
• Summary: Soyfoods: Daedu skikpoom.
 Green vegetable soybeans: largely unknown or poot-
kong or sang kong?
 Soybean: me ju kong.
 Whole dry soybeans: hinkong or daedu
 Soy sprouts: kongnamul
 Roasted soy fl our: konggomul
 Soymilk: kongkuk or duyu, du-u, or du yu.
 Tofu: dubu, du bu or tubu.
 Soymilk curds (uncurded / uncurdled tofu): sundubu.
 Deep-fried tofu cutlets: yubu (7 by 1 by 3/4 inch strips).
 Okara or soy pulp: piji
 Miso or Korean-Style Fermented Soybean Paste. 
Doenjang.
 Soy sauce: kanjang
 Tempeh: unknown
 Natto: Chong kuk-jang or Joenkuk-jang
 Soy oil: daedu yoo
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 Soy fl our: daedu boon
 Whole soy fl our: chunji daedu boon
 Defatted soy fl our: talji daedu boon
 Soy fl akes and grits: daedu appyon and daedu sa
 Soy protein concentrate: nong-chook daedu danbaek
 Soy protein isolate: boon-ri daudu danbaek
 Textured soy protein products: cho-jik daedu danbaek 
jepoom
 Textured soy fl our: cho-jik daedu danbaek (Note that 
TVP is an ADM brand name and registered trademark).

1451. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods 
industry: directory and databook. 2nd ed. Lafayette, 
California: Soyfoods Center. 56 p. June. 28 cm. [24 ref]
• Summary: A detailed study of the rapidly emerging 
soyfoods industry and market. Contains original statistics 
compiled by the Soyfoods Center through interviews with 
companies. Contents: 1. Terminology: The many types of 
soyfoods. I. Traditional low-technology soyfoods. 1A–
Nonfermented soyfoods: Fresh green soybeans, whole dry 
soybeans, soynuts and soynut butter, soy sprouts, whole 
soy fl our & grits, roasted soy fl our [kinako] & soy coffee, 
soymilk and dairylike soymilk products, tofu (eight types), 
okara or soy pulp, yuba.
 1B–Fermented soyfoods: Tempeh, miso, soy sauce, 
shoyu & tamari, natto & thua-nao, fermented tofu 
& soymilk, soy nuggets [fermented black soybeans] 
(Hamanatto & tou-ch’ih).
 II. Modern soy protein foods: Defatted soy fl our, grits 
& fl akes, soy protein concentrates, textured soy protein 
products, soy protein isolates.
 III. Soy oil products: Soy salad oil & cooking oil, soy oil 
margarine & shortening, soy lecithin.
 2. Soyfoods industry directory: Names and addresses of 
over 850 soyfoods manufacturers in the Western world, plus 
major soymilk, miso, shoyu, and yuba manufacturers in East 
Asia. 3. Analysis of the soyfoods industry in the U.S.
 4. Trends in U.S. and world soybean production: Graph 
of world soybean production (1922-1979) including graphs 
for the world total, USA, Asia total, and Latin America. 
Graph of U.S. soybean production, yields, and exports 
(1924-1979).
 5. Analysis of the tofu industry in the West: The U.S. 
tofu market: overview and outlook. Graph of the number of 
tofu (and tempeh) manufacturers in the West from 1975 to 
1982. Four-year analysis of the tofu industry in the West. 
Listing of North America’s largest tofu manufacturers and 
their weekly tofu output. Japan’s largest tofu manufacturers 
and their daily output. Favorite tofu, soymilk, and tempeh 
recipes as served at U.S. soyfoods, delis, cafes, and 
restaurants, or marketed as ready-to-serve products. Books 
on tofu published in America.
 6. Analysis of the tempeh industry in the West: Graph of 
number of tempeh manufacturers. Recipes. Listing of North 

America’s largest tempeh manufacturers and their weekly 
output.
 7. Analysis of the worldwide soymilk industry: Analysis 
of the soymilk industry in the United States. Analysis of 
the soymilk industry in Japan. Major Japanese soymilk 
companies and their products.
 8. Analysis of the soy sauce / shoyu and miso industries 
worldwide. Statistics on fermented soyfoods in East Asia. 
The soy sauce market in the United States (1981). U.S. 
imports of soy sauce. Graph (1947-1981. Source: U.S. 
General Imports, Schedule A. Commodity by Country. U.S. 
Dept. of Commerce, Bureau of Census). U.S. imports of 
soy sauce. Table (1947-1981. Source: U.S. General Imports, 
etc. See above). The shoyu / soy sauce market in Japan. 
Graph. (1886-1980. Includes: Number of manufacturers. Per 
capita consumption. Shoyu production. Kikkoman’s market 
share (%)). The miso market in Japan. Graph. (1930-1980. 
Includes: Per capita consumption. Total miso production. 
Factory production. Number of manufacturers. Home 
production. Amount of soybeans used). Overview of the 
miso market in the United States. Miso exports from Japan 
(1981). Japan’s ten largest miso manufacturers and their 
output.
 9. Other: Analysis of the soynuts industry in the U.S. 
North America’s larger soyfoods delis, cafes & restaurants. 
The soybean crushing industry; overview.
 10. Soyfoods terminology and standards (Glossary of 
soyfoods terms): I. Traditional nonfermented soyfoods: Fresh 
green soybeans, okara, roasted soy fl our (soy coffee, soy 
chocolate), soybeans, soymilk (soymilk ice cream, soymilk 
soft serve, frozen soymilk yogurt, soymilk mayonnaise, 
soy shakes, soy nog, soymilk whipped cream), soynuts, soy 
sprouts, tofu (regular tofu, deep-fried tofu {deep-fried tofu 
cutlets called nama-age or atsu-age in Japan, deep-fried 
tofu burgers or burger balls, called ganmodoki or hiryozu 
in Japan, deep fried tofu pouches (called aburage in Japan; 
the words “deep-fried” may be dropped from the names 
after the initial usage, and in recipes or on package labels, 
if desired}), silken tofu {made without separation of curds 
and whey, called kinugoshi in Japan; modern types, all made 
with glucono delta-lactone as coagulant, and all known in 
Japanese as juten-dofu, are packaged lactone silken tofu, 
bagged lactone silken tofu (fukuro-dofu), sealed lactone 
silken tofu (buro-dofu), and Ever-Fresh Lactone Silken Tofu 
(in Tetra-Pak}), grilled tofu, frozen and dried-frozen tofu. 
(Note 1. It is illegal to describe the latter product as “freeze-
dried tofu,” since freeze-drying is a completely different 
process), terms associated with making tofu {fresh soy 
puree, a coagulant or curding agent, forming box, fi lter bag 
or pressing sack, tofu comes in cakes, not blocks}), whole 
soy fl our, fl akes and grits, yuba.
 II. Traditional fermented soyfoods: Fermented soymilk 
products (soymilk yogurt {Soy Yogurt, Soyogurt, Soygurt}, 
acidophilus soymilk, soymilk kefi r, viili, piima, buttermilk 
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{Soy Kefi r, etc.}), fermented tofu (wine-fermented tofu, 
brine-fermented tofu), miso (rice miso, barley miso, 
soybean miso, Chinese soybean chiang), natto (thua-nao 
from Thailand and kinema from Nepal; all are non-salted), 
fermented black soybeans [fermented black soybeans] 
(Chinese fermented black soybeans know as shih, tou-ch’ih, 
tou-shih, or dow-si; savory fermented black soybeans called 
Hamanatto in Japan, Daitokuji fermented black soybeans 
called Daitokuji natto in Japan, Philippine fermented black 
soybeans called tausi or tao-si in the Philippines, Indonesian 
fermented black soybean paste called tauco, formerly spelled 
tao-tjo, Malaysian fermented black soybean sauce called tao-
si), soy sauce (shoyu. The fi ve basic types of Japanese shoyu 
are: regular shoyu called koikuchi shoyu in Japanese, light-
colored shoyu called usukuchi shoyu, tamari shoyu, clear 
shoyu called shiro shoyu, and rich shoyu called saishikomi 
shoyu), tempeh, other fermented soyfoods.
 Note 2. This is the earliest document seen (Sept. 2012) 
that uses the word “Soygurt” to refer to soy yogurt.
 III. Soy oil and modern soy protein foods: soy oil, 
defatted soy fl our, fl akes and grits, soy protein concentrate, 
soy protein isolate, textured soy protein products (TSP, TVP 
is a registered trademark of the Archer Daniels Midland 
Company and cannot be used as a generic name for this 
product), meat analogs (foods typically made from spun soy 
protein fi bers to resemble meat, fi sh, or poultry products).
 11. Names of soyfoods around the world: Names of 
40 products. Brazilian / Portuguese names. British English 
names. Chinese names (fermented tofu is Toufu-ju or Sufu). 
French names. German names. Japanese names. Spanish 
names.
 12. Key institutions working with soyfoods in the 
West: The Soyfoods Center, Soyfoods Association of North 
America, INTSOY, American Soybean Association, Bean 
Machines, Inc., Soycrafters Apprenticeship Program, USDA 
Northern Regional Research Center, Sojaquelle.
 About The Soyfoods Center.
 Note 3. This is the 2nd market study published by 
Shurtleff. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1452. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Names of soyfoods around the world: Spanish. Form fi lled 
out and returned to William Shurtleff at Soyfoods Center, 
July 9. 1 p. Handwritten. [Eng; Spa]
• Summary: Gives the names of all the various soyfoods in 
Spanish. Note: A typed list of these names is published in 
Soyfoods Industry and Market: Directory and Databook, 
1985. 5th ed. p. 164.
 “Fresh green soybeans–Frijol de soya tierno o ejote de 
soya. Whole dry soybeans–La soya, Frijol de soya. Black 
soybeans–Frijol de soya negro. Fresh soy puree–Pure de 
frijol de soya. Soy sprouts–Germinados de soya. Soynuts–
Soya-nuez (nuez means walnuts or pecans), Soya-huate 

(means peanuts from cacahuate). Oil roasted soynuts–Soya 
nuez tostada (meaning nut). Dry roasted soynuts–Soya-huate 
tostado (meaning peanuts). Soynut butter–Mantequilla de 
soya. Roasted soy fl our–Harina de soya tostada (kinako). 
Soy coffee–Soyafee. Soy chocolate–Soyalate. Soymilk–
Leche de soya. Soymilk ice cream–Helado de leche de 
soya. Soymilk curds–Cuajada de soya, Jocoque de leche 
de soya. Tofu–Tofu, Queso de soya, Cuajada de soya. 
Soft tofu–Tofu blando. (Regular) Tofu–Tofu comun. Firm 
Tofu–Tofu fi rme. Extra fi rm tofu–Tofu extra fi rme. (Deep 
fried) Tofu cutlets–chuletas de tofu. (Deep fried) Tofu 
burgers–Hamburguesas o tortitas de tofu. (Deep fried) Tofu 
pouches–Saquitos de tofu. Silken tofu–Tofu sedoso. Pressed 
silken tofu–Tofu sedoso prensado. Grilled tofu–Tofu a la 
parrilla. Dried frozen tofu–Tofu seco congelado. Okara or 
soy pulp–Okara, pasta de soya, pulpa de soya. Yuba–Yuba. 
Fermented black soybeans–Palanquetas de soya. Miso or 
soybean jian–Miso (el). Soy sauce–Salsa de soya. Shoyu–
Shoyu (el). Tamari–Tamari. HVP soy sauce–Have not found 
it. Tempeh–Tempeh (el). Fermented tofu–tofu fermentado. 
Fermented / cultured soymilk–Leche de soya fermentada. 
Natto, thua-nao, kinema–Natto (el). Soy oil–aceite de 
soya. Soy lecithin–Lecitina de soya. Soy fl our–Harina de 
soya. Whole (full fat) soy fl our–Harina de soya entera. 
Defatted soy fl our–Harina de soya degrasada. Soy grits 
and fl akes–Soya martajada y hojuelas de soya. Cereal-soy 
blends (CSM, WSB, etc.)–Soyavena (with oatmeal). Soy 
protein concentrate–Concentrado de proteina de soya. Soy 
protein isolate–Aislado de soya or Aisolado de proteina 
de soya. Textured soy protein products–Productos de soya 
texturizada. Textured soy fl our, TSF, or TSP–Harina de 
soya texturizada. Textured soy concentrates–Concentrados 
de soya texturizada. Textured soy isolate–Aislados de soya 
texturizada. Spun soy protein fi bers–Fibra de proteía hilada 
de soya. Soy casmar, Soya Cocoa, Coco soya–Beverages 
made with chocolate or cocoa. Pastisoya–Like spaghetti or 
noodles of different kinds made with soy fl our–commercial 
products. Vegesoya–Commercial products for soups. Soya 
mex and Chocosoya–for beverages. Soya pac–Textured soya 
like meat, also a commercial product.” Address: Apdo. Postal 
226, Jalapa, Veracruz, Mexico.

1453. Gardiner, Doris Kloss. 1982. Re: Jethro Kloss’ work 
with soyfoods. Letter to William Shurtleff at Soyfoods 
Center, Aug. 3. 1 p. Answers handwritten after typewritten 
questions on Soyfoods Center stationery.
• Summary: Doris is Jethro Kloss’ only grandchild. She 
was born on 28 Feb. 1929 in Miami, Florida. Concerning 
her grandfather’s work with soy ice cream she recalls: “My 
mother and I, my uncle Eden, and my grandfather spent 
the winter of 1935-36 in Miami, Florida. I know he was 
preparing soy ice cream to serve at the close of his lectures 
and food demonstrations at that time. I used to get to lick the 
freezer paddles before he left for the lectures.
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 “I have no idea where and when and why Jethro 
Kloss became interested in soybeans. The soy foods that I 
remember that he made and that I ate as a child were the soy 
ice cream (of course!), delicious soy bean bread, soy bean 
butter, soy milk, soy cheese, pie crust, soy coffee, broth, soy 
mayonnaise, and soy bean roast.
 “I just talked with my aunt (Promise Kloss Moffett), 
who lives in Hagerstown, Maryland, and who turned 79 
today, and she does not recall if Jethro used any soy in 
the commercial health foods he made at the Nashville 
Sanitarium Food Company (which was sold in 1919-1920). 
She said that she does recall his experimenting with soy 
beans when they lived in Brooke, Virginia (in about 1924).” 
Address: Back to Eden Books, P.O. Box 1439, Loma Linda, 
California 92354. Phone: (714) 796-9615.

1454. Product Name:  [Soya Chocolates: Schoggi, Fitness 
Bar, Napolitains].
Foreign Name:  Soja Schokolade/Chocolats: Sojamalt 
Schoggi/Sojamalt Chocolat, Sojamalt “Fitness” Stengel/
Sojamalt bâtons, Sojamalt Napolitains.
Manufacturer’s Name:  Morga AG.
Manufacturer’s Address:  CH-9642 Ebnat-Kappel, 
Switzerland.  Phone: 074 3 19 15.
Date of Introduction:  1982 September
New Product–Documentation:  Manufacturer’s Catalog. 
1982. In a separate letter dated 16 Sept. 1982 the company 
notes: “Our company started to manufacture soyfoods in 
1930. The soyfoods we sell are manufactured in our factory.”

1455. Product Name:  [Fortifi ers: Soyamalt, or Diet Soya 
Malt {Like Ovaltine}].
Foreign Name:  Staerkungsmittle/Fortifi ants: Sojamalt, 
Diaetsojamalt (Sugarless).
Manufacturer’s Name:  Morga AG.
Manufacturer’s Address:  CH-9642 Ebnat-Kappel, 
Switzerland.  Phone: 074 3 19 15.
Date of Introduction:  1982 September
Ingredients:  Whole roasted soy fl our, fresh wheat germ 
fl our, malt extract, cocoa, raw cane sugar.
Wt/Vol., Packaging, Price:  Sojamalt: 400 g, or 1 kg can.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog 
and price list. 1982. In a separate letter dated 16 Sept. 1982 
the company notes: “Our company started to manufacture 
soyfoods in 1930. The soyfoods we sell are manufactured in 
our factory.”

1456. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybeans and soyfoods in the Middle East. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 7 p. Nov. 
18. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/middle_east.php

 A comprehensive history of the subject. Contents: 
Historical overview (“The earliest known cultivation of 
soybeans in the Middle East was in Iran in 1939. Soybeans 
were fi rst grown in Turkey in 1940 and in Israel in the early 
1940s. Thus soybeans got a late start in this dry region, 
and production was insignifi cant until the mid-1970s”). 
Afghanistan. Iran. Iraq. Israel. Jordan. Lebanon. Saudi 
Arabia. Syria. Turkey.
 Concerning Israel: It is not clear when soybeans were 
fi rst grown in Palestine or Israel, but their development 
and popularization after the 1930s or 1940s was pioneered 
almost single-handedly by a remarkable man named Eliahu 
Navot. Born in Ukraine in 1894, Navot immigrated to 
Palestine in 1912 and became a cattle farmer. In his search 
for fodder crops of high food value during the 1930s, Navot 
discovered the soybean, and during World War II he began 
developing high yielding varieties on his farm at Herzlia. 
During the war, Prof. Chaim Weizmann, the eminent 
scientist and fi rst president of Israel, told workers of the 
prestigious Agricultural Research Station at Rehovot that 
the successful cultivation of soybeans had priority over the 
production of cannons, because whereas cannons are no 
use as a source of soybeans, soybeans can be turned into 
cannons. Yet the major use of the soybean is an extremely 
nutritious food. After the war, Navot and Weizmann met and 
discussed their mutual interest, as Weizmann was actively 
advocating the introduction of the soybean to Israel. In 1950 
Bergmann, Weizmann, and Willstater at Rehovot confi rmed 
the importance of soy in the fi ght against world hunger and 
reported on a soy powder they had developed.
 In 1949, Navot left on a 1-year world tour to study 
soybeans and soyfoods. He returned to Israel with scores of 
new seeds and new ideas, then for the next 9 years devoted 
himself wholeheartedly to the search for the strain of 
soybean most suited to Israel. By 1959 the Ogden, renamed 
the Herzlia, was giving excellent yields. During this time 
Navot also did extensive and creative work with soyfoods. 
His home at Herzlia became a center of extension work in 
popular nutrition, home economics, and recipe development. 
Day after day he prepared a variety of soyfoods delicacies, 
which drew the praises of his many visitors and friends, and 
eventually of epicures and of the President of Israel. His soy 
falafel was the number one favorite.
 During this period Navot also traveled up and down 
the country to introduce soybeans and soyfoods. At scores 
of settlements, colleges, schools and other institutions he 
gave lectures, distributed pamphlets and seeds, and prepared 
soyfoods meals... all free of charge at his own expense. 
His enthusiasm and selfl ess effort were contagious. He 
catered wedding feasts and Passover gatherings with Israel 
soyfoods recipes. He supplied free soybean seeds to over 30 
settlements and eventually saw the soybean acclimatized in 
almost all parts of Israel. He used soyfoods as a basic part 
of his own daily diet and everywhere he went people were 
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impressed to see what excellent health and vitality, and 
what boundless energy he had for a man 65 years old. But 
above all people admired his spirit of selfl ess service. Navot 
wrote a number of pamphlets on soy, which he printed and 
distributed at his own expense. He gave recipes and wrote 
about soyfoods such as soy sprouts and soy coffee. He 
concluded “I appeal to all, and in particular to our experts 
on nutrition and economics, to disseminate this precious and 
nutritious food for the good and peace of Israel.”
 Over the years the farm press had given good coverage 
to Navot’s experiments. Then on 4 November 1959 Ha’aretz, 
the most infl uential and widely read paper in Israel, wrote 
a major story about his work, which led to a subsequent 
spate of articles from other publications. His work with soy 
became known to people throughout the country. Illustrierte 
Velt (18 Nov. 1959) wrote: “With the Navot family you can 
eat fi sh and meat, bread and soup, cakes and even borscht. 
And having fi nished and blessed God and your host, from 
whose table you have eaten, he will tell you his big secret, 
that all of this food was made from the wonderplant, the 
soybean.” In 1960, when the Soybean Council of America 
began to operate in Israel and to open a soyfoods test kitchen, 
Navot was one of the fi rst to offer his services. The Council 
eventually published a moving tribute to his work, a 36-
page book entitled The Story of Eliahu Navot: The Soybean 
Pioneer of Israel (on which we have drawn heavily). Navot 
had done in Israel much the same type of work that William 
Morse had done in America, and he soon came to be known 
as the “Father of Soybeans in Israel;” his friends amiably 
referred to him as “the soybean monomaniac” or, in his older 
age as Hamelech Soya, the “Soybean King.” He passed away 
in about 1980 at age 86. Address: Lafayette, California. 
Phone: 415-283-2991.

1457. Aihara, Herman. 1982. History of work with 
macrobiotics and Chico-San (Interview) (Continued–
Document part II). Conducted by William Shurtleff of 
Soyfoods Center, Nov. 29. 5 p. transcript.
• Summary: Continued: Chico-San imported their fi rst 
Japanese foods from Herman personally. At that time, there 
was no Muso and no Nippon CI. Ohsawa Japan (which 
started in about 1965) was the trading / export company 
and Nippon CI was devoted to education. Before Muso was 
“Three Boys,” the “Three L” (San-L) company. Ohsawa 
told them to take charge of exports. Then Mr. Okada took 
over from them. Osaka was PR and education. “Three L” 
(which started in about 1962 in Osaka) was whom Chico-
San was importing from. George Ohsawa kept a careful 
watch over what was being exported from Japan. Chico-San 
later imported from both Muso (Osaka) and Ohsawa Japan 
(Tokyo). Note: Did Ohsawa have two trading companies? If 
so, why?
 The fi rst edition of The Book of Judgment was printed 
in Japan in about 1956, then revised in 1966. There is no 

publication date in the book. This book came after Zen 
Macrobiotics. It is actually The Philosophy of Oriental 
Medicine (subtitled The Book of Judgment), probably fi rst 
written in French.
 Herman has just started writing a biography of Ohsawa, 
but he is too busy, so it will not be fi nished for a long time.
 The Ohsawa Foundation in Paris was started by 1956 by 
George Ohsawa. The Ohsawa Foundation in Tokyo started 
before 1960. The Ohsawa Foundation in Los Angeles was 
started in 1965 by Lou Oles, an older Jewish trumpet player. 
The Ohsawa Foundation of New York was founded in 1961 
by Michio Kushi and Irma Paule. The name “GOMF” was 
coined in 1970.
 Herman has a green 8½ by 11 inch edition of Zen 
Macrobiotics. Herman says the date was about 1960. It 
shows that the Ohsawa Foundation then existed in New 
York, Paris, Brussels, and Tokyo. It also contains lots of 
recipes. I copied some pages. Copyright date of the fi fth 
edition was 1966, Ignoramus Press, the Ohsawa Foundation, 
1424 N. Curson Ave., Los Angeles.
 Michio Kushi was Ohsawa’s senior student in the sense 
that he came to America fi rst. I should omit the concept that 
Herman was Ohsawa’s closest associate. Herman and Michio 
simply have different styles. Michio has broad appeal; he has 
started a mass movement, and is more businesslike. Herman 
appeals to a small group, deeply; he works more with 
individual students.
 Lou and Shayne Oles got involved with macrobiotics 
during the second summer camp, in 1961. They traveled 
with the group from New York to Chico. He was a famous 
trumpet player, worked with Benny Goodman. In California 
he emphasized publishing more than his trumpet. His fi rst 
publication was titled Spiral; 1-2 issues were published. 
Then Macrobiotic Monthly. After Beth Ann Simon’s death, 
Chico-San was separated from educational work. Lou Oles 
went to Los Angeles and that year established the Ohsawa 
Foundation; he did education and publication. He published 
three books: Zen Macrobiotics, Book of Judgment, and 
Guidebook for Living. Jacques DeLangre helped him. Lou 
died in 1967 of cancer. He got depressed when George 
Ohsawa died; he started drinking coffee, which may have 
activated his cancer growth. Shayne continued his work. 
Lima asked Herman to be president, so he traveled to Los 
Angeles once a month. In those days they sold lots of Zen 
Cookery books. The Ohsawa Foundation in Los Angeles 
closed in about 1970.
 Yes, Ohsawa was age 72 when he died. He died April 24 
(Japan date) in Japan.
 The spirallic multidimensional scale from yin to yang 
was Peter Milford’s idea, not Herman’s. It is generally a 
linear scale.
 Infi nity Foods, founded by Howard Rower, is still in 
existence. Herman thinks they started in about 1962, and 
they imported foods from Japan.
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 Chico-San established only one organic grower–the 
Lundbergs for rice. The controversy was complicated. 
The Lundbergs and Bob Kennedy of Chico-San made a 
contract. Eventually there was a lawsuit between Chico-San 
and Lundberg [but it was resolved before it went to court]. 
Herman thinks Lundberg sued Bob Kennedy.
 In 1963 Herman went on the lecture circuit with 
Bob Kennedy as they tried to educate people about the 
macrobiotic foods that Chico-San was selling.
 The fi rst summer camp without Ohsawa was 1967 (or 
perhaps 1968).

Macromuse is published in Washington, DC, by Michael 
Rossoff. It started in 1981.
 Chico-San was founded in Jan. 1962. In Nov. 1962 
Chico-San’s fi rst location (a retail store) opened, downstairs 
with hearing aid company. It moved upstairs to a different 
location and opened on 6 March 1962; they had an open 
house.
 In 1973 the Aiharas established the Vega Institute, a 
residential program for macrobiotic studies in San Francisco. 
Then in 1974, they moved the Vega Institute and the George 
Ohsawa Macrobiotic Foundation to Oroville, a town 
southeast of Chico, where the Aiharas continued their work, 
together with their students. Herman and Cornellia Aihara 
moved to Oroville instead of Chico because it was more rural 
and because Peter Milbury, a high school teacher in Oroville, 
knew of some good land. The Ohsawa Foundation in San 
Francisco bought the land, and then they moved. Herman 
owns the Vega Institute on Oak Street.
 Junsei Yamazaki came to the USA in 1963. Ohsawa 
told him to help Americans grow brown rice. First he tried 
in New York, but there was not enough sun. He originally 
graduated with a degree in fermentation from a major 
Japanese university, but he then became a rice farmer. Then 
in New York City he went to work with Michio at Musubi 
near Takashimaya–for little pay. The Chico group invited 
him to Chico. He worked on the rice cake machine–again 
poor pay. Like Herman he also worked with orchids.
 In 1971 Herman invited Noboru Muramoto to be on his 
lecture trip. His fi rst guest was Alcan Yamaguchi in 1970. 
Herman read Muramoto’s articles in a Japanese magazine. 
He had family problems in Japan and was happy to stay 
here. Herman was his guarantor, and he became a permanent 
resident.
 Chico-San began baking in March 1962 in an upstairs 
store; Herman was the fi rst baker.
 Herman talked with Michio Kushi this summer. They 
have a friendly relationship but both are very busy.
 Junsei Yamazaki’s plans with Chico-San are not clear; 
he may end up working on his own.
 A good Japanese-language biography of George Ohsawa 
is Kakumei-ji, by Matsumoto Ichiro; he interviewed Lima 
Ohsawa.
 Herman likes the term “a macrobiotic” better than “a 

macro” or “a macrobiotic student / follower.”
 Cornellia arrived in the U.S. in 1955.
 The Ohsawa Foundation did not move from Chico to 
Los Angeles; it never existed in Chico–only in Los Angeles.
 Overview of macrobiotic contribution. Typical 
Americans overemphasize the importance of protein (even 
though nutritionists may not agree). Most people who 
stop eating meat start consuming more dairy products. 
Macrobiotics avoid dairy products and go straight to grains 
plus legumes–with little mention of protein.
 Mari Metz has a good color photo of Herman and 
Cornellia together.
 Erewhon was hurt by high interest rates and infl ation.
 In 1960 the handbound book Zen Macrobiotics was 
made in Herman’s apartment in New York City. In it Ohsawa 
used the word “syoyu” [shoyu]. He changed to tamari 
because when he introduced soy sauce to Europe he initially 
called it “shoyu.” He then gave exclusive distribution rights 
to a European to distribute Ohsawa’s selected shoyu. The 
man called it “Ohsawa Shoyu,” but then in about 1960-61 he 
started importing low-quality shoyu from Japan and selling 
it under the same brand name. Ohsawa could do nothing to 
stop him. That was when Ohsawa started using the word 
“tamari” to refer to natural shoyu. Herman heard this story 
directly from George Ohsawa–whose name in Japanese is 
pronounced OH-sawa.
 Herman says a healthy person may eat 12-16 ounces of 
tofu a week, but it is not recommended for cancer patients 
who need a diet that is more yang.
 Herman came from Kyushu, moved to Tokyo at age 9. 
He likes natto. Address: Oroville, California.

1458. Angove, Ruth. 1982. Re: Soya in Nepal. Letter to 
William Shurtleff at Soyfoods Center, Dec. 6–in reply to 
inquiry of Nov. 20. 1 p. Typed, with signature.
• Summary: In Nepal, “Soya is mainly grown and utilized on 
the spot. We think it is a valuable resource for the subsistence 
farmer in inaccessible hilly areas of Nepal where food 
trading is minimal.
 “Soya beans can be roasted and used with beaten rice, or 
just eaten roasted alone. My own impression is that ‘Makai 
Bhatmaas’ [Bhatmas] (popped corn and roasted soya beans) 
are more popular, when available.
 “My colleague, Miriam Krantz [CDAP, Lalitpur] has 
developed a simple formula which is tailored to the needs of 
nursing mothers and children in the Kathmandu Valley. It is 
made from 1 part (by volume) each wheat and corn, and 2 
parts soybeans. Each is cleaned and roasted separately, then 
fi nely ground, either on the domestic grindstone which is in 
every home, or in larger quantities at a mill. The resulting 
fl ours should be sifted through a coarse cloth then mixed 
together. Mix with boiling water to the desired consistency; 
it is like “Lito,” “Diro,” or “Tsampa” and can be used by any 
ethnic group.
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 A nutritional analysis of this mixture is given. “We have 
called the original mixture ‘Sarbottham Pito’ or Super Flour.
 “Commercial utilization and elaborate soya preparation 
seem unlikely to benefi t those in most need, as the price 
of soya and soya preparations would be too high. At one 
time we thought of promoting soya milk but have found 
it impractical... Out main concern is production of soya 
itself...” Address: Nutrition Advisor, United Mission to 
Nepal, G.P.O. Box 126, Kathmandu, Nepal. Phone: 12179.

1459. Kojima, Yoshiko. 1982. Re: The kinako industry 
in Japan. Letter to William Shurtleff at Soyfoods Center, 
Dec. 13–in reply to inquiry. 2 p. Typed, with signature on 
letterhead. [Jap]
• Summary: There is a kinako trade association in 
Japan: Zenkoko Kinako Kogyo Kai (National Kinako 
Manufacturers Association), c/o Nihon Shokuryo Shinbun, 
2-9-19, Shibaura, Minato-ku, Tokyo 108, Japan. Phone: 03 
(455) 5701. Contact person: Mr. Yasuo Tanaka.
 There are about 60-70 kinako manufacturers in Japan 
and 19 of them belong to this association.
 The estimated annual usage of dry soybeans is about 
8,000 tons and the total production of kinako is about 7,200 
tons annually. Large makers are thought to have a monthly 
output of 25-30 tons per month.
 One such large maker is Ogawa Sangyo Co., Ltd., 6-31, 
Edogawa, Edogawa-ku, Tokyo 132, Japan. Phone: 03 (680) 
4306.
 One small traditional maker is Tanaka Seifun-Jo, 3-28, 
Minami-Ohi, Shinagawa-ku, Tokyo 140, Japan. Phone: 03 
(761) 8275.
 The names and addresses of two other comparatively 
large makers are given.
 Ms. Kojima is unable to fi nd any estimates concerning 
the annual usage of soybeans for iri-mame (dry roasted 
soybeans) in Japan. Address: Associate Country Director for 
Human Nutrition, American Soybean Association, Tokyo, 
Japan.

1460. Soyanews (Sri Lanka). 1982. Rice and soya at 
Maturata. 5(4):3, 8. Dec.
• Summary: “Soya growing on the bunds of paddy fi elds is a 
common sight in Maturata in the hill country, elevation 3,000 
feet. Nobody knows for certain how this practice began and 
for how long it has been going on.”
 “Some say that the planting of soya is the job of 
women–they also keep the profi ts from the crop. The seeds 
are dibbled at intervals of 4 to 6 inches; others fi rst grow 
them in nurseries and transplant. The second method keeps 
the ash doves away from the soya.” The doves fi nd the 
emerging sprouts irresistible.
 The people of Maturata consume soyabeans “regularly, 
mostly in the roasted form and cooked as a dhal or eaten as a 
sweetmeat in the form of aggala or drunk as coffee.

 Photos show: (1) A close-up of soya grown on paddy 
ridges in Maturata. (2) A more distant view of several 
Maturata paddy fi elds with soya plants skirting the edges.

1461. Wolkomir, Richard. 1982. It’s coffee! It’s milk! It’s 
superbean. American Way. Dec. p. 57-58, 60-61. [1 ref]
• Summary: “The winged bean, a nutritious plant that 
fl ourishes in the tropics, is almost entirely edible and may 
head off starvation in food-short lands.” Address: Montpelier, 
Vermont.

1462. Adachi, Iwao. 1982. Nihon shokumotsu bunka no 
kigen [Origins of Japanese food culture]. Tokyo: Jiyu 
Kokuminsha. 470 p. See p. 69-70, 113. [Jap; eng+]
• Summary: Kinako (Yayoi period): Also called 
“mametsuki” in Japanese, kinako is written with characters 
that mean “yellow soy fl our.” In the Wamyosho, it is called 
“Daizu-iri” or “Mametsuki.” From these expressions we can 
learn that since ancient times, people have pounded soybeans 
in a mortar (usu). Stone mortars came to Japan during the 
Nara period (A.D. 710-784) and fi nally became popular 
among the people in about the middle of the Edo/Tokugawa 
period. Kinako was brought to Japan from China through 
Korea. Kinako is probably mentioned in the Engi Shiki. At 
a certain festival the people served at the altar 5 measures 
each of magarimochiki and mametsuki, and 10 measures 
of daizumochiki. These may have been the early names for 
kinako-mochi and/or azuki mochi.
 Tamari: The original form of shoyu was tamari. The by-
product of tamari was miso. And the original form of miso 
was kuki [fermented black soybeans], which was a seasoning 
developed in China. More on the history of kuki is given 
under “miso.” The government offi ce (yakusho) for miso 
was built at the imperial court (kyutei) in A.D. 701 (Taiho 
1). Therefore tamari started there at the same time. In the 
book Yamato Honso (Japanese materia medica) by Ekiken 
Kaibara, tamari (written with the characters for bean + oil) 
was mentioned. But on the sign board (kanban) of Yuasa 
Shoyu (which was started in the Tenshô period, 1573-1592), 
Tamari Shoyu was written (and “tamari” was written with 
the single character for “tamaru”). In the Vocabulary of the 
language of Japan (1603; Nippo Jisho) tamari was defi ned 
in Portuguese: “Tamari, a very delicious liquid taken from 
miso which can be used as a seasoning when cooking foods.” 
Furthermore, in the Oshufushi (1684) it is written that “The 
liquid from shoyu is tamari.” During the Middle Ages 
(chûsei) in Japan, shoyu was written with the characters for 
bean + oil, but during the Tenshô period (1573-1592) it came 
to be written with the single character for “tamaru.” Tamari 
and shoyu were fi rst distinguished during the Kyôhô period 
(1716-1735). In the Chubu region of central Japan (Chûbu-
Chiho; Toyama, Ishikawa, Fukui, Yamanashi, Nagano, Gifu, 
Shizuoka, and Aichi prefectures) one special kind of miso, 
which is a by-product of shoyu, is called “tamari-miso.”
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1463. Hagler, Louise. 1982. Soja Total: Das vegetarische 
Kochbuch der Tennessee-Farm [Total soya: The vegetarian 
cookbook of the Tennessee-Farm]. Hamburg, West Germany: 
Papyrus Verlag. 200 p. Translation by Elizabeth Leihs of The 
Farm Vegetarian Cookbook (1978, English). Illust. 21 cm. 
[Ger]
• Summary: This interesting vegan cookbook book is loaded 
with creative recipes, illustrations (line drawings), and 
black-and-white photos. Contents: Beans. Soyameat (TVP). 
Italian dishes. Chili rellenos, nixatamal and masa. Nutritional 
yeast. Knishes. Soups. Uncle Bill’s recipes. Gluten. Tempeh. 
Miso. Soymilk. Ice Bean (Soymilk ice cream, p. 4, 96-98). 
Soy yogurt. Tofu. Pureed tofu. Yuba. Soy coffee. Soynuts. 
Soya pulp (okara). Soy fl our. Vegetables. Bread. Cereal grain 
recipes. Breakfast breads and pancakes. Desserts. Nutritional 
advice.
 Note: This is the earliest German-language document 
seen (Sept. 2013) that mentions soy ice cream, which it calls 
Soja-Eiskrem, Eis-Bohnen, or Schokoladen-Bohnen-Eiskrem. 
Address: Summertown, Tennessee.

1464. Nippon Shokuryo Shinbun-sha. 1982. Shokuhin 
sangyô jiten [Encyclopedia of the Japanese food industry. 
3rd ed. 2 vols.]. Tokyo: NSS. 528 p. [Jap]
• Summary: Contains substantial entries for the following 
soy-related foods: Tofu and tofu products (p. 81-87), frozen 
and dried-frozen tofu (p. 96-97), natto (p. 98-101), and 
vegetable oils (p. 107-13). Address: Japan.

1465. Re: Names of soyfoods around the world: French. 
1982. Form fi lled out by William Shurtleff based on sources 
given below. 1 p. [Eng; Fre]
• Summary: Gives the names of the main soyfoods in 
French. Sources: Bernard Storup; Bau & Debry, of France.
 “Soyfoods–Aliments à base de soja.
 Fresh green soybeans (edamamé)–Edamamé or Soja 
frais.
 Whole dry soybeans–(haricots de) Soja sec / secs.
 Black soybeans -
 Fresh soy puree–Purée de soja.
 Soy sprouts–Pousses de soja. Soja germe.
 Soynuts–Soja grillé. Graines de soja grillées.
 Oil roasted soynuts–Graines de soja grillées (à l’huile). 
Soja grillé, revenu dans l’huile.
 Dry roasted soynuts–Soja grillé à sec. Graines de soja 
grillées à sec (or sans huile). Haricots de soja, grillés à sec.
 Soynut butter–Beurre de soja grillé.
 Roasted soy fl our–Farine de soja grillé.
 Soy coffee–Cafe de soja.
 Soy chocolate–Chocolat de soja.
 Soymilk–As of Feb. 2012 only the terms “boisson au 
soja” or “jus de soja” or “tonyu” (the Japanese word for 
“soymilk”) can be used legally on commercial soymilk 

products in France–because of dairy lobby protests. The term 
“lait de soja” is generally used in cookbooks, books, articles, 
etc.
 Soymilk ice cream–Glace au soja or glace au lait de 
soja.
 Soymilk curds -
 Tofu (regular)–Tofu or Tofou (le). Note: Many French 
speakers, who are also soyfoods experts, prefer “Tofou.”
 Soft tofu–Tofu mou.
 Firm Tofu–Tofu ferme. Extra fi rm tofu–Tofu três ferme.
 (Deep fried) Tofu cutlets–Tranches de tofu frites.
 (Deep fried) Tofu burgers–Tofuburgers frits. Burgers de 
tofu (frits).
 (Deep fried) Tofu pouches–Poches de tofu (frites).
 Silken tofu–Tofu soyeux.
 Pressed silken tofu–Tofu soyeux.
 Grilled tofu–Tofu grillé.
 Dried frozen tofu–Tofu séché. Tofu déshydraté.
 Okara or soy pulp–Okara (l’).
 Yuba–Yuba (le).
 Dried yuba sticks -
 Sweet dried yuba -
 Fermented black soybeans -
 Miso or soybean jiang–Miso (le).
 Soy sauce–Sauce de soja. Sauce soja. Shoyou (le).
 Chinese sauces -
 Tamari–Tamari (le).
 Tempeh–Tempeh (le).
 Fermented tofu–Tofu fermenté (au vin).
 Fermented soymilk–Lait de soja fermenté.
 Natto, thua-nao, kinema–Natto (le).
 Soy oil–Huile de soja.
 Soy lecithin–Lecithine de soja.
 Soy fl our–Farine de soja.
 Whole (full fat) soy fl our–Farine de soja entière.
 Defatted soy fl our–Farine de soja dégraissée.
 Soy grits and fl akes–Flocons et granule de soja.
 Cereal-soy blends (CSM, WSB, etc.) -
 Soy protein concentrate–Proteine de soja concentrée, 
protéines concentrées.
 Soy protein isolate / Isolated soy protein–Isolat de 
proteines de soja. Proteine de soja isolée.
 Textured soy protein products–Protéines de soja 
texturées (Produits à base de proteines de soja texturée).
 Textured soy fl our, TSF, or TSP–Farine de soja texturé.
 Textured soy concentrates–Concentrat de soja texturé.
 Textured soy isolate–Isolate de soja texturé.
 Spun soy protein fi bers. Address: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

1466. Product Name:  Soya Coffee.
Manufacturer’s Name:  Soya Foods Research Centre. Sri 
Lanka Dept. of Agriculture.
Manufacturer’s Address:  P.O. Box 53, Peradeniya, Sri 
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Lanka.
Date of Introduction:  1982?
Ingredients:  Roasted soybeans.
Wt/Vol., Packaging, Price:  100 gm plastic bag. Retails for 
Rs. 4/- (Plenty) or Rs. 3/- (Soya Foods Research Centre).
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1988. 4 by 1 
inch. Purple on white paper (Plenty). Form fi lled out by 
Jane Gleason. On 25 April 1988 she met with Mrs. K.G.S. 
Ariyaratne, Agriculture Instructor.

1467. Walnut Acres. 1983. Organic farming–natural 
foods [Mail order catalog and price list]. Penns Creek, 
Pennsylvania 17862. 40 p. Jan/Feb. Illust. Index. 28 cm. [37 
ref]
• Summary: A large color photo on the cover shows a red 
barn in the snow, with the caption “Buy direct from the 
farm–500 acres of chemical free soil.” In 1946 Paul and 
Betty Keene fi rst fell in love with Walnut Acres. They had 
just completed four years of study in organic homestead-
and-farm schools. Note: It is unclear when they started to do 
business. They also sell products made by other companies, 
such as Shiloh Farms, Fearn, and Westbrae. Soy related 
products: Miso Plus all natural dip mixes. 4-grain cereal 
(incl. soybeans). Hearty cereal (incl. soya). 12-grain cereal 
(incl. soy). Soy grits, organic. Rice pancake mix (with soya 
fl our). Triticale pancake mix (with soya fl our). 12-grain 
pancake mix (with soya fl our). Unbleached white pancake 
mix with soya fl our. Wheatless pancake mix with soya fl our. 
Whole wheat and soy pancake mix with soya fl our. Cornell 
fl our, with organic soy fl our. Soy fl our, organic. Instant soy 
milk powder. Sterling special carob blend (soya carob). 12 
grain fl our (incl. soya fl our). Soya-carob bread mix (with 
soya fl our). Corn muffi n mix (with soya fl our). Apricot nut 
quick bread mix (with soya fl our). Granola maple quick 
bread mix (with soya fl our). Four Fearn cake mixes (with soy 
powder). Pro-Nuts (soy-nuts). Soybeans, yellow (25 lb, 5 lb, 
3 lb, 1 lb). Tempeh starter. Whole wheat and soy spaghetti. 
Pea and soybean soup. Miso-Cup red vegetarian soup. Green 
soybeans (whole dry, canned). Tamari soy sauce (with or 
without wheat). Comtessa coffee substitute (with soy beans). 
Celestial Seasonings Breakaway Coffee Substitutes (most 
have roasted malted barley and barley grains, and roasted 
chicory root as the main ingredients). Lecithin granules (soya 
phosphatides). Soy bean lecithin (raw, crude, natural pint). 
Books. Soya-carob bread. Portrait photos show Paul Keene 
and Betty Keene.
 Also discusses: Gluten fl our. Amaranth seeds. Psyllium 
seed. Sesame seed (raw hulled; raw unhulled; toasted 
hulled). Adzuki beans. Peanut butter, sesame tahini, 
and other nut butters. Pita bread. Address: Penns Creek, 
Pennsylvania. Phone: (717) 837-0601.

1468. Chou, Chi-yuan. 1983. Studies on the use of soybean 

food in infant feeding in China and the development of 
formula 5410. Food and Nutrition Bulletin (United Nations 
Univ.) 5(1):43-52. Feb. [10 ref]
• Summary: Historical background: In China, since ancient 
times, the soybean and soybean foods have been considered 
nutritious and delicious. Even soybean milk has long been 
consumed by Chinese adults. Today, soybean milk “is a 
popular breakfast food item sold in many small restaurants in 
the morning in almost every large and small city, but it had 
never been used to feed infants before 1927.
 “In the vast agricultural areas of China, animal milk is 
not a regular daily food item. When infants cannot obtain 
suffi cient mother’s milk, it is only natural to use cereal fl ours 
such as wheat or rice and wheat plus a little cane sugar as 
milk substitutes. This traditional method of feeding has been 
practiced over hundreds or even thousands of years.
 “In the light of modern knowledge of nutrition, it was 
realized that such cereal preparations are not adequate 
to meet the requirements of a growing child. To modern 
medical and health scientists, it has become an urgent 
and interesting problem to search for an inexpensive but 
nutritious infant food to substitute for animal milk and the 
traditional cereal fl our products when mother’s milk is 
inadequate.
 “Dr. Ernest Tso, Professor of Pediatrics of the former 
Peking Union Medical College in 1928, was the fi rst in 
China to use fresh soybean milk to feed an infant (Tso 1928). 
Fresh soybean milk was supplemented with calcium lactate, 
common salt, and cane sugar. During the eight months of 
feeding with this basic diet, the infant received other foods 
such as egg yolk, fi sh liver oil, orange juice, and green 
vegetable puree, with soybean milk, protein furnishing about 
20 per cent of the total dietary energy.
 Following this successful attempt, Tso, Yee, and Chen 
(1928), Tso and Chu (1931), Tso and Chang (1931), and Fan, 
Wu, and Chu (1940) continued to work with fresh soybean 
milk, spray-dried soybean milk powder, or roasted soybean 
fl our diets for a number of infants in the hospital. Guy and 
Yeh (1938), working at the Peking First Health Station, 
fed 15 infants fresh soybean milk and 49 infants roasted 
soybean fl our preparations at the babies’ own homes and 
reported that all of the infants had normal weight and height 
gains. Research along this line was then interrupted for 12 
years [during World War II and the Chinese Communist 
revolution].
 The remainder of this article is about the development 
of soybean infant formula 5410, which began in 1953 “with 
a team in the Department of Nutrition of the then National 
Institute of Health, now the Department of Nutrition and 
Food Hygiene of the Institute of Health of the Chinese 
Academy of Medical Sciences. On the basis of the fi ndings 
of previous workers and newer knowledge of nutrition, 
the aim was to construct a milk substitute with easily 
obtainable raw materials and a simple method of preparation, 
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nutritionally comparable to human milk or cow’s milk 
formula, palatable and acceptable to young infants, and 
to be sold at a reasonably low price to meet the fi nancial 
status of most families, especially those in the rural areas.” 
The formula consists of (by weight): Soybean fl our 28.0%. 
Rice fl our 45.0%. Cane sugar 16.5%. Egg yolk powder 
5.0%. Soybean oil 3.0%. Bone powder 1.5%. Millets 0.5%. 
Common salt 0.5%. Potassium iodine (later supplemented) 
0.25 mg per kg of mixture. A detailed method for preparing 
the formula is given. Address: Inst. of Health, Chinese 
Academy of Medical Sciences, Beijing, People’s Republic of 
China.

1469. Shurtleff, William; Aoyagi, Akiko. 1983. The soyfoods 
industry and market: Directory and databook 1983. 3rd ed. 
Lafayette, California: Soyfoods Center. 112 p. Feb. No 28 
cm. [191 ref]
• Summary: 1. Introduction Soyfoods Industry Directory. 
2. Directory of Soyfoods Manufacturers. Tofu. Tempeh. 
Soymilk. Soy Sauce/Shoyu, Soynuts & Soynut Butter, 
Miso. Soy Sprouts, Whole Dry Soybeans, Whole Soy Flour 
& Grits. Fermented Soymilk Products, Fermented Tofu, 
Roasted Soy Flour, Natto, Yuba, Soy Nuggets. Soy Delis & 
Restaurants, Soyfoods Marketer-Distributors. Modern Soy 
Protein Products (Isolates, Concentrates, Textured). Meat 
Analogs, Soy Oil and Products
 3. Directory of Soyfoods Support Industry: Goods 
& Services. Ingredients: Soybeans, Tofu Coagulants, 
Cultures. Equipment and Packaging. Industry Services 
and Associations: Distributors of Soyfoods. Trade 
Associations, American Soybean Association Offi ces. 
Soyfoods Manufacturer’s Reps, Consultants, Educators, 
Demonstrators, Training Centers, Publishers, Importers. 
Soyfoods databook: Industry and market analyses: 4. 
Historical. 5. The Soyfoods Industry and Market in the 
U.S. Overview, The Many Types of Soyfoods, Production 
Statistics on All Soyfoods, Prime Market Regions, Prime 
States, Asian Soyfoods Market in the U.S., Gallup Poll on 
Attitudes Toward Soyfoods, Major Media Coverage of 
Traditional Soyfoods (1975 on).
 6. The Tofu Industry and Market in the U.S. Overview, 
Projections, Number of Tofu Manufacturers (1975 on), 
Four-Year Industry Analysis, North America’s 32 Largest 
Tofu Companies and their Weekly Output, Japan’s Largest 
Tofu Companies, Books on Tofu Published in the U.S. and 
Abroad. 7. Soyfoods Restaurants, Delis, and Cafeterias. 
America’s Larger Operations with Startup Costs, Average 
and Weekly sales, Favorite Recipes. 8. The Tempeh Industry 
and Market in the U.S. Largest U.S. Manufacturers and their 
Output. 9. The Soymilk Industry and Market in the U.S. 
and Japan. The U.S. Soymilk Industry, Number of Soymilk 
Manufacturers Worldwide (1976 on), The Soymilk Industry 
in Japan, Major Japanese Soymilk Brands, Sales of Vitasoy 
in Hong Kong (1941 on). 10. The Soy Sauce Industry and 

Market in the U.S. and Japan. The U.S. Soy Sauce Market, 
U.S. Soy Sauce Imports, Production, and Consumption, 
Shoyu Market in Japan (1886-1980s).
 11. The Miso Industry and Market in the U.S. and Japan. 
The U.S. Miso Market, U.S. Miso Imports, Production, 
and Consumption, Miso Exports from Japan by Country, 
The Miso Market in Japan (1930-80s), Japan’s Ten Largest 
Miso Manufacturers. 12. Other Traditional Soyfoods. 11. 
Statistics on Fermented Soyfoods Production in East Asia, 
The Soynuts Industry and Market in the U.S. 13. The 
Soybean Crushing and Oil Industries and Markets. The 
U.S. Soybean Crushing Industry; Major Crushers, World 
Production of Major Edible Oils and Fats (1955-80s), U.S. 
Soy Oil Utilization (1930-80s), Number and Capacity of 
U.S. Soybean Mills (1934-80), Relative Dollar Values of 
Soy Oil and Soybean Meal (1932-80s). 14. The Modern Soy 
Protein Products Industry and Market. U.S. Soy Flour and 
Grits Production (1930-80s), U.S. Production of Isolates, 
Concentrates, and Textured Soy Protein Products (1967-80s). 
15. Soyfoods Terminology and Standards.
 16. Names of Soyfoods Around the World. Brazilian 
/ Portuguese, British English, Chinese, French, German, 
Japanese, Spanish. 17. Soybean Production Around the 
World: Tables & Graphs (1920-80s). World Production, 
USA Production and Yields, U.S. Soybean Prices (Actual 
and Infl ation Adjusted), Major U.S. States, Canada, Latin 
America, Europe, Africa, Date of Countries Reaching 10,000 
Metric Tons, National Production. 18. Key Institutions 
Working with Soyfoods Worldwide. Key Institutions in the 
West, in Europe, in the Third World. About the Soyfoods 
Center. 19. Measures, Weights, and Equivalents.
 As of May 1982, America’s four largest tempeh makers 
(in lb/week) are Pacifi c Tempeh (5,000, California, started 
1980), Tempeh Works (4,250, Massachusetts, started 1979), 
Soyfoods Unlimited (3,000, California, started 1981), White 
Wave (1,900, Colorado, started 1979). About 17,455 lb/week 
of tempeh are sold by 15 companies in the USA.
 Reviewed by Walter J. Wolf in Cereal Foods World 
(Oct. 1983). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1470. Shurtleff, William; Greenslade, David. 1983. Mahatma 
Gandhi: Soyfoods pioneer in India. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549 USA. 2 p. March. Published 
in part in Vegetarian Times, June 1983, p. 4. Unpublished 
manuscript. [5 ref]
• Summary: Although it is well known that Mahatma Gandhi 
revitalized the vegetarian movement in India, it is less well 
known that he was one of India’s fi rst pioneers to introduce 
soybeans and soyfoods. His work during the 1930s still 
serves as an inspiration to many Indians, who are today 
transforming India into one of the world’s leading soybean 
growing and soyfoods using countries.
 Gandhi’s earliest known mention of soybeans or 
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soyfoods was in the July 1935 issue of Harijan, his popular 
magazine for village uplift. There he referred to a book by 
Dr. H.V. Tilak called Balanced Diets. Dr. Tilak’s book was 
based in an orphanage of over a hundred children, whose 
diet was made richer in protein and more balanced by the 
addition of soybeans.
 In September 1935, Gandhi reprinted a report on 
soybeans by the Bombay Health Association. This article 
listed the nutritional and medicinal values of soybeans 
and also explained how to make soymilk, soy fl our, and 
soy coffee. The October issue of Harijan reported that the 
kitchens at Gandhi’s ashram has introduced experimental 
rations of soybeans into the communal diet. The same article 
compared soybeans with eggs, wheat, and ghee. Since the 
more economical soybeans were rich in protein and oil, 
Gandhi later ordered reductions in the portions of wheat and 
ghee and suggested that all beans, other than soy, be omitted 
altogether.
 November’s Harijan reported that soybeans were being 
boiled, steamed, and used in soups. The ration of ghee 
had been stopped and soybean portions increased. Gandhi 
pointed out that everyone seemed to thrive on the new diet. 
in the same issue, Gandhi reprinted a leafl et by the Baroda 
State Food Offi ce describing soybean crop cultivation. By 
December 1935, Harijan reports that soybeans had become a 
substantial part of the diet at Gandhi’s ashram.
 The December 1935 and January 1936 issues printed a 
dozen soyfood recipes, including the techniques for making, 
“TO-FU,” “shoyu-sauce,” and “soya bean sprouts,” Gandhi 
said he was particularly fond of the sprouts.
 By September 1936 Harijan was recommending an 
exhaustive book on soybeans written by F.S. Kale, an 
Englishman in charge of the Baroda State Food Service 
Department. Entitled, The Soya Bean: Its Value in Dietetics; 
Cultivation and Uses, this was the fi rst book on soyfoods 
published in India. Harijan also carried a report on soybean 
cultivation experiments in the USA and the Soviet Union in 
the same issue.
 By 1936, after careful consideration of economic, 
nutritional and medicinal evidence, Gandhi wholeheartedly 
favored the cultivation and widespread use of soybean in 
India and his magazine ran lists of prices and of the places 
where soybeans could be obtained.
 We lose track of Gandhi’s interest in soyfoods in late 
1936. However in 1949 his ideas were republished in Diet 
and Diet Reform, a book which sold thousands of copies. 
The fact that Gandhi took such an interest in soybeans and 
soyfoods is a major source of encouragement to the many 
Indians working in this burgeoning fi eld today. In 1982 
India produced 500,000 metric tons of soybeans, making 
it the world’s ninth largest producer, and soyfoods (such as 
TVP, soymilk, and soy oil) were catching on rapidly in this 
country where an estimated 50 percent of the population is 
vegetarian, and another 30 percent eats only a very small 

amount of meat. Address: Lafayette, California.

1471. Food Technology. 1983. Caffeine: A scientifi c status 
summary by the Institute of Food Technologists’ Expert 
Panel on Food Safety and Nutrition. April. p. 87-91. [47 ref]

1472. Tsuchiya, Kanji. 1983. Soymilk industry and market 
in Japan (Interview). Conducted by William Shurtleff of 
Soyfoods Center in Japan, June 26. 2 p. transcript. [Eng]
• Summary: We saw this large sign (1 by 3 feet) in a local 
tofu shop window: Mainichi Ippai. Tofuya no jun Tonyu–
which means: “A glassful every day! Pure / Plain soymilk 
from your local tofu shop.”
 All Tetra Brik Aseptic soymilk is much more expensive 
than cow’s milk.
 In the 2nd edition of Tsuchiya’s book, only the 
production section has been changed; it contains a newer 
and more complete description of the soymilk production 
process.
 Lord Liu An of Wainan who supposedly invented tofu 
was from the far south of China, near Vietnam. Tie this into 
the Java tofu discovery.
 See p. 220 of Tsuchiya’s book for a tofu and soymilk 
chronology.
 Get used books in Japan at Kanda used bookstores.
 Of the various books Tsuchiya owns on the history 
of Japanese foods, the best is the tattered old book, Nihon 
Shokumotsu-shi, by Adachi and Sakurai. 1934. See Kinako 
(p. 203). Okara (p. 291).
 Cows milk came to Japan from China in the Kotoku 
Tenno era, in Choreki 3rd year.
 Heian Period, fi rst used the character for milk (in the 
word Raw / Fresh Milk) in the Shinsen Seishiroku (2 Chinese 
characters given).
 In Tsuchiya’s Soymilk book, p. 36. Toju = bean liquid, 
fi rst appeared in the Kamakura period, in the book Jidai 
Kamonjo.
 Kibun bought Alfa-Laval machines but they did not 
work; they had to be cleaned every 4 hours. So Kibun 
developed a steam infuser that injects steam into the plate 
heater. Kibun did not apply for a patent. Alfa-Laval now 
makes the machine Kibun invented, and also has no patent. 
With a patent you reveal a secret process. It’s too risky.
 Mr. Yamauchi of Hinode often visited with Marusan in 
Japan.
 In Japan, Marusan is thought to be No. 1 in total soymilk 
production and sales–if you include bulk soymilk. Marusan 
has 3 soymilk factories in Okazaki, plus one each in Chiba 
and Aichi. Bulk soymilk is canned by other companies and 
used in bread, etc.
 There was a big jump in soymilk production in Japan in 
1982.
 Companies that Marusan sells soymilk to resell it under 
their own brand.
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 Mitsubishi also sells a lot of bulk soymilk.
 To date, 25 companies have been permitted to use the 
JAS mark.
 Companies who buy Marusan’s bulk soymilk include 
Sakura Shokuhin, Dai Tonyugyo, Nagano Tomato, and 2-3 
others. Second largest soymilk maker in (total production) is 
Kibun. No 3 is Mitsubishi (which makes lots of bulk), Meiji 
and Asahi are tied for 4th.
 Defoamer. Most soymilk makers use a defoamer. Silicon 
resin is popular but expensive. They also use monoglycerides 
or sugar esters. Marusan uses a high temperature process that 
requires no chemical defoamer.
 To make lactic fermented soymilk inoculate it with L. 
Bulgaricus and L. thermophilus, and hold at 37ºC for 18-
20 hours to produce lactic acid. Some products are sold 
with lactic acid bacteria still alive. These are sold as dairy 
products and often have 3% added milk solids.
 Marusan makes a fi rm soymilk yogurt sold only in 
Aichi Prefecture in plain, strawberry, and orange fl avors, in a 
happo styrol package shaped like a Quonset hut. When was it 
introduced?
 Many Japanese soymilks use calcium lactate to fortify 
the product with calcium. It coagulates the milk but the 
structure is later broken up with an homogenizer.
 Tsuchiya prefers to use calcium carbonate, which does 
not dissolve or coagulate.
 For emulsifi ers, monoglycerides are outlawed. Sugar 
esters (shoto no shibosan ester) are okay. Some researchers 
believe that monoglycerides cause cancer = are carcinogenic.
 Chakukoryo are artifi cial / synthetic fl avors = chemically 
synthesized.
 Marusan prefers to use maltose, a complex sugar, since 
it does not brown upon high temperature treatment or get 
caramelized or bitter.
 Asahi no longer uses the defatted soymeal method. It is 
too expensive.
 Since about 1981 all major manufacturers of soymilk 
in Japan have used roughly the same process [starting with 
whole soybeans]. Tsuchiya published a key article on the 
basic process. Marusan was not upset, and within 6 months 
all had standardized their processes. This process is based on 
the 1967 Cornell University discovery of the effect of heat 
on lipoxygenase enzymes.
 Adding sodium bicarbonate improves the protein 
recovery, but its use is not allowed in pure (jun) soymilk 
except to neutralize old beans... and then one need not list it 
on the label.
 The KEY is to crush the soybeans before adding boiling 
water, otherwise there is off fl avor development at the center 
of the beans. Marusan has a patent; see page 131 of 1st 
edition of Tsuchiya’s Soymilk book. #28385? Kibun has no 
patents.
 Ask Tsuchiya all relevant DTD questions.
 Tsuchiya has a 1932 Encyclopedia (Hyakka Jiten). Copy 

p. 1169 soymilk, p. 1184 tofu. See also Mame maki, kinako, 
moyashi, Okashi.
 Kibun bought 50 copies of Tsuchiya’s book on Soymilk.
 Compare Marusan and Kibun fl avors. Tsuchiya is a 
consultant for Marusan. Marusan has: 1. No additives. 2. 
High temperature processing.
 Kibun makes no plain/pure soymilk.
 Marusan is thinking of building a plant in Los Angeles, 
perhaps with Hinode / Mr. Yamauchi.
 Does Kibun use any other artifi cial fl avors besides milk 
fl avor?
 Which company (when) fi rst used the present soymilk 
process in Japan? What are the key “know how” steps? 
Address: Tokyo [Technical consultant, Okazaki Marusan, 
Japan].

1473. Herrmann, Karl. 1983. Ueber Sojabohnen und 
Sojaprodukte [On soybeans and soybean products]. 
Ernaehrungs-Umschau 30(6):175-79. June. [17 ref. Ger]
• Summary: Contents: Introduction, nutritional 
composition, amino acids in soy sauce. Unfermented soy 
products: Soymilk, tofu (sojaquark), aburage, kori-tofu, 
yuba, kinako. Fermented soy products: Soy sauce, miso 
(sojapaste), tempeh, sufu, natto. Address: Instutut fuer 
Lebensmittelchemie, Hannover Univ., Wunstorfer Str. 14, 
D-3000 Hannover 91 [West Germany].

1474. Bialick, Barbara. 1983. A century of natural foods: 
From Battle Creek to Berkeley. Whole Life Times No. 28. 
July.
• Summary: This 5-page article gives a good overview of 
the natural foods movement, which began in the mid-1800s, 
at about the same time as the industrial revolution and the 
growth of cities (urbanization). In 1826 some 83% of U.S. 
citizens made their living from farming; by the 1850s, 
fewer than 50% did so. Farming and food production were 
becoming mechanized. Social reformers began to advocate 
the abolition of slavery and vivisection, expansion of the 
rights of women, food and dress reform, etc. Rev. Sylvester 
Graham, a Presbyterian minister, was “one of a group of 
idealists who in 1850 founded the American Vegetarian 
Society in New York, rallying around Dr. William A. 
Alcott’s historic words ‘A vegetable diet lies at the basis of 
all reform.’” In 1866 Ellen G. White founded the Western 
Health Reform Institute in Battle Creek, Michigan. Also 
discusses the work of John Harvey Kellogg, W.K. Kellogg, 
Henry D. Perky (an Ohio farm boy who invented Shredded 
Wheat in 1893), C.W. Post (Grape Nuts, Postum grain 
coffee), etc. “In 1925 the Postum Company combined with 
the Jell-O Company in the fi rst of a series of mergers that 
eventually created today’s huge General Foods Corporation, 
the fi rst company originating from the health movement to 
shift to a strictly commercial purpose.”
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1475. Worthington Foods, Inc. 1983. Worthington product 
catalog: Putting good taste into nutrition. Worthington, Ohio. 
2 panels each side. Each panel: 28 x 21.7 cm. Undated.
• Summary:  See next 2 pages. Contents: Canned and 
dry products (lists 27 products, each with a color photo). 
At the bottom of the page is printed: “Sound Nutrition / 
Delicious Taste / Free of Meat and Preservatives.” Frozen 
products (lists 22 products, each with a color photo). Kaffree 
beverages (lists 6 products, each with a color photo). Kaffree 
is a caffeine-free coffee substitute made from roasted malt 
barley, roasted barley, and roasted chicory. Kaffree Tea is 
also available. Address: Worthington, Ohio 43085.

1476. Shurtleff, William. 1983. Log of soyfoods research trip 
to Hong Kong, China, Singapore, and Japan: May 29 to July 
10, 1983 (Unpublished report). Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549 USA. 117 p. Aug. Unpublished 
manuscript.
• Summary: Contents: Hong Kong: K.S. Lo and Vitasoy. 
May 29 (Sunday)–Plane from Hong Kong to Guangzhou 
City (Canton) in Guangdong (Kwantung) province. China: 
Guangzhou (May 29-30), Zhengzhou, Beijing, Harbin, 
Beijing #2 (Scurlock, Chen Xi-Hau, Joe Rakosky, Terrence 
Foley, local markets, vegetarian deli). Singapore: STS and 
Anders Lindner, Alan Yeo, American Soybean Association 
(Don Bushman, Sabrine Lee, Lars Wiederman).
 Japan: Seiyu department store, Kibun, ASA Tokyo 
(Ms. Kojima), Kanji Tsuchiya, Japan Soymilk Assoc., Sano 
Rinji, Kikori, Prasad and natural foods, Goro Kanasugi 
and tempeh, Tsuchiya soymilk #1, Kikkoman at Noda 
(Yokotsuka #1, Mizunuma, Plant #6 modern, Yokotsuka #2, 
Goyo Gura, Noda Museum, Noda Library, Mr. Ichiyama), 
Morinaga, Kikkoman Tokyo, Japan Packaged Tofu Assoc., 
Natto statistics, Asahimatsu, Natto-tempeh meeting, Mr. 
Katoh, Nakano Masahiro, Mr. Iitsuka of Kikkoman, Daizu 
Shokuhin Kaihatsu, Tsuchiya #2, Nagayama, soynuts, oil 
association, kinako, Ishige, Mr. Mori and soy sprouts, Katoh, 
Arai-san, Kodansha, Nagayama and kinako, Dr. Nakano 
#2, Arai shoyu, Tsuchiya #3, Tenmi. Address: Lafayette, 
California.

1477. Shurtleff, William; Aoyagi, Akiko. 1983. The book of 
tofu. 2nd ed. Berkeley, California: Ten Speed Press. 336 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. Aug. 28 cm. [321 
ref]
• Summary: Three parts of this new edition have been 
extensively revised and updated: (1) “Tofu Makers in the 
West” (p. 313-16) has been updated and now includes 310 
tofu producers in the Western world (with the name, address, 
phone number, and contact person for each company), 
arranged by state or foreign country. This is the only tofu 
book containing such a directory.
 (2) The “Bibliography” (p. 319-324) has been greatly 
expanded and updated. It now contains 321 publications on 

tofu, including all known scientifi c and nutritional journal 
articles, the 33 books about tofu written in North America 
since publication of the fi rst edition of The Book of Tofu in 
1975, and other key articles and books about tofu from East 
Asia and Europe, the earliest from Europe dating back to 
1613!
 (3) An updated listing of “People and Institutions 
Connected with Tofu” in the U.S. and around the world, 
including researchers, major tofu manufacturers in Japan, 
trade associations, publications, equipment dealers, and tofu 
apprenticeship programs.
 The “Glossary” (p. 325-27) has been condensed to make 
space for the expanded bibliography and back matter. There 
is a new page about the Soyfoods Center (p. 333). The page 
“About the Authors” (autobiographical) has been expanded, 
and the photograph has been updated. “Sending Tofu to the 
Four Directions” (p. 335) and the inside back cover have 
both been updated. Still contains 500 vegetarian recipes–both 
western and eastern style.
 Note: A news release of 17 Aug. 1983 states: “The Book 
of Tofu, which introduced the Western world to tofu and 
inspired the founding of more than 200 tofu shops and soy 
dairies in North America, has sold 340,000 copies to date, 
making it the world’s best-seller on this popular new ‘protein 
source of the future.’” Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1478. Wang, Hwa L. 1983. Re: Names of three Chinese 
soyfoods. Letter to William Shurtleff at Soyfoods Center, 
Sept. 11–in reply to inquiry. 1 p.
• Summary: The following products are listed in the 1976 
publication titled “An inventory of information on the 
utilization of unprocessed and simply processed soybeans 
as human food,” of which Dr. Wang is the main author: Dry 
roasted soybeans: Chao huang dou. Deep-fried soybeans: 
Tsa huang dou. Roasted soy fl our: Huang dou fen.
 Dr. Wang ate these soyfoods during her college years in 
China in Szechwan and Jiangsu provinces during the 1930s. 
Most are made at home but deep-fried soybeans were also 
sold in stores. She left Peking in 1933 and came to the USA 
in 1948. Address: USDA/NRRC, Peoria, Illinois.

1479. Shurtleff, William; Aoyagi, Akiko. 1983. Dr. D.W. 
Harrison and Africa Basic Foods: History of work with 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 10 p. Nov. 22. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/harrison_and_
africa_basic_foods.php
 A comprehensive history of the subject. D.W. Harrison 
is an African-American physician and a Seventh-day 
Adventist. Contents: Introduction. Early years: Birth (1921) 
and education, army, fi rst trip to Africa, attraction of Ghana’s 
Nkrumah, Meals for Millions. Work in Ghana (1960-63): 
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contract as surgeon, start of farm machinery company, start 
of bakery and small school, return to U.S. in 1963. Work in 
Uganda (1964-71): Attractions of Uganda, hired by Uganda 
government, establishment of Africa Basic Foods (ABF, 
1965), 3 objectives, expansion of soybean production, early 
food production, home-roasted soy fl our, grants, equipment, 
church ties, 3 early products, marketing and demonstrations, 
end of government contract, start of private medical practice, 
Worthington Foods purchase of ABF stock and loan of Sam 
Yoshimura, new tofu and soymilk products, soynuts and 
soynut butter, Wenger’s extruder, speech to United Nations 
Industrial Development Organization (1969), balance of 
business and service, Idi Amin and 1970’s instability to 
present. Work in Kenya (1974-82): Move to Kisii, work 
with soybean production, start of New Soya Enterprises. 
Summary. Address: Lafayette, California. Phone: 415-283-
2991.

1480. Hughes Markets. 1983. Merry Christmas! (Ad). Los 
Angeles Times. Dec. 22. p. I30-I131.
• Summary: Two full pages of ads. The section titled “Happy 
holidays from Hughes Markets!” (p. I30) includes: “Fresh 
Hinode age [deep-fried tofu pouches] 1.5 oz. pkg.–79¢. 
Kikkoman soy sauce gallon can–$4.39. Kikkoman Aji Mirin, 
10 oz. bottle, sweet cooking sauce–$1.59. Hime kuromame 
amani 6.35 oz. can, Black [soy] beans–95¢.”
 The section titled “Foods of the Orient holiday 
specials!” (p. I31) includes: “JFC Kinako 7 oz. pkg. Soy 
bean fl our–69¢... Misuzu koya tofu, 3.5 oz box Wheat cake 
[sic, Dried frozen tofu]–$1.15.” Also: “Hime sushinori dried 
seaweed, Kikkoman tempura sauce, Su Hiro kombu maki 
Rolled kelp, Umeya frozen mochi.”

1481. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soy fl our, grits, fl akes, and cereal-soy blends. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 128 p. Dec. 
24. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/fl our1.php
 A comprehensive history of the subject. See also: 
History of Roasted Soy Flour. Contents: Part I: What are 
soy fl our, grits, fl akes, and cereal-soy blends? Introduction: 
Developed in the West, difference from roasted soy fl our. 
Soy fl our. Soy grits and fl akes. Cereal-soy blends = soy-
fortifi ed blended foods. Etymology and nomenclature: 
German, French, U.S. English, U.S. whole soy fl our, British 
English. Overview of world soy fl our history.
 Part II: History of soy fl our, grits, and cereal-soy blends 
in Europe and Australia. The early years (1767 to 1899). 
1900 to 1919. Between two wars (1920-1939). 1940-1959. 
1960 to 1983.
 Part III: History of soy fl our, grits, fl akes, and cereal-
soy blends in the USA. The early years (1767-1919). 1920 
to 1939. The 1940’s and World War II. Meals for Millions 

and multi-purpose food. 1960 to 1980’s. Food for Peace 
Program. Low cost extrusion cookers. Soy fl our, grits, and 
fl akes in America.
 Part IV: History of soy fl our, grits, and cereal-soy blends 
in Canada.
 Part V: History of soy fl our, grits and cereal-soy blends 
in Asia. Introduction. Bangladesh. China. India. Indonesia. 
Japan. Korea. Philippines. Sri Lanka (Thriposha). Taiwan. 
Thailand. Vietnam.
 Part VI: History of soy fl our, grits, and cereal-soy 
blends in Latin America. Introduction. Bolivia. Brazil. 
Chile. Colombia. Costa Rica. Ecuador. Guatemala. Guyana. 
Mexico. Paraguay. Peru. Venezuela.
 Part VII: History of soy fl our, grits, and cereal-soy 
blends in Africa. Introduction. Ethiopia. Ghana. Kenya. 
Nigeria. Rwanda and Burundi. South Africa. Tanzania. 
Uganda. Zimbabwe.
 Part VIII: History of soy fl our, grits and cereal-soy 
blends in the Middle East.
 Note: This is the earliest English-language document 
seen (Jan. 2019) with the term “cereal-soy blends” in the 
title. Address: Lafayette, California. Phone: 415-283-2991.

1482. Boys (The). 1983. Untitled display (Ad). Los Angeles 
Times. Dec. 29. p. J23.
• Summary: This full-page ad contains a section titled 
“New Year Specials” which are all Japanese food products, 
including: “Fried tofu pouches Hinode age, 6 pack–79¢.” 
“Miyako brand Roasted soybean fl our, kinako, 8-oz. box–
89¢.” Address: [Los Angeles County].

1483. Hughes Markets. 1983. Happy New Year! (Ad). Los 
Angeles Times. Dec. 29. p. J24-25.
• Summary: The section titled “Foods of the Orient holiday 
specials” includes: Kikkoman soy sauce, gallon can–$4.25. 
Fresh Hinode age, 1.8 oz.–79¢. Kikkoman 10 oz. JFC soy 
bean fl our 7 oz. Kinako–69¢. Kikkoman Tempura Sauce 
10 oz bottle–$1.09. Hime Kuromame amani, Black [soy] 
beans–95¢. Misuzu Koya Dofu 3.5 oz. box Wheat cake [sic, 
Dried frozen tofu]–$1.15.
 Also includes: Frozen Umeya mochi. Shirakiku bamboo 
tips. Ozeki sake. New crop Kokuho rice. Hime sushinori 
[Sushi nori] Dried seaweed. Kikkoman Aji mirin–Sweet 
cooking sake. Mitsukan Su–Rice vinegar. Miyako kizami 
shoga–Sliced pickled ginger. Miyako shiitake–Dried 
mushrooms. Tamandi Sushipoko–Sushi seasoning. Kezuka 
kampyo [kanpyo]–Dried gourd strip. Suhiro Kumsu Maki–
Rolled kelp [konbu].

1484. Product Name:  MacSoy Soya Cafe.
Manufacturer’s Name:  MacSoy Lanka Pvt. Ltd.
Manufacturer’s Address:  51 Layards Rd., Colombo 5, Sri 
Lanka.
Date of Introduction:  1983.
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Ingredients:  (Not given on label).
Wt/Vol., Packaging, Price:  100 gm box. Retails for Rs. 7/5.
How Stored:  Shelf stable.

New Product–Documentation:  Form fi lled out by Jane 
Gleason. In March 1988 she talked with Mr. Davis Philip, 
the director. The managing director is Wesley Philip. The 
company began producing soyfood products in 1983, then 
diversifi ed. Davis Philip is looking for sources of TVP as 
the best quality English TVP is now priced too high. He is 
planning to produce TVP in Sri Lanka. “Initially the beans 
will be imported to insure the most suitable strain, then later 
they can be grown here.” Cost of the project: Rs. 4 million, 
half private, half government. He wants information on TVP 
machinery.
 The company presently uses 1000 kg/month of soybeans 
(purchased from a private source for Rs. 7/50–10/00 per 
kg) and 100 kg/month of soy fl our (purchased from SFRC 
at Gannoruwa for Rs. 16/kg). Production is now stable. 
“Consumers purchase the product for nutrition and economy, 
especially low income earners, vegetarians, and those who 
have to take low cholesterol foods. Soy sauce and soya 
noodles are sold to all income earners.”
 Note that this soy sauce is made for MacSoy by Eastern 
Food Products.

1485. Fujimori, Ikuo. 1983. Daizu. Shizen kindaabukku 
[Soybeans. Natural children’s book]. Tokyo: Fureberu-kan 
K.K. 30 p. Illust. by Akira SETO. 26 cm. [Jap]
• Summary: A children’s book with superb color 
illustrations. Shows how to make natto, tofu, and soy sprouts 

at home. A large color photo (p. 10-11; 2-page spread), titled 
“All made from soybeans,” shows kinako, miso, shoyu, 
soymilk, yuba in a bowl of clear soup, ganmodoki, abura-

age, cooked whole soybeans (nimamé), okara 
sauteed with vegetables, dengaku (made with 
tofu and miso), and atsu-agé. Address: Daizu 
kairyo no dai-ichi ninsha [President, Takeya 
Miso Co., Nagano, Japan].

1486. Herrmann, Karl. 1983. Exotische 
Lebensmittel. Inhaltsstoffe und Verwendung 
[Exotic foods. Ingredients and uses]. Berlin, 
Heidelberg, & New York: Springer-Verlag. 
x + 175 p. Illust. 21 cm. See p. 111-19. 
Sojabohnenprodukte. [18 ref. Ger]
• Summary: The chapter on legumes contains 
brief introductions to soybeans, green 
vegetable soybeans (unreife Sojabohnen), 
soy sprouts (Sojabohnensprossen, 
Sojabohnenkeimlinge), soymilk (Sojamilch), 
tofu (Tofu, Sojaquark), soy sauce (Sojasosse, 
Shoyu), miso (Miso, Sojapaste), tempeh 
(Tempeh), fermented tofu (Sufu, chinesischer 
Sojabohnen-Käse), and natto (Natto, 
fermentierte ganze Sojabohnen). Tables 
shows the nutritional composition of tofu, 
deep-fried tofu pouches (Aburage), dried-

frozen tofu (Kori-Tofu), yuba (Yuba), roasted soy fl our 
(Kinako), and miso, plus defatted soybean meal (entfettetes 
Sojabohnenmehl; 51% protein), and soybean concentrate 
(Sojabohnen Konzentrat; 64.9% protein). Address: West 
Germany.

1487. Miller, A.B. 1983. Nutrition and cancer–An overview. 
In: E.L. Wynder, G.A. Leveille, J.H. Weisburger, and E.G. 
Livingston, eds. 1983. Environmental Aspects of Cancer–
The Role of Macro and Micro Components of Foods. 
Westport, Connecticut: Food and Nutrition Press. 298 p. See 
p. 10-44. Chap. 3. Proceedings of an international conference 
sponsored by the American Health Foundation, March 31–
April 1, 1982, New York, New York. [213 ref]
• Summary: “The wide variation internationally in incidence 
and mortality of nearly all cancers has been predictive of a 
number of hypotheses, particularly, that differences in diet 
and nutrition between different cultures may explain some if 
not all of this variation. The range of incidence for registries 
contributing to Volume III of Cancer Incidence in Five 
Continents is wide (Waterhouse et al. 1976). For example, 
it is 300 fold (high versus low incidence) for esophageal 
cancer, 100 fold for liver cancer, 40 fold for prostate and 
nasopharyngeal cancer, 35 fold for lung cancer, 30 fold for 
cancer of the uterine cervix, 10 fold for cancer of the colon 
and larynx, 8 fold for cancer of the pancreas, 7 fold for 
cancer of the breast and 7 fold for cancers of the rectum, 
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ovary, and bladder. Studies of rates of disease in migrants 
show that most of this variation is not due to genetic 
factors...
 “The list of diet-associated cancers is now very long... 
Stomach cancer seems to be associated with cultures with 
a low consumption of fresh fruit and vegetables, high 
consumption of spiced foods and high nitrate levels in foods 
and drinking water. Colon cancer is associated with high 
total, and possibly particularly saturated, fat intake and low 
fi ber consumption. Rectal cancer has been associated with 
high total, and particularly saturated, fat intake and with beer 
drinking. Pancreatic cancer is associated with high total fat 
consumption... Liver cancer, in parts of Africa and Asia, is 
associated with nutritional defi ciency, with consumption of 
foods contaminated by mycotoxins, particularly afl atoxin, 
and of course, with hepatitis B virus. Lung cancer has 
been associated with low consumption of foods containing 
vitamin A. Breast cancer has been associated with high total 
fat consumption; endometrial cancer with obesity, possibly 
excessive calories and high total fat; ovarian and prostate 
cancer with high total fat consumption; bladder cancer 
with low consumption of vitamin A containing foods and 
consumption of coffee and saccharin, and renal cancer with 
total fat and other dietary factors.”
 The author then reviews the literature concerning diet 
and cancer for each of the following: Esophageal cancer, 
stomach cancer, colon and rectum, liver cancer, pancreatic 
cancer, lung cancer, breast cancer, uterus (endometrium), 
ovary, prostate cancer, bladder cancer, and renal cancer. 
There is a lengthy discussion and conclusion. Note the large 
bibliography. Address: NCIC Epidemiology Unit, Univ. of 
Toronto, Faculty of Medicine, McMurrich Building, Toronto, 
ONT, M5S 1A8, Canada.

1488. Sokolow, Jayme A. 1983. Eros and modernization: 
Sylvester Graham, health reform, and the origins of Victorian 
sexuality in America. Cranbury, New Jersey: Associated 
University Presses. 216 p. Index. 25 cm. [480* ref]
• Summary: Contents: Acknowledgments. Introduction: 
The origins of Victorian sexual ethics. 1. Modernization and 
sexuality in Europe and America. 2. The political economy 
of sex. 3. From Connecticut to physiology. 4. The peculiar 
epidemic. 5. The vegetarian persuasion. 6. The paradox of 
Victorian free love. 7. Grahamite health reform. Conclusion: 
Victorian sexuality and the eclipse of community.
 Chapter 7, “Grahamite health reform,” includes (p. 147-
48) an overview of the infl uence of Sylvester Graham’s ideas 
on Oberlin College (Ohio). Apparently the vegetarian menu 
took hold completely in 1839. It appears that the earliest 
health reform institutions in America were Oberlin College, 
the Graham boardinghouses, and the physiology clubs. At 
Wesleyan College (Middletown, Connecticut), 8 students 
formed a Graham Club to promote simple vegetarian meals. 
In 1839 at Wesleyan 30 students formed a Physiological 

Society to discuss hygiene and purchase health books for the 
library. At Williams College (Williamstown, Massachusetts), 
an association of students formed a Grahamite club based 
“upon the principle of abstinence from tea and coffee and the 
use of food the simplest in every respect.” And in Cincinnati, 
Ohio, some Lane Seminary students agreed to give up tea 
and coffee, and did their best to survive on the principles 
of “Christian simplicity and economy.” But these activities 
were short lived compared to the dietary experiment at 
Oberlin College.
 In 1833 Oberlin College had been founded as a unique 
coeducational experiment, in the words of the prominent 
evangelist Charles G. Finney, to develop “men and women 
for God and God’s cause.” Almost half the students were 
women; “they mixed freely in classes, at meals, and during 
social occasions, but were separated during religious 
services.” Finney believed that improper diet caused a high 
level of excitement in the men and led them into temptation.
 In 1833 when Oberlin was founded, tea, coffee, highly 
seasoned meats, and rich pastries were not allowed. In 1835 
boarding fees were changed so that a diet with meat was 
more expensive than the vegetarian fare, which cost 75 cents 
a week. Oberlin’s president, Asa Mahan, believed reformers 
should be concerned with “intemperance, licentiousness, 
war, [and] violations of physical law in respect to food, 
drink, [and] dress.”
 In 1839 David Campbell, a Garrison abolitionist, one of 
the early members of the American Anti-Slavery Society, and 
an editor of the Graham Journal of Health and Longevity, 
became (at Finney’s request) the steward of Oberlin College, 
in charge of domestic matters. He decided to discontinue the 
elective meat table and serve only vegetarian dishes in the 
dining hall. At about the same time, a Physiological Society 
and a Female Society for the Promotion of Health were 
established (they vowed not to wear corsets or tight clothes). 
In 1840 Amos Bronson Alcott spent 10 days lecturing at 
Oberlin; “he was so excited by the regimen that he seriously 
considered relocating there to found one of his many 
journals.”
 Oberlin’s faculty and students seemed to support 
Graham’s major tenets. They ate a vegetarian diet. Regular 
outdoor exercise was encouraged through a manual labor 
program. Orthodox medicine was used only in extreme 
cases. Clothing was not to be too tight or too warm. Students 
slept 7 hours a day on hard mattresses. They bathed regularly 
using water carried from the outdoor pump to stove-heated 
rooms.
 Some students felt very positively about the experiment, 
but others (and their parents) protested. Some students 
were viewed as hungry, lean, and unhealthy. So in April 
1841 Campbell was forced to resign as college steward–by 
administrative pressure and public opinion. The Graham diet 
changed again from compulsory to elective.
 “Oberlin was a unique example of antebellum health 
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reform, for it was the only college to adopt Graham’s 
physiology. After Campbell’s fall, Oberlin rechannelled its 
constant millennial zeal into other areas of reform such as 
pacifi sm, abolitionism, and evangelical religion... Campbell’s 
orthodox Grahamism was considered too extreme by many 
students and the surrounding community.”
 Note from and talk with Ed Vermue of Oberlin. 2003. 
Oct. 20. The college archives has an 1841 petition asking 
for the repeal of the no-meat policy. Lane Seminary is of 
pivotal importance to the early history of Oberlin College. 
In 1835, Lane’s more radical elements moved to Oberlin 
and took over the direction of Oberlin College. Oberlin was 
not the fi rst women’s college in America but it was the fi rst 
coeducational institution in America. The college was deeply 
committed to ending slavery and helping blacks. From 1835 
on, it was the most important of the early American colleges 
that admitted African-Americans. If you look at a Who’s 
Who of 19th century American blacks, the great majority 
graduated from Oberlin College. It was closely tied to the 
Congregational Church and a major 19th century focus was 
sending out missionaries worldwide.

1489. Wang, H.L. 1983. Oriental soybean foods. In: Ivan 
A. Wolff, ed. 1983. CRC Handbook of Processing and 
Utilization in Agriculture. Vol. II: Part 2. Plant Products. 
Boca Raton, FL: CRC Press, Inc. See p. 91-106. Illust. 
Index. 26 cm. CRC Series in Agriculture. [10 ref]
• Summary: Contents: Introduction. Traditional 
nonfermented soybean foods. Fermented soybean foods. 
Tables: (1) Oriental nonfermented soybean foods: Fresh 
green soybeans, soybean sprouts, soybean milk, protein-lipid 
fi lm [yuba], soybean curd [tofu], soybean fl our (local names: 
Tou-fen, kinako). (2A) Composition of some indigenous 
soybean foods, 100 g, edible portion. (2B) Composition 
of some indigenous soybean foods, 100 g, edible portion. 
(3) Essential amino acid content of some indigenous 
soybean foods. (4) Oriental fermented soybean foods. (5) 
Characteristics of rice miso in relation to fermentation 
condition. (6) Average composition of soy sauce made from 
whole soybeans and defatted soybean meal. (7) Composition 
of various types of miso.
 Figures: (1) Flow sheet for the preparation of soybean 
milk and its related products. (2) Flow sheet for manufacture 
of soy sauce. (3) Flow sheet for manufacture of miso. 
(4) Flow sheet for making hamanatto. (5) Flow sheet for 
preparation of sufu. (6) Flow sheet for tempeh fermentation. 
(7) Flow sheet for preparation of natto.
 Note: Vol. 1 is “Animal products.” Vol. 2 is “Plant 
products,” Part A. Vol. 3 is “Plant products,” Part B. Address: 
Northern Regional Research Center, Peoria, Illinois.

1490. SoyaScan Notes. 1984. Korean names of soyfoods–
non-fermented and fermented (Overview). Jan. 13. Compiled 
by William Shurtleff of Soyfoods Center.

• Summary: Unfermented:
 Tubu: tofu
 Suntubu: curds
 Yubu: fried tofu
 Kongkuk: soymilk
 Kongnamul: soy sprouts
 Doebiji: gô = fresh soy puree, used to make tofu. cook 
with vegetables, kimchi or meat.
 Koggomul: roasted soy fl our
 Fermented:
 Kanjang: soy sauce.
 Doenjang: soybean paste
 Kochujang: hot chili and soy paste = meju + chili 
powder + cooked glutinous rice.
 Jeonkukjang (or cheonkukjang): Korean-style natto. 
The only Korean fermented food not made from meju. Diced 
with salt
 Damsuejang (makjang): powdered meju. Add brine, 
ferment and ripen. A quick fermentation
 Meju: Korean soybean koji
 Per capita consumption in Korea:
 Kanjang (soy sauce) 20 ml/day, 64% made at home
 Doenjang (soy paste) 15 gm/day, 82% made at home
 Kochujang (natto) 10 gm/day, 76% made at home.
 All meju prepared at home.

1491. Wang, Hwa L. 1984. Tofu and tempeh as potential 
protein sources in the Western diet. J. of the American Oil 
Chemists’ Society 61(3):528-34. March. [22 ref]
• Summary: Contents: Abstract (uses the word “soybean 
foods” several times). Introduction. Traditional soybean 
foods. Trends in market growth for tofu and tempeh (based 
on statistics gathered by Shurtleff & Aoyagi of The Soyfoods 
Center in California, 1983). Tofu. Tempeh.
 Traditional soybean foods can be classifi ed as either 
nonfermented or fermented. Tables show: (1) Oriental 
nonfermented soybean foods (gives food name, local names, 
description, uses): Fresh green soybeans (local names: mao-
tou, edamame). Soybean sprouts (huang-tou-ya, daizu no 
moyashi). Soybean milk (tou-chiang). Protein-lipid fi lm (tou-
fu-pi, yuba). Soybean curd (tofu, tou-fu, tubu, tahoo, touhu, 
tau-foo, dou-fu, dau-fu). Soybean fl our (tou-fen, kinako) 
(Wang 1983).
 (2) Oriental fermented soybean foods (gives food name, 
local names, microorganisms used, substrate, nature of 
product): Soy sauce (local names: chiang-yu, shoyu, toyo, 
kanjang, ketjap, see-iu). Miso (chiang, doenjang, soybean 
paste). Hamanatto [fermented black soybeans] (tou-shih, 
tao-si, tao-tjo [sic]). Sufu (fu-ru, fu-ju, tou-fu-ju, bean cake, 
Chinese cheese). Tempeh (tempe kedelee). Natto.
 (3) Tofu industry in the United States (No. of 
manufacturers and annual production in 1975, 1979, 1981, 
1982, and 1983).
 (4) Soybean solids and proteins in soybean soak water 
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as affected by soaking conditions (temperature vs. time; 
Lowry protein / Lowry’s protein). (5) Ratio of protein to oil 
content of tofu and soy milk as affected by protein content of 
soybeans (for different soybean varieties; the highest ratios 
come from the varieties Wase-Kogane, Vinton, Toyosuzu, 
and Coles).
 Figures: (1) Flow diagram for the preparation of tofu. 
(2) Graph: In vitro digestibility of soybean milk as affected 
by the duration of boiling. Best digestibility is 12-14 
minutes. (3) Four graphs: Relationship of concentration 
and type of coagulant to the yield of tofu. Coagulants are 
calcium sulfate, calcium chloride, magnesium sulfate, 
and magnesium chloride. The 4 graphs are: Gross weight 
of tofu. Moisture content. Total solids recovery. Nitrogen 
recovery. Calcium sulfate gives the highest values on all 
four graphs. (4) Four graphs: Relationship of concentration 
and type of coagulant to the texture characteristics of tofu. 
Same coagulants. The four graphs are: Hardness. Brittleness. 
Cohesiveness. Elasticity. (5) Flow diagram for tempeh 
fermentation. Address: Northern Regional Research Center, 
ARS, USDA, Peoria, Illinois 61604.

1492. Leviton, Richard. 1984. Japanese soyfoods. In: 
Camille Cusumano. 1984. Tofu, Tempeh, & Other Soy 
Delights. Emmaus, Pennsylvania: Rodale Press. x + 261 p. 
See p. 144-49.
• Summary: Contents: Brief biography of Leviton and 
introduction. Deep-fried and grilled tofu treats: age, 
atsuage, ganmo, yaki-dofu, doufu-gan. Tofu haute cuisine 
(at 280-year-old Sasa-no-Yuki in Tokyo, dried-frozen tofu, 
wine-fermented tofu). Delights of soymilk and yuba (incl. 
Yuba Han). Natto, miso, and savory soy condiments (incl. 
Hamanatto or “savory fermented black soybeans,” thua nao 
from Thailand, and natto miso). And still more: Cooked 
soybeans with wakame, “soy sprouts packed in a sausagelike 
clear tube, green soybeans in the pods, kinako powder (a 
fl our made from dry roasted soybeans, used as a basis for 
confections or nut butters), freeze-dried instant miso soup 
powder, instant silken tofu powder (just add water and stir), 
and dry meat sauces for tofu.” Address: 100 Heath Rd., 
Colrain, Massachusetts 01340. Phone: 413-624-5591.

1493. Singh, Minu. 1984. Kinema and other soyfoods in 
Nepal (Interview). Conducted by William Shurtleff of 
Soyfoods Center, May 25. 2 p. transcript.
• Summary: The name of this fermented soyfood is kinema 
or kinima (not kenima); it is usually pronounced kee-NAY-
muh. The food is most widely consumed in Darjeeling 
which is now in West Bengal, India (but was formerly part 
of Nepal) and in southern Nepal. Typical Nepalis who speak 
Hindi do not know this food, nor is it known in Kathmandu. 
It is used mostly by non-Brahmins and it has a very strong 
fl avor and smell; she did not like it. She knows how to make 
kinema because a friend used to make it at her home. Boil 

soybeans for about 2 hours (in Nepal mostly black soybeans, 
and in Darjeeling some yellow soybeans are used). Pour the 
cooked soybeans into banana leaves, cover very tightly, put 
into a paper bag, then put in a warm place for 5 days. No 
inoculant was used and at the end of the 5 days she recalls 
that it “smelled terrible.” Wash the kinema then cook it with 
tomatoes, ginger and garlic. After cooking it did not smell so 
bad.
 Note: This is the earliest document seen (Oct. 2010) 
that uses the word “kinima” to refer to kinema, a fermented 
soyfood from Nepal and a close relative of Nepalese kinema 
and Japanese natto.
 In Nepal, green vegetable soybeans are called hariyo 
bhatmas (hariyo means “green” and bhatmas is the Nepali 
word for soybean). They are consumed all over Nepal, boiled 
in the pods, then the green beans are removed and eaten as 
is with a little salt as a snack; sometimes they are seasoned 
with black pepper or hot chili, and sometimes they are used 
in a curry with potatoes. Whole dry soybeans are soaked 
overnight then cooked with potatoes.
 She worked with the Peace Corps for 9 years as a 
language coordinator. In about 1980 she worked on a project 
with the Peace Corps making roasted soy fl our at a Nepal 
maternity home. They called it Poshilo Bito (“Nutrition 
Flour”). They would mix dry soybeans with some corn, 
barley and wheat. Roast the mixture, grind it, put it in 
packets, and distribute it free of charge to the poor and to 
hospitals. She also taught these people how to make it. To 
prepare: Mix the fl our with boiling milk or water. Address: 
2708 Virginia St., Berkeley, California 94709. Phone: 415-
848-1481.

1494. Cunningham, Isabel S. 1984. Frank N. Meyer: Plant 
hunter in Asia. Ames, Iowa: Iowa State University Press. 
xviii + 317 p. Illust. (31 black-and-white photos). General 
index. Taxonomic index. 24 cm. [70 ref]
• Summary: An extremely well researched and well written 
book about America’s greatest and most colorful plant 
explorer, who introduced many soybean varieties to the 
USA. These include: PI 19184 and PI 19186, both received 
by the USDA in Aug. 1906.
 Contents: Maps (one for each of his 4 expeditions). 
Preface. Acknowledgments. Setting the stage: 1. The 
past is prologue. 2. In the beginning. 3. Rendezvous with 
destiny. The fi rst expedition: 4. Stranger in China. 5. 
The fi rst winter. 6. Journey to the north. 7. The journey 
continued. 8. Assignment to the Wu Tai Shan. 9. The riches 
of Shantung (Shandong). 10. A harvest for America. 11. A 
plant explorer at home. The second expedition: 12. Europe 
revisited. 13. Bridge to Asia. 14. Delay and frustration. 
15. Privation and postponement. 16. The Tien Shan. 17. 
The Altai Mountains. 18. The alfalfa project. 19. The 
Volga to the Potomac. 20. Interlude in America. The third 
expedition: 21. Peking (Beijing) via Siberia. 22. A delayed 
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journey. 23. The long march begins. 24. The border of Tibet 
(Xizang). 25. Lanchow (Lanzhou) and return. 26. Departure 
via Chekiang (Zhejiang). 27. Home by a southern route. 
The fourth expedition: 28. Peking (Beijing) via Japan. 29. 
Terra sancta. 30. The wild pears. 31. Impasse in Ichang 
(I-ch’ang or Yichang). Journey’s end: 32. Aftermath. 33. His 
contemporaries speak. 34. Meyer’s legacy today. 35. Envoi. 
Appendixes: A. Meyer’s plant introductions. B. Meyer 
germplasm available today. C. Recipients of the Meyer 
Medal. Notes. Bibliography.
 “Ever since Marco Polo’s return from fabled Cathay [in 
1295] Westerners had longed for the horticultural treasures 
of China, where earth’s richest fl ora had survived untouched 
by the Third Ice Age that had covered much of Europe and 
North America. The Chinese government, however, had 
limited foreigners for centuries to the open ports of Canton 
and Macao. After the Opium Wars of the 1840s resulted in 
greater privileges for Westerners, Robert Fortune, a Scottish 
plant hunter, spent nineteen years near the treaty ports, 
occasionally managing to travel two hundred miles into the 
interior disguised as a Chinese beggar with shaved head 
and pigtail. Later, amateurs like the French missionary-
botanist Father Armand David and the Irish consular offi cial 
Dr. Augustine Henry collected dried herbarium specimens 
of many new plants, revealing the richness and variety of 
China’s fl ora” (p. 6).
 At the beginning of the 20th century, a new window 
of opportunity opened for plant explorers in China. The 
crushing defeat of the Boxer uprising and the Chinese 
government in 1901 by the European powers, gave these 
powers a chance to extend their infl uence. Plant hunters 
could fi nally travel with a fair degree of safety into western 
China. In 1899 Veitch and Sons, a famous English nursery 
fi rm, sent a young collector named Ernest H. Wilson to 
fi nd the ornamentals described by Father David. Wilson 
collected seeds of three hundred species, nine hundred 
pressed specimen, and thirty-fi ve Wardian cases of living 
plants before he returned to England in 1902. Realizing that 
agricultural exploration would yield equally great rewards, 
David Fairchild, head of the infant Foreign Seed and Plant 
Introduction Section of the USDA, eagerly anticipated 
sending an explorer to China. But fi rst he needed to fi nd the 
right man to search vast areas, identify useful plants, and 
transport them to America.
 “In 1889 Beverly T. Galloway, head of the Division 
of Plant Pathology of the USDA, had brought nineteen-
year-old David Fairchild to Washington to join fi ve plant 
pathologists who were working in attic rooms of the old red 
brick department building. Galloway’s Wisconsin classmate, 
P. Howard Dorsett, soon joined the group. A little later, 
Fairchild’s Kansas State classmate, shy and scholarly Walter 
T. Swingle, arrived with his growing library of agricultural 
references in fi ve or six languages. Seeking an opportunity to 
learn about the fl ora of foreign countries, Fairchild accepted 

a Smithsonian fellowship to study in Europe. Aboard ship 
he met Barbour Lathrop, a well-to-do gentleman who later 
took him on an extended tour of the Pacifi c and showed him 
fruits, grains, and ornamental plants that could be valuable in 
America. Returning to Washington in 1897, David Fairchild 
knew exactly what he wanted to do with his life.
 “With the help of W.T. Swingle, he conceived a plan 
to divert twenty thousand dollars of the funds appropriated 
for the wasteful Congressional Seed Distribution Service 
in order to fi nance a section for the specifi c purpose of 
introducing new and useful crops into the United States. 
He enthusiastically presented this idea to the secretary 
of agriculture, James Wilson, who approved the plan and 
asked him to organize the new section. Housed on the fi fth 
fl oor under the eaves of the old Department of Agriculture 
building and staffed by one teenage secretary, the Foreign 
Seed and Plant Introduction Section became a reality when 
Congress passed the revised appropriation bill in July, 1898.”
 “Though David Fairchild traveled for the next several 
years as a special agent of the Foreign Seed and Plant 
Introduction Section, he never forgot his hope of sending 
a long-term plant explorer to China. In England he visited 
Augustine Henry to try to persuade that distinguished 
amateur botanist to return to Asia as a collector for the 
Department of Agriculture. Though Dr. Henry declined 
Fairchild’s offer, his enthusiastic account of the unexplored 
fertile plains and useful plants of the western Chinese 
provinces made a deep impression on David Fairchild.
 “He returned to Washington in 1903, determined to 
initiate agricultural exploration in the Orient. By this time 
the Foreign Seed and Plant Introduction Section had become 
a part of the Bureau of Plant Industry directed by Beverly 
T. Galloway. Galloway agreed that the collector Fairchild 
sought must be a good botanist who could recognize those 
plants that were both new and useful; a practical gardener 
who could gather and transport live material–scions and 
cuttings as well as seeds; and a man of great endurance who 
could tolerate all sorts of physical discomforts and walk 
thousands of miles where no roads existed. Choosing a plant 
hunter who combined these qualifi cations became Fairchild’s 
chief concern” (p. 7-8).
 In June 1904 Fairchild “began a series of visits to 
experiment stations and individual correspondents who were 
testing plants being introduced by the USDA. In Boston 
[Massachusetts], he called on Charles Sprague Sargent, 
the director of Harvard’s world-famous Arnold Arboretum. 
Though these two men devoted their lives to related 
goals, their personalities offered a sharp contrast. Sargent, 
a Bostonian of ample means, assured social position, 
and established reputation, was strong-willed and often 
sarcastic, while the younger man from the Kansas prairies 
attracted friends everywhere because of his diplomacy and 
enthusiasm. Sargent mentioned that he was negotiating for 
the services of E.H. Wilson, who was making his second 
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journey to the Orient for Veitch and Sons. Because of the 
rivalry that was developing between these two leaders 
in American plant exploration, this information spurred 
Fairchild’s desire to send a collector to China” (p. 8).
 When Fairchild returned to Washington, DC, in October 
1904, he had still not met or even heard of Frank N. Meyer. 
Meyer had arrived in Washington, DC, on 20 Aug. 1901 
with a letter of introduction from Hugo de Vries to Erwin F. 
Smith. Smith found Meyer a modest job as a gardener in the 
USDA greenhouses in Washington, DC.; here Meyer worked 
for about 10 months–from 23 Oct. 1901 to 31 Aug. 1902. 
Then resigned, left Washington, DC, and for the next 4 years 
he traveled to Mexico and across the USA, stopping to work 
for the USDA in various places.
 For some time, Adrian J. Pieters, who had befriended 
Meyer and was also of Dutch extraction, and who had 
directed the Foreign Seed and Plant introduction offi ce 
during the last months of Fairchild’s travels abroad, had 
been thinking of recommending Meyer to Fairchild as 
the man Fairchild sought. Eventually Pieters made his 
recommendation. Similar strong recommendations came to 
Fairchild from Erwin Smith, Galloway, and George Oliver, 
Meyer’s supervisor in the greenhouses. “In March [1905] 
Fairchild asked Pieters to wire Frank Meyer to ask whether 
he would be interested in going to China as an agricultural 
explorer. At last Fairchild had made his decision; time would 
test the wisdom of his choice” (p. 9).
 In Sept. 1905: “En route by sea to Tientsin [Tianjin], at 
Chefoo (Yantai) Meyer called on Dr. Yamei Kin and Mrs. 
John L. Nevius, the widow of a medical missionary who had 
introduced Western fruit trees there. These ladies, friends 
of David Fairchild, shared their considerable knowledge of 
the fl ora of northern China and showed Meyer several fi ne 
gardens. They also invited him ‘to take many a cup of tea’ 
and to eat a typical Chinese dinner” (p. 32).
 “Fairchild (p. 108) requested twelve more tins of the 
roasted soybean coffee. He had served it to Mrs. Fairchild 
and Mrs. Bell without their realizing that it was not ‘the 
ordinary coffee used by our family.’”
 Talk with Isabel Cunningham. 1998. Aug. 1. Much 
of the story of how Fairchild and Meyer met is told in 
Fairchild’s superb book, The World Was My Garden (1938). 
See p. 315 etc. Address: 212 Wardour Dr., Annapolis, 
Maryland 21401. Phone: 301-268-2384.

1495. Toumbi, Bienvenu; Gomes, Joaquim Vincente. 1984. 
Etat de la question de l’implantation, du développement et de 
l’amélioration de la culture du soja en Afrique noire [State of 
the question of implantation, development, and improvement 
of soybean cultivation in black Africa]. Paris: Club de Dakar. 
101 p. [148 ref. Fre]
• Summary: Contents: Acknowledgments. Outline of the 
report. Introduction: The world’s major soybean producers 
1979-1984 with production, area and yields (USA, Brazil, 

China, Argentina, Mexico), major soybean producers in 
Europe (USSR, Romania, Yugoslavia, Bulgaria). Part I: The 
implantation of soybean cultivation in black Africa. Zones of 
production: Nigeria, Zimbabwe. Zones of experimentation: 
Senegal, Cameroon (since 1924), Madagascar, Cote d’Ivoire 
(since 1974), Togo (since 1969), Benin (since 1969), Ghana 
(from 1909), Rwanda (from 1930), Upper Volta, Mali 
(from 1977), Gabon, Other (Guinea-Bissau, Central African 
Republic, Congo, Guinea, Ethiopia).
 Part II: Development and improvement of soybean 
culture. Improvement–Contribution of the research centers 
and institutes (IRAT, IRHO, GERDAT): Localization of the 
regions adapted to soybean cultivation, varietal selection 
and inoculation. Development: Popularization of cultivation, 
products derived from soya, mechanization of cultivation 
(planting, harvest).
 Part III: Socioeconomic aspects of the future of soy 
projects in Africa. The problems of supply: The peasants, the 
public powers. The markets for soya: For grain, for cake and 
meal, for oil, the world market for soy proteins (fl ours, soy 
concentrates, soy isolates, textured soy protein products), 
African markets for soya. Conclusion.
 Appendixes. I. General information about soya: 
Cultivation, requirements of the plant (climate, water, 
soil, photoperiod), good for use in crop rotations. II. 
Techniques of inoculation. III. Products derived from soya. 
IV. Consumption of soya in traditional products: In Africa 
(Sumbala, faros or to de Soja, tofu, soy bread, soy as a 
condiment, roasted soya used as coffee in Madagascar), in 
Asia. V. Initials and abbreviations. Bibliography (extensive 
but incomplete references; country by country as follows): 
General (52 references). Africa (general; 3). Cameroun (24). 
Central Africa (1). Cote d’Ivoire (16). Gabon (3). Upper 
Volta [Burkina Faso] (4). Ethiopia (2). Madagascar (13). 
Mali (4). Senegal (20). Togo (6).
 A map of Africa (p. 15) shows 4 types of nations: (1) 
Those now producing soybeans (mainly English-speaking 
countries such as Egypt, Nigeria, Zaire, Uganda, Burundi, 
Tanzania, Zambia, Zimbabwe, and South Africa); (2) Those 
now producing and experimenting with soybeans (Senegal, 
Guinea-Bissau, Cote d’Ivoire, Upper Volta, Cameroon, 
Gabon, Rwanda, etc.); (3) Those only experimenting with 
soybean cultivation (Mali, Guinea, Ghana, Togo, Benin, 
Ethiopia, Central Africa Republic, and Madagascar); and (4) 
Those apparently not either producing or experimenting with 
soybeans (Morocco, Algeria, Tunisia, Libya, Mauritania, 
Sierra Leone, Niger, Chad, Sudan, Djibouti, Somalia, Kenya, 
Malawi, Mozambique, Angola, Namibia, Botswana).
 Note: This book has an extensive but extremely poor 
and hard to cite bibliography. In some cases even the year 
of publication is missing. In no case is the number of pages 
given. Address: Université Paris X., Nanterre, France.

1496. Kira, Motoo. 1984. Re: History of Marukin Shokuhin’s 
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work with tempeh. Letter to William Shurtleff at Soyfoods 
Center, June 8. 5 p. Handwritten, with signature. [Jap; eng+]
• Summary: Marukin Foods: The fi rst natto company 
to start large-scale production of tempeh in Japan was 
Marukin Shokuhin (Marukin Foods Industry Co. Ltd.). 
Located in Kumamoto, Kyushu (Japan’s southernmost 
main island), they were (in 1984) one of Japan’s Big Five 
natto manufacturers, and they also made several other foods 
such as roasted soy fl our (kinako), tofu, and konnyaku. In 
about 1964 Mr. Hayashi of the Japanese-American Soybean 
Institute suggested that Marukin start to study tempeh. At 
that time Marukin was looking for a new product, so Mr. 
Haruo Kato (the brother of Marukin’s president and chief 
of natto production, research, and development) began with 
great interest to collect material and investigate this little-
known fermented soyfood. Kato obtained tempeh culture 
from an unknown source in 1964 and was soon making small 
batches of tempeh. However the company eventually came 
to believe (incorrectly) that tempeh culture could interfere 
with the natto fermentation, and taste tests of tempeh led 
Kato to feel that it might be diffi cult to introduce tempeh into 
Westernized diets in Japan. So interest in tempeh waned. In 
July 1982 Marukin and eleven other small- to medium-sized 
soyfoods manufacturers from throughout Kyushu joined to 
establish the Kyushu Soyfoods Industry Association (Kyushu 
Daizu Shokuhin Kogyo Kumiai). Marusan’s president, Itsuo 
Kira, became head of the cooperative Association. To help 
them compete with larger companies, and supported by 
Japanese government aid, they built a large and modern 
factory (6,600 square meters), with a daily capacity of 15 
tonnes of natto and 6 tonnes of kinako and soy soup base 
(gojiru no moto). In April 1983, this new natto factory, the 
largest in Japan, started production, employing 85 workers. 
Marukin decided to use its former natto factory to make 
tempeh, since there was a growing interest in soyfoods 
and healthful foods, and since they already had extensive 
experience in making fermented soyfoods. In November 
1983 Marukin Foods launched SunSeed brand tempeh. An 
article on the product in the 1 December 1983 issue of the 
Japan Food News (Nihon Shokuryo Shimbun / Shinbun) 
was headlined “nonsticky natto” and by May 1984 they 
were selling 1,500 packs of 200 gm each (300 kg) daily, 
about 4,620 lb (2,100 kg) a week or 9,150 kg a month. They 
were also developing secondary tempeh products, including 
snack foods, paste-type foods, and fried foods. The person 
in charge of tempeh production and sales was Moto-o Kira, 
eldest son of the president, Itsuo Kira, and next to top man 
in the company. Marukin sold its tempeh in department 
stores and in supermarkets at their own in-store booths. To 
promote tempeh, the company employed two professional 
nutritionists to do demonstrations and lectures at cooking 
classes. Marukin soon hopes to sell tempeh to school lunch 
programs. Address: Manager, tempeh production, 380 
Yoyasu-machi Kumamoto-shi 860, Japan. Phone: 096-325-

3232.

1497. Watanabe, Tokuji; Kishi, Asako. 1984. The book of 
soybeans: Nature’s miracle protein. New York, NY: Japan 
Publications. 191 p. June. Illust. General index. Recipe 
index. 26 cm. [21 ref]
• Summary: Contents: Introduction. Part 1. General 
information: 1. Characteristic traits: Agronomic and other 
biological characteristics, physical properties, chemical 
properties, soybean protein, properties of soybeans as 
food material. 2. Current ways of using and processing 
soybeans: Throughout the world, traditional ways of using 
and processing, new soybean food products. 3. Tofu and 
other nonfermented soybean food products: Tofu (Cotton or 
regular tofu, silken tofu {kinugoshi} and soft tofu, packaged 
tofu, new equipment), deep-fried tofu, dried-frozen tofu 
(Kôri-dôfu), soy milk, yuba, roasted soy fl our (kinako), 
soybean sprouts.
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term Kôri-dôfu to refer to 
dried-frozen tofu.
 4. Miso and other fermented soybean products: Miso, 
natto, Hama-natto (tera-nattô), soy sauce, sufu, tempeh. 5. 
Other ways of eating soybeans–Simple traditional Japanese 
foods: Parched soybeans, boiled soybeans (budo-mame; 
hitasahi mame), beaten and mashed [or ground] soybeans 
(go, or (from edamamé) zunda or jinda), molded soybean 
mash (jinta-dôfu), molded mashed soybeans and rice fl our 
(shitogi), soybean soybean-mash paste. 6. New soybean 
protein products.
 Note 2. This is the earliest document seen (Nov. 2008) 
that mentions zunda. The text (p. 84) reads: “When fresh 
green soybeans (edamame) are used in cooking, they are 
boiled for from ten to twenty minutes; ground; and fl avored 
with salt, sugar, and soy sauce. The resulting dish is called 
zunda or jinda.”
 Note 3. Zunda is a healthy and tasty snack or treat 
made from mashed edamamé. It is sweet, rich in protein, 
high in fi ber and emerald green. It is said to have originated 
hundreds of years ago in Japan in Miyagi prefecture. In and 
around Sendai (capital of Miyagi prefecture) one can fi nd 
many shops and booths that sell zunda cakes, zunda mochi 
treats, and zunda shakes, all made from edamamé (green 
vegetable soybeans). One well-known company in Japan that 
markets delicious zunda products is Zunda Saryo.
 Part 2. Cooking with soybean food products: Tofu, yaki-
dôfu (toasted tofu), kôri-dôfu (dried-frozen tofu), nama-agè, 
abura-agè, gammodoki, yuba (soy-milk fi lm), nattô, miso, 
soy milk, soybeans, bean sprouts. Afterword. Bibliography.
 In the chapter on tofu, pages 43-44 discuss okara or 
unohana (the residue remaining after soy milk production); 
a photo shows it in a glass bowl. “Though it formerly 
appeared on many Japanese tables seasoned and cooked 
with vegetables, today it is most often fed to animals. As 
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the number of animals raised in urban and suburban areas 
decreases, however, tofu manufacturers are fi nding it harder 
to dispose of residue.”
 Page 99 notes of tofu: “At a certain temple in Kyoto 
is a plaque bearing the following inscription, which, while 
comparing this food to religious faith, clearly shows the 
esteem in which the Japanese people hold tofu. ‘Religious 
faith should be like tofu: it is good under any circumstances. 
It is good boiled, grilled, or fried. Raw, chilled, served with 
soy sauce and other seasonings, it is good with steamed rice. 
Simmered in hot water and fl avored, it is good with sake. 
Because it is soft, old people and sick people welcome it, but 
children and young people like it too. Men like it, women 
like it; poor and rich both like it. Though common, it has 
elegance enough to fi nd a place in the upper class.
 “’It cuts clean and well for use in clear broths. It is good 
in the meatless diets of religious training. It can be crushed 
for use in miso soup. It is used all the time and in all seasons. 
It is inexpensive yet numbered among the delicious treats. 
It is welcomed everywhere, in mountains as well as in big 
cities. It is well received at dinners for dignitaries and guests 
yet is convenient enough for college students who do their 
own cooking. Women especially should be like tofu. The 
mature and cultivated person should be tender, yet fi rm, like 
tofu. Though apparently tasteless, it is delicious. Though 
apparently ordinary, it is extraordinary.’”
 Other ways of eating soybeans (p. 83-84): (1) Parched–
”Parched gently in unglazed ceramic dishes made for the 
purpose,” then tossed by people at Setsubun in February 
around their houses as they chant “’Demon out! Good luck 
in!’ Then they pick up the beans and eat them. Parched 
soybeans are included in some varieties of mochi (glutinous 
rice cake) and in okoshi a confection made of puffed rice 
bound together with sugar syrup. In the past they were eaten 
with salt, miso, or soy sauce.”
 Note 4. In the USA, parched soybeans are called “dry 
roasted soynuts.”
 Tables show: (1) World production of soybeans (1977-
1982). (2) Price trends in dollars per ton for wheat, soybeans, 
and corn (1970-1981). (3) Soybean yields in the USA and 
Japan (1974-1981). (4) Chemical composition of soyfoods: 
Tofu, abura-agè, kôri-dôfu, yuba, kinako, soybean sprouts, 
nattô, miso (dark yellow), soy sauce (common), soybean 
(Japanese). (5) Statistics on production of modern soybean 
products in Japan (1975-1981). (6) Annual production and 
prices of modern soy protein products in the USA (May 
1983).
 Japan once produced a million tonnes (metric tons) 
of soybeans annually. This fi gure decreased dramatically 
during World War II. After the war, as soybean imports from 
the United States steadily increased, Japan’s domestic crop 
gradually fell to the level of no more than 100,000 tonnes. 
In 1977 it was 111,000 tonnes, yet by 1982 it had jumped to 
226,000 tonnes as rice acreage was reduced.

 All photos are black and white. Figures show: (2) Line 
drawing of soybean plant with fl owers and leaves. (2) Cross 
section of soybean seed-coat and cotyledon. (3) Graph 
of protein solubility (NSI) [nitrogen solubility index] of 
defatted soybean meal at different pH values. (4) Graph of 
protein solubility (NSI) of defatted soybean meal at different 
concentrations of calcium chloride. (5) Graph of relationship 
between time and temperature of soaking soybeans in 
water (colder water temperature requires longer soak 
time). (6) Flow sheet for making regular tofu. (7) Photo of 
regular (momen) “cotton tofu.” (8) Line drawing of grinder 
(horizontal type) used with soaked soybeans when making 
tofu. (9) Photo of continuous fi lter for soy-milk preparation. 
(10) Photo of small-scale soy-milk processing plant. (11) 
Line drawing of molding box [forming boxes with lids] for 
making regular tofu. (12) Photo of yaki-dofu [grilled tofu]. 
(13) Photo of okara in a glass cup. (14) Line drawing of 
molding box [forming box] for silken tofu. (15) Photo of 
silken tofu. (16) Flow sheet for packaged tofu production 
[GDL]. (17) Photo of packaged tofu in package. (18) Flow 
diagram of large-scale process for making tofu and abura-agè 
with 26 pieces of equipment labeled. (20) Flow diagram of 
continuous process for making packaged tofu [GDL]. (21) 
Photo of 2 pieces of abura-agè. (22) Photo of deep fryer for 
making abura-agè. (23) Photo of nama-agè [deep fried tofu 
cutlet]. (24) Photo of two types of ganmodoki. (25) Line 
drawing for tofu kneader for ganmodoki production. (26) 
Photo of kôri-dôfu [dried frozen tofu]. (27) Flow sheet for 
making dried-frozen tofu. (28) Flow diagram of process 
for making large-scale dried-frozen tofu. (29) Photo of 
aseptic carton and glass of soy milk. (30) Flow sheet for 
making aseptically packaged soy milk. (31) Photo of 5 
different forms of dried yuba. (32) Photo of kinako in two 
clear glass bowls. (33) Photo of soybean sprouts in a woven 
bamboo basket. (34) Flow sheet for making miso. (35) 
Three different types and colors of miso on 3 bamboo rice 
paddles (shamoji). (36) Line drawing of cut-away view of 
traditional pressure cooker (koshiki) for rice cooking. (37) 
Diagram of continuous rice cooker with 7 parts labeled. (38) 
Line drawing of Aspergillus oryzae with conidia (spores), 
sterigmata, and mycelium labeled. (39) Photo of pieces of 
koji. (40) Diagram of modern fermentation room for making 
koji. (41) Cut-away view of miso fermenting in a wooden 
vat with stone weights above vinyl fi lm on top. (42) Line 
drawing of a mashing machine for miso. (43) Photo of 
natto in rice straw wrapper and polystyrene tray. (44) Cross 
sectional view of pressure cooker for soybeans. (45) Line 
drawing of rotating mixer to combine cooked soybeans with 
pure-cultured Bacillus natto. (46) Photo of soy sauce table 
dispenser. (47) Flow sheet for making Japanese soy sauce 
(shoyu). (48) Transparent view of crusher (roller) for roasted 
wheat in making soy sauce. (49) Photo of modern stainless 
steel fermentation tanks / vats (indoors). (50) Photo of a jar 
and a cup of sufu [fermented tofu]. (51) Diagram showing 
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relationships between modern soy protein foods.
 Note 5. Surprisingly, edamamé, one of the most popular 
soyfoods in Japan, is mentioned only once, in passing (p. 84) 
in this book.
 Photos on the back cover show Tokuji Watanabe and 
Asako Kishi. A brief biography of each is given.
 Tokuji Watanabe: Born in 1917 in Tokyo, he graduated 
from the Faculty of Agriculture of Tokyo University in 1941, 
with Doctor of Agriculture. In 1945 he entered the National 
Food Research Institute (NFRI), of which he became director 
in 1971. In 1977 he resigned that position and became a 
professor at the Kyoritsu Women’s University, where he 
now teaches. Address: 1. D. Agr., Kyoritsu Women’s Univ., 
Tokyo.

1498. Watanabe, Tokuji; Kishi, Asako. 1984. Roasted soy 
fl our (Kinako). In: Tokuji Watanabe and Asako Kishi. 1984. 
The Book of Soybeans: Nature’s Miracle Protein. New York, 
NY: Japan Publications. 191 p. See p. 62-63.
• Summary: Kinako is made by grinding whole roasted 
soybeans to a fi ne powder, which is used as an ingredient in 
a wide variety of Japanese confections and as a coating for 
mochi. The soybeans used to make kinako must be carefully 
selected and cleaned. “Chinese soybeans are preferred for 
their fl avor.” Some kinako has a greenish color; it is made 
from whole dry soybeans having green cotyledons and a 
green seedcoat.
 The select soybeans are fi rst roasted. Traditionally this 
was done in a fl at pan at 160ºC for 10-20 minutes. Recently, 
however, a kind of rotary roaster used for roasting chestnuts 
has become popular. Small, smooth stones are added to 
ensure even heating, and the soybeans are roasted at 220ºC 
for about 30 seconds. Then they are ground in a high-speed 
grinder. To produce the best quality kinako, the soybeans are 
cracked and dehulled before grinding. The powder is then 
sieved through a 0.4 millimeter mesh screen fi tted around the 
grinder.
 In Japan about 200 factories use a total of 6,000 tons of 
soybeans each year to make kinako. Typical plants have a 
production capacity of about 80 kilograms (176 lb) per day, 
however large factories that produce kinako as calf feed can 
make more than 5 tons a day.
 Dry roasting at the proper temperatures destroys harmful 
trypsin inhibitors and improves the digestibility (and fl avor) 
of soybean protein. However, overheating can destroy 
lysine, an essential amino acid that is abundant in soybeans. 
Address: 1. Kyoritsu Women’s Univ., Tokyo.

1499. Kira, Motoo. 1984. Re: More history of Marukin 
Shokuhin’s work with tempeh. Letter to William Shurtleff at 
Soyfoods Center, Aug. 4. 4 p. [Jap; eng+]
• Summary: Answers to Shurtleff’s questions: (1) From the 
end of last year until the beginning of this year, Marukin 
was making 1,800 kg/week of tempeh. However presently 

(July 1984) they make only 15 kg/month in order to use it 
for developing second generation food. They have stopped 
making tempeh for the general market.
 (2) Marukin’s president is named Itsuo Kira.
 (3) In July 1982 the twelve manufacturers of natto, 
kinako, and gojiru no moto in Kyushu all got together and 
founded the Kyushu Daizu Shokuhin Kogyo Kumiai (Kyushu 
Soyfoods Association). In April 1983 we built a large plant 
in Uto / Udo city on the outskirts of Kumamoto city. The 
capacity of the plant for making natto is 250,000 shoku 
per year (1 shoku = 100 kg; so 25 million kg/year). And 
kinako and Gojiru no moto is 6 tons. Marukin makes 80% 
of the total production of this plant, and the plant is run by 
Marukin’s people with Marukin’s technical assistance.
 (4) As I wrote you in my last letter, Mr. Haruo Kato 
took charge of researching and developing new fermented 
soyfoods. He was also very interested in tempeh and was 
doing tempeh research and development when he died on 
3 Dec. 1983. He did not leave clear records of the history 
of his work with tempeh. However his records show that in 
about 1950 he experimented with making tempeh. In 1963 in 
Kumamoto he attended a lecture given by Mr. Dr. Iwao at the 
National Nutritional Research Center and Dr. Kato became 
deeply interested in the subject of that lecture, “A growth 
quickening factor in tempeh.” He again started his research 
on tempeh, and in Feb. 1964 Hayashi-kaicho (a leader) and 
he tried to get a copy of Dr. Iwao’s paper as well as tempeh 
starter culture. “I am sending you the article that was sent 
by Hayashi-kaicho to Mr. Kato.” Address: Manager, tempeh 
production, 380 Yoyasu-machi Kumamoto-shi 860, Japan. 
Phone: 096-325-3232.

1500. Soyanews (Sri Lanka). 1984. Wider sales network for 
soya. 7(1):1. Sept.
• Summary: “A regular supply of soya products will be 
ensured to residents of Colombo and the suburbs beginning 
from this month. This service will be provided by Forbes 
Distributors (Pvt) Ltd., a subsidiary of Forbes and Walker, 
which as been retailing soya products at its shop Lankasoy in 
Darley Road, Colombo, for some time now.
 “The chairman of Forbes Distributors is Mr. R.S. 
Wijesekara who has been keenly interested in the 
popularisation of soya foods. Mr. Wijesekara took the 
initiative to introduce Sri Lankans to soya meat [soyameat] 
which is now a popular item of food in many homes. He 
is chairman of the Raja Rata Food Grains Processing Co., 
makers of Raja Soya, now widely used as a substitute for 
coconut milk.
 “Forbes Distributors have two vans at their disposal and 
these will serve many retail points in the city and suburbs. 
Among the items that are available for distribution are 
Soyabev, a substitute for coffee and the fi rst of the soya 
products that Mr. Wijesekara introduced to the public, Raja 
Soya and soya noodles which has been found to be better 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   775

© Copyright Soyinfo Center 2021

than ordinary noodles.”
 Also: Soya sauce, soya fl akes, soya devilled nuts, soya 
oil, soya meat, and “a new product–Mealmaker, which is a 
spiced and fl avoured soya meat.” This company will soon be 
distributing dried tempeh.
 “Forbes Distributors have their offi ce at 29 Braybrooke 
Place and their stores at 40 First Cross Street, Borupana, 
Ratmalana.”
 Photos show: (1) A F&W Lankasoy van. (2) Front panel 
of a package of Mealmaker.

1501. Macrobiotic Wholesale Co. (The). 1984. Catalog and 
price list [Mail order]. 92 McIntosh Road, Asheville, NC 
28806. 63 p. 28 cm.
• Summary: The catalog, effective 15 Oct. 1984, contains 
450 new products from 15 new vendors, plus 73 new books. 
The president of the company is Don DeBona. Soy-related 
products include miso, shoyu, tamari, nigari, kinako, natto 
and koji spores, black soy beans, tekka, Ah Soy soy drink 
(soymilk), and amasake.
 One of the many suppliers is The Mitoku Co. Ltd., 
which “was founded in Tokyo [Japan] in 1968 by Mr. 
Kazama at the express behest of Michio and Aveline Kushi. 
In fact, the company was named after MI-chio and TO-moko 
(Aveline’s real name; Aveline was given her name by George 
Ohsawa) KU-shi.” Address: Asheville, North Carolina. 
Phone: 800/438-4730 or 704/655-1056.

1502. Takeyama, Emiko; Fukushima, M.; Okamoto, S. 
1984. Daizu no kannetsu shori ga shokumotsu sen’i teiryô ni 
oyobosu eikyô ni tsuite [Infl uence of dry heating of soybean 
on its dietary fi ber determination]. Showa Joshi Daigaki 
Kiyo. Nov. p. 1-8. [4 ref. Jap; eng]
• Summary: The authors noted in a previous paper that 
kinako was surprisingly high in neutral detergent fi ber 
(NDF) as analyzed by the method of Van Soest. To fi nd out 
why, they examined soybean fl our treated with heat at high 
temperature–the method used for making kinako. It was 
discovered that the NDF fraction of dry-heated soybeans 
contained a nitrogen component, whose amount increased 
with increased heating. Results suggested that protein and 
other soluble soybean components became insoluble during 
dry heating and the products were added to the NDF fraction 
when dietary fi ber was determined. Address: Showa Joshi 
Daigaku.

1503. Brennan, Jennifer. 1984. The cuisines of Asia: nine 
great oriental cuisines by technique. New York, NY: St. 
Martin’s Press. ix + 542 p. Illust. (line drawings). Index. 24 
cm.
• Summary: The “Nine great Oriental cuisines” are those 
of “China, India, Indonesia, Japan, Korea, Malaysia, The 
Philippines, Thailand, Vietnam” (as stated on the book’s 
cover). The book contains many recipes, yet it is largely 

organized into chapters by cooking techniques: barbecuing, 
steaming, stir-frying / using a wok, deep-frying, etc.
 The chapter on “Japan” discusses soybeans, miso, tofu, 
and shoyu on pages 44-45. Soyfoods are said to be the 2nd 
largest source of protein in the Japanese diet.
 The section on “Soybeans” (p. 97-104) includes a 
discussion of the names of various soyfoods in different 
Asian languages and countries. For example: “The basic 
bean curd is called tau-fu in Cantonese, tau-hu in Hokkien, 
and tofu in Japanese.” Or consider this (p. 99): “During the 
basic process of making bean curd, at the stage where the 
bean and water mixture is boiled, a skin or residue forms 
on the top. This skin [yuba] is skimmed off and dried. It is 
commercially available in sheets... and in the form of sticks 
that bear the picturesque name of ‘second bamboo’ [dried 
yuba sticks] in Chinese, meaning that they are the second 
residue from the curd.”
 There follows a 3-page table titled “Soybean products” 
(p. 101-03) which has four columns: Description, Chinese 
name [Cantonese], Japanese name, comments.
 Note: Before proceeding, we believe that the design of 
this table is fundamentally fl awed. (1) Why are the names 
of the basic soyfoods not given in the other languages with 
which this book is concerned, including Mandarin Chinese, 
Korean, Indonesian, Vietnamese, Filipino, etc.? (3) Why 
is no English name given for each basic soyfood product? 
Sometimes the description is the English name, yet that name 
is rarely the name a person would use if they were selling 
the product in an English-speaking country. (3) Why are so 
many common “soybean products” omitted from this table, 
such as the various basic other types of Japanese miso and of 
Japanese shoyu (besides koikuchi shoyu), fermented black 
soybeans (douchi, dow see), soymilk, soy sprouts, roasted 
soy fl our, whole soy fl our, soybean oil, textured vegetable 
protein, etc. These problems are easily solved with alternate 
table designs. For example, have one table for each language, 
with the name of each soyfood product given fi rst in English 
and then in the language of that country. Put the description 
and comments in a glossary to avoid repetition. Or, have 
a glossary entry for each soyfood, with the English name, 
description, comments.
 The table is divided into four basic types of soybean 
products. After each, we will give the Cantonese name and 
then the Japanese name, and we will indicate disagreements 
using [sic]. NL = Not listed.
 (1) Bean curd: Tau fu fu [sic] = kinugoshi tofu. Tau fu 
= momen tofu. NL = yaki tofu [sic, yaki-dofu]. NL = koya 
tofu or kori tofu [sic, koya-dofu or kori-dofu]. Tau fu pok = 
abura age. Fu chu = yuba [sic, fu chu is dried yuba sticks. 
Yuba in Mandarin is doufu pi]. fu joke [sic, fu jook] (bean 
curd sticks) = NL. Tim joke [sic, tiem jook] (sweet bean curd 
sticks) = NL. tau fu kon [Mandarin: doufu gan; pressed tofu].
 (2) Soy sauce: Light = chan ch’an or sang chu = usu 
kuchi shoyu [sic, not the same]. Dark, medium = see yu chan 
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yan = shoyu [sic, see yu is soy nugget sauce, not made in 
Japan. Japanese shoyu is not traditionally made in China]. 
Dark, heavy, sweet = chu yan = NL.
 (3) Fermented bean pastes and cheeses. Black bean paste 
= dau see tau ch’ih = NL. Sweet, white bean paste = NL = 
shiro miso. White soy cheese [fermented tofu, should be 
classifi ed under tofu] = pai doufu-ru or foo yee or foo yu = 
NL. Red soybean paste = NL = aka miso. Red soy cheese or 
spiced red bean curd = hung doufu-ru or nom yee or nam yu.
 (3) Miscellaneous soybean productions. Soy jam = yun 
shi jeung = NL. Whole fermented soybeans = NL = nato [sic, 
natto]. Red bean sauce = saang see jeung = NL. Soybeans 
and malted rice = NL = moromi miso. Hoisin sauce = hoisin 
= NL.
 In the “Basic recipes” section is a recipe for Indonesian 
dark sweet soy sauce (ketjap manis).
 The Glossary (p. 499-515) contains the following soy-
related entries: “Bean Curd (tofu, Japanese; tao foo, Chinese; 
tahu, Indonesian and Thai; tokwa, Philippines): A curdled, 
soft, cheeselike preparation made from soybean milk. Used 
as a source of protein in Asian cooking. Available loose or in 
packages.”
 Bean paste, red sweet [from azuki beans]. “Substitute 
Chinese sweet red bean paste, p. 132.”
 Bean paste, yellow (Chinese).
 “Beans, black salted fermented. (Called dow see in 
Chinese) These are very salty soybeans, sold in cans in 
Chinese markets. Used with garlic as a fl avoring for fi sh 
and pork dishes. substitute: Soybeans, cooked until soft and 
seasoned with plenty of soy sauce.”
 Bean sprouts: Usually refers to mung bean sprouts, 
“although alfalfa and soybean sprouts are also used.”
 Hoisin sauce: Soybeans are a major ingredient, along 
with garlic, chili peppers, and various other spices and 
ingredients.
 Miso. Oyster sauce: “A Chinese sauce, made from 
oysters cooked in soy sauce and brine.” Used as a seasoning 
with cooked foods and as a table sauce. See recipe p. 146.
 Red bean sauce: “A strong table sauce made from 
mashed soybeans.” Available in cans from Chinese stores.
 Soy sauce
 Also contains entries for: Kombu. Monosodium 
glutamate (MSG; “I do not use it nor do I recommend its 
use”). Mung beans.
 The index contains 28 entries for soybean, 22 for soy 
sauce, 14 for miso, 6 for bean paste, oyster sauce, teriyaki, 4 
for bean curd–deep fried, hoisin sauce, vegetarian dishes, 2 
for ketjap, and 1 each for beans–black salted fermented, bean 
curd–fermented, jam–soy, jang (see miso), milk–soybean, 
ragi, shoyu (see soy sauce), soybean oil, sukiyaki, tahu, 
tau-fu or tau-hu (see bean curd), tempe [tempeh], textured 
vegetable protein (TVP), tofu (see bean curd), tou shih 
[fermented black soybeans],
 About the author (from the back cover): “Jennifer 

Brennan grew up in Pakistan and India and has spent many 
years in Southeast Asia. She is the author of The Original 
Thai Cookbook.” She is “Winner of the IACP [International 
Association of Culinary Professionals] Award for the Best 
Literary Food Writing.”

1504. Kagaku Gijutsu-cho, Shigen Chosa-kai (Science & 
Technology Bureau). 1984. Shitei shokuhin seibun hyô 
[Standard tables of food composition in Japan. 4th ed.]. 
Tokyo. 370 p. Introduction by R. Kagawa, Joshi Eiyo 
Daigaku. 28 cm. [Jap; Eng]
• Summary: Pages 76-80 gives a nutritional analysis of the 
following Japanese soyfoods: Soybeans: whole domestic 
(dry, or boiled), USA whole dry, Chinese whole dry. Green 
immature: raw, or boiled. Soybean sprouts: raw, or boiled. 
Defatted soybeans: whole, or dehulled. Kinako (roasted, 
ground soybeans). Budô-mame. Tofu: regular (momen), 
silken (kinugoshi), soft, packed, Okinawa tofu, grilled (yaki-
dofu), nama-agé (deep-fried tofu cutlets), abura-agé (deep-
fried tofu pouches), ganmodoki, kori-dofu, Tofu chikuwa 
(steamed, or roasted). Natto: Itohiki natto, goto-natto, tera-
natto (fermented black soybeans). Miso: Rice koji miso (ama 
miso, light yellow miso, dark yellow miso), barley koji miso, 
soybean koji miso, dried miso, kinzanji miso, hishio miso. 
Okara. Soymilk: regular, reconstituted, soft drinks. Yuba: 
Fresh, or dried.
 Page 254 gives the amino acid composition of soybeans, 
tofu, dried frozen tofu, yuba, okara, natto, and 3 types of 
miso. Address: Japan.

1505. Kunkel, Gunther. comp. 1984. Plants for human 
consumption: An annotated checklist of the edible 
phanerogams and ferns. Koenigstein, West Germany: Koeltz 
Scientifi c Books. xiv + 393 p. No index. 22 cm. [42 ref]
• Summary: A comprehensive work which considers roughly 
12,650 species, of over 3,100 genera belonging to 400 
families of fl owering plants and ferns. Four soybean species 
are listed (with much poor or missing information):

“Glycine max (L.) Merr.–Originated in Southern Asia? 
[sic], much cultivated; The Soybean, young sprouts eaten as 
a vegetable; beans eaten in salads or cooked, made into fl our 
for bread, soups, cakes, and other things, also a substitute for 
coffee; refi ned oil serves for cooking.

“Glycine soja (Sieb. & Zucc.) (?)–a questionable species 
of similar applications.

“Glycine tomentella Hayata–Australia?; said to be 
edible (?).

“Glycine wightii (R. Grah. ex Wight & Arn.) Verdc.–
trop. Africa & Asia; leaves cooked in pot herbs.” Address: 
Viator (Almeria [Almerìa]), Spain.

1506. Liener, Irvin E. 1984. Naturally occurring toxicants 
in plant foods and milk. In: David L.J. Freed, ed. 1984. 
Health Hazards of Milk. London, Philadelphia, Toronto, etc.: 
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Baillière Tindall. xvii + 281 p. See p. 169-87. [84 ref]
• Summary: The fi rst section of this chapter, titled “Soybean 
Milk,” discusses trypsin inhibitors, lectins, goitrogens, 
oestrogens (estrogens), phytate, fl atulence factors, and 
allergens.
 The second section, titled “Cow’s Milk as a Vector 
of Transmission of Plant Toxins,” discusses goitrogens, 
alkaloids, lupin alkaloids, bracken fern, cycads, milk 
sickness, carotinaemia, cardiac glycoside, caffeine and 
theobromine. Also discusses mycotoxins.
 Note: Webster’s Dictionary defi nes theobromine 
(derived from the New Latin Theobroma = a genus of trees), 
a word fi rst used in 1842, as “a bitter alkaloid C7H8N4O2 
closely related to caffeine that occurs especially in cacao 
beans [used to make chocolate] and has stimulant and 
diuretic properties.” Address: Prof., Dep. of Biochemistry, 
Univ. of Minnesota, St. Paul, MN 55108.

1507. Rosengarten, Frederic, Jr. 1984. The book of edible 
nuts. New York, NY: Walker and Company. xxv + 384 p. See 
p. 330-32. Illust. Index. 26 cm. [330* ref]
• Summary: The chapter titled “Tiger nuts” (p. 330-32) is 
about Cyperus esculentus, a member of the sedge family, 
also known as chufa, earth almond, earth nut, rush nut, 
and zulu nut. Chufa is the best-known name. Chufas are 
not really nuts but edible underground tubers of the plant’s 
creeping rootstock. When dried, these tough-skinned corms 
have a wrinkled appearance and an agreeable, slightly sweet, 
nutlike fl avor.
 Chufas have been cultivated since ancient times. 
Remains of the tubers have been found in Egyptian 
tombs of the 12th dynasty, dating from 2400 to 2200 B.C. 
Theophrastus, the Greek scientist of the 3rd century B.C., 
described how the Egyptians harvested the tubers, cooked 
them in sweet barley juice, then ate them as dessert nuts. 
Cultivation was spread by the Arabs in their conquests of 
North Africa, southern Italy, and Spain. Though they contain 
no caffeine, chufas have been used as a coffee substitute in 
Germany and Hungary.
 By 1854 the plant had been introduced to the United 
States as a food for swine. The Patent Offi ce distributed 
chufas to many states. Address: Associate in Economic 
Botany, Botanical Museum, Harvard Univ. [Massachusetts].

1508. Nagai, Morichika; Hisamatsu, Ikuko. 1985. [Healthful 
cooking with kinako (roasted soy fl our). Effective in 
preventing heart disease, high blood pressure, and cancer]. 
Soken Life. Feb. p. 160-66. [Jap]

1509. Phillips, Roland L.; Snowdon, David A. 1985. 
Dietary relationships with fatal colorectal cancer among 
Seventh-Day Adventists. J. of the National Cancer Institute 
74(2):307-17. Feb. [36 ref]
• Summary: “Associations between fatal colon or colorectal 

cancer and frequency of use of meat, cheese, milk, eggs, 
green salad, and coffee, as well as percent desirable 
weight, are described with the use of 21 years of follow-
up for 25,493 white California Seventh-Day Adventists... 
Egg use was positively associated with risk of fatal colon 
cancer in both males, particularly for colon cancer during... 
Overweight (percent of desirable weight ò 125) was 
associated with an increased risk of fatal rectal cancer in both 
sexes combined (RR = relative risk = 2.8) and colon cancer 
in males only (RR = 3.3)... These three factors may explain 
a substantial portion of the colorectal cancer mortality 
differential between Adventists and U.S. whites (62% for 
males; 30% for females).” Address: Dep. of Biostatistics and 
Epidemiology, Loma Linda Univ. Schools of Medicine and 
Health, Loma Linda, California 92350.

1510. Byrne, Maureen. 1985. The future for soyfoods. The 
fi rst European Soyfoods Workshop was held in Amsterdam 
by the American Soybean Association, and papers covered 
subjects from marketing to microbiological standards. Food 
Manufacture (London) 60(3):49, 51, 53. March.
• Summary: This workshop was held on 27-28 Sept. 1984 
at the Krasnapolski Hotel, Amsterdam, the Netherlands–
organized by the American Soybean Association. Gives a 
brief summary of each paper presented.
 Contains an interesting full-page table (p. 51) in which 
Oriental soyfoods are classifi ed into two types: Non-
fermented and fermented. For each non-fermented food 
is given the local names, description, and uses. The non-
fermented soyfoods are: Fresh green soybeans, soybean 
sprouts (huang tou ya, Chinese), soynuts (hueh huang tou, 
Chinese; iri-mame, Japanese), soymilk (tou chiang or tounai, 
Chinese; tonyu, Japanese; kongkuk, Korean), [roasted] soy 
fl our (huang tou fen, Chinese), soy protein-lipid fi lm (yuba, 
tou-fu-pi), soybean curd (tofu).
 For each fermented soyfood is given the local names, 
organisms used, description, and uses.
 The fermented soyfoods are: Soy sauce, miso, tempeh, 
natto, fermented tofu, and fermented black soybeans.
 Soy sauce includes chiang-yu from China, shoyu from 
Japan, ketjap from Indonesia, kanjang from Korea, toyo and 
see-ieu from Southeast Asia.
 Fermented black soybeans include tau-shih from China, 
tao-si from the Philippines, tau-cheo from Malaysia, tauco 
from Indonesia, and Hamanatto from Japan.

1511. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
soya and the soybean development program in Sri Lanka. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 31 p. 
April 16. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ AsSoSriL1. 
A comprehensive history of the subject. Contents: 
Introduction. Demographic background. Early history of 
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soya in Sri Lanka. Meals for Millions in Ceylon (1955-
1972). Establishment of Sri Lanka soybean development 
program. A brief chronology of key events: 1973-. Activities 
of the soybean development program: summary. Soybean 
production project. Soyanews. The Soyabean Foods 
Research Center. Role of Sri Lankan government and 
Thriposha. Commercial production of soyfoods. Institutional 
use of soyfoods: hospitals, prisons. Ongoing training abroad. 
Future prospects for soybeans and soyfoods. Conclusion.
 Note: By the year 2000 it was clear that the soybean 
programs that had been so active during the period from 
1955 to 1990 had not succeeded in helping the soybean 
to take root permanently in Sri Lankan food culture and 
agriculture. We would suggest several reasons. (1) The Meals 
for Millions program ended up as basically a food giveaway 
program, which was unsustainable. (2) The program that 
involved the University of Illinois and INTSOY was 
conceived by the government with relatively little focus on 
starting new business in Sri Lanka. When the government 
lost interest or money, the program stalled and eventually 
fi zzled out. (3) The Soyabean Foods Research Center used 
state of the art technology from the USA and Europe. But 
this technology was inappropriate in Sri Lanka except for 
potential large soyfood processing businesses. The Center 
would probably have been much more effective if it had 
been conceived as a center where people who wanted to start 
new businesses came to learn how to make soyfoods, such 
as tofu, soymilk, soy yogurt, roasted soy fl our, etc. using 
relatively simple and inexpensive appropriate technology, 
then returned home with a small loan and with the necessary 
equipment, plus plenty of follow-up from the program. (4) 
The idea of making soyfoods at home has never worked 
anywhere in the world; it takes too much time. Making them 
on a village level will work if the village is large enough 
to support one person who makes the soyfoods or, equally 
good, if a group of people in the village forms a cooperative, 
individuals or small teams can make one or more soyfoods 
on a rotating basis. That way each member would get fresh 
soyfoods each day free of charge. (5) The program gave little 
emphasis to edamame / green vegetable soybeans as a new 
garden vegetable. (6) From about 1983 until 2009 there was 
a terrible civil war in Sri Lanka between the militant Tamil 
Tigers in the north and the government of Sri Lanka in the 
south. The Tigers fought to create an independent Tamil state 
named Tamil Eelam in the north and the east of the island. 
After a 30 year long military campaign, the Sri Lankan 
military defeated the Tamil Tigers in May 2009. But this war 
took the government’s attention and resources away from 
many other worthwhile projects–including soybeans and 
soyfoods. Address: Lafayette, California. Phone: 415-283-
2991.

1512. Product Name:  [Soy Coffee (Hot Beverage)].
Foreign Name:  Cafe de Soya.

Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1985 April.
Ingredients:  Soya and cinnamon.
Wt/Vol., Packaging, Price:  1 lb plastic bag.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Carbohydrate 47.1 gm, protein 37.0 
gm, fat 8.7 gm, ash 5.1 gm, moisture 2.1%.
New Product–Documentation:  Letter and Label sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. 
April 22. 4.5 by 11 inches. Pre-printed plastic bag. Blue and 
red on white. The back panel gives ingredients and simple 
instructions or recipes for using this product. “Soya, vida, y 
nutricion. Rico en proteinas, vitaminas y minerales.”
 Letter from Kris Duville of Productos Alimenticios 
Soyavyn. 1992. June 2. This product (along with 3 related 
products) were launched in April 1985. They are semi-
soluble powders made by grinding roasted soybeans and 
other seeds. The powder is added to water (2 spoons per 
cupful) and the mixture fi ltered and sweetened before being 
consumed.
 Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS 
(formerly it was named PNNS) had soy products prepared 
on a ‘kitchen’ scale at several places in Sonsonate and Santa 
Ana. There was only one package for commercial products 
and the production and commercialization were minimal. In 
1990 the “plant” in Lourdes started with soymilk and took 
over the production of meals from the small places.

1513. Product Name:  [Soy Chocolate].
Foreign Name:  Chocolate de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1985 April.
Ingredients:  Soya, chocolate, cinnamon, nutmeg 
(nuezmoscada), coriander.
Wt/Vol., Packaging, Price:  1 lb plastic bag.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Carbohydrate 65.5 gm, protein 22.9 
gm, fat 7.6 gm, ash 2.4 gm, moisture 1.6%.
New Product–Documentation:  Letter and Label sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. 
April 22. 4.5 by 11 inches. Pre-printed plastic bag. Blue and 
red on white. The back panel gives ingredients and simple 
instructions or recipes for using this product. “Soya, vida, y 
nutricion. Rico en proteinas, vitaminas y minerales.”
 Letter from Kris Duville of Productos Alimenticios 
Soyavyn. 1992. June 2. This product (along with 3 related 
products) were launched in April 1985. They are semi-
soluble powders made by grinding roasted soybeans and 
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other seeds. The powder is added to water (2 spoons per 
cupful) and the mixture fi ltered and sweetened before being 
consumed.
 Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS 
(formerly it was named PNNS) had soy products prepared 
on a ‘kitchen’ scale at several places in Sonsonate and 
Santa Ana. Only one package was used for all commercial 
products, and their production and commercialization 
were minimal. In 1990 the “plant” in Lourdes started with 
soymilk and took over the production of meals from the 
small places.

1514. Product Name:  [Soy Flour].
Foreign Name:  Harina de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1985 April.
Ingredients:  Soya, cinnamon.
Wt/Vol., Packaging, Price:  1 lb plastic bag.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 39.2 gm, carbohydrate 
36.9 gm, fat 15.7 gm, ash 4.3 gm, moisture 3.9%.
New Product–Documentation:  Letter and Labels for each 
product sent by Kris Duville of Productos Alimenticios 
Soyavyn. 1992. April 22. 4.5 by 11 inches. Pre-printed 
plastic bag. Blue and red on white. The back panel gives 
ingredients and simple instructions or recipes for using this 
product.
 Letter from Kris Duville of Productos Alimenticios 
Soyavyn. 1992. June 2. These products were launched 
in April 1985. They are semi-soluble powders made by 
grinding roasted soybeans and other seeds. The powder 
is added to water (2 spoons per cupful) and the mixture 
fi ltered and sweetened before being consumed.
 Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS 
(formerly it was named PNNS) had soy products prepared 
on a ‘kitchen’ scale at several places in Sonsonate and 
Santa Ana. Only one package was used for all commercial 
products, and their production and commercialization 
were minimal. In 1990 the “plant” in Lourdes started with 
soymilk and took over the production of meals from the 
small places.

1515. Product Name:  [Soy Horchata (Local Fresh 
Beverage)].
Foreign Name:  Horchata de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1985 April.
Ingredients:  Soya, morro seeds (Semilla de morro; 

seeds of Crescentia alata, a tropical tree. Traditional 
ingredient of horchata), peanuts, coriander, sesame, nutmeg 
(nuezmoscada), peanut butter (pepitoria).
Wt/Vol., Packaging, Price:  1 lb pre-printed plastic bag.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Carbohydrate 43.2 gm, protein 32.6 
gm, fat 13.4 gm, ash 2.4 gm, moisture 1.6%.
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New Product–Documentation:  Letter and Label sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. 
April 22. 4.5 by 11 inches. Pre-printed plastic bag. Blue and 
red on white. The back panel gives ingredients and simple 
instructions or recipes for using this product. “Soya, vida, y 
nutricion. Rico en proteinas, vitaminas y minerales.”
 Letter from Kris Duville. 1992. June 2. This product 
(along with 3 related products) were launched in April 1985. 
They are semi-soluble powders made by grinding roasted 
soybeans and other seeds. The powder is added to water (2 
spoons per cupful) and the mixture fi ltered and sweetened 
before being consumed.
 Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS 
(formerly it was named PNNS) had soy products prepared 
on a ‘kitchen’ scale at several places in Sonsonate and Santa 
Ana. There was only one package for commercial products 
and the production and commercialization were minimal. In 
1990 the “plant” in Lourdes started with soymilk and took 
over the production of meals from the small places. It now 
has about 20 persons working “full-time” and operates as a 
regular small business.
 Note: This is the earliest known commercial soy product 
made in El Salvador (one of four products).

1516. Kawakami, Kozo; Kimura, Eiichi. 1985. Daizu ryôri 
kotoba no rekishi. Tôfu wa mukashi “tôfu” to kaita [History 
of soyfoods terminology in Japan. “Tofu” was previously 
written with different characters]. Daizu Geppo (Soybean 
Monthly News). July. p. 34-39. [8 ref. Jap]
• Summary: A full-page table (p. 39) lists all of the major 
Japanese soyfoods and gives a citation for the earliest 
Japanese-language document seen by the authors in which 
each of their names fi rst appears. Address: 1. Nôgaku 
Hakase, Shusai, Ryori Genten Kenkyukai; 2. Daizu Geppo 
Staff.

1517. Kawakami, Kozo; Kimura, Eiichi. 1985. Daizu ryôri 
kotoba no rekishi: Mamenoko and kinako [History of 
soyfoods terminology in Japan: Roasted whole soy fl our 
(Document part)]. Daizu Geppo (Soybean Monthly News). 
July. p. 34-39. [2 ref. Jap]
• Summary: A full-page table (p. 39) lists all of the major 
Japanese soyfoods and gives a citation for each of their early 
names.
 Mamenoko appears in the Onna no shitsukegaki (ca. 
1540). Mameno ko appears again in the Tamon-in Nikki 
(menu of 1 Jan. 1542). Kinako appears in the Sotan Chakai 
Kondate Nikki (19 June 1587, morning menu).
 Each of these works is cited previously and more details 
are given there. Address: 1. Nôgaku Hakase, Shusai, Ryori 
Genten Kenkyukai; 2. Daizu Geppo Staff.

1518. Whole Foods. 1985. Source book 1985-86. 8(8):1-136. 
Aug. Illust. Index. 28 cm.

• Summary: This is the 5th edition of this directory. 
Contents: Publisher’s page. NewsLinks Wholesalers / 
distributors: Alphabetical address directory. Wholesalers / 
distributors: Geographical directory. Product directories: A 
list of product manufacturers: Foods (p. 33-48–soy-related 
categories include: Bean products, beans, coffee substitutes, 
cultures, ice cream, macrobiotic, milk, miso, sauces, soy 
products, soy sauce, tamari, tempeh, tofu), vitamins and 
supplements, cosmetics & personal care, herbs. Trade name 
index: An alphabetical listing of products by their brand or 
trade names. Brokers. Publishers. Associations. Alphabetical 
listing of manufacturers / importers. Advertisers’ index.
 Note: The listings related to soy products are full of 
errors. This Source Book contains many interesting ads. 
Whole Foods claims prominently and repeatedly to have the 
largest circulation in the natural foods industry. Address: 
South Plainfi eld, New Jersey.

1519. Gardiner, Doris Kloss. 1985. Jethro Kloss, his 
work with soyfoods (Interview). SoyaScan Notes. Oct. 
21. Conducted by William Shurtleff of Soyfoods Center. 
Followed by letter of 17 Jan. 1986.
• Summary: Jethro Kloss defi nitely made commercial 
soy ice cream in chocolate and vanilla fl avors. He made it 
himself and sold it in Washington, DC. “My aunt, Promise 
Kloss Moffett, recalls how he would put it in the ice 
chips and sawdust to keep it cold. They had a concession 
stand somewhere down on Pennsylvania Avenue near the 
White House. My uncle Eden recalls selling lunches there 
commercially to the public. They included soy ice cream, soy 
coffee, and sandwiches. He does not recall exactly when or 
for how long they sold these food products.”
 Jethro had so many interests that he didn’t stick with 
one idea long enough to make it a real success. He was so 
creative and had so many ideas, but he was rather like a 
Gypsy.
 “When I was about 9-12 years old I recall vividly that 
Jethro had a soybean bread baked commercially. It was his 
recipe. He used to send me to the bakery in Takoma Park, 
Maryland, to pick it up. The particular bread recipe is found 
on page 645 of Back to Eden and was made using soy bean 
milk instead of water. It is delicious!
 “During the years 1939-1941, Jethro and his wife lived 
in the Butternut Apartments near Walter Reid Hospital, on 
the border between Washington, DC, and Takoma Park, 
Maryland. My grandmother (Jethro’s wife) would sometimes 
go across the street to do ‘special duty’ nursing at Walter 
Reed. She died in 1944.” Address: Back to Eden Books, P.O. 
Box 1439, Loma Linda, California 92354. Phone: (714) 796-
9615.

1520. Roger, Patrick. 1985. Interview de Jean Claude Sabin, 
Président du CIS-ONIDOL [Interview with Jean Claude 
Sabin, President of CIS-ONIDOL]. Point Soja–Soyfoods. 
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Autumn. p. 1-2. [Fre; Eng]
• Summary: Concerning the history of soybeans in France, 
cultivation on a national scale dates back to 1973 after 
CETIOM had done some research in the preceding years. 
Before that, soybeans were widely grown during World War 
II, sometimes even with strong pressure from the Vichy 
government. Soybeans used to be roasted to make coffee.
 “During the 1960s experiments with soybean cultivation 
were conducted, one of them initiated by M. Dolfuss, who 
made an unsuccessful attempt at the time at being elected 
a deputy. He used a pamphlet together with a documentary 
fi lm on soybean cultivation. But at the time there were 
no guidelines for growing soybeans, and no seeds were 
available. “I became interested in soybeans in 1965, because 
of the large amounts being imported for animal feed. Around 
the same time, heads of the French oil industry asked the 
Ministry of Agriculture to start a research program... So 
CETIOM conducted experiments in soybean cultivation 
and microbiological research on the inoculum. Without the 
1973 American soybean embargo, there still would not be 
any soybeans grown in France. President Pompidou became 
angry in the middle of a Council of Ministers meeting, and a 
research mission was sent to the U.S.
 “On the cultivation level, the pioneer areas 
[departments] were Tarn, Haute-Garonne, and Gers [all 
located in the southwest of France], with some experiments 
in Bas Rhône. Later the growing expanded northwards... 
Around 1965 the GATT accords were signed. The U.S. 
allowed corn to develop, but locked up soy growing. Since 
that time, there have been no custom duties on oilseed 
products in Europe. And until the embargo, none of the 
politicians ever noticed that fact! Then, after 1979, and the 
new soy reglementation [system with strict regulations for 
growing soybeans], this crop has been in steady expansion.” 
Mr. Proudon has played a key role in this process.
 France needs to reduce its surpluses of cereals (such as 
wheat), expand production of oilseeds, and use the two to 
balance crop rotations. “I am quite a believer in soyfoods. 
Our western food habits are out of balance. People are 
starting to look for a different way of feeding themselves... I 
do think that tofu and tempeh have very good prospects.”
 Note: CIS = Conseil Interrégional Soja. ONIDOL = 
Offi ce National Interprofessionnel de Développement des 
Oléagineux. CETIOM = Centre Technique Interprofessionnel 
des Oléagineux Metropolitains (France). CIS-ONIDOL 
Is located at 17 rue Fleurance, 31400 Toulouse, France. 
Address: President, Offi ce National Interprofessionnel des 
Oleagineux.

1521. Product Name:  [Soy Flour].
Foreign Name:  Soja–Mehl.
Manufacturer’s Name:  Tofuhaus Tiefenthal.
Manufacturer’s Address:  Hauptstrasse, D-6719 Tiefenthal, 
West Germany.  Phone: 06351-43718.

Date of Introduction:  1985 October.
Ingredients:  Soybeans, roasted.
Wt/Vol., Packaging, Price:  500 gm bag.
How Stored:  Shelf stable.
New Product–Documentation:  Form fi lled out by Albert 
Hess. 1988. Jan. 25. Leafl et. 1988. “Soybeans are freshly 
roasted, milled, and immediately packed. Through roasting 
of the beans, the fl our acquires a light nutty fl avor.” They 
make 500 kg/month. Form fi lled out by Albert Hess. 1988. 
Dec. 1. This product was introduced in Oct. 1985. Label. 
1988, received. 2.5 by 3.5 inches. Self adhesive. Black on 
yellow.

1522. Paskalev, Rosen L. 1985. Re: Work with soybeans and 
soyfoods in Bulgaria. Letter to William Shurtleff at Soyfoods 
Center, Nov. 8–in reply to inquiry. 4 p. Handwritten. [Eng]
• Summary: Dr. Paskalev is establishing a medical 
book review center in the Central Institute for Scientifi c 
Information (ZINTI), where he works. He is also a regular 
reviewer in the ABC weekly newspaper and the medical 
ZDRAVE. He has received degrees in engineering and 
medicine, and is interested in learning more about soyfoods. 
“The work on soyfoods is in its embryonic stage in Bulgaria. 
Some experiments have been conducted at the Central 
Institute for Nutrition in Sofi a and Plovdiv. Soya fl our was 
used to partially replace chocolate in some candies, but 
because of some technological mistakes, the commercial 
products are not yet being produced in this way. Soya fl our is 
being added widely by our sausage industry. But other soya 
foods, even the soya sauces, tamari, and miso are completely 
unknown to the general consumer.
 “But in 1931-37 our famous biochemist, Prof. Assen 
Zlatarov had a lot of publications in the fi eld of nutrition, 
written in German and French. He was an active promoter 
of soyafoods but after his sudden death there was a long 
period of inactivity. His scientifi c publications are mostly in 
German, but he wrote quite a few popular articles about soya 
as the protein source of the future. I will be glad to compile 
a bibliography for you on soya in Bulgaria in exchange 
for copies of books, which I will send to be reviewed in 
publications here.”
 In the Soviet Union, soya beans are grown mostly in 
the Far Eastern regions [Russian Far East], the Ukraine, 
Moldavia, and the northern Caucasus. Soya bean oil fi nds 
industrial uses in soaps, paints, lacquers, and margarine; the 
protein from defatted meal is used to make some plastics. In 
the USSR soybeans are used as a coffee substitute, and the 
fl our is added to some kinds of biscuits and similar baked 
goods.
 Romania was the leader among eastern European 
countries from 1924-26 in soybean production and 
average yield. An institute was opened in Bucharest 
(Fundula) to research and develop soybeans. In the USSR, 
Czechoslovakia, and Bulgaria there are research centers 
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working to increase soybean yields. In Bulgaria, between 
1971 and 1977, the average yield rose from 91.3 kg to 220 
kg/10 are, and the maximum yield hit 317 in 1976.
 Note: According to Soya Bluebook, production in 
Bulgaria rose from 18,000 tonnes (metric tons) grown on 
25,000 ha in 1974/75, to 160,000 tonnes grown on 100,000 
ha in 1979/80. In the latter year, Bulgaria was third among 
eastern European countries in soybean production after the 
USSR (600,000 tonnes) and Romania (250,000 tonnes). 
A map of eastern Europe shows that Bulgaria, which 
borders on Greece in the south and Romania in the north, 
is the southernmost eastern European country (42-44º 
north latitude)–except for Albania and several southerly 
Soviet republics. Its southern border lies at about the same 
latitude as the southern border of New York, Michigan, and 
Wisconsin. Southern Yugoslavia (i.e. Macedonia) is at about 
the same latitude as southern Bulgaria, and thus is also at 
a favorable latitude for soybean production. Address: Tsar 
Shishman 23, 1000 Sofi a, Bulgaria.

1523. Kloss, Eden P. 1985. Re: Jethro and Eden Kloss selling 
soy products in Washington, D.C., in about 1930. Letter to 
William Shurtleff at Soyfoods Center, Nov. 15. 1 p. Typed, 
without signature.
• Summary: “I remember helping my father, Jethro Kloss, 
prepare quick lunches which we sold to passersby on 
Pennsylvania Avenue, near the White House. We had a space 
allotted to us where we parked our small trailer equipped to 
serve the people, and when the workers poured out of the 
government buildings at noon, many would stop and buy our 
lunches.
 “Some things had to be prepared before, of course, 
like the ice cream, which was quite a process, for we made 
the soy cream directly from the raw soybeans. They were 
soaked (over night), then parboiled, cooked about two and 
a half hours, ground in a mill, put into sugar bags, and the 
cream squeezed out with water. This rich soy milk was then 
used to make the ice cream. I don’t recall the exact recipe 
(any more), but I remember he used egg whites in those 
days (later he used agar-agar) with honey for sweetening, 
and made the ice cream in strawberry, chocolate and vanilla 
fl avors. We froze it with a hand-powered freezer and put the 
ice cream in metal containers and packed them in ice with 
salt to take in the trailer.
 “We made sandwiches with various nut meats, lettuce 
and sliced tomatoes. We also served soybean coffee kept hot 
with a gas hot plate we had in the trailer. Our soy cream for 
the coffee was kept sweet on ice.” Address: c/o Promise Joy 
Kloss Moffett, Route 1–Box 194, Hagerstown, Maryland 
21740. Phone: (301) 739-1546.

1524. Boralkar, M.; Reddy, N.S. 1985. Effect of roasting, 
germination and fermentation on the digestibility of 
starch and protein present in soybean. Nutrition Reports 

International 31(4):833-36. *

1525. Product Name:  Roasted Soy Flour.
Manufacturer’s Name:  Brown Rice Flour Foods.
Manufacturer’s Address:  P.O. Box 2977, Los Angeles, CA 
90020.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
85; 1986. p. 84.

1526. Nabben, Alexander. 1985. Soja-Kueche: Vielseitig und 
gesund [Soya cookery: Versatile and healthful]. Schaafheim, 
West Germany: Pala Verlag. 144 p. Illust. Index. 21 cm. 
[Ger]
• Summary: Contents: Soya, the wonderbean (die 
Wunderbohne). A cultural history of the soybean. A little 
soybean botany. Soya is versatile. The world market and 
world hunger. Health through proper nutrition and diet. 
Product types and buying tips. Recipes. About the author 
(autobiographical, with photo; he was born in 1953 in 
Viersen. Since 1978 he has worked in a whole-grain bakery, 
a soya kitchen, and in a vegetarian restaurant in Munich).
 This vegan cookbook contains a large number of tofu 
and tempeh recipes, as well as recipes for most of the other 
types of soyfoods. Note the following German terms: Ganze 
Sojabohnen (getrocknete gelbe Sojabohnen) = whole dry 
soybeans. Vollsojamehl = Whole soy fl our. Sojasauce = 
soy sauce. Miso (Sojapaste) = miso. Okara (Sojakleie) = 
okara. Tofu (Sojaquark oder Sojakäse) = tofu. Tempeh (Soja-
”Brie”) = Tempeh.
 On the last page of the book (p. 144) is an advertisement 
for Morgenland Naturkost, located at: Auf dem Anger 2, 
3410 Northeim 19, West Germany. Phone: 05551-64592. 
They offer tofu and tofu dishes, seitan and seitan products, 
and utensils for the production of tofu and tempeh.
 Apparently a second edition or printing appeared 
in 1988 (ISBN 3-923176-35-x). Address: Morgenland 
Naturkost, Auf dem Anger 2, 3440 Northeim 19, West 
Germany.

1527. Kotzsch, Ronald E. 1986. Understanding macrobiotics 
(Continued–Document part II). Vegetarian Times. April. p. 
15-16, 18. [1 ref]
• Summary: (Continued): “Thus, particularly over the 
past decade, the macrobiotic diet has been changing. It 
has incorporated more and more American and European 
foods, prepared in traditional ways. Thus corn, wheat, 
oats, buckwheat and barley, lentils, navy beans, and other 
legumes, and the host of native vegetables and fruits, are 
now the basic ingredients of the typical macrobiotic diet. The 
Japanese foods have been retained, of course. Brown rice, 
tofu, miso, seitan (wheat meat), soy sauce, and seaweeds are 
all excellent sources of nutrition, particularly in a vegetarian 
diet. Often enough, they are prepared in a manner inscrutable 
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to the typical Japanese, as in ‘Seitan Stroganoff’ and ‘Hijiki 
Casserole.’ To a Tokyo macrobiotic, accustomed to eating 
tofu garnished with scallions and nori seaweed and seasoned 
with soy sauce, a piece if tofu cheesecake borders on heresy.
 “These trends of liberalization and acculturation 
have resulted in a cuisine that is extremely varied. Some 
macrobiotic meals can be new, exotic, and strange, albeit 
(one would hope) delicious. Others can be quite familiar in 
appearance and taste, a fresh version perhaps of a traditional 
European or American meal. One need only glance through 
some of the scores of available macrobiotic cookbooks to 
appreciate the countless appealing possibilities.
 “A typical day’s menu might look like this: (Breakfast) 
Oatmeal with raisins and sunfl ower seeds; waffl es made from 
mochi (pounded sweet rice) and topped with pureed acorn 
squash; grain coffee.
 “(Lunch) Lentil-carrot soup, a sandwich made with 
whole wheat sourdough bread, tofu, sauerkraut, and alfalfa 
sprouts; peppermint tea.
 “(Dinner) An appetizer of tempura (deep-fried 
vegetables); buckwheat patties; steamed squash with kale; 
garden salad with dulse (Maine seaweed); pear crunch with 
tofu ‘whipped cream’; mulled apple cider. (For more ideas of 
menus that fi t the new macrobiotics, see ‘Simple Suppers,’ 
page 20.)
 “Is the macrobiotic diet nutritionally adequate? Twenty 
years ago, when the diet consisted mainly of rice and cooked 
vegetables, there was a genuine basis for concern. Today the 
generally practiced form of the diet includes various grains, 
beans, seeds, nuts and fresh vegetables and fruits–virtually 
all nutritional authorities now recognize the macrobiotic diet 
as sound. Even Dr. Frederick Stare of Harvard University, 
a bitter critic in the early days, now allows that the diet is 
adequate. Nevertheless, questions still arise, most frequently 
regarding protein, calcium and vitamin C. (Questions with 
which vegetarians, in general, are all too familiar.)
 “Confusion about the adequacy of these nutrients in a 
macrobiotic diet is due, in part, to the foods that are usually 
emphasized in nutrition education. Much of our nutritional 
information, even in schools, comes from various corporate 
food interests. Many studies are funded by these same 
businesses. Thus, we mistakenly believe that protein is found 
primarily or exclusively in meat, eggs, fi sh and cheese.
 “Yet grains have substantial amounts of protein (8 to 
14 percent), and seeds and beans have still more (20 to 
40 percent)–more, in fact, than most meats. Also, most 
nutritionists make us believe the orange and other citrus 
fruits are the only sources of vitamin C. Actually, most 
vegetables and fruits (including seaweed) contain vitamin C, 
and if they are not overcooked, pass them on to us. Similarly, 
the dairy industry has been effectively promoting milk as the 
only adequate calcium food. In truth, many vegetable foods 
contain calcium, often in substantial amounts. The richest 
sources are the leafy green vegetables such as kale, collards, 

and mustard greens, and the various sea-weeds. Also, with 
less protein than a meat-based regime, the macrobiotic diet 
encourages more calcium absorption.
 “In any diet, of course, regular outdoor exercise is 
essential. For the body to use calcium and incorporate it into 
the bones, vitamin D synthesized by the skin when exposed 
to sunlight, is necessary. Electrical impulses created by 
gross muscle activity are also needed. Without these factors, 
calcium may be present in the body but will not be used.
 “Problems such as rickets or osteoporosis may then 
develop. All in all, a broad version of the macrobiotic diet 
provides a rich and balanced supply of nutrients, vitamins, 
and minerals, including protein, calcium and vitamin C. 
Many people, including myself, have practiced the diet 
for 15 years and more. They have led healthy, active lives 
without recourse to vitamin or mineral supplements.
 “Recent medical studies indicate that not only is the 
macrobiotic diet nutritionally adequate but also actually 
benefi cial. A number of the common health problems 
affecting Americans, including arteriosclerosis, high blood 
pressure, and diabetes have been correlated to the typical 
American diet, rich in fat and simple sugars and poor in 
fi ber. Organizations such as the National Institutes of Health, 
the American Heart Association, and the American Cancer 
Society all recommend, as an effective prevention against 
degenerative diseases, a diet low in calories, fats, and simple 
sugar, and high in fi ber and complex sugars. The macrobiotic 
diet is an excellent example of just such a regimen. In 
fact, a study of macrobiotics followers found blood serum 
cholesterol level and blood pressure low and optimal. They 
were deemed much less likely to develop heart disease.
 “Much of the publicity about macrobiotics focuses on 
its use as a therapeutic diet–particularly for cancer. The most 
noted case was Anthony Satillaro, a Philadelphia physician 
who in 1979 was diagnosed as having terminal cancer; soon 
thereafter he happened to pick up a pair of macrobiotic 
hitchhikers. Within two years the story of his miraculous 
recovery, attributed largely to the diet, appeared in East 
West Journal and then in Life and Reader’s Digest. After the 
publication of his book Recalled to Life, Satillaro appeared 
on TV and radio around the country.
 “Actually, Satillaro’s story is only one of many case 
histories of recoveries from serious illnesses through 
macrobiotics. They concern a variety of ailments: myopia, 
asthma, infertility, impotence, mental illness, hypertension, 
heart disease and diabetes as well as cancer.
 “Skeptics dismiss these as psychological cures, as 
examples of the placebo effect, or spontaneous remissions. 
There is, however, a growing body of anecdotal evidence 
that the macrobiotic diet is a possible therapy for a variety 
of ailments. As yet, though, no systematic scientifi c study of 
the diet’s curative effects has been completed. One project in 
New York is monitoring the condition of AIDS patients who 
are following a macrobiotic regime, but it is still in progress.
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 “At present there are about 100 macrobiotic centers in 
America and Canada. These offer classes in macrobiotic 
philosophy, medicine and cooking, as well as related fi elds 
like yoga, acupressure massage, and Do-In (a form of self-
massage based on acupuncture). Many offer individual 
dietary and life-style counseling.
 “The largest centers are Kushi’s East/West Foundation 
in Boston and Aihara’s Vega in Oroville, Calif. In Boston, a 
series of three, three-month courses leads to certifi cation as 
a macrobiotics ‘teacher.’ Vega offers one-month residential 
programs. Kushi and Aihara exemplify the two most 
prominent versions of macrobiotics in this country. Kushi 
tends to be formal with grandiose goals. His aspirations 
include the conquest of AIDS and the establishment of 
world peace through macrobiotics. Aihara is more low-key. 
A ‘country saint’ to Kushi’s ‘urban politico,’ he focuses on 
‘teaching people to be peaceful and happy within themselves 
every day’” (Continued). Address: PhD, Massachusetts.

1528. Kotzsch, Ronald E. 1986. Understanding macrobiotics 
(Continued–Document part III). Vegetarian Times. April. p. 
15-16, 18. [1 ref]
• Summary: (Continued): “There are also centers around the 
world–in most of the countries in Western Europe, in Central 
and South America, in Australia, New Zealand, Japan and 
Hong Kong. These vary greatly in their presentation of 
macrobiotic ideas, in their dietary prescriptions, and in their 
general expression. In some the infl uence of Ohsawa is still 
strong. In others the teachings of Kushi, Aihara or some 
other Japanese teacher are most evident. In Scandinavia, for 
example, the impulse to express and practice macrobiotics in 
the native idiom is especially vital.
 “Yet amidst this variety, even disparity, there are threads 
of unity. One is a common attitude toward food. There is 
a respect and gratitude for food as a symbol of the gift of 
life itself. There is a concern for the way food is raised, 
processed, prepared and eaten. There is a confi dence in the 
power of good food to help create health, happiness and 
peace.
 “Another common thread is a shared understanding 
of the universe and human life. Often implicit rather than 
explicit, this macrobiotic philosophy maintains that
 “the universe is orderly and harmonious and operating 
for the benefi t of all creatures within it,
 “the natural birthright of human beings is health, 
happiness and long life,
 “human beings create their health or sickness, happiness 
or suffering by the way they live, and
 “food is an important factor in the realization of our 
birthright.
 “There is yet another common thread. It is the growing 
recognition that food is just one of the factors determining 
health and well-being. Proper diet can start us on the road 
to health and keep us going in the right direction. But true 

health requires the harmonious development of all aspects of 
life: aesthetic, emotional, psychological, moral, and spiritual. 
This shared philosophy says our relationships with friends 
and family, our satisfaction with our work, our very attitude 
toward life, and many other factors infl uence us as much as 
food does.” Portrait photos show: Michio Kushi. Herman 
Aihara. George Ohsawa, holding up a cup of tea.
 About the author: “Ronald E. Kotzsch has been studying 
and practicing macrobiotics since 1967. He is presently a 
senior teacher at the Kushi Institute of Boston and senior 
writer for East/West Journal. A graduate of Princeton, he 
received a doctorate in Comparative Religions from Harvard 
in 1981. Kotzsch is author of Macrobiotics Yesterday and 
Today (Japan Books, 1985).”
 Sidebar: “Is macrobiotics German? In 1796, 54 years 
before Ishizuka was born, a young German doctor wrote a 
book called Macrobiotics, or the Art of Prolonging Human 
Life. Christoph Von Hufeland was establishing, he wrote, a 
theory of longevity based on preserving and renewing die 
Lebenskraft, or life force.
 “Von Hufeland’s life force is an active force underlying 
the universe. It creates, maintains, moves, and renews all 
phenomena. It is especially present in light, heat, air and 
water. Man absorbs the life force through these elements and 
through the foods which are created by them.
 “Not only does this universal view resemble Japanese 
macrobiotic theory, but also many of Von Hufeland’s 
prescriptions for long life were similar: eat a grain-centered 
diet; chew your food well; avoid coffee, spices, and alcohol; 
take rest and simple home remedies rather than medicine 
when sick; work hard; and get plenty of fresh air.
 “And there are more philosophic parallels. For Von 
Hufeland, as for Ohsawa, a long, happy and healthy life 
is the human birthright. Nature is seen as a charitable and 
loving mother. Both Ohsawa and Von Hufeland saw human 
life as a stage in development to a higher existence that is 
meant to be lived in strength, confi dence, friendship and 
love.
 “Neither Ishizuka nor Ohsawa make reference to Von 
Hufeland or his macrobiotics. Yet Ohsawa chose the same 
name to describe his system. And in 1873, seven years before 
Ishizuka began formulating his macrobiotic theories, the 
Japanese government declared Western allopathic medicine 
the offi cial medicine of the state. The medical college it 
established was staffed by many German doctors.
 “There are certainly some differences in the two schools 
of ‘macrobiotics.’ Ohsawa would likely disapprove of the 
meat and dairy in Von Hufeland’s diet, and Von Hufeland’s 
might have found umeboshi hard to swallow. But the 
very similarity of these western and eastern world views 
lends credence to macrobiotics as an appropriate–if not 
innate–diet for Westerners.–Sally Hayhow.” Address: PhD, 
Massachusetts.
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1529. Takeyama, Emiko; Fukushima, Masako; Kawarada, 
Akira; Okamoto, Susumu. 1986. Daizu oyobi daizu kakô 
shokuhin-chû ni okeru shokubutsu seni ni tsuite [Dietary 
fi ber contents of soybean and soybean foods]. Nippon 
Shokuhin Kogyo Gakkaishi (J. of the Japanese Society for 
Food Science and Technology) 33(4):263-69. [5 ref. Jap; 
eng]
• Summary: The dietary fi ber (DF) content of the following 
soybean foods were determined by the detergent fi ber 
method of Van Soest: kinako, natto, akadashi miso, Hatcho 
miso, and okara. Pectin, the main indigestible polysaccharide 
of soluble DF, and crude fi ber, were also determined. 
Okara had the highest total DF value. Miso and natto, both 
fermented foods, were low in hemicellulose and pectin. 
Kinako was remarkably high in neutral detergent fi ber 
(NDF). Address: Showa Women’s Univ., 1-7, Taishido, 
Setagaya-ku, Tokyo 154, Japan.

1530. Paskalev, Rosen L. 1986. Re: Early history of soya in 
Bulgaria to 1941. Letter to William Shurtleff at Soyfoods 
Center, July 21. 1 p. Handwritten. [Eng]
• Summary: The soybean was introduced to Bulgaria from 
Russia or Romania at the 19th century. At that time, it was 
grown chiefl y as a garden plant and Bulgarians used it as an 
inexpensive substitute for coffee. So they called it “garden 
(Russian) coffee” (gradinsko kafe). It was more popular in 
the Macedonian and northeastern popular parts of Bulgaria.
 We can only speculate as to how the soybean was 
introduced to Bulgaria. Bulgarian gardeners were very 
famous throughout Europe, so many of them were working 
in the Austro-Hungarian empire, Russia, Poland, and even 
the USA. They travelled a lot at the middle and end of the 
1800s. So it is quite possible that they brought soybean seeds 
fi rst from the 1873 world exposition at Vienna, where the 
Chinese introduced soya beans and soyfoods. I suppose that 
was the fi rst popular introduction of soya to Europe.
 According to our Agricultural Encyclopedia published 
in 1937-1939 (vol. 2, p. 1615), the fi rst scientifi c research on 
the soybean in an agricultural experiment station took place 
in 1902. But another source (Konova 1975) states that the 
fi rst organized research trials were conducted during 1905-06 
at the “Obraztsov Chifl ik” experiment station near the town 
of Rousse, using three soybean varieties. The yields were 
low (340-1210 kg/ha)
 During World War I, when imports of coffee to Bulgaria 
were interrupted, the soybean (“garden coffee”) became 
widely known and grown in gardens. At this same time, the 
soybean also came to be called the “maslen bob” (the butter 
bean) and the “Yaponski bob” (Japan bean).
 The earliest publications seen on soybeans in Bulgaria 
appeared in 1918, when two articles by A.S. Pentchev 
appeared in the Stopanski Pregled i Domakinstvo (Industrial 
Review and Household). However it seems that other 
popular articles were published before this year.

 On 27 Dec. 1920, Prof. Dr. Asen Zlatarov reported the 
fi rst scientifi c work on soybeans and soyfoods in Bulgaria 
before a session of the Bulgarian Chemists’ Society. During 
the period 1918-1922 Zlatarov gave numerous throughout 
Bulgaria about the importance of the soybean and about 
soyfoods as wholesome, healthy foods. At fi rst many 
vegetarians were interested; there were many followers of 
Leo Tolstoy’s way of life which included vegetarianism, and 
the they were looking for more and better vegetarian foods 
for their communities.
 In 1920-21 Bulgaria’s Central Agricultural Institute 
analyzed the content of soybeans grown in 12 parts of the 
country. Because of the heavy demand, a few soybeans were 
distributed for cultivation by agricultural offi ces (such as 
the Agricultural Offi ce “Ganzin” in Nova Zagora, in 1921-
22) but there were not enough seeds to meet the demand. In 
agricultural periodicals, there were big advertisements for 
soybeans (from those who wanted to buy or sell). Private 
farmers drove the market price up too high. During the 1920s 
there were no organized soybean exports, but domestically 
the soybean was not used properly because the people were 
not accustomed to eating soybeans. The price of soybeans 
was lowered and many farmers were disappointed because 
they were hoping for a large profi t on the crop. In 1926 the 
fi rst soy fl our was prepared by Dona Kalcheva, an assistant 
to Prof. Zlatarov at the University of Sofi a. It was then 
produced commercially at the Stoian Balakchiev confection 
factory, owned by S. Balakchiev. By the end of the 1920s the 
area planted to soybeans decreased again.
 The fi rst real large-scale production of soybeans in 
Bulgaria began in 1932 with the establishment of the Soya 
Corporation (Soya-Co.). Soy fl our was called “Soyasan” 
and was used in biscuits and dietetic breads. At the end 
of the 1920s it seems that some soy fl ours were imported: 
Aguma, Bollmann, and Ehrhorn (full-fat fl ours patented by 
Prof. Berczeller), fl ours from Italy (Maseli), and fl ours from 
Dr. E.C. Winkler of Vienna, Austria–who visited Bulgaria 
in 1935. In 1935 there was a successful Soya Exposition 
in Sofi a, where soyfoods were widely demonstrated and 
served. Roughly 80% of the area planted to soybeans was 
controlled by Soya-Co. Soybean area rose from 15,574 ha in 
1935 to 21,196 in 1939, 45,390 in 1940, and 72,965 in 1941. 
Address: Tsar Shishman 23, 1000 Sofi a, Bulgaria.

1531. Hughes Markets. 1986. Merry Christmas! (Ad). Los 
Angeles Times. Dec. 21. p. I20-21.
• Summary: The section titled “Foods of the Orient holiday 
specials” includes: Kikkoman soy sauce, gallon can–$4.99. 
Hinoichi age 1.5 oz pg. 79¢. Misuzu Koya Dofu 3.5 oz. box 
Wheat cake [sic, Dried frozen tofu]–$1.55. Shirakiku kuro 
mame, Black [soy] beans–85¢.
 Also includes: Frozen Umeya mochi. Fresh gobo. 
Shirakiku bamboo tips. Ozeki sake. Kokuho rice. Miyako 
kizami shoga–Sliced pickled ginger. Miyako shiitake–Dried 
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mushrooms Kezuka kampyo [kanpyo]–Dried gourd strip. 
Shehiro kombu maki–Rolled kelp [konbu].

1532. Committee for Soybean (The). 1986. The Philippines 
recommends for soybeans. Los Baños, Laguna, Philippines: 
Philippine Council for Agriculture and Resources Research 
and Development. 111 p. Technical Bulletin Series No. 14A. 
Revision of 1976 edition. [51 ref. Eng]
• Summary: Written by The Soybean Committee (Dr. 
Florendo C. Quebral, a plant pathologist at UPLB, 
chairman), this work focuses on recent technologies for 
soybean production. A foreword by Ramon V. Valmayor, 
Executive Director of PCARRD, notes: “The importance 
of soybean has been stressed continuously. To encourage 
its widespread production, the Ministry of Agriculture and 
Food (MAF) launched the Soybean Production Program in 
Mindanao. Likewise, PCARRD initiated and coordinated the 
implementation of Soybean Pilot Production Project in 1983 
to demonstrate the feasibility of growing soybean profi tably 
in Luzon.”
 Contents: Foreword. Acknowledgments. The Soybean 
Committee. Introduction. Production management. 
Marketing. Soybean cropping system. Crop protection. Seed 
production. Processing and utilization: Raw materials for 
industry, soybean as food. References. Appendixes. List of 
tables. Lists of fi gures.
 Table 1 shows soybean production in the Philippines 
from 1974 to 1985. Area in hectares grew from 2,780 ha in 
1974 to a peak of 11,250 ha in 1976 and was 8,479 ha in 
1985. Production grew from 2,214 tonnes in 1974 to a peak 
of 11,466 tonnes in 1982 and was 8,430 tonnes in 1985. 
Yield grew from 0.80 tonnes/ha in 1974 to a peak of 1.05 in 
1982 and was 0.99 in 1985. Local production does not begin 
to supply local demand. In 1984 380,691 tonnes of soybeans 
and products were imported. Most of the imports were 
soybean meal.
 Table 2 shows imports and exports of tausi (salted, 
fermented soybeans), oil cake (huge imports), soy sauce 
(large exports), soy oil (refi ned; large imports), soybean 
paste, taho (soymilk curds, often sold topped with a little 
brown sugar), bean cheese (tokwa [tofu]), hypoallergenic 
soy food, crude soy oil. Page 50 shows all current uses of 
soybeans in the Philippines, and p. 51 gives the nutritional 
composition of Philippine soyfoods. Note the terms Geerligs 
cheese (Tahu; 92.7% moisture and 2.9% protein), Soybean 
curd (Tahuri; 61.3% moisture and 11.4% protein), Fermented 
soybean cheese (Tausi; 51.5% moisture and 13.8% protein), 
and Soybean cheese (Tokwa; 77.0% moisture and 12.9% 
protein).
 Recipes are given for preparing soy sauce (p. 53), 
miso, tahu (soymilk curds, p. 59), tokwa (soybean cheese, 
or fi rm tofu), tao-si (salted, fermented soybeans [fermented 
black soybeans]), soybean milk (p. 61), and soybean coffee. 
Descriptions are given for sufu (p. 62), tempeh, soy fl our and 

grits, soy protein concentrates and isolates.
 Note: In the section on nutritional composition, two 
words are incorrectly defi ned. The term “Tahuri” actually 
refers to tofu in brine, and “tausi” refers to salted, fermented 
soybeans.
 Appendix E (p. 90+) contains recipes for green 
vegetable soybeans, whole dry soybeans, and soy sprouts. 
Address: PCARR.

1533. Madison College Alumni Association. 1986. A 
pictorial history of Madison College, a school of divine 
origin 1904-1964. Madison, Tennessee. viii + 269 p. Illust. 
28 cm.
• Summary: Several articles about Madison from other 
publications (e.g. Hastings 1938; Holman 1941) are reprinted 
in this book. Pages 42 gives a history of “The Madison Food 
Factory.” There are photos of the outside and inside of the 
building on pages 43 and 46. “In a letter dated March 10, 
1907, directed to the directors of the Nashville Sanitarium 
and Southern Union Conference Committee, Ellen G. 
White wrote: ‘It would be a great advantage to the school 
in Madison if a food factory were put into operation in 
connection with the work of the school.’
 “About this same year a large fl akefood factory was 
built at Edgefi eld, near what is now known as Edenwold. 
The people of the South had not yet become conditioned 
to the eating of health foods; so the factory became a white 
elephant on the hands of the owners. It passed from hand 
to hand without success. [One of the operators was Jethro 
Kloss.] After much discussion on the part of the school 
faculty a decision was made to purchase the plant, dismantle 
it and bring it to Madison. It was opened in 1918. The plan 
was to begin in a small way and to educate the workers, 
step by step, in the new industry. Mr. and Mrs. Andrew 
Wheeler were in charge of the work, under the direction of 
Mrs. Druillard, who had had years of experience in other 
institutions.
 “The purpose of the Food Factory was to produce foods 
that would be suitable substitutes for meat in the dietary 
of the vegetarian and others whose health required the 
elimination of animal products. Consequently most of the 
foods manufactured were rich in protein. The foods were 
made from such products as soy beans, peanuts, and gluten. 
Some of the trade names developed were Zoyburger, Yum, 
Mock Chicken, Nu-Steak, Not-Meat, Vigoroast, and Ches-O-
Soy. A cereal substitute for coffee was Zoy-Koff.
 “Some of the men who played an important part in 
the later growth and development of the food factory were 
Joe Hansen, C.H. Dye, T.A. McFarland, Captain Calvin 
Bush, Edwin Bisalski, George Norris, Leslie Brooks, John 
Brownlee, H.M. Mathews and Frank Holland. Of this group, 
H.M. Mathews and John Brownlee played a very important 
part in experimentation and development of the foods. Dr. 
P.A. Webber and Ulma Doyle Register did outstanding work 
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in research to develop better texture, more palatability, and 
greater nutritional value. Mr. E.M. Bisalski was outstanding 
in the experimentation and development of the foods. During 
his term as manager of the Factory, great expansion took 
place. A practically new plant, with one section four stories 
in height was constructed in 1941. Car loads of products 
were shipped to jobbers in Chicago, Boston, New York, and 
other large distributing centers until Madison products were 
found in all states and Canada.
 “In August of 1964 Madison Foods was sold to 
Worthington Foods, Inc. Worthington, Ohio. The same 
products that had been produced in the past were continued 
to be available under the Madison label and brand names 
used in the past. Mr. K.P. Stepanske was appointed manager. 
The food factory was operated on the Madison Campus until 
1972 when it was moved to Worthington, Ohio (p. 42).
 Elder Julius Gilbert White, a nationally-known health 
lecturer, came to Madison and delivered a 10-day series of 
lectures on health, with the use of illustrated slides. This 
led to the development of many health institutes and short 
courses at Madison from 1932-1940 (p. 44).
 “Vegetarian Cafeterias: Another type of health work 
carried on by the Madison school was the operation of 
a treatment room and vegetarian cafeteria in Nashville. 
Workers drove back and forth each day from the school 
to Nashville. It was started in rented quarters in 1917. In 
1922, because of advancing rents, a new building was 
constructed on a permanent location at 151 Sixth Ave. North. 
A successful work continued for over a decade. Advancing 
trend of business in the center of the city made the location 
undesirable and the business closed out and the building was 
sold. The Birmingham [Alabama] cafeteria was started in 
1920. An eighty-seven acre farm purchased as a rural base 
supplied vegetables and farm produce.
 “In 1920 the Louisville [Kentucky] treatment rooms 
were making good progress and opened a cafeteria.
 “In December of 1920 a group of workers opened 
a city cafeteria in the cities of Knoxville, Memphis, and 
Chattanooga. These were among the early beginnings of 
this type of work in our denomination.” A photo shows the 
Vegetarian Cafeteria and Treatment Rooms, 151 6th Ave., 
Nashville, Tennessee (p. 45).
 There are photos of each graduating class. Pages 
126-173 are biographical sketches, usually with a photo, 
of Madison “Personalities,” including E.A. Sutherland, 
Bessie DeGraw Sutherland, Percy Magan, Nellie Druillard, 
Frances L. Dittes (1891-1979) and her sister Florence, Dr. 
Ulma Doyle Register, Dorothy Mathews, William Cruzen 
Sandborn, and Mable H. Towery.
 A sample student menu is given (p. 265). Breakfast 
includes “Fried Soyburger,” and dinner includes “Soyburger 
Patties.” “At the noon and evening meals toasted Soyburger 
sandwiches, chocolate soy milk, and soy buttermilk are 
always available.” Cow’s milk is also available at all 3 

meals. Address: Madison, Tennessee.

1534. Phillips, Roland L.; Snowdon, David A. 1986. 
Mortality among Seventh-day Adventists in relation to 
dietary habits and lifestyle. In: R.L. Ory, ed. 1986. Plant 
Proteins: Application, Biological Effects, and Chemistry. 
Washington, DC: American Chemical Society. ix + 285 p. 
See p. 162-74. [23* ref]
• Summary: “This report summarizes 21 years of mortality 
follow-up for 25,000 California members of the Seventh-
day Adventist church.” They have a “marked reduction in 
risk of fatal large bowel cancer, coronary disease, stroke, 
diabetes and nontraffi c accidents. Compared to Adventists 
who heavily use meat the vegetarian Adventists have a 
substantially lower risk of fatal coronary disease, fatal 
diabetes and death from any cause, especially among men. 
Among Adventist men who use few animal products (meat, 
milk, cheese, eggs) the risk of fatal prostate cancer is one 
third that of Adventist men who heavily use such products. 
Moderate use of coffee is associated with an increased risk of 
fatal large bowel cancer among both sexes and an increased 
risk of coronary death and all-cause death among males.” 
Address: Loma Linda Univ., School of Medicine, Center for 
Health Promotion, Loma Linda, California 92350.

1535. Price, Edwin C.; Paris, Thelma R. 1986. The 
economics of small- and large-scale soybean production 
in the Philippines. In: S. Shanmugasundaram and E.W. 
Sulzberger, eds. 1986. Soybean in Tropical and Subtropical 
Cropping Systems. Shanhua, Taiwan: Asian Vegetable 
Research and Development Center. xv + 471 p. See p. 395-
402.
• Summary: “The Philippines imports large quantities 
of soybean... and soybean meal. To meet increasing 
requirements, the government is encouraging the expansion 
of local soybean production. In doing so, a number of farm 
production models have been employed. This paper reviews 
the economic potential of the various models.”
 “For the purpose of discussion, soybean farms in 
the Philippines have been classifi ed into four categories: 
Ordinary farms, demonstration or seed farms, fi nanced 
farms, and cooperative farms.”
 “Soybean is grown for animal feed or for use as a 
coffee substitute. Ordinary farms are usually found in 
central Luzon.” Address: Dep. of Agricultural Economics, 
International Rice Research Inst., Los Baños, Laguna, 
Philippines.

1536. Product Name:  [Soya Coffee].
Foreign Name:  Soja-Kaffee.
Manufacturer’s Name:  Morgenland Pfl anzenkost.
Manufacturer’s Address:  Kurze Strasse 1, D-3406 
Lenglern, West Germany.
Date of Introduction:  1986?
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New Product–Documentation:  Manufacturer’s catalog. 
1987. Kleine Warenkunde. Yellow. 4 pages. Describes 
each of the 13 soyfood products. Simmer 1 teaspoon of 
this powder in 1 cup water for 5 minutes, then sieve for a 
caffeine-free beverage.

1537. McDougall, John A. 1987. Lowering cholesterol 
levels. Vegetarian Times. Feb. p. 50-51. [1 ref]
• Summary: “The cholesterol level in the blood is the 
strongest predictor of an impending tragedy from blood 
vessel disease, such as heart attack or stroke. The average 
cholesterol level for Americans is 210 mg %. Unfortunately, 
because the average American has a 50 percent chance of 
dying prematurely of heart attack or stroke, this level is 
unacceptable.” A graph shows the risk of developing heart 
disease. A person with as serum cholesterol level of 260 mg 
% or greater is 5 times as likely to die of heart disease as a 
person with a level of 200 or less. The Framingham study 
found, in 38 years of observing people in Massachusetts, that 
no one with a cholesterol level below 150 mg % has died of 
a heart attack.”
 To lower your cholesterol level, eat a low-fat pure 
vegetarian [vegan] diet. Avoid coffee. Niacin (vitamin B-3) 
has been known for years to lower cholesterol. If the above 
do not work, try the drug cholestyramine (Questran) which 
binds to the cholesterol and bile acids (made in the liver 
from cholesterol) in the small intestine and prevents their 
reabsorption back into the blood. After being bound, the 
cholestyramine and cholesterol are excreted.
 A small photo shows Dr. McDougall. Address: M.D. 
and internist, Medical Director of the Lifestyle and Nutrition 
Program at St. Helena Hospital, Deer Park, California.

1538. Product Name:  [Whole Soy Flour, and Soy Coffee].
Foreign Name:  Harina Tostada de Soya, Cafe de Soya.
Manufacturer’s Name:  Centro de Soya, Soy Dairy.
Manufacturer’s Address:  Barrio San Bartolo, Molino 
Belen, Solola, Guatemala; Apartado Postal 118, 07091 
Solola.
Date of Introduction:  1987 March.
Ingredients:  Whole soybeans.
Wt/Vol., Packaging, Price:  Packaged in 5 and 10 lb plastic 
bags. Sold at Q. 1.75 per pound delivered in Guatemala City.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Amado del 
Valle. 1987. July 22. “The dairy also produces when ordered 
soy fl our and soy coffee.”
 Letter from Amado del Valle. 1988. March 16. “We have 
only produced small amounts of these products as samples. 
Total: about 100 lb soy fl our and 30 lb soy coffee. Very soon 
we will have adequate equipment to produce these on a 
larger scale.”

1539. Loma Linda Foods. 1987. Loma Linda product 

catalog. Quality foods since 1906. Riverside, CA 92515.
• Summary: Lists 36 VP [vegetable protein, canned or 
dry mixes] products, all shelf stable, and 13 frozen food 
products. All are vegetarian. The products are grouped into 
categories, which are not named. For each product is given: 
Product, code, and how packed (e.g., 12/14 oz.).
 The VP products are: Nuteena. Proteena. Vegelona. 
Sandwich spread. Sizzle franks. Linkettes. Big Franks. 
Little Links. Dinner Cuts. Tender Rounds with Gravy. Swiss 
Steak with Gravy. Tastee Cuts. Stew Pack. Vege-Burger, 
Redi-Burger. Fried Chicken with Gravy. Chili Beans. Green 
Soybeans. Soybeans Boston Style. Vege-Scallops. Tender 
Bits. Savory Dinner Loaf. Patty Mix. Chicken Supreme. 
Ocean Platter. Vita-Burger Chunks. Vita-Burger Granules. 
Gravy Quik. Krispy Quik Breading Mix. Loma Linda Wheat 
Bran. Loma Linda 7 Grain–Crunchy. Loma Linda 7 Grain–
No Sugar. Ruskets. Breakfast Cup (free of caffeine). Soyagen 
Powder. Savorex (savory vegetable-yeast seasoning).
 Frozen foods: Sizzle Burger, Meatless Bologna. Savory 
Meatballs. Chik–Nuggets. Chik–Patties. Meatless Fried 
Chicken. Meatless Chicken. Meatless Roast Beef. Meatless 
Salami. Meatless Turkey. Griddle Steaks. Ocean Filets. 
Meatless Corn Dogs.
 At the bottom of the last page we read: “Loma Linda 
Foods’ commitment to quality, health and customer 
satisfaction began in 1906 and continues as we develop new 
recipes, modify existing ones, and explore new processes in 
technology; all in search of excellence.
 “At Loma Linda Foods our mission goes beyond the 
marketing of textured vegetable proteins and infant formulas. 
Instead, we consider ourselves to be in the healthful living 
business. Equal with this mission is the responsibility to 
educate the public in healthful and economical living and 
to provide the health foods and beverages needed for this 
quality lifestyle. We trust that Loma Linda’s extensive 
product range will continue to be your #1 choice whenever 
the occasion calls for a delicious meatless adventure.” 
Address: Riverside, California.

1540. Manuel, Paciencia C.; Huelgas, Romeo R.; Espanto, 
Leina H. 1987. Adoption of soybean in Lupao, Nueva Ecija, 
The Philippines. CGPRT No. 7. xvi + 57 p. March. Contains 
50 tables. (Regional Co-ordination Centre for Research and 
Development of Coarse Grains, Pulses, Roots and Tuber 
Crops in the Humid Tropics of Asia and the Pacifi c, Bogor, 
Indonesia). Summarized in Palawija News. 1987. 4(1):10-11. 
March. [9 ref]
• Summary: This report describes and analyzes the 
performance of farmers participating in a package of 
technology program. Constraints to better yields were lack of 
water during vegetative growth, the occurrence of pests and 
diseases, and seed supply.
 Some 70-90% of the Philippines’ domestic production 
and imports of soybeans is used for animal feeds. Imports 
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have risen sharply from 136,000 tonnes (metric tons) of 
soybean meal in 1979 to 291,000 tonnes in 1983. Imports of 
whole soybeans are small: 30,000 tonnes in 1983. Domestic 
soybean production in 1983 was a mere 8,000 tonnes.
 In human foods, soybeans are most widely used as a 
coffee substitute. Only small amounts are used to make 
tofu, soy sprouts, and soy sauces. In 1983 the Philippine 
Government launched a program to develop soybean 
production to offset rising soybean meal imports. “The target 
was to be 130,000 hectares planted to soybean in 1986-1987 
with a projected yield increase from 1.2 tonnes to 1.8 tonnes 
by 1986-1987. The programme aims at approximately 50% 
self-suffi ciency in soybean in 1986-1987.”
 In Lupai it was found that 34% of the sample farmers 
participating in the soybean program achieved yields 
lower than 500 kg/ha of dry grain. Yields conforming to 
the national average of 1.2 tonnes/ha were reached by 
20% of the participants. “The case study in Lupao permits 
the conclusion that the present recommended package of 
technology needs further adaption [adaptation] to farm-level 
practices; in particular, careful assessment of the place of 
soybean in the cropping calendar is necessary.”
 Contents: 1. Introduction; 2. The Farmer and His 
Environment; 3. Farmer Evaluation of the Pot (Package of 
Technologies); 4. Economic Evaluation of the Pot Trials; 
5. Constraints to Soybean Production; 6. Conclusions and 
Recommendations. Address: 1. Agricultural Economist, Asst. 
Prof. & Project Leader, Dep. of Agroc. Economics, UPLB-
CDEM, College, Laguna 3720, Philippines.

1541. Fehr, W.R. 1987. Breeding methods for cultivar 
development. In: J.R. Wilcox, ed. 1987. Soybeans: 
Improvement, Production, and Uses. 2nd ed. Madison, 
Wisconsin: American Society of Agronomy. xxii + 888 p. 
See p. 249-93. Chap. 7. [145 ref]
• Summary: Contents. 1. Objectives of cultivar development: 
Seed yield, pest resistance, maturity, lodging resistance, 
plant height, seed size, seed quality, protein and oil 
quantity and quality, shattering resistance, resistance to 
mineral defi ciencies and toxicities (e.g. iron defi ciency 
chlorosis), resistance to herbicide injury. 2. Population 
development: Types of populations (two-parent population, 
multiple-parent, backcross), hybridization. 3. Inbred line 
development: Methods (pedigree, bulk, mass selection, 
single seed descent, early generation testing), comparison of 
inbreeding methods, number of inbreeding generations. 4. 
Inbred line evaluation: Selection before or during replicated 
yield tests, replicated tests, resource allocation for yield 
evaluation, techniques for plot management (planting, end-
trimming, harvest). 5. Breeder seed production: Methods 
of purifi cation, timing of breeder seed production. 6. 
Commercial use of seed mixtures: Marketing of seed, seed 
yield, overcoming defi ciencies of high-yielding cultivars, 
stability of performance, other considerations.

 Concerning seed size: The seed size of widely grown 
soybean varieties ranges from about 12-18 gm per 100 
seeds. Soybeans weighing less than 10 gm per 100 seeds 
are preferred for natto, whereas soybeans weighing more 
than 22 gm per 100 seeds are preferred for various food 
uses. Verde, a variety with green seeds that weigh 32 gm 
per 100 seeds was developed for processing as a canned or 
frozen vegetable. Prize, a yellow-seeded variety weighing 
27 gm per 100 seeds, has been used for home gardens, and 
for making roasted soy fl our and miso. Address: Iowa State 
Univ., Ames, IA.

1542. Hoskin, Bob. 1987. History: Ella Kellogg’s kitchen. 
The origins of the Sanitarium, Kelloggs and General Foods 
companies can be traced back to Mrs Ella Kellogg’s Kitchen. 
Record (Offi cial Paper of the South Pacifi c Division of the 
Seventh-day Adventist Church) (Australia) 92(28):6. July 25.
• Summary: “’You are the mother of Home Economics, 
aren’t you?’ someone asked the late Lenna Frances Cooper, 
dietitian, teacher and author of books on cooking and 
nutrition.
 “’I’m sometimes called the Dean,’ she answered, ‘but 
the “Mother” of Home Economics is without doubt Ella 
Eaton Kellogg.’
 “Mrs. Kellogg’s ideas continue to infl uence the living 
and dietary habits of not only Seventh-day Adventists, but 
much of the Western world. However, in a recent Sydney 
survey of Seventh-day Adventist home economics teachers, 
not one had ever heard of Ella Kellogg and her famous 
kitchen.
 “In the preface to her book Science in the Kitchen, Ella 
Kellogg is referred to as Mrs. Dr Kellogg, a title we would 
never use today, but which refl ects the relatively low status 
of women in society some 100 years ago. Undoubtedly her 
name has contributed to her relative obscurity. “’Science in 
the Kitchen, by Mrs. E.E. Kellogg, AM, published in 1892 
by the Health Publishing Co of Battle Creek, Michigan,’ 
reads the title page of the old book that has been sitting on 
the Avondale College library shelves for about 80 years. 
The preface describes Mrs. Dr Kellogg’s qualifi cations as 
superintendent of the Sanitarium School of Cookery and of 
the Bay View Assembly school of Cookery, and Chairman of 
the Worlds’ Fair Committee on Food Supplies for Michigan. 
It also claims the art of cooking is at least a century behind 
the march of scientifi c progress.
 “The book presumably sold well–a later copy dated 
1910 is described as the fourth edition. To the casual 
observer the two editions look essentially the same. 
However, a detailed comparison shows that the differences 
between the two books contain the ingredients for 
transforming the dietary habits of the Western world. It is 
interesting to note the philosophical relationships between 
Catherine Saxelby’s Nutrition for Life, a current popular 
nutrition book selling at most Australian newsagents, and 
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Ella Kellogg’s book published almost 100 years earlier.
 “The entrepreneurial activities occurring in Ella 
Kellogg’s kitchen near the turn of the century were 
reminiscent of a gold rush or oil strike. And they were to 
transform Battle Creek into what has been described as the 
health or cereal capital of the world. The ideas presented in 
Ella’s Science in the Kitchen provided the stimulus for the 
formation of over 40 food companies in Battle Creek. And 
the origins of the Sanitarium, Kelloggs and General Foods 
companies can be traced back to her kitchen.
 “Dr John Kellogg had met Ella (nee Eaton), a young 
Seventh Day Baptist, while studying medicine at Bellevue 
Hospital Medical School in New York City. Ella was also 
well-educated, with a master’s degree in hygiene.
 “As a young married couple in their early 20s, the 
Kelloggs returned to Battle Creek, where John was in 1876 
appointed medical director of the fi rst Seventh-day Adventist 
medical institution. Dr Kellogg was to remain director of 
the Battle Creek Sanitarium until his death at the age of 
91 in 1943. On arrival in Battle Creek, Ella Kellogg began 
supporting the many facets of her husband’s health mission. 
It is not surprising that Ella soon got to know Ellen White, 
and a lasting friendship resulted.
 “In 1888 the magazine Good Health took on a new look 
and increased its popularity–mainly as a result of the well-
illustrated articles on cooking, clothing, budgeting and health 
by Ella Kellogg that were a refreshing change from the dour 
medical articles of her husband. Ella Kellogg served on the 
editorial staff of Good Health for 43 years.
 “In 1888 the Sanitarium School of Domestic Economy 
was established at Battle Creek under the leadership of 
Ella Kellogg. Details of the course were advertised in the 
March 1888 edition of Good Health. The fee was $100 and 
applicants were to be of good character, good health, over 18 
years and faithful in work. Forty young women enrolled in 
the fi rst course. Not only was Ella Kellogg heavily involved 
in the various outreach programs of the Sanitarium, she also 
raised over 40 foster children in her own home. The Kelloggs 
were childless and adopted several of the foster children who 
spent time at their home.
 “The 1892 edition of Ella’s book Science in the Kitchen 
consolidated many of the concepts that had been presented 
in the School of Domestic Economy and in Good Health 
articles. While the 1892 edition contains meat recipes, Ella 
clearly discourages the use of meat–especially its fat. And 
the book recognises the role of fi bre in the diet–some 60 
years ahead of Dr Denis Burkitt’s work in this area. Likewise 
most of the other modern dietary guidelines can be found in 
this 1892 edition. The book also contains one of the earliest 
food composition tables.
 “A signifi cant recipe in Ella’s 1898 edition, at least from 
the perspective of the development of food industry, was 
the caramel coffee substitute. Charles Post, a Sanitarium 
patient, tried the coffee substitutes from Ella’s kitchen and 

recognised a money-spinner. Mr Post marketed the coffee 
substitute as ‘Postum’ and used the slogan, ‘It makes your 
blood red.’ By 1900 he was a millionaire and the General 
Foods Corporation had begun. ‘Postum’ is still available in 
Australia.
 “In the 1910 edition of Ella Kellogg’s Science in 
the Kitchen, the chapter on meat cooking is omitted and 
replaced by a range of meat substitutes such as peanut butter, 
nuttolene and gluten products that were being invented in the 
large Sanitarium kitchen. The chapter on food for the sick is 
enlarged–refl ecting the development of corn fl akes, wheat 
fl akes and similar products. Australians and New Zealanders 
would have no trouble recognising the photographs of the 
equivalent products to Weet-Bix and Nutolene shown in the 
book.
 “The early Seventh-day Adventists that came from 
America to Australia brought with them not only the theory, 
but also many of the practical ideas on health that were 
developing at Battle Creek. The year after Avondale College 
was established at Cooranbong in 1897, the Sanitarium 
Health Food Company was begun as a college industry under 
the direction of the Physiology lecturer. The early food and 
nutrition classes used Ella Kellogg’s book Science in the 
Kitchen as their text.
 “The fact that Seventh-day Adventists settled in both 
towns linked Cooranbong and Battle Creek. It is, therefore, 
no accident that the breakfast cereal industry still forms 
an important part of the economy of both Battle Creek 
and Cooranbong. Again it is no accident that the Adventist 
residents of Cooranbong live longer and healthier lives than 
most other Australians. Thanks can be given to the very 
practical contributions of Ella Kellogg and other pioneers 
in the food and nutrition fi eld.” Address: Lecturer, Dep. 
of Home Economics, Newcastle College of Advanced 
Education, New South Wales, Australia.

1543. Del Valle, Amado. 1987. Update on the Plenty Soy 
Project in Guatemala. San Bartolo, Solola, Guatemala. 2 p. 
Unpublished manuscript. [Eng]
• Summary: Thanks to the interest of the executive director 
of Plenty, Canada, the project reinitiated its activities in the 
middle of 1985. The three objectives are: 1. Agricultural, 
to develop and teach Guatemalan farmers to grow suitable 
soybean varieties. 2. Educational, to teach families and 
organizations soyfoods nutrition and recipe preparation. 3. 
Industrial, running the soy dairy in the community of San 
Bartolo, and making soymilk, tofu, soy ice cream, soy fl our 
and soy coffee. From Jan. 1 to July 22, 1987 the soy dairy 
has produced 3,777 gallons of soymilk, 3,308 pounds of tofu, 
865 gallons of soy ice cream, and 5,600 paletas (ice cream 
sticks), that have been sold in 4 areas of Guatemala. Address: 
Solola, San Bartolo, Guatemala.

1544. Snyder, Harry E.; Kwon, T.W. 1987. Soybean 
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utilization. New York, NY: Van Nostrand Reinhold Co. xii + 
346 p. Illust. Index. 23 cm. An AVI Book. [381 ref]
• Summary: Contents. Preface. 1. Production, marketing, 
and sources of information: Introduction, agricultural 
production, marketing, sources of information. 2. 
Morphology and composition: Morphology, chemical 
composition. 3. Processing of soybeans: Preparation, fl aking, 
expellers, solvent extraction, oil refi ning, protein products. 
4. Quality criteria for soy products: Protein and oil products. 
5. Functional properties of soy proteins: Interactions of 
soy proteins with water, interactions of soy proteins with 
lipid, foaming, commentary on functionality. 6. Nutritional 
attributes of soybeans and soybean products: Inherent 
attributes of soybeans, changes due to processing.
 7. Oriental soy food products: Traditional nonfermented 
soybean food products, traditional fermented soybean food 
products. 8. Soybean-supplemented cereal grain mixtures: 
Protein-rich food mixtures containing soy fl ours, composite 
fl ours containing soy fl our, cereal blends containing 
soybeans. 9. Soy protein food products: Baked goods, 
meat products, dairy products, other foods containing soy 
protein. 10. Soybean oil food products: Salad and cooking 
oils, mayonnaise, and prepared salad dressings, shortenings, 
margarines and related products, soybean lecithin products. 
11. Grades, standards, and specifi cations for soybeans and 
their primary products: Grades of soybeans, specifi cations 
for soybean meals and fl ours, trading specifi cations for 
soybean oils, specifi cations for lecithins, standards for the 
use of soy protein products in other foods. References in 
each chapter. Glossary.
 This book is well written (though largely a repetition of 
previous works) in the area of modern soy protein products. 
It is weak and poorly researched in the area of “Oriental Soy 
Food Products,” which comprises only 1 chapter (22 pages) 
of the total, making the book unbalanced. The author of this 
chapter seems to be almost completely unaware of the many 
major developments in the Western world during the past 10 
years.
 Note the following Korean soyfood terms: Fresh 
soybean = Put Kong. Toasted soy powder = Kong Ka Ru. 
Soy sprouts = Kong Na Mool. Soymilk = Kong Kook or Doo 
Yoo. Yuba (Soymilk fi lm) = Kong Kook. Tofu (Soy curd) = 
Doo Bu. Tempeh (Fermented Whole Soybeans) = no name. 
Natto = Chung Kook Jang. Soy sauce = Kan Jang. Miso (Soy 
Paste) = Doen Jang. Fermented tofu (Fermented Soy Curd) = 
no name. Fermented okara (fermented soy pulp) = no name.
 Note the following Chinese soyfood terms: Fresh 
soybean = Mao-Tou. Toasted soy powder = Tou-Fen. Soy 
sprouts = Huang-Tou-Ya. Soymilk = Tou-Chiang. Yuba 
(Soymilk fi lm) = Tou-Fu-Pi. Tofu (Soy curd) = Tou-Fu. 
Tempeh (Fermented Whole Soybeans) = no name. Natto 
= no name. Soy sauce = Chiang-Yu. Miso (Soy Paste) = 
Chiang. Fermented tofu (Fermented Soy Curd) = Su-Fu. 
Fermented okara (fermented soy pulp) = no name.

 Note: This is the earliest English-language document 
seen (Nov. 2012) that uses the term “Toasted soy powder” 
to refer to roasted soy fl our. Address: 1. Prof., Food 
Science Dep., Univ. of Arkansas, Fayetteville, AR; 2. 
Principal Research Scientist, Div. of Biological Science 
& Engineering, Korea Advanced Inst. of Science and 
Technology, Seoul, South Korea.

1545. Gleason, Jane. 1987. The creation of Jane Soya 
Products, Ltd in Kandy, Sri Lanka. INTSOY/DARP/SFRC, 
Sri Lanka. 3 p. Unpublished manuscript.
• Summary: The company, a partnership between the 
families of A.R. Palitha and H.K. Albert, produces soya fried 
nuts with chillie fl avoring and soya coffee.

1546. Suzuki, Tadanao; Yasui, Akemi; Koizumi, Hideo; 
Tsutsumi, Chuichi. 1987. [Application of hydrochloric acid 
extraction procedure to determination of metal elements in 
soybean, green soybean and roasted soybean fl our by atomic 
absorption spectrophotometry (Hydrochloric acid extraction 
procedure for determination of inorganic components in food 
and its related materials part 3)]. Shokuhin Sogo Kenkyujo 
Kenkyu Hokoku (Report of the National Food Research 
Institute) No. 51. p. 140-44. Nov. [7 ref. Jap; eng]
• Summary: Reprinted from Nihon Shokuhin Kogyo Gakkai 
Shi (J. of Food Science and Technology) 34(3):185-89 
(1987). Address: National Food Research Inst., MAFF, 
Kannondai 2-1-2, Yatabe-machi, Tsukuba-gun, Ibaraki-ken 
305, Japan.

1547. Product Name:  Cabino: The Coffee Alternative.
Manufacturer’s Name:  Cabino Inc.
Manufacturer’s Address:  4002 Witzel Dr., Sherman Oaks, 
CA 91403.
Date of Introduction:  1987.
Ingredients:  Roasted soy beans (100%).
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1987. 3.5 by 
5.5 inches, oval. Pink, black, green and brown on white. 
Drawing of a fl amingo standing in a pond by a palm tree 
and cattails. “A blend of roasted soybeans. Cabino the 
coffee alternative is a delicious satisfying brew made from 
100% high protein soy beans... Rather than stimulating with 
caffeine, Cabino picks you up with a rich source of high-
quality complete protein, which the body converts into amino 
acids a.k.a. BRAIN FOOD. Directions: Simply use as you 
would coffee. Make it as strong as you like, drink as much as 
you want; every drop is good for you and the whole family. 
Cabino contains no additives.” Letter from Jeri Sparks, 
secy. 1987. May 26. “We are very excited about our new 
soy coffee.” Talk with Jeri Sparks, a friend of the company. 
1989. Sept. 27. They sold the company but it didn’t work 
out. Fortunately the buyers gave her back everything–the 
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business and the contract.
 Talk with William Richert, founder of Cabino and 
later of Incognito. 1992. Feb. 10. Cabino folded because 
the woman he hired to run the company [Ellen Tauscher] 
married the backer, then lost interest in the company. In 
other words, he turned over the company to other people 
to run, and they didn’t stick with it. He is a screen writer, 
director, and actor. He developed the process in his kitchen 
in Sherman Oaks with his girlfriend, using hand grinders and 
roasting it in their kitchen.
 Note: This is the earliest English-language document 
seen (Sept. 2021) that uses the term “coffee alternative” to 
refer to soy coffee.

1548. Country reports [from 6 countries in Africa]. 1987. In: 
Desiree L. Cole, ed. 1987. Proceedings of the Workshop for 
the Southern Africa Region on Basics of Soybean Cultivation 
and Utilization, 24 February–7 March 1986, University of 
Zimbabwe. Harare, Zimbabwe: University of Zimbabwe. 
199 p. See p. 190-96. 20 cm. [8 ref]
• Summary: During an evening session on March 5, reports 

on soybean production and utilization in six countries were 
presented.
 (1) Lesotho, by Katherine Webster, Plenty Canada, P.O. 
Box 21, Mt. Moorosi, Quthing 750. “Plenty Canada has been 
involved in the promotion of soya-bean utilization in homes 
in Lesotho for the past 7 years. ‘Plenty’ is a non-profi t, 
non-governmental, international development organization 
with projects in the Caribbean, Sri Lanka, and Lesotho. 
The project in Lesotho is located at a remote village and it 
concentrates on integrated rural development with activities 
centered on forestry, village water systems, appropriate 
technology, and more recently, agriculture and nutrition.”
 “Having concluded that soyabean foods have a great 
potential as a low cost nutritional supplement to people’s 
daily diet, the project undertook variety trials of soyabeans 
and other legumes. Soyabean demonstration plots were 
established in farmers’ fi elds in order to familiarize the 
people with the crop.
 “To promote use of soyabeans as a food, a soy dairy, 
powered by wind and solar panels, was opened in August, 
1984. Its functions include the training of local people in 
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soyabean processing, serving as a retail outlet for soya 
products, and it also provides information on soyabeans. 
The dairy produces 100 litres of soymilk daily, which is 
processed into various soyfoods including tofu, soysage, 
makoenyas, soynuts, soy yogurt, soy ice-cream and soy pulp 
mixed with maize meal. Some of these products are sold in 
local cafes in three villages. In 1986, ‘Plenty’ will establish a 
hammer mill to produce soyfl our.”
 (2) Malagassy [Malagasy, Madagascar], by Ramaruson 
Mayo, II D 84 Ambonrone, Antananarivo, Malagassy. 
“Nutritional defi ciencies in protein and edible oils infl uenced 
the Malagassy government’s decision to increase soyabean 
production. A soyabean research centre with 100 ha of land 
was established in 1980. The main activities are planting 
methods, and fi eld testing of herbicides and insecticides. 
An inoculant factory was established in 1984, and it began 
production in 1985.”
 (3) Malawi, by H.N. Soko, E. Mwale, and J.K. Nyasulu. 
Ministry of Agriculture, P.O. Box 30134, Lilongwe 3. 
Soyabeans were fi rst introduced into Malawi in 1909; and 
small quantities (200-900 tonnes) were being exported 
annually during the 1940’s. However, no effort was made 
to increase production of soyabeans. Most of the soyabeans 
presently produced in Malawi are used for livestock feeds, 
while the requirement for soyfl our and soymilk is imported. 
It is anticipated that soyabean production will increase in 
Malawi with the introduction of appropriate processing 
technology.
 (4) Swaziland, by K. Mabuza, M. Horton, and P. 
Dlamini, P.O. Box 4 Malkerns. “Soyabean, which has only 
recently been introduced to farmers is a minor crop in 
Swaziland. Protein and edible oil defi ciency in the diets of 
over 60 per cent of Swazi people has stimulated an interest 
in soyabean production. Malnutrition is more serious among 
nursing and pregnant mothers as well as pre-school infants 
than other groups in the population.
 Production: The on-farm research programme of the 
Farming Systems Project based at Malkerns Research Station 
has located a research assistant (RA) at each of 10 Rural 
Development Areas (RDAs). The RA collaborates with an 
extension home economist (EHE) to contact farmers who 
may be interested in growing soyabeans.
 “Until now, the work on soyabeans has been conducted 
with Women’s’ Associations with whom the EHE conducts 
much of her work. The RA demonstrates soyabean planting 
and management techniques to individual or groups of 
women.
 “Utilization: In conjunction with the extension of 
soyabean production, the Home Economics Section of 
the Ministry of Agriculture also organizes workshops 
on soyabean nutrition and food preparation. The section 
has conducted eight workshops for women’s groups and 
three for extension staff. The workshops have generated 
considerable enthusiasm among women who are not only 

excited about trying demonstrated recipes, but also attempt 
their own innovations at preparing soyabeans. Preparation 
of various foods from whole soyabeans including soymilk, 
weaning foods and soyfl our for cakes, cookies and bread, is 
demonstrated at the workshops.
 “Some problems have surfaced in the preparation of 
soyabeans for food. Dehusking the beans entails soaking 
in water which is often in short supply and obtained from 
considerably distant sources. A combined method of 
dehusking and grinding would facilitate processing of the 
soyabeans for soymilk and other foods.
 (5) Tanzania, by R.J. Mbonika, G.C. Mrema, Ministry 
of Agriculture and Livestock Development. J.A. Assenga, 
Agricultural Research Institute. “Soyabeans were fi rst 
introduced into Tanzania in 1907, and an initial testing 
programme commenced in 1909. In 1971 the Tanzanian 
Government and UNICEF launched a project in the 
Morogoro region to promote soyabean production and 
consumption in villages with particular regard to use of 
soyabeans in baby weaning food. Diffi culties with processing 
the soyabeans retarded the progress of the project which was 
redefi ned in 1973/74. In order to promote increased soyabean 
production, other uses of soyabeans were considered:
 “1. domestic edible oil production
 “2. cake meal for stockfeeds
 “3. soyfl our in commercial baby weaning foods
 “4. use of soyfl our in the village and
 “5. export of surplus soyabeans
 “Whereas soyabean development in Tanzania faces 
some problems which include processing, seed storage 
in villages, and availability of seed, the prospects for 
increased production are good. The General Agricultural 
Export Company of Tanzania buys the crop directly from 
farmers at competitive prices. An oil processing plant has 
been commissioned at Morogoro with a capacity to process 
30,000 tonnes of raw material. Health offi cers from several 
areas in Tanzania have indicated a great demand for soyfl our 
by mothers.
 “Utilization, by G.C. Mrema, Extension and Technical 
Division, Ministry of Agriculture, P.O. Box 9071, Dar-
es-Salaam. In Tanzania great emphasis has been given to 
increasing production of plant protein as this is considered 
more effi cient than obtaining protein requirements through 
secondary animal sources.
 “Soyabeans are processed and used in various ways in 
Tanzania. In order to reduce cooking time, raw Magadi Soda, 
a sodium sesquicarbonate salt (NaHCO3. Na2CO3. H20), 
found abundantly in Northern Tanzania, is dissolved at 4g 
per litre cooking water in which the soyabeans are cooked 
for about 2 h. This process loosens and removes the seed 
coat thus facilitating the cooking of the beans. The cooked 
beans can then either be prepared for direct consumption or 
sundried and milled into soyfl our which is incorporated into 
infant’s cereal porridge. Alternatively, the beans are soaked 
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in water overnight and processed as described.
 “In a different process, the beans are germinated and 
when the sprouts are 50 to 150 mm long, they’re cooked, 
sundried, and then ground and used to prepare baby foods.
 “Soyabeans are also roasted to a dark brown colour and 
consumed directly or ground to a powder which is mixed 
with sugar to make soyabean coffee.”
 (6) Zambia, by David Wynne, “Village Utilization 
and Production of Soyabeans in the M’Kushi District of 
Zambia”. AFTC P.O. Box 840003, M’kushi. “When the 
soyabean project began in M’kushi in 1982, there had been 
very little work on the promotion of soyabeans in the area. 
There were only three small scale farmers growing the crop 
and no one was utilizing it locally. It was regarded solely as a 
commercial crop.
 “The lack of an effective extension system and the 
absence of a support system combined to keep soyabeans as 
a very minor crop in the area. On the other hand, a defi ciency 
in protein foods made people more receptive to soyabeans. 
Low yields of maize and the high cost of fertilizer needed 
to produce it as well as the need for other cash crops were 
also factors conducive to the promotion of soyabeans in the 
district.
 “It was decided at the outset that a dual approach 
combining production and utilization would be adopted 
to promote soyabeans in the district. The dissemination 
of information on soyabeans through this dual system of 
extension was aimed at three target groups: the district 
extension staff, the small scale farmer, and the general 
population.
 “Agricultural extension in the district is conducted 
through a system of Training and Visiting (T and V). The 
local agricultural extension workers organize their respective 
areas into T and V centres which they visit on a regular 
basis. Following attendance at a training course on soyabean 
production and utilization, extension workers invited the 
soyabeans project to conduct similar training sessions at their 
T and V centres. At the beginning there were 10 such centres, 
now there are 33 which are visited monthly.
 “The soyabean utilization and production course runs for 
about an hour and consists of a lecture enlivened with stories 
and fi lmstrips, a demonstration and discussion. Initially, the 
project supplies all the inputs, but at subsequent meetings, 
participants are encouraged to contribute such inputs as 
fuel wood, water, pots, and vegetables. This has enabled 
the T and V centres to operate independently...” Address: 
International Inst. of Tropical Agriculture, Ibadan, Nigeria.

1549. Ohsawa, Lima. 1987. Rezepte für die Makrobiotische 
Kueche. Mit Nahum Stiskin, translated by Gudrun Klein 
[Recipes for macrobiotic cuisine. With Nahum Stiskin]. 
Ravensburg, Germany: Otto Maier Verlag Ravensburg. 336 
p. Illust. by Maurice Owen. Index. 18 cm. [Ger]
• Summary: This is a German-language translation of the 

following English-language book: Ohsawa, Lima. 1974. The 
Art of Just Cooking. With Nahum Stiskin. Hayama, Japan 
and Brookline, Massachusetts: Autumn Press. 216 p.
 The Preface to this book is a 3-page autobiography by 
Lima starting in 1953, when she was about age 54. In 1953, 
at age 54, Lima Ohsawa fi rst ventured beyond the shores of 
her native Japan. She and her 2nd husband, Georges Ohsawa, 
left on their fi rst world tour. In 1955-56 they spent time 
with Dr. Albert Schweitzer in Lambarene, Gabon. “Being 
vegetarian Dr. Schweitzer was always very interested in 
the nutritional assets of the soybean and asked me to show 
him different ways to prepare it.” During this and many 
subsequent travels, Lima learned many traditional, natural 
recipes from around the world.
 Contains numerous Japanese macrobiotic style recipes. 
Gives good defi nitions of miso and shoyu. Soy-related 
recipes include: Brown rice with soybeans. Inarizushi. 
Brown rice porridge with vegetables and miso. Soya omochi 
(mochi with soya fl our). Burdock with miso and lemon peel. 
Broccoli and radish with miso dip. Carrot with green beans 
and tofu. Ninjin shiro-ae (with “½ cake of tofu, drained 
and mashed). Cucumber with wakame and walnut miso. 
Cucumbers with miso and sesame. Onion nitsuke with miso. 
Onion goma-miso-ae (onion with sesame miso). Eggplant 
nabeshigi-yaki (with miso). Scallion and aburage nitsuke. 
Scallion dengaku (with miso). Renkon ikada age with kuzu-
lemon sauce. Kabocha miso ni. Kabu miso-ae (turnips with 
sesame miso). Daikon age rolls (with aburage). Vegetable 
skewers with koya-dofu (dried-frozen tofu). Kombu with 
shoyu. Renkon miso inro (lotus root tempura with miso). 
Coltsfoot buds with miso. Wakame miso soup. Mugi-miso 
soup. Sake-no-kasu jiru (miso soup with sake lees). Go jiru 
(soybean potage with aburage). Oden with ninjin and gobo 
kombu maki (with aburage).
 Condiments and pickles. Gomashio (sesame-salt). 
Tekka miso (sauteed vegetables with miso). Shigure miso 
(moist tekka). Miso sauté. Soybeans with miso and burdock. 
Soybeans with miso. Miso pickles (fall and winter). Sauces, 
spreads and salad dressings: Lemon shoyu. Ginger shoyu. 
Orange shoyu. Tsuje-jiru dipping sauce (with shoyu). Goma 
joyu sauce (with shoyu). Scallion miso. Walnut miso. Citron 
miso. Goma miso (sesame).
 Beans: Black bean ni (the black beans are actually black 
soybeans. Soak 1 cup soybeans overnight in 3 cups water. 
“Drain the beans through a strainer reserving any soaking 
water.” Add enough fresh water to equal 4 cups then pour 
this liquid into a heavy saucepan. Add the soaked beans, 
bring to a boil over high heat. Reduce heat to low, cover 
and simmer for 2+ hours, or until tender. Add water during 
cooking if liquid completely evaporates. Toss pan to stir. 
When done, season with a dash of salt and/or shoyu. “In 
Japan this exquisitely sweet dish [nimame] is a must on New 
Year’s Day. It gets even sweeter after standing for a day or 
two.” Cooking soybeans with a small strip of kombu helps to 
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soften them). Gomoku-mame (soybean nitsuke).
 Tofu ryori; (“Tofu or bean curd is rich in vegetable 
protein. Although it is rather yin in our classifi cation 
of foods, the recipes I have included here balance its 
yin characteristics with yang so don’t hesitate to use it 
occasionally. It’s delicious in miso soup, stews and nabe, 
and as a dish by itself. It is available at Oriental food shops 
and can also be made at home.”). Homemade tofu (3 cups 
soybeans plus nigari make 1 lb. tofu; also describes how 
to make nigari {sea brine} by dampening 5 lb. sea salt). 
Variation: Homemade grilled tofu. Unohana pouches (with 
okara and aburage). Gammodoki. Tofu with kuzu sauce. Tofu 
roll. Koya-dofu sandwich. Tofu nitsuke. Chinese dow-foo 
oroshi-ae. Tofu mold (with kuzu). Tofu tempura. Goma dofu 
(sesame tofu).
 Squid and scallion miso-ae. Salmon head soup (with 
soybeans). Surimi shinoda (with aburage). Red snapper 
in miso. Koi koku (with miso). Egg tofu. Amazake manju 
(sweet sake dumplings). Amazake (homemade, using 
glutinous “sweet” brown rice).
 The section titled “Kofu: Wheat Gluten” includes 
recipes for Homemade kofu (wheat gluten, including Kofu 
loaf and Seitan), and Kofu cutlet. “First introduced to Japan 
from China by Buddhist monks, kofu became a very popular 
food in Zen temples. It is delicious in soups and stews and 
mixed with sautéed vegetables. Kofu cutlet looks, feels, and 
tastes like meat.” Seitan is made by simmering 5 cups cold 
wheat gluten, separated into small pieces, for 3 hours in 
shoyu, sesame oil, and minced gingerroot.
 Dandelion coffee (made from minced and dry roasted, 
ground dandelion root) and Yannoh (prepackaged grain 
coffee, made from 5 different grains) are described.
 The book, which contains many fi sh recipes, begins with 
a nice photo of Lima at age 75–she looks 20 years younger–
and ends with a good glossary. Lovely illustrations, a wealth 
of original information on Japanese foods. Address: Japan.

1550. Weingartner, Karl E.; Dashiell, K.E.; Nelson, A.I. 
1987. Soybean utilization in Africa: making place for a new 
food. Food and Nutrition (FAO) 13(2):21-28.
• Summary: Contents: Introduction. Research into 
utilization. African governmental support. Commercial soy 
foods. Utilization in village homes. Soybean oil and animal 
feed.
 “For the most part, the lack of attention to possible uses 
for soybeans has stemmed success of promotional efforts 
on the production side... Two international institutions are 
involved with soybean utilization in sub-Saharan Africa: 
the International Institute of Tropical Agriculture (IITA) 
at Ibadan, Nigeria, and the International Soybean Program 
(INTSOY) of the University of Illinois, Urbana, Illinois, 
USA. Research has focused particularly on problems at 
the small-holder and community level... In 1985, IITA 
started a programme to promote processing and utilization 

of soybeans. It has collaborated with INTSOY in the 
development of intermediate and home-level technology 
in the areas of oil technology, soy milk production and 
extrusion cooking.” IITA has installed a dry extruder made 
by Insta-Pro International (Des Moines, Iowa) and is testing 
it.
 The major soybean producers in sub-Saharan Africa 
are Zimbabwe (80,000 tonnes/year in 1986/87), Nigeria 
(75,000), Zambia (35,000), and Zaire (30,000). “In Zaire, 
soybeans are mostly used at the home level. In Zambia and 
Zimbabwe, soybeans are processed into oil and animal feed. 
In Nigeria, they are used in home consumption and to a 
lesser extent as animal feed.”
 Some governments are actively supporting soybeans. 
Burkina Faso encourages soybean growing by buying them 
directly from farmers. Zimbabwe sets a preplanting price. 
Nigeria has developed a nationally coordinated approach to 
soybean research and production involving farm research 
institutions. The planning section in the Kenya Department 
of Agriculture has recommended that 128,000 hectares in 
Kenya are suitable for growing soybean as a second crop 
after maize.
 “There are still very few networks on soybean utilization 
in sub-saharan Africa. In 1987, the Nigerian Soybean 
Association was founded. In 1986 the National Oilseed 
Development Company (Zambia) Ltd. was formed to assist 
small-scale production of soybean. The Commercial Oil 
Seed Producers Association is promoting utilization in 
Zimbabwe. The Catholic community in Zaire has set up a 
loose network of cottage industries.
 In Africa, soymilk has great potential as a consumer 
product, although there are presently only a few soymilk 
factories in Africa: Vitalait is made in Burkina Faso and 
Soyapro in Kinshasa, Zaire. “Possibly the most popular soy 
food in sub-Saharan Africa is a beverage called Mahewu 
which is manufactured by Nutresco in Harare, Zimbabwe.” 
It is made from soy and maize. Popular soy-based infant 
baby foods are Nutrend (made by Nestlé in Lagos, Nigeria) 
and Cerevap (made by Victoria Associated Products [VAP] 
in Kinshasa, Zaire). “There are several soy/maize breakfast 
cereals available but they are less popular than the soy-based 
infant food. They include Nutri-Plus Soy made by Nutresco, 
Nutrima-10 [Nutrimax-10] by Smallette Foods (Ilorin, 
Nigeria), and Country Morning by Nestlé (Lagos, Nigeria).
 “Soy fl our, biscuits and cookies are also popular. 
In Zaire, several cottage industries including the Bisoka 
Company (Kananga, Kasai Occidental) use different 
proportions of soy, wheat and sorghum fl our to produce 
sweet cookies which are especially popular with school 
children. Soy fl our also is a popular commercial item 
in Zaire. The Centre de Développement Intégral grows 
soybeans in Bwamanda and processes them in Kinshasa. 
In 1986 it produced about 450 tonnes of soybeans. Of this, 
about 50 per cent was made into full-fat soy fl our. In Benin, 
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the Centre Horticole et Nutritionnel makes Farine Bébé.”
 “The most widely consumed soy-based food at the rural 
level in West Africa is made using fermented whole soybean 
and is called ‘dadawa’ (in Hausa [northern Nigeria]), ‘iru’ 
(in Yoruba [southwest Nigeria]) or “soumbala’ (in Dioula 
[also spelled Jula, Dyula and Joola, a Mande / Manding 
language spoken in Burkina Faso, Cote d’Ivoire & Mali]). 
Dadawa was traditionally made from locust bean seeds, 
which are becoming scarce and are being replaced by 
soybeans. Kafanchan, in Kaduna State of Nigeria, is the 
processing and marketing centre for dadawa. From there, it is 
transported by traders throughout Nigeria and to Cameroon, 
Chad, Niger, Benin and Togo. Millions of West Africans use 
a small amount of dadawa each day to add fl avour to their 
stews (similar in taste to a beef concentrate or seasoning 
cube). Dadawa may also be prepared at home. People in 
remote areas of northern Ghana have been observed growing 
soybeans in their compound gardens specifi cally for dadawa 
production.
 “Soybeans have been used as an aid to medicine in 
missionary hospitals since early in the 1960s. In Zaire, the 
Catholic community encourages production and utilization 
of soybeans. A doctor with the Presbyterian community 
near Kananga (Kasai Occidental, Zaire) asks mothers of 
malnourished children to buy soybean fl our as a condition 
for medical treatment.”
 In Ghana, roasted soybeans are used in the home 
preparation of tuubani; they are ground, mixed with water to 
form a paste, then steamed inside a folded leaf. In Nigeria, 
dawadawa and soybean paste are added to egusi (vegetable 
soup), and ground soybeans are added to ogi. In Zaire, 
people make roasted soy fl our, then add it to bouille or bidia 
(a thick porridge). In Zambia, soy fl our is mixed with mealie 
meal to make nsima, or added to cooked green vegetables to 
make a relish.
 “Approximately 40% of the edible oil consumed in 
Zimbabwe is from locally grown soybeans. The LINT 
Company of Zambia (LINTCO), a quasi-government 
group, is helping farmers with production and marketing 
of soybeans... A new soybean crushing plant in Makurdi, 
Nigeria, with a capacity of 72,000 tonnes/year is scheduled 
to open in early 1988.” It should lead to increased 
demand for Nigerian-grown soybeans. Address: 1-2. IITA 
(International Inst. of Tropical Agriculture), PMP 5320, 
Ibadan, Nigeria; 3. Soybean Utilization Program Leader, 
INTSOY, Univ. of Illinois, Urbana, IL 61801.

1551. Weingartner, Karl E.; Dashiell, K.E.; Singh, S.R. 
1987. Soybean utilization in Africa. Tropical Grain Legume 
Bulletin No. 34. p. 2-6. [5 ref]
• Summary: The content of this article is very similar to 
that of: Weingartner, Karl E.; Dashiell, K.E.; Nelson, A.I. 
1987. “Soybean utilization in Africa: making place for a 
new food.” Food and Nutrition (FAO) 13(2):21-28. Address: 

International Inst. of Tropical Agriculture (IITA), PMB 5320, 
Ibadan, Nigeria.

1552. Wynne, Dave; Javaheri, Fereidoon. comp. and ed. 
1987. Soyabean cooking in Zambia. Republic of Zambia, 
Dept. of Agriculture. 48 p. 22 cm. 1st ed. 1985.
• Summary: Contents: Acknowledgements. Foreword. 
Nutritional information. 1. Basic recipes. 2. General use. 
3. Urban use. 4. Specialty recipes. Publication of this book 
was fully by the Lint Company of Zambia (LINTCO). 
The Mennonite Central Committee and ZAMARE gave 
support. Many recipes were developed by Mrs. Barbara 
Wynne, Mr. Lee Holland, or Miss Mabuya; most of the rest 
came from the More-with-Less Cookbook, by Doris Janzen 
Longacre, and Favorite Recipes by the American Women’s 
Club in Lusaka. Surveys carried out by the National Food 
and Nutrition Commission (NFNC) and published in Dec. 
1980 found a high incidence of malnutrition in Zambia, 
particularly in children aged 0-4 years. Soybeans can help 
greatly to alleviate this problem.
 Talk with Hea-Ran Lee Ashraf. Dave Wynne was 
a Mennonite Missionary, and Fred Javaheri was also a 
missionary but working for the Zambian government. Fred, 
an Iranian with Canadian citizenship, has a deep, long-term 
dedication to soybeans with great energy, enthusiasm, and 
a sound knowledge of his resources. Hea-Ran believes that 
without these two men, the soybean program in Zambia 
would not exist today. Their group now also publishes a 
quarterly periodical titled Soybean Newsletter. Address: 
2. Soyabean Coordinator, Mt. Makulu Central Research 
Station, Chilanga, Zambia.

1553. Henry Ford Estate. 1988. Menu of dinner served 
at Ford Exhibit, Century of Progress. August 17, 1934. 
Dearborn, Michigan. 1 p.
• Summary: This meal was served again by chef Jan 
Willemse on 29 Feb. 1988.–Tomato Juice Seasoned with 
Soy Bean Sauce–Salted Soy Beans–Celery Stuffed with Soy 
Bean Cheese–Puree of Soy Bean–Soy Bean Cracker–Soy 
Bean Croquettes with Tomato Sauce–Buttered Green Soy 
Beans–Pineapple Ring with Soy Bean Cheese and Soy 
Bean Dressing–Soy Bean Bread with Soy Bean Relish–
Soy Bean Macaroons–Apple Pie (Soy Bean Crust)–Cocoa 
with Soy Bean Milk–Soy Bean Coffee–Assorted Soy Bean 
Cookies–Soy Bean Cakes–Assorted Soy Bean Candy–Chef 
Jan Willemse, food items and preparation, courtesy of the 
Miesel/Sysco Food Service Company of Canton, Michigan.
 Note: This menu seems to differ slightly from the 
original 1934 menu in that it omits one dish (Soy Bean 
Biscuit with Soy Bean Butter) and replaces it with another 
(Soy Bean Macaroons). Address: Dearborn, Michigan.

1554. Crump, Constance. 1988. Soy coffee, soy cookies: 
Buffet salutes virtues of Ford’s beloved bean. Ann Arbor 
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News (Michigan). March 2. p. B4.
• Summary: Discusses favorite recipes at the buffet. “Ford 
considered his work in soybean development one of his most 
important efforts.”
 “As it turned out, soy beans were edged out in plastic 
production by cheaper petroleum.”
 “Early this week in the kitchen of Henry and Clara 
Ford’s estate, Fair Lane, Willemse saluted soybeans by 
recreating a menu he originally wrote for the Ford exhibit at 
Century of Progress, the Chicago World’s Fair of 1933-34.”
 “Willemse, now in his 80s, still works every weekday 
developing recipes for the Miesel-Sysco company.”
 “The buffet was the fi rst of several events planned in 
celebration of the 125th anniversary of Ford’s birth planned 
by Fair Lane, the estate of Henry and Clara Ford.” Fair Lane 
is on Evergreen Road near Michigan Avenue in Dearborn.
 “Bob Smith, who directed the research lab during the 
Great Depression, was on hand at the buffet. Ford’s interest 
in soy beans came about literally overnight, Smith recalled.
 “Late one evening, Ford visited the lab–where a large 
number of experiments were underway with different crops–
and found a book on soy bean cultivation. The following 
morning, he told the lab staff, ‘Throw out everything. I’ll be 
back this afternoon and I want it empty.’”
 “In 1904, George Washington Carver began to 
experiment with soy beans.”
 “Ford’s soy bean research was directed at soy bean use 
in plastics. He was so enthusiastic about their potential that 
he told the laboratory staff, ‘I don’t want you to think about 
anything but soybeans,’ Smith remembers.”
 “Ford reportedly owned a suit made from soy bean 
fi bers, but it was so itchy that he wore it only for photo 
opportunities for the press. He was more willing to eat soy 
bean products than to wear them. Willemse says, Clara Ford, 
Henry’s chief booster, was always willing to eat the nearly 
endless parade of soy bean-based dishes that came from the 
Fair Lane kitchen.” Address: Michigan.

1555. Little, Sybil. 1988. Soybeans: A food for our times. 
Oakland Press (Pontiac, Michigan). March 16. See also p. 
D-3. “Soybeans bring variety and good health to the table.”
• Summary: Recently, a soybean buffet was held, re-creating 
the soybean menu served at the Ford Exhibit of the Century 
of Progress on Aug. 17, 1934. It was part of a celebration of 
the 125th anniversary of Henry Ford’s birth. Included on the 
menu were soybean products–cheese, crackers, croquettes, 
buttered green soybeans, pineapple ring with soybean cheese 
and dressing; bread, biscuits, soybean butter, soybean crust 
on an apple pie, soybean milk, soybean coffee, assorted 
cookies and cakes and candy. Ford’s personal baker, Jan 
Willemse, now in his 80s, supervised the affair.
 Ford had an intense interest in agriculture; some say 
he did more for agriculture than he did for the automobile 
business. his roots were in farming and his unwritten mission 

was to ease the burden of the farmer’s life. His Fordson 
tractor revolutionized agriculture as the Model T had done 
for transportation. In 1932, Ford issued orders to concentrate 
on soybean research. George Washington Carver began 
studying the soybean in 1904 at the Tuskegee Institute in 
Tuskegee, Alabama.

1556. Soyanews (Sri Lanka). 1988. Consumers prefer 
processed soya foods. 10(1):1-2. Jan/March.
• Summary: Jane E. Gleason and S.M.A. Weliwita of 
International Soybean Program, University of Illinois (USA) 
and the Soybean Food Research Centre, Peradeniya (Sri 
Lanka) are convinced that the promotion of pre-processed 
soyafoods should replace the home utilization of whole 
soyabeans if the soyafoods industry is to make progress in 
Sri Lanka. They came to this conclusion after a survey of 
the home and village level Soyabean Utilization Training 
Program, which has been in operation since 1978. Even 
though the program had conducted 3668 training sessions 
attended by 76,363 trainees, mostly housewives, it was 
found that the utilization of soyabeans in local cuisine was 
negligible. Several reasons have been adduced for this, 
but it would appear that the main barrier to greater soya 
consumption is that it is not available in processed forms 
acceptable to consumers.
 To assess the market potential for pre-processed soya 
foods, a soya foods marketing experiment has been initiated 
in a village near Peradeniya. A single family in this village 
has been marketing a variety of soya-foods. The six best 
selling products were coffee, Kola Kenda, chilli snacks, 
sweet snacks, fried nuts, and dried tempeh, in that order. The 
price per unit of common foods in Sri Lanka is as follows (in 
rupiahs): Soyabean, 0.04; ground nut, 0.05; cowpea, 0.07; 
green gram, 0.07; dried fi sh (fat poor), 0.11; TVP, 0.16; lean 
beef, 0.16; chicken, 0.21. In a survey on what constrains soya 
consumption the top 5 answers were, in order: Unreliable 
supply of soya, 23 respondents; odd fl avor, 22; lack of 
preparation knowledge, 18; diffi cult to prepare, 14; unaware 
of benefi ts, 10.

1557. INTSOY Newsletter (Urbana, Illinois). 1988. 
Processing short course in Sri Lanka draws participants from 
nine countries. No. 39. p. 1-2. April.
• Summary: A total of 21 people from nine countries 
attended the course. The course, which covered all major 
aspects of soybean processing for food uses, was held from 
Jan. 11 to Feb. 11, 1988, at the Soyabean Foods Research 
Centre in Peradeniya. INTSOY Research Associate Wilmot 
B. Wijeratne acted as course coordinator. Cecil Dharmasena, 
the Sri Lankan national soybean coordinator, handled local 
arrangements for the course. Ellen Jayawardena and Fauzia 
Hewavitharana served as the principal instructors from the 
staff of the research center.
 Epafuladito M. Kiwanuka operates Ken-Soya Foods 
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Limited in Nairobi, Kenya. The company makes full-fat 
soy fl our by milling dry-roasted soybeans. The FAFFA 
Foods Plant in Addis-Ababa, Ethiopia, was represented 
by Yehualashe T. Demissies and Kassech Abegaz Mersha. 
The food plant is an independent company sponsored by 
the Ethiopian government and the Swedish International 
Development Authority. In collaboration with the Ethiopian 
Nutrition Institute, it produces a low-cost, protein-rich 
supplementary food product that is used primarily for infants 
and young children. The product contains 18% defatted soy 
fl our. Sales have recently reached 2,000 tonnes/year.
 Somendra Thapa from Indreni Soyabean Industries 
in Kathmandu, Nepal, came to the course with a special 
interest in the manufacture of soymilk and dairy analogs. 
His company is establishing a large-scale soymilk facility 
based on technology developed by Alfa-Laval. The Institute 
of Agricultural Research and Training (IART) in Nigeria was 
represented by Siddi (Sidi) Osho, a food technologist, and 
Margaret Ogundipe, a home economist. IART has developed 
a collaborative program with the International Institute 
of Tropical Agriculture to promote increased home and 
community use of soybeans as food. Judith Edmister, a food 
scientist from the Mennonite Central Committee (MCC) 
in Dhaka, Bangladesh, also attended the conference. MCC 
has worked on promoting home consumption of soybeans 
as a means to overcome the steady decrease in protein 
consumption in Bangladesh. Address: Univ. of Illinois, 
Urbana-Champaign, 113 Mumford Hall, 1301 W. Gregory 
Dr., Urbana, Illinois 61801. Phone: 217-333-6422.

1558. Product Name:  Roasted Full-Fat Soy Flour.
Manufacturer’s Name:  Ken-Soya Foods Ltd.
Manufacturer’s Address:  P.O. Box 30793, Nairobi, Kenya.
Date of Introduction:  1988 April.
Ingredients:  Dry roasted soybeans.
New Product–Documentation:  INTSOY Newsletter. 1988. 
April. p. 2. Epafuladito M. Kiwanuka owns this company 
that makes full-fat soy fl our by milling dry roasted soybeans.
 Note: This is the earliest known commercial soy product 
made in Kenya.

1559. Pecjak, Marinka. 1988. Soja v kulinariki: 300 izbranih 
jedi iz soje [Soybeans in the kitchen: 300 selected dishes 
from soy]. Ljubljana, Yugoslavia: Feniks. 138 p. Illust. Plus 
16 pages of color plates showing recipes. 21 x 30 cm. [Slv]
• Summary: This Slovenian-language book on soy features 
300 recipes that use soybeans and soyfoods.
 Contents: Introduction: In the beginning there was 
the soybean, almost anything can be made from soya (a 
diagram shows many food and non-food products), soya is 
concentrated, soybeans in cuisine, how to use these recipes. 
Whole soybeans (p. 17): Recipes for coffee, different kinds 
of spreads, salads, soups, green soybeans with rice, dips with 
whole soybeans, soybeans with mushrooms, patties, soybean 

roast, sausages made of whole soybeans, stuffed duck, 
stuffed trout.
 Soybean fl akes and textured proteins (p. 40): Spread, 
party balls, fi lled bread, soups, pancakes, Australian pie, 
Buckwheat with fl akes, fl akes in mushroomy sauce, baked 
potatoes, stuffed cabbage leaves, chilled stuffed tomatoes, 
stuffed roasted peppers, stuffed eggplant.
 Soymilk and dairylike products (p. 74): Various spreads, 
soups and salads with herbs, pancakes, baked potatoes, 
baked noodles, soy pudding, soymilk ice cream, avocado 
milk. Soy fl our and semolina (p. 111): Soy noodles, pasta, 
pancakes, fi sh balls, soy bread.
 Soy sprouts (p. 122): Soups, salads, sprouts with 
potatoes, chicken with sprouts and wine, pork with sprouts. 
Soy sauce and other forms of fermented soybeans (p. 128): 
Chart showing fermented soy products (incl. miso, tempeh, 
sufu, natto), salads, soups, chicken with sprouts and soy 
sauce, meat with fermented black soybeans, roast cutlets, 
Hoisin dip.

1560. Smith, Robert Archer. 1988. Work with Henry Ford, 
soymilk, and soy ice cream (Interview). SoyaScan Notes. 
May 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In 1931 Bob Smith began his work with Henry 
Ford when he was placed in charge of the Greenfi eld Village 
Experimental Greenhouse, trying to fi nd out how waste 
materials from farms could be used as plant fertilizers. He 
grew soybeans at that time. Smith’s boss was Robert Boyer, 
who was in charge of the Chemical Plant, later better known 
as the Soybean Lab. One night in about late 1931 or 1932, 
Henry Ford went into the library at the Chemical plant all 
by himself and read a book titled The Soybean, by Piper and 
Morse. The next day he met Bob Smith at the greenhouse, 
“Clean out everything, get rid of all the tests. I’ll be back this 
afternoon. I want everything out of here. Serious research on 
the soybean started at this time.
 Later William Morse of the USDA, one of the authors 
of the above-mentioned book, sent Bob Smith about 500 
varieties of soybeans, which Smith grew out and tested on a 
25 acre experimental farm.
 In early 1937 Henry Ford drove Smith over to Moir 
House (pronounced like “More House”) and on the way 
told Smith about how he would like to get rid of cows. Ford 
asked Smith to work at Moir House to develop a milk that 
made no use of cows. In July 1937 Bob Smith and his wife 
had moved into the Square House at Henry Ford’s invitation. 
In 1938 Bob began his work on soymilk at Moir House in 
Dearborn. Henry Ford had lived in Moir House when he 
built his honeymoon house named the Square House in 1888. 
Ford’s father had given him 40 acres of land that had timber 
on it. He set up a sawmill near where Moir House and lived 
there while he was building the Square House. Ford had the 
Moir House made into a laboratory in 1937.
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 Bob knew Dr. Edsel Ruddiman and was aware of his 
work with soyfoods and soymilk; several other people were 
working on soymilk too. Dr. Ruddiman had a modern lab 
with fancy equipment and electricity. But the problem at 
Moir House was that there was no electricity (except for a 
little generated by a windmill), and therefore no grinder to 
grind the soybeans. So Bob decided that instead of using 
a mill, he would extract the protein from defatted soybean 
meal that had been produced using a low-temperature 
extraction unit at Ford’s Chemical Plant in Greenfi eld 
Village. He immersed the meal in a weak solution of sodium 
hydroxide to extract the protein, then precipitated the protein 
with a mixture of hydrochloric and citric acids to make a soy 
protein isolate. Finally he let the solution settle and decanted 
off the liquid leaving the isolate solution containing about 
4% protein. [Note: The soy fi ber must have been removed, 
probably by fi ltration.] He neutralized the protein solution 
with sodium potassium phosphate (which also added key 
minerals found in milk), bringing the pH up to about 6.7. 
Then he homogenized in lightly hydrogenated soybean oil 
(purchased from A.E. Staley Mfg. Co. and others), plus some 
cane and corn sugars, and vitamins. Within several months in 
1938 or 1939, using this new technique based on soy protein 
isolate, Smith had a soymilk that Henry Ford thought was 
pretty good. One day after tasting a satisfactory batch, Ford 
got out the little notebook he carried with him and wrote: 
“First good milk. No cow.” He showed the note to Smith. 
The Ford Hospital ran nutrition tests on this soymilk using 
white rats.
 For the next 4 years, Bob Smith made soymilk at Moir 
House using a small-scale batch process that produced only 
about 1-3 quarts (in 1-quart batches) at a time. He made a 
small scale soybean dryer (the size of an oil drum) at Moir 
House. It took a half a day to make several ounces. It was 
never done on a large scale.
 Bob worked in the Moir House until 1942 when Henry 
Ford asked him to move into the new Carver Laboratory, 
which was formerly the Dearborn Waterworks, and to set up 
a continuous-process soymilk plant. It could produce about 
150 gallons a day. This soymilk was served mostly at the 
Ford Motor Co. cafeterias and at the Henry Ford Hospital 
in Detroit. Most of it was served in the form of ice cream, 
which was called something like “Frozen Soy Custard” since 
they were not allowed to call it ice cream.
 This ice cream was fi rst produced after the Carver 
Lab was in operation. They used a typical ice cream 
formula except that soy cream, made at the Carver Lab by 
homogenizing about 15% soy oil into the soymilk, replaced 
the typical dairy cream. So it was a completely non-dairy 
product. This chilled soy cream was shipped in 10 gallon 
cans to an outside facility, not a commercial ice cream plant, 
that made the soy ice cream in batches of about 10 gallons 
at a time. They made various fl avors of soy ice cream, 
including strawberry, chocolate, and vanilla. It was very 

popular at the Ford cafeterias and the Henry Ford Hospital.
 Smith remembers: “I thought the ice cream was very 
good. One night in about 1944 or 1945 Henry Ford II had a 
dinner at the old rotunda and had the press over. Everything 
was made from soybeans. It was sort of a recreation of the 
original 1934 World’s Fair meal. We had soybean ice cream, 
soybean coffee, soybean croquettes. Mr. Ford’s chef, Paul 
Foster, used to prepare all these dishes. He worked at our 
Laboratory when he wasn’t traveling with Mr. Ford. Henry 
Ford II was interested in the soybean. He surprised me by the 
depth of his knowledge on the subject.”
 Some soymilk was also used in cooking, as to make 
soy bread. Virtually none was served as a beverage. Smith 
recalls, “As far as I know, the only ones who drank it were 
Henry Ford and his friends. Ford drank it almost every day. 
We either delivered it to his house, or he stopped by Moir 
House of the Carver Lab and picked it up. Every day we also 
baked him two loaves of soybean bread, which contained 
about 75% wheat fl our and 25% soybean fl our, plus some 
soymilk.”
 Ford also liked soybean sandwiches, which were made 
using soybean bread and locally picked weeds, such as curly 
dock. Clem Glotzhober, a botanist who graduated from 
Michigan State College, collected the weeds for Mr. Ford. 
He is still in Dearborn and would remember the details of 
soybean sandwiches.
 The production of soymilk and soy ice cream stopped 
after Mr. Ford had a stroke. Bob Smith left the company 
in August 1945. Clem Glotzhober took over the soymilk 
production from Bob Smith and may have continued it for 
6-12 months until the Carver Lab closed at the end of 1945. 
Address: 26351 Hollywood Ave., Roseville, Michigan 
48066. Phone: 313-777-5394.

1561. Keville, Kathi. 1988. Back to Eden’s Jethro Kloss. 
Vegetarian Times. May. p. 67-69.
• Summary: Soyfoods are an integral part of Kloss’ dietary 
philosophy. He was born in 1863 on a farm (called the 
Garden of Eden, by the way) near Manitowac, Wisconsin, 
one of 11 children. A typhoid epidemic spawned Kloss’ 
career as a natural healer. He was fi rm in his belief that 
substituting soy products for dairy products is essential to 
good health.

Back to Eden was published when Kloss was 76 years 
old.
 Move Over, Tofutti–Kloss “began what might 
have been the fi rst natural foods fast-food stand, based 
largely on soyfoods. That was in the 1930s when the 
Kloss family was living in Washington, D.C. To reach 
infl uential Washingtonians, Kloss parked a small trailer 
on Pennsylvania Avenue, by the White House and Capitol 
buildings. There he sold vegetarian quick lunches to 
government employees. Soy bread sandwiches were fi lled 
with nutmeats, lettuce and sliced tomatoes. Favorite snacks 
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were strawberry, chocolate and vanilla ice creams made 
directly from raw soybeans. (The beans were soaked and 
ground, then milk was pressed out of them.) Hot soybean 
coffee, with soybean cream, was served...
 “Jim Taft, vice president of research for Farm Foods, an 
offshoot of The Farm community in Tennessee and producers 
of soy-based ‘Ice Bean,’ said he made his fi rst batch of soy-
milk 20 years ago, using the Back to Eden recipe. Taft said 
he was extremely infl uenced by Jethro Kloss. ‘He was very 
popular among my friends. I read his book from cover to 
cover. I can’t remember where I got my fi rst soy ice cream 
recipe, but I think it was a combination of Back to Eden and 
Ten Talents (by Frank J. and Rosalie Hurd, whose recipes 
are also based on Seventh-day Adventist principles).’” The 
recipe for Soy Ice Cream that Taft remembers using is given. 
It calls for 1 tablespoon agar-agar, cold water for soaking, 
2 quarts soymilk, 2 lbs. barley malt sweetener (powdered 
form), ½ pint soy margarine, and crushed fruit, fruit juice, or 
vanilla (optional).

1562. Ontario Soya-bean Growers’ Marketing Board. 1988. 
Report on export market development mission of the Ontario 
soybean industry, March 19th–April 3rd, 1988. Chatham, 
Ontario, Canada. 23 p. May. 28 cm. Spiral bound. [Eng]
• Summary: This report was prepared by Owen Dobbyn, 
John Cunningham, Maurice Waddick, and Fred Brandenburg 
of OSGMB. Contents: Japan. The Japanese soybean market. 
Visits: Japan Miso Co-operative Industrial Assoc. (M. Iida, 
chairman), Japan Packaged Tofu Assoc. (H. Kijima, Exec. 
Secy.), Federation of Japan Natto Manufacturers Cooperative 
Society (Mr. Ohse), Takano Foods Co. Ltd. (E. Takano, 
president, uses 7,000 to 8,000 tonnes of soybeans annually 
to make natto), Home Foods Co. Ltd (Home Shokuhin, Y. 
Murai. managing director, has 160 employees and 3 tofu 
factories that use 300 tonnes of soybeans/month; owned by 
Wako Shokuryo, the #1 wholesaler of soybeans in Japan), 
Japan Oilseed Processors Assoc. (JOPA; H. Higashimori, 
managing director). Japan Oil and Fat Importers & Exporters 
Assoc. (JOFIEA; I. Shimizu, exec. director), Canadian 
Embassy, Tokyo.
 Hong Kong. Soybean imports. Visits: The Hong Kong 
Soya-Bean Products Co. Ltd. (makers of Vitasoy soymilk), 
Amoy Industries (International) Ltd.
 Malaysia. Soybean imports 1984, 1985, 1986. Visits: 
Ace Canning (owned by Lam Soon). Yeo Hiap Seng 
(Malaysia) Berhad (soymilk), Cheong Chuan (Hup Kee) 
Sdn. Bhd. (traditional fermented soysauce), Sin Yong 
Huat Enterprises Sdn. Bhd. (soybean importers), Syarikat 
Perniagaan Cheon Fatt (tofu manufacturer).
 Singapore. Soybean imports (1983-1986). Visits: 
Sin Seng Lee Trading Co. (Pte.) Ltd. (claims to import 
60% of soybeans to Singapore). Conclusions for each 
country. Recommendations for future action. Future export 
development missions. Accomplishments. Competition.

 In Japan, 842,000 tonnes soybeans are used to make 
foods, as follows (in tonnes, p. 1): Tofu 456,000, miso 
180,000, natto 90,000, dried-frozen tofu 30,000, boiled 
soybeans 23,000, soybean powder [probably kinako] 10,000, 
soymilk, 7,000, soysauce 5,000, other 41,000. The suppliers 
of these edible soybeans are (in tonnes): USA 400,000, 
China 280,000, Japanese domestic 280,000, Canada 24,000. 
Total Japanese soybean imports: 5,000,000 tonnes. Of this 
4,036,000 tonnes (81%) are used for crushing, 842,000 
tonnes for food, and 70,000 tonnes for feed (not crushed). 
The Japanese market for soybeans is very large for both 
crushing and food use, but is not growing. The beans for 
crushing come mostly from the USA and South America.
 Preferred characteristics of soybeans for each type of 
soyfood are given. For example, for miso: Low oil, high 
protein, high sugar, white hilum. For tofu: High sugars 
(glucose, sucrose), moisture content 10-12.5%, new crop 
preferred to old, protein 40%, oil 19-20%, hilum color is not 
very important but white is preferred, varietal consistency; 
preferred varieties are Beeson, Amsoy, Corsoy. Natto: Most 
important is small size, 5.5 mm or less, clean beans free of 
foreign material, high sugar content (saccharose, stachyose, 
which bacillus needs to work), less oil, must absorb water 
well. Soymilk: Good fl avor, low moisture (10%), low 
percentage of splits (too high can cause rancidity), low oil, 
high protein.
 In Japan, vegetable oil consumption has increased 
2.5 times in the past 20 years to 45.17 gm/capita/day in 
1986. Soyoil and canola oil together account for 85% of 
production. Canola is replacing soybean oil. If the oil market 
is strong, the 30 Japanese crushers crush more canola, but if 
protein is strong they crush more soybeans. U.S. soybeans 
have too much foreign material; new contracts have a penalty 
for > 2% FM.
 In Hong Kong, 6,000,000 cases of Vitasoy brand 
soymilk are produced annually. The company uses 2,500 
tonnes/year of soybeans, 80% of which are grown in Canada. 
It uses 100 to 200 tonnes of organic soybeans for Vitasoy 
exported to U.S. health food stores. Using 15 Tetra Pak 
machines, production takes place 24 hours/day (3 shifts), 6 
days a week. Contacts: Patrick Cheung (marketing manager), 
and Raymond Yuen (commercial manager).
 Amoy Industries, the largest maker of soy sauce in this 
part of the world, produces 6,000 tonnes/year. The company 
was established 80 years ago in Amoy, eastern China, moved 
to Hong Kong in 1949; 50% was purchased by Pillsbury 
in 1983. Uses 2 containers of soybeans/week, 100% from 
Ontario for the past 5 years.
 Malaysia soybean imports rose from 174,400 tonnes 
in 1984 to 255,200 tonnes in 1986. The main suppliers in 
1986 were China (56.2% of total), Vietnam (15.8%), and 
Argentina (14.3%). Ace Canning uses ton tonnes/month of 
soybeans (presently all from China) to make soymilk. They 
have 7 Tetra Pak machines. Yeo Hiap Seng (Malaysia) is the 
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largest soymilk producer in Malaysia, making 25,000 liters/
year using 9 Tetra Pak machines. They use 1,250 tonnes of 
soybeans (80 containers) per year, all Canadian.
 In Singapore, soybean imports rose from 28,287 tonnes 
in 1983 to 41,571 tonnes in 1986. In 1986, some 66% came 
from Canada, 16.6% from China, and the rest from others.
 The major competition for food quality soybeans in 
these four countries at present comes from China. The 
Chinese have improved their soybean quality and appear 
to be actively seeking to increase their market share. In the 
long run, however, China may choose to reduce its soybean 
exports in order to increase meat consumption in China. 
This could lead to new market opportunities for Canada in 
these four countries. Address: P.O. Box 1199, Chatham, ONT 
N7M 5L8, Canada. Phone: 519-352-7730.

1563. Shurtleff, William; Aoyagi, Akiko. 1988. Das Tofu-
Buch: Herstellung, Verwendung, Ernaehrungswert, Rezepte 
[The book of tofu: Preparation, uses, nutritional value, 
recipes]. Munich, West Germany: Goldmann Verlag. 384 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm. [Ger]
• Summary: A pocket book edition of the original 1981 
German edition of The Book of Tofu. Contains 300 recipes. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1564. Mukherjee, R.K. 1988. Soybean as food. In: Nawab 
Ali, A.P. Gandhi, and T.P. Ojha, eds. 1988. Soybean 
Processing & Utilization in India. Bhopal, India: Central 
Institute of Agricultural Engineering (CIAE). v + 431 p. See 
p. 299-309. Held 22-23 Nov. 1986 at CIAE, Bhopal, India. 
[8 ref]
• Summary: Soybean foods sold commercially in India 
include paneer, meat analogues (Nutrinugget, Nutrella, 
etc.), cereal-based items (biscuits, breads, chapatis, kinako), 
weaning foods (Protein Plus, Paustic Ahar, Nutri Ahar), 
and Others (Soy nuts, Protesnac, candies, shortenings, 
margarines, oil) (p. 300).
 It would appear that protein fortifi cation of cereals 
would result in better and more nutritious foods at relatively 
less cost. Traditional Indian foods such as chapatis, parathas, 
puris, dosa, bada, idli etc. can be made into highly nutritious 
foods by the incorporation of soy fl our.
 Studies conducted by Mishra and Mukherjee (1986) at 
the Post Harvest Technology Centre of the Indian Institute 
of Technology at Kharagpur have shown that wheat fl our 
can be successfully fortifi ed with full fat soy fl our up to a 
level of 25% for chapati making without affecting adversely 
the fl avour or overall acceptability of the chapatis. Bread, 
biscuits and other bakery products fortifi ed with soy fl our 
were found to have good consumer acceptance. Another 
important use of soybean would be soy dal which is a 
traditional” food in India. Yet it is not yet widely used 
because of the long cooking time (about 130-140 minutes) 

and the residual beany fl avour. This small problem can be 
overcome by appropriate heat processing. ‘Several other 
products such as soy milk, curd [tofu], ‘srikhand’ [sweet 
fl avoured yogurt dessert] etc. may also be made using 
soybean.”
 Soy protein concentrates and isolates are also 
commercially available. “The evolution of soybean and 
soybean products is very timely in that more and more 
people are now turning to nonanimal protein” (p. 308). 
Address: PhD, Post Harvest Technology Centre, Indian Inst. 
of Technology (IIT), Kharagpur 721 302, India.

1565. Soyanews (Sri Lanka). 1988. Soya foods at 
Katugastota Mahapola. 10(3):5. July/Sept.
• Summary: “In the second week of August, 1988, the 
Plenty Canada Soya Food Centre extended its popularising 
activities to the Mahapola held at St. Anthonys’ College, 
Katugastota with great success. Those who visited the Plenty 
Canada Soya Stall had the choice of a wide array of snacks 
to choose from, including cutlets, rolls, dhall, tempeh sticks, 
soya toffee, aluwa and coffee.
 “Freshly prepared soya coffee proved to be one of 
the most popular drinks... Because of its good taste and 
affordable price, almost everyone who visited the stall had a 
cup of coffee and took a packet home.”

1566. Product Name:  [Pinoccio (Soy Coffee)].
Foreign Name:  Pinoccio: Sojabohnenkaffee der 
Carnuntum-Alternativen.
Manufacturer’s Name:  Sojarei Ebner-Prosl (Marketer-
Distributor). Made near Bruck an der Leitha in Austria by 
Caruntum.
Manufacturer’s Address:  Augasse 2, A-2500 Baden bei 
Wien, Austria.  Phone: 02252/85101.
Date of Introduction:  1988 October.
Ingredients:  Incl. roasted soybeans and fi g coffee.
Wt/Vol., Packaging, Price:  300 or 280 gm.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Label, 
received 1989. Oct. Red, black, green, and white on 
yellowish orange. 3.5 by 3 inches. Self adhesive. Logo is 
a green soybean plant against a white circular background. 
“Already mixed with fi g coffee. Filter-ready! To prepare: 
2 teaspoons of coffee mixture per cup. Well suited for 
mixing with bean coffee. Caffeine free. Store in a cool, 
dry place.” In the company’s Jan. 1989 catalog this is 
listed as “Sojabohnenkaffee Pinoccio” The nourishing and 
wholesome (bekömmliche) coffee from soybeans.
 Talk with Guenter Ebner of Sojarei Ebner-Prosl. 1990. 
May 28. This product is made by Mr. Wimmer of Carnuntum 
in Bruck an der Leitha. It contains no real coffee.

1567. Hagler, Louise; Bates, Dorothy R. eds. 1988. The new 
Farm vegetarian cookbook. Summertown, Tennessee: The 
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Book Publishing Co. 223 p. Illust. Index. 23 cm.
• Summary: A slightly revised edition of the 1978 Farm 
Vegetarian Cookbook, this vegan cookbook contains a 
wealth of soyfoods recipes, and no recipes calling for eggs or 
dairy products. Address: Summertown, Tennessee.

1568. Kloss, Jethro. 1988. Back to Eden: A human interest 
story of health and restoration to be found in herb, root, and 
bark. Revised and expanded second edition. Back to Eden 
Publishing Co., P.O. Box 1439, Loma Linda, CA 92354. 
xxviii + 1007 + 20 p. Illust. Index. 21 cm. Kloss Family 
Heirloom Edition. Index.
• Summary: One of the most creative and original sources 
of early soyfoods recipes, which include “Soybean Cream” 
and “Soybean Ice Cream.” This revised edition contains all 
essential material from the original text of this classic work 
on healing herbs, home remedies, diet, and health, but it 
has been reorganized, re-typeset and re-indexed to make it 
easier to use and more contemporary. Three hundred pages 
of natural health information have been added. Old terms 
have been explained and updated. There are also 16 pages 
of photographs and 16 pages of new of family recollections 
by Jethro Kloss’ daughter (especially interesting), son, and 
granddaughter. These add greatly to the story of his life and 
work. For example, his daughter, Promise, states (p. xv):
 “Next the Klosses became interested in the self-
supporting work being conducted in the south and they 
visited some of the schools in North Carolina and Tennessee. 
About 1911 they sold the sanitarium in Minnesota and 
moved to Fountain Head, Tennessee, where their youngest 
daughter, Naomi, was born in 1913. Here they bought a 
250-acre farm, built a large house and barn, and raised many 
kinds of fruits and vegetables. They also raised Shetland 
ponies for a time.
 “A later development in good health was his creation of 
a signifi cant health food manufacturing operation in Amqui, 
Tennessee after receiving a request from the owners to take 

charge of their food factory. While he was operating this 
factory he would be up at two, three, or four o’clock in the 
morning; as early as necessary to build the fi res for the steam 
cooker or the large oven and whatever else needed to be done 
to have everything in readiness for the workers to begin the 
day processing, canning, or baking. When that big oven was 
hot, he would often pop into it some special weekend treat 
for his family–some delicious health coffee cake or raisin 
buns like no one else could make, for he was an excellent 
baker.
 “Before this factory was sold to the Nashville 
Agricultural Normal Institute, he was shipping health foods 
all over the United States and Canada. It was also during this 
time and at this place that he originated many new health 
food recipes. This establishment later became a part of what 
has since become the well-known Madison College near 
Nashville, Tennessee.”
 Photos show: (1) Portraits of Wilhelm and Sofi a Kloss, 
parents of Jethro Kloss. They had 11 children, born between 
1848 and 1868. Jethro was the 9th child, born April 27, 1863. 
(2) Jethro Kloss in 1900 as a young minister, healer, and 
teacher. (3) Jethro Kloss with Carrie Stilson, his fi rst wife 
whom he married in 1901. Tragically she died in 1905. (4) 
Promise Kloss, born to Carrie and Jethro in 1903, shown as 
a young girl with her father. (5) Amy Pettis Kloss, Jethro’s 
second wife. They were married in 1907. (6) Children of 
Jethro and Amy: Lucille Kloss (1908-1929). Eden Pettis 
Kloss (1910-). (7) Naomi Joan Kloss at 17 months of age. 
Jethro’s youngest child, she was born in 1913. (8) In 1907 
Jethro and Amy opened this comprehensive health and 
medical center in St. Peter, Minnesota, which they named 
The Home Sanitarium. (9) Jethro Kloss giving a hydropathy 
treatment at The Home Sanitarium; it was open from 1907 to 
1912. (10) Amy operating the women’s hydropathy treatment 
room. (11) Manufacturing malta, the great cereal syrup from 
pure wheat starch and barley. (12) In 1915, from their food 
factory in Nashville, Tennessee, the Klosses shipped foods 
throughout the United States and Canada. Here 4 people are 
seen working at a table. (13) Patients, family and friends 
enjoyed health foods canned by the Klosses in this outdoor 
“factory,” which was a commercial enterprise as well. (14) 
This interesting illustration shows an aerial view of the 
Nashville Sanitarium-Food Factory with a train and 3 sets of 
train tracks in front. (15) A 1920 advertisement for utensils 
(such as 2 hand grinders for fl our or nuts) sold by the Jethro 
Kloss Health Food Company in Brooke, Virginia. (16) Menu 
for a demonstration vegetarian dinner given by Jethro Kloss 
at the Dodge Hotel in Washington, DC, on March 27, 1933. 
“Sprouted soy beans” are on the menu. “The pumpkin pie 
and strawberry sundae were made with soy milk” (p. xvii). 
(17) A 1926 photo of Promise Kloss (Moffett) at age 23. (18) 
A 1935 snapshot of Jethro’s only son, Eden Pettis Kloss. 
(19) Jethro’s daughter, Promise, with typewriters won in 
typing contests during the 1930s. (20) Proud grandfather, 
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Jethro, holding his only grandchild, Doris Joyce, in 1929. 
(21) Jethro’s youngest child, Naomi Kloss Engelhard, mother 
of Doris Joyce. (22) “Promise Kloss Moffet, Jethro’s fi rst 
child, shares food preparation tips with Doris Joyce, his 
granddaughter, in 1934. (23) “A group of letterheads dating 
back to 1904 showing some of the variety of enterprises 
engaged in by Jethro Kloss during his lifetime.” 1922 Feb. 
27–Jethro Kloss Health Foods Company (Brooke, Virginia). 
Undated–Brookside Mercantile Company (Brooke, Virginia). 
Undated. Branch of the Battle Creek (Michigan) Sanitarium 
(Superior, Wisconsin). A full line of Battle Creek Sanitarium 
Health Foods. J. Kloss & Co. Grove Contractors, Farmers 
and Truck Farmers. Jethro Kloss Publications (Washington, 
DC). Back to Eden Magazine. Jethro Kloss, Medical 
Evangelist. (24) Promise Kloss Moffet, with a large, framed 
photograph of her father, Jethro Kloss, on her 80th birthday, 
Aug. 16, 1983. (26) Great-grandchildren of Jethro Kloss: 
Stephen Kloss Gardiner. (27) Nancy Kloss (Bramlett).
 The book has been published continuously by the Kloss 
family since 1946.
 Contents: Section I: Natural health. 1. Personal 
experiences. 2. Soil preparation and farming. Section II: 
Herbs for healthful living. 1. History of herbal medicine. 2. 
Herbs. 3. General directions for preparation and use of herbs. 
4. Tonic herbs. 5. Herbs used to treat disease. 6. Medicinal 
trees. 7. Specifi c herbs for various medical problems. Section 
III: Treating diseases with herbs. Treating diseases with 
herbs. Special notice. Section IV: Your body and its needs. 
The digestive section. 1. The importance of good nutrition. 2. 
Carbohydrates. 3. Fats. 4. Protein. 5. Mineral elements in the 
body. 6. Vitamins. 7. Water. 8. Fresh air, exercise, and sleep. 
Section V: Your foods. 1. Fruits. 2. Vegetables. 3. Fiber (to 
“help keep you regular”). 4. Oatmeal. 5. Nuts. 6. Breads and 
refi ned fl our. 7. Meat and vegetarianism. 8. Milk. 9. Salt. 
10. Garlic. 11. Healthful diets. 12. Obesity. 13. Fasting and 
healthful eating. Section VI: Food preparation. 1. Useful 
hints to preserve vitamins. 2. Kloss’s favorite health recipes. 
3. Cooking under steam pressure. 4. Aluminum cooking 
utensils. 5. Baking and breads. 6. Preparing wholesome 
desserts and beverages. Section VII: Effects of polluted and 
adulterated foods on the body. 1. Adulteration of food. 2. 
Health-destroying foods. 3. Dangers from disease in animals. 
Section VIII: Water and good health. 1. History of water 
cure. 2. Using water to preserve health. 3. Water’s effects and 
use in treatment. 4. Water’s effects on sickness. 5. Baths and 
water treatments. 6. Compresses and fomentations. Section 
IX: Skills in caring for the sick. 1. Nursing. 2. Massage. 3. 
High enemas. 4. The value of charcoal. Appendix: Glossary 
of old-fashioned medical terms. Glossary of medical 
properties of herbs. General tables.
 A press release accompanying the new revised, 2nd 
edition notes: Back to Eden was written by Jethro Kloss 
during the 1920s and 1930s, with help from Promise and 
Eden, his daughter and son. It was fi rst published in 1939, 

when the author was 76 years old. It has since sold more 
than 3 million copies. Kloss died in 1946 after retiring 
to Tennessee. Message Press, a small business in a rural 
community not far from Chattanooga, continued to publish 
Back to Eden for more than 25 years after his death, under 
the direction of Promise, his daughter. Unfortunately in 1967 
the copyright expired during the confusion attendant to the 
illness and death of the book’s country publisher. Promise’s 
attempt to renew the copyright in Jan. 1968 was too late. In 
1971 other publishers pirated Back to Eden. Address: Loma 
Linda, California.

1569. Prevention magazine. 1988. The Prevention Index: A 
report card on the nation’s health. Prevention in America 5: 
Steps people take–or fail to take–for better health, survey 
summary. Emmaus, Pennsylvania: Rodale Press. 11 p.
• Summary: The results are based on a consumers’ survey 
of 1250 adults (age 18 and over) nationwide conducted for 
Prevention magazine by Louis Harris & Associates, Inc. 
Fieldwork: Nov. 1987. “Aside from a small increase in 
calcium consumption and a slight decline in vitamin and 
mineral consumption, almost no change has taken place in 
the last fi ve years in the structure of the American diet as it 
relates to preventing illness.”
 The following results are for the 1983 and 1987 surveys 
in the form 1983/1987. NA = Data Not Available. “General 
diet: Try to avoid eating too much salt or sodium 53/54%. 
Try to avoid eating too much fat 55/54%. Try to avoid eating 
too many high cholesterol foods 42/42%. Try to avoid eating 
too much sugar and sweet food 51/49%. Try to get enough 
calcium 50/54%. Try to avoid caffeine in beverages such 
as coffee, tea, and certain soda pop NA/34%. Try to avoid 
foods that contain additives such as preservatives, colorings, 
and artifi cial fl avorings NA/36%. Specifi c foods: Try to eat 
enough fi ber 59/60%. Try to eat fi sh twice a week NA/33%. 
Try to eat vegetables in the cabbage family NA/65%. Food 
supplements: Percent who use food supplements NA/53%. 
Try to get enough vitamins and minerals 63/59%.” Address: 
Rodale Press, Inc., Emmaus, Pennsylvania.

1570. Grant, Tina. 1988. International directory of company 
histories. Vol. 84. Chicago, Illinois: St. James Press. 719 p. 
See p. 332. *
• Summary: Dr. Jackson drank a coffee substitute made 
from roasted wholemeal grains named “Kofy-Sub,” 
which he drank hot or iced. He also began an exercise 
regimen, sleeping with the windows open, even in sub-zero 
temperatures, and taking cold, invigorating baths. Even 
though he was middle aged, Dr. Jackson was successful in 
revitalizing his health.

1571. Kaysing, Bill. 1988. Bill Kaysing’s freedom 
encyclopedia. Instant Improvement Inc., 1160 Park Ave., 
New York, NY 10128. 295 p. See p. 87-94. [1 soy ref]
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• Summary: The dust jacket of this book states, under the 
title: “Freedom from junk food. Freedom from supermarket 
rip-offs. Freedom from slavery to doctors and landlords. 
Freedom from food-induced sickness and premature aging.” 
The book has sold very well. In the chapter titled “Eating 
better for less,” there is a section on soybeans (p. 87-94). 
It discusses cooked soybeans, soy grits, soy fl our, soy 
protein (isolate), soy sprouts, soy coffee, miso, Tofutti, soy 
milk, and tofu, with the greatest praise reserved for tofu. 
A number of recipes are included. On page 94, two panels 
from the Soyfoods Center (Lafayette, California) catalog of 
publications are reproduced. They describe the center and 
the many virtues of soyfoods. Below is a caption: “This 
organization is bringing a new era in good food to the United 
States. Write for their handsome brochure, listing books and 
other data.”

1572. Nagayama, Hisao. 1988. Kinako kenkôhô [Be 
healthy with kinako: Soybeans are very effective foods for 
preventing cancer and senility]. Tokyo: Futaba-sha (or Sôba-
sha). 231 p. 19 cm. [Jap]
• Summary: Kinako is roasted whole soy fl our. The author 
was born in 1934.

1573. Philippine Council for Agriculture, Forestry and 
Natural Resources Research and Development. 1988. Mga 
Gamit ng UTAW Bilang Pagkain [The uses of soybeans as 
food]. Diliman, Quezon City, Philippines. 46 p. Illust. DA/
ATI-PCARRD Farm Primer No. 3. Series of 1988. AC-R4-P-
S-V-2-88. [3 ref. Tag]
• Summary: Part 1 (p. 1-20) of this Tagalog-language 
booklet, which contains many illustrations (line drawings), 
is titled “Soybean Products.” It describes how to make basic 
soyfoods, such as soybean ketchup (Ketsup na utaw), soy 
coffee (Kapeng utaw), pastillas, soymilk curds (taho), tokwa 
(tofu), polboron (a confection usually made with powdered 
milk, but in this case using soybean powder), soymilk, soy 
fl our (harinang utaw; note that utaw is word for soybean 
in Tagalog), tao-si (fermented black soybeans), soy sauce 
(toyo), and miso.
 Part 2 (p. 25-45) titled “Soybean Recipes,” includes 
chicken with miso, tofu with miso, tofu with mushroom 
soup, soymilk custard, fried meat (pork; Baboy), fried meat 
with miso, bamboo shoots with miso, baguio beans with 
miso, fried tofu with sweet & sour soy sauce, miso with 
noodle soup, chicken soup with tofu, and fried tofu with 
vegetable sauce. Address: Philippines.

1574. Sojarei Ebner-Prosl. 1989. Preisliste [Price list]. 
Augasse 2, A-2500 Baden bei Wien, Austria. 10 p. 
Manufacturer’s catalog. [Ger]
• Summary: The company has two catalog/price lists: one 
(green) for food processors and one (yellow) for retail 
stores. Products made by the company have been marked 

by the author with an “S.” In the front of each catalog is 
an organic certifi cate. The retail catalog contains 20 fresh 
products, 3 books, and 30 non-fresh products. Fresh products 
made by the company include Tofu Natur, Tofu Mariniert, 
Tofu Geräuchert, Tofu Pastete Siddhartha, Tofu Pastete 
Toscana, Tofu-Burger, Soja-Getreide-Laibchen, Gruenkern 
Laibchen, Dinkel Laibchen, Reis-Laibchen, Weizengluten 
Laibchen, Weizengluten, Badener Bratwuerstchen, Badener 
Grillwuerstchen, Brotaufstrich “Rusticana”, Brotaufstrich 
“Holzknecht.” Fresh products sold but not made by the 
company include soy tempeh, marinated tempeh, and soy 
sprouts. The company sells 3 recipe books: (1) Their own 
recipe book Wichtig für Ernährungsbewusste (Important 
for understanding of nutrition); (2) Tofu: Essen mit Zukunft 
(Tofu: Eating with the future) by Brigitte Vogenreiter and 
Clemens Kuby, and (3) Schlank mit Tofu (Slim with tofu; 117 
recipes) by A.W. Dänzer.
 The company also sells many non-fresh products 
including yellow soybeans (organically grown), soya 
fl akes (Sojafl ocken, not defatted), whole soy fl our, tamari, 
shoyu, barley miso, Hatcho miso, brown rice miso, soba 
(buckwheat) miso, nigari, Bonsoy soyadrink (natural and 
cacao), Pinoccio Soybean coffee, and soynuts.
 In the catalog for food processors, for example, the 
regular tofu, marinated tofu, and smoked tofu are each sold 
in 1 kg, 30 kg, 60 kg, 100 kg, and 200 kg amounts. Address: 
Baden (near Vienna), Austria.

1575. Seralathan, M. Aruna; Thirumaran, A.S.; Neelakantan, 
S. 1989. Shelf-life and quality of soyafl our in different 
packaging. In: A.J. Pascale, ed. 1989. World Soybean 
Research Conference IV. Buenos Aires: Continuing 
Committee. xxviii + 2152 p. See p. 1849-60. [8 ref]
• Summary: “Soybean seeds were treated with cold water for 
a second and roasted with sand at 160ºF, then passed through 
a mill to obtain the dhal, separating the husk. This dhal was 
milled in a local fl our mill allowing a moisture of 8 gm/100 
gm... It was found that full fat soyafl our can be stored for 45 
days in cloth bags, 120 days in polythene bags and polythene 
bags covered with black cloth and 135 days in tins with 
air tight lids.” Address: Tamil Nadu Agricultural Univ., 
Coimbatore–641 003, India.

1576. INTSOY Newsletter (Urbana, Illinois). 1989. Interest 
in soybeans continues to grow across much of Africa. No. 
41. p. 2-3. April.
• Summary: “Recent developments in Africa point toward 
an increased demand by agricultural leaders for expanded 
soybean utilization efforts, according to Karl Weingartner, 
INTSOY senior food technologist. Weingartner recently 
completed a six-week trip to Uganda, Kenya, Zambia, 
Zimbabwe, the Ivory Coast, Ghana, Togo, Benin, and 
Nigeria. The purpose of the visit was to collect information 
on current soybean marketing, utilization, and research 
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efforts.
 “According to his report, offi cials in Uganda have a 
strong interest in expanding the use of soybeans. Help is 
needed, however, to train home economists and extension 
workers how to prepare soybeans in the home. The 
introduction of commercial processing equipment is needed 
for extracting oil from soybeans, and better ways must be 
found for using high-protein meal in both food and feed.
 “In Kenya, offi cials from the Ministry of Agriculture are 
reported to be working on a detailed plan for increased use 
of soybeans. Ken-Soya Company in Nairobi is attempting 
to obtain improved equipment for producing new food 
products, including full-fat soy fl our, soy ugali, and soy 
snack foods. Plans were also discussed with USAID offi cials 
for a possible utilization workshop in 1990.
 “In Zambia, the Lee Yeast and Soy Nutrients companies 
continue to manufacture full-fat soy fl our. Most of the fl our 
is currently used by Zambian feed mills as a protein source 
for feed. Soy Nutrients is especially interested in expanding 
its product line to include more human food products.
 “A new program, the Zambia Agriculture Business and 
Marketing Service Project (ZAMS), is planning a major 
study on the feasibility of small-scale oil processing. Fred 
Javaheri, the national soybean coordinator, is working with a 
home utilization project in Luanshya that teaches poor urban 
women how to use traditional cooking equipment to prepare 
soyfoods.
 “In Zimbabwe, the Nutresco company is developing 
soy products for human consumption. Nutresco has recently 
solved some major technical problems and is moving ahead 
with plans to introduce new product lines by mid-1989. 
Lion’s Den, another company, is especially interested in 
using the new extrusion-expelling technology to produce 
a partially defatted meal suitable for human consumption. 
In addition, food technologists from the International 
Crop Research Institute for Semi-Arid Tropics (ICRISAT) 
Program in Bulawayo have discussed the possibility of 
producing a high-protein, soybean-sorghum food.
 “Focusing on West Africa: A major soybean project is 
scheduled to begin in the Ivory Coast during 1989. The offi ce 
of the president and the Direction et Controlle des Grands 
Travaux are providing important support. Researchers are 
enthusiastic about developing commercial food products by 
extrusion cooking of soybeans. They are planning to locally 
market inexpensive, protein-rich foods in both urban and 
rural areas.
 “Soybeans have also generated a strong interest in 
Ghana, where there is a great need for an inexpensive 
source of edible protein in the central zone and the northern 
savanna. One focal point for this interest is the Food 
Research Institute in Accra, which has a well-trained and 
enthusiastic staff. The Secretary of Agriculture and other 
government offi cials have also expressed support for 
increased soybean use.

 “In Togo, the Food Research Center is using roasted 
soybeans mixed with cereals to prepare baby food. Outside 
the center, distribution of the baby food is limited. Staff 
members are interested in setting up a small-scale process for 
producing soymilk in sterilized containers. The well-trained 
and knowledgeable staff at the center has been involved with 
soyfood production for about four years.
 “In Benin, work on soybeans is conducted by the 
Catholic Relief Service (CRS). In 1983, CRS began 
demonstrations of a soyfl our preparation used to enrich the 
local potage and installed mills in 20 villages. A soy-maize 
baby food is available in a local supermarket. Soybeans are 
also used to make stock cubes, which are added to stews.”

1577. Product Name:  [Joannusmolen Roasted Soy Flour].
Foreign Name:  Joannusmolen Sojameel (Toasted).
Manufacturer’s Name:  Joannusmolen.
Manufacturer’s Address:  Netherlands.
Date of Introduction:  1989 July.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 30.

1578. Karta, Susani K. 1989. Traditional Chinese soyfood. 
In: Thomas H. Applewhite, ed. 1989. Proceedings of the 
World Congress on Vegetable Protein Utilization in Human 
Foods and Animal Feedstuffs. Champaign, IL: American Oil 
Chemists’ Society. xii + 575 p. See p. 382-87. [18 ref]
• Summary: Contents: Abstract. Introduction. Variables in 
manufacturing tofu: Soybean variable, processing variable, 
maceration and extraction (soaking and grinding) stages, 
fi ltration and heating stages, coagulation stages, types and 
concentration of coagulants used in tofu manufacturing. Tofu 
products.
 Tables: (1) Chinese nonfermented soy food products. 
Five columns show: Food items, Chinese names, organisms 
used, description, uses. The soy foods are: Fresh green 
soybeans (mao-tou). Toasted soy powder (tou-fen) 
(Description: “Ground toasted dry soybeans, nutty fl avor”). 
Soy sprouts (huang-tou-ya). Soy milk (tou-chiang). Soy milk 
fi lm / yuba (tou-fu-pi). Soybean curd (tou-fu).
 (2) Chinese fermented soy food products. Five 
columns (same as table 1) The soy foods are: Fermented 
whole soybeans (tou-shih). Soy sauce (chiang-yu). Soy 
paste (chiang). Fermented tofu (so-fu [sic]). Actinomucor 
or Mucor molds are used. Description: Creamy cheese, 
mild fl avor, salty. Uses: Relish, also cooked with meat or 
vegetable.
 (3) 1987 consumption of soybeans as foods in Asian 
countries. The results are presented here in descending order 
of per capita consumption: Per capita soybean consumption, 
country (population), total soybean consumption in 1,000 
tonnes. Taiwan 13.3 kg/capita, (19.6 million), 260,000 
tonnes; Japan 9.3 kg/capita, (122.2 million), 1,141,000 
tonnes; Indonesia 9.0 kg/capita, (175 million), 1,575,000 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   806

© Copyright Soyinfo Center 2021

tonnes; South Korea 7.8 kg/capita, (42.1 million), 330,000 
tonnes; Singapore 7.7 kg/capita, (2.6 million), 20,000 tonnes; 
China 6.9 kg/capita, (1,062 million), 7,325,000 tonnes; 
Malaysia 3.4 kg/capita, (55 million), 55,000 tonnes; Thailand 
2.2 kg/capita, (53.6 million), 118,000 tonnes; Philippines 
0.3 kg/capita, (61.5 million), 18,000 tonnes. (4) Nutritional 
composition of traditional nonfermented foods: Fresh green 
soybeans, toasted soy powder, soy sprouts–raw, soy milk, 
soy milk fi lm / yuba, tofu (Source: Food Composition Table 
for Use in East Asia, 1978). (5) Nutritional composition of 
traditional fermented foods: Fermented soybeans [tou-shih], 
soy sauce, soy paste [doujiang], fermented tofu (Source Food 
Composition Table for Use in East Asia, 1978).
 In China, fried tofu is called Tou-Pok. Address: 
American Soybean Assoc., 541 Orchard Rd., #11-03 Liat 
Towers, Singapore 0923, Republic of Singapore.

1579. Natufood B.V. 1989. Prijs-bestelboek [Natufood price 
list and catalog, July-Sept. 1989]. Fahrenheitstraat 18, 3840 
BN Harderwijk, Netherlands. 73+ p. [Dut]
• Summary: This catalog of a Dutch natural foods distributor 
lists the farming method (organic or not), wholesale and 
retail prices for each product: Page 8: Witte Wonder tofu 
spreads (mushroom, chili, green peppercorn, garlic, paprika, 
celery), Lima Limapast contains sunfl ower seeds, miso, and 
soy fl our. Page 30. Joannusmolen roasted soy fl our–Sojameel 
(toasted).
 Note. This is the earliest Dutch-language document seen 
(Sept. 2021) that contains the term “roasted soy fl our.”
 Page 31. Natufood defatted soy fl our (sifted). Ad for 
the Vetara line of ready-to-eat foods, many of which contain 
TVP. Page 33. Avita soybeans (Avita Natufood’s organic 
food line). Natufood soybeans. Ad from Nutricia for canned 
powdered infant foods. Nutri-Soja complete infant food 
based on soy. Nutri-Soja Plus based on soy for infants 
that have been weaned. Page 34. Nutricia infant formulas: 
Nutrisoja in 400 gm or 1000 gm and Nutrisoja-Plus in 
900 gm. Page 35. Avita little soybeans (regular and large, 
organic).
 Page 36. Witte Wonder soybeans in tomato sauce. Ad 
for Vetara organic tofu, which is produced by Heuschen-
Schrouff B.V. in a completely new facility under extremely 
sanitary conditions. It is made with organic soybeans with 
a natural coagulant (Serempi) in the traditional way. “Best 
quality, lowest price.” The product label (250 gm) is shown. 
Page 37. Refrigerated miso products made in Europe. Lima 
barley miso and rice miso, both unpasteurized. Page 38. 
Meat replacers. Seitan is sold by Vetara, Witte Wonder, 
Yakso, and Manna. Vetara herb tofu, Napolitan tofu, rice 
tofu, bali tofu, rames tofu, rames tempeh, Tjap Tjoy. 
Witte Wonder tofu in curry/pineapple sauce, and in peanut 
sauce. Ad for Vetara vegetarian burgers, frankfurters, and 
schnitzels.
 Page 39. Soya meat replacers and vegetarian mixes: 

Lists 11 Vetara products based on or containing TVP 
(textured soy fl our) or HVP (hydrolyzed vegetable protein). 
Nutana meat replacers (9 products). Jonathan natural tofu. 
Cenovis and Huegli bouillon tablets (14 types, probably 
contain miso). [Sjon Welters adds that Huegli, a multi-
million dollar Swiss food company, owns a major part of 
Natufood B.V.]. Western bouillons (Miso): Lima barley 
and rice misos. Heiwa Hatcho miso and instant miso soup. 
Huegli ad.
 Page 42. Vegetarian refrigerated products: Vetara 
smoked tofu, natural tofu (EKO mark), saté tofu, vetaburgers 
with pineapple, with cheese & onion, natuburgers. 
Soyadrinks and desserts: Provamel (8 drinks and 6 desserts 
[puddings]). Lima (3 drinks).
 Page 43. Seasonings: Vetara sweet soy sauce (Ketjap 
zoet). Yakso sweet soy sauce (Ketjap manis). Soy sauce. 
Lima shoyu (orange label) and tamari (blue label). Heiwa 
shoyu and tamari. Vetara shoyu. Page 44. Witte Wonder 
organic tofu dressings (Italian, Mexican, Garden herbs, or 
Natural). Mayonnaise and Tofunaise: Witte Wonder organic 
tofunaise (regular or with lemon).
 Page 52. A. Vogel products: Vogel Sojaforce. Page 67. 
Natufood non-organic soynuts (natural, paprika, curry, or 
onion). A photo of the soynuts is given at the bottom of 
the page. Page 69. Non-organic soynuts in bulk (same 4 
fl avors as page 67). Page 73. Bulk defatted soy four, and 
soybeans (organic or non-organic). Ad for Vetara Vegetable 
Bouillon, which probably contains soy. Address: Harderwijk, 
Netherlands. Phone: 03410-23240.

1580. Johnson, Dale W. 1989. General uses of whole 
soybeans. In: E.W. Lusas, D.R. Erickson, and Wai-Kit Nip, 
eds. 1989. Food Uses of Whole Oil and Protein Seeds. 
Champaign-Urbana, IL: American Oil Chemists’ Society. 
vii + 401 p. See p. 12-29. Chap. 2. Proceedings of the Short 
Course on Food Uses of Whole Oil and Protein Seeds held at 
Makaha, Hawaii, May 11-14, 1986. [35 ref]
• Summary: Contents: Introduction: Introduction. Oriental 
nonfermented products: Yuba, kinako Thai desserts (tofu 
guan, med khanoon), Thai foods (protein crisp, cooked 
baby food, canned evaporated soybean milk, taow-huey, 
kanom ping kaset). Fermented foods: Natto, hama-natto, tao 
tjo (a miso-type product made in Indonesia and Thailand), 
ontjom (made from peanuts, coconut press cake, or okara), 
kochu chang, ketjap, sufu, yogurt-type products, tauco, soy 
sauce, miso, tempeh. Western world type products. Full 
fat soy fl our (enzyme active, heat treated). Soybean hulls. 
Whole soybeans in animal feed. Chapatty [chapati]. Full fat 
soy grits. Heat treatment of soybeans. Heat treatment and 
texturizing. Low-fat products. Snacks (soynuts–dry roasted 
or oil roasted, plain or seasoned). Soybean sprouts. Soy 
butter [soynut butter]. Combinations of soybeans and cereals. 
Soybeans as vegetables (mao-tou, edamame, or fresh green 
soybean). Defatted products. Nutrition. Soybean handling 
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and equipment considerations. Solvent plant considerations. 
Address: Food Ingredients (Minnesota) Inc., 2121 Toledo 
Ave. North, Golden Valley, Minnesota 55422.

1581. Lima N.V. 1989. Lima: Tarif détaillant [Lima Foods 
catalog and price list]. Edgar Gevaertdreef 10, B-9830 Sint-
Martens-Latem, Belgium. 9 p. [Fre]
• Summary: This macrobiotic food catalog was bound into 
the back of the Bonneterre catalog at a 1989 food expo in 
Paris. Lima sells the following soyfoods, each proceeded by 
its product category: Fresh products: Skewered seitan/tofu, 
Presto natural tofu, Presto tofu legumes/vegetables, Presto 
tofu cheese. Legumes: Yellow soybeans. Sprouts: Green soy/
mung (500 gm or 5 kg). Flours: Roasted soy fl our. Vegetarian 
preparations: Lima soy sauce (500 ml or 1 liter), tofu, natural 
tempeh, tempeh with shoyu. Dressings: Salad dressing with 
soy and tomato, Salad dressing with soya herb. Specialties: 
Organic miso (1 month), Hatcho miso, Barley miso (organic 
or regular), Rice miso (organic or regular), Heiwa brand 
Instant miso soup (regular or red, From Japan), Tamari (250 
ml, 1 liter, 18 liters), Mansan Tamari from Japan, Shoyu 
(250 ml, 1 liter, 18 liters), Sakai shoyu from Japan. They also 
carry one book titled “Tofu dans le Cuisine Macrobiotique” 
(Eddie Hara, 1982).
 Accompanying the catalog is a packet of individual 
full-color sheets with of photos of products in a folder 
titled Lima: Quality is our passion.” There are sheets titled 
“Vegetable products rich in protein,” “Tamari and shoyu,” 
“Japanese specialties (incl. Heiwa brand shoyu and tamari), 
and a brochure titled “Lima: 30 years as a producer of 
organically grown (biological) foods.” It describes the life 
and work of Edgar Gevaert (poet, artist-painter, ecologist, 
and a leader of the European peace movement). Address: 
Sint-Martens-Latem, Belgium.

1582. Product Name:  [Soya Flakes, Soya Granules, 
Soynuts (Curry, Herbs, or Spices), Soy Coffee].
Foreign Name:  Soja Flocken, Soja Granulat, Soja 
Knabbers, Soja Kaffee.
Manufacturer’s Name:  Die Sojabohne.
Manufacturer’s Address:  Goltsteinstr. 43a, D-5000 
Cologne 51, West Germany.
Date of Introduction:  1989.
New Product–Documentation:  Brochure. 1989. “Rezepte 
& Informationen zu unseren Soja Produkten” [Recipes and 
information on our soy products]. 8.5 by 11 inches. Black on 
green. 6 panels. A black-and-white photo on the front panel 
shows packages of the company’s various soy products. 
The soy fl akes are used to make Muesli, Sauerkraut Patties 
(Puffer), Soya & Mushroom Souffl é, Soya Corn Pudding, 
and Soya Cabbage. The granulat is probably TVP.

1583. Pearce, Anna. 1989. Simply living: the story of 
Compassion and the wonderbox. Saffron Walden, Essex, 

England: Box Publications in association with the Self 
Publishing Association. 239 p. Illust. 23 cm.
• Summary: This is a remarkable book about small things, 
real people, ideas, successes and failures. It is about the 
Kingdom of Heaven–and a case study of community 
development in South Africa.
 Compassion is an organization through which people 
help those in need. A Wonderbox is a box out of which come 
wonderful things, somewhat like a hat produces wonderful 
things for a magician or conjurer.
 Chapter 12, “Soya beans,” begins: “It was appropriate 
that our most creative period could be traced back to a visit 
to Cape Town by Peter and Eileen Caddy in April 1977. They 
were the two people who had founded Findhorn in Scotland 
in 1962. They had been led to the Findhorn Caravan Park by 
guidance that Eileen received while meditating.” The Caddys 
talk about the guiding light within that will guide anyone 
who is able to quiet their thoughts suffi ciently to hear what 
it has to say. He had hardly fi nished speaking when a soft-
spoken women came up to the author and said, shyly, “’I 
hope you don’t mind but I feel there is something I have to 
pass on to you.’
 “We introduced ourselves. She was Dorothy Beaumont, 
who had been living in Rhodesia. Her husband, who had 
recently died, had been a farmer. Five years ago they had 
started growing soya beans on their farm. Two years ago, 
Dorothy told me, she had been in a wheel chair, crippled 
with arthritis. A naturopath had advised her to give up all 
animal products and to get her protein from beans and 
pulses instead. A friend taught her how to make soya milk, 
not only for herself but for their African laborers as well. 
She felt she had to pass on the way of making soya milk 
and using the residue [okara], which she did–in the kitchen 
of St. Margaret’s Church at Fish Hoek. “I did not realize 
at that stage how extraordinary it was that she picked me 
out of several hundred other people that she might have 
approached.” Various members of Compassion also attended. 
The process is described. As Dorothy was making the 
soya milk she explained how the Chinese also make tofu 
out of soya milk, and how they can slice and fry it for use 
instead of meat. She said that soyabeans had been exported 
from Rhodesia to China and to Holland. Then Holland had 
exported dried soya milk to South Africa. Yet “when the 
Chinese were building the Tanzanian railway line that went 
through Southern Africa, barrels of Tofu were off-loaded 
at the docks for the Chinese to eat. Dorothy explained that 
soya milk was “very suitable for giving to babies with 
‘runny tummies,’ as these were often caused by a shortage of 
protein. In addition it contained no lactose which, for some 
people, was diffi cult to digest.” After making the soymilk, 
Dorothy used the residue [okara] “to make delicious soya 
pancakes that won us all over to soya–as it was with people 
to whom we demonstrated in the following years.”
 Jill Fletcher, who worked for a radio station outside 
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South Africa, interviewed Dorothy on her programme, “The 
Voice of the Gospel.”
 Jill and her husband Tony Fletcher, who was fi rst 
class puppeteers, used a tape recording of this program to 
introduce people to soya and to show them how to make 
soya milk.
 “One of the big advantages of soya beans was their 
incredible cheapness, once we had found somewhere to buy 
them.” Soon the author and co-workers were experimenting 
with soya recipes; they made “cakes and puddings, milk 
shakes, yoghurt, cream-cheese and coffee. The fi rst time she 
managed to fool her husband “was when he drank a mid-
morning cup of coffee without realizing it was soya.” She 
fooled him again with soya rissoles, but he was pleased and 
said she could give them to him every day of she wished. “It 
was quite comforting to fi nd that nearly all husbands were 
like mine as far as soya beans were concerned.”
 But South African women were not so willing to try 
soya recipes. A large photo (p. 61) shows Mrs. Mbatani 
making soya milk for one of her grandsons.
 The term “soya coffee” appears on pages 70 and 77. On 
page 70 we read: “We were amazed to hear that soya coffee 
was being given to babies in Illingi instead of what we had 
considered other near-perfect baby food or ‘milk’ that could 
be made from the beans.” A Quaker doctor, who was always 
able to get expert opinions, said that it should be all right.”
 Chapter 16 is titled “Kay Simmons.” Page 77 states: 
“The last to come out [of the Wonderbox], and perhaps the 
most impressive course, was Christmas pudding with soya 
custard. This was followed by coffee with soya milk for 
those prepared to try it. We thought we would be taking 
things too far if we offered them soya coffee with soya milk!
 “The Christmas pudding, made with soya beans, was 
our own original recipe and it became a lasting favorite for 
demonstrations.”
 The ten appendixes include (p. 225-36): 1. Advantages 
of a Wonderbox. 2. Cooking with a Wonderbox. 3. Making a 
Wonderbox. 4. Cooking soya beans. 5. Making soya milk. 6. 
Soya for babies.

1584. The legacy of the Japanese in Hawaii: cuisine. 1989. 
[Honolulu, Hawaii]: Japanese Cultural Center of Hawaii. 248 
p. Illust. (some color). Index. 26 cm.
• Summary: A spiral bound book. “The simple elegance 
of Japanese cuisine sets it apart from other ethnic foods of 
Hawaii.” It is a “culinary art.”
 “The fi rst group of Japanese, the Gannen-Mono, came to 
Hawaii as laborers in 1868. The S.S. City of Tokio brought 
a group of 944 contracted laborers, Kanyaku Imin, on 
February 8, 1885; and by 1924, 220,000 workers had arrived 
to become residents of these islands. Thus began the legacy 
of Japanese in Hawaii” (p. 21).
 One chapter, titled “Tofu ryori (Bean curd dishes)” 
(p. 177-92) contains the following recipes: Hiya yakko 

(Cold tofu, with “2 blocks ‘kinu’ tofu). Arare tofu (Fried 
tofu cubes). Agedashi tofu (Deep fried tofu). Takigawa 
tofu (Jellied tofu strips). Soba dofu (Buckwheat soybean 
curd). Ken chu / Ken cho (Meatless or shojin food). Iri 
dofu (Sauteed tofu). Papaya chanpuru (Tofu stir-fry with 
vegetables). Moyashi chanpuru (Tofu with bean sprouts). 
Gan modoki / Hiryozu (Deep fried tofu balls). Tofu loaf. 
Tofu patties. Okara / Unohana iri (Seasoned soybean lees 
[okara]). Shira ae (Vegetables with tofu dressing). Yudofu 
(Simmered soybean curd).
 For kinako (roasted whole soy fl our) see: Rice ball with 
kinako (variation of Ohagi, p. 230). Kinako mochi (variation 
of mochi, p. 232).
 Other soy related recipes Tori dango no teriyaki 
(Teriyaki chicken dumpling, with shoyu, p. 41). Ika no 
su-miso (Squid with miso dip. p. 42). Satsuma jiru (Miso 
soup with pork and vegetables, p. 68-69). Miso shiru (Basic 
soybean paste soup, p. 70). Sushi no gu (Ingredients for 
sushi, incl. Koya-dofu {Dried bean curd} preparation, p. 
93). Inari zushi (Cone sushi, with “12 aburage {deep fried 
tofu or bean curd},” p. 98). Aburage mochi (Fried bean curd 
with mochi, p. 115). Oden (Vegetables, seaweed & fi shcake 
simmered in fi sh broth, with “3 aburage,” p. 116). Sukiyaki 
(Meat & vegetables cooked in sauce, with “1 block tofu, 
cut in 1-inch cubes,” p. 117). Basic teriyaki sauce No. 1 & 
2 (p. 127). Niku no teriyaki (Meat teriyaki, p. 127). Shibi no 
misoyaki (Tuna broiled with soy bean sauce, p. 132). Tako 
no teriyaki (Barbecue octopus, p. 134). Tori no misoyaki 
(Chicken with soybean paste, p. 137). Stuffed miniature 
aburage (Fried bean curd, p. 147). Miso no ankake (Soybean 
paste sauces, p. 149). Kuromame (Black soybeans, p. 151). 
Hijiki to aburage no irini (Stir-fried seaweed & fried bean 
curd, p. 153). Butaniku miso ni (Pork with miso, p. 154). 
Aburage namasu (Fried bean curd salad, p. 201). Ingen no 
miso ae (String beans with miso dressing, p. 202). Fudanso 
no shira ae (Tofu & swiss chard salad, p. 202). Kyuri no 
sumiso ae (Cucumber with vinegar-miso sauce, p. 204). Tofu 
salada (Soybean curd salad, p. 205). Misozuke (Vegetables 
pickled in miso, p. 212). Address: Honolulu, Hawaii.

1585. Product Name:  [Lima Roasted Soy Flour].
Foreign Name:  Lima Farie de Soja Grillé.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  500 gm.
How Stored:  Shelf stable.
New Product–Documentation:  Lima catalogue and price 
list. 1989. p. 2.

1586. Product Name:  [Tofu Spread (Mushroom)].
Foreign Name:  Tofu Austrich (Champignon).
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Manufacturer’s Name:  Origina. Made in The Netherlands 
by Witte Wonder Natural Products B.V.
Manufacturer’s Address:  Postfach 273, 1900 AG 
Castricum, Netherlands.
Date of Introduction:  1989?
Ingredients:  Tofu*, sunfl owerseed oil, apple vinegar, 
apple concentrate*, pear concentrate*, barley malt syrup*, 
yeast extract, mushrooms, herbs, sea salt, guar binder. * = 
Organically grown.
Wt/Vol., Packaging, Price:  200 gm jar. Retails for DM 
3.90.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 6 by 1.4 inches. Dark green and light 
green on white. The Witte Wonder logo is an illustration 
(line drawing) of a tofu maker with hands on hips; another 
illustration shows three mushrooms. “Uses: Tasty on bread, 
toast, rice crackers, and in sauces. Refrigerate after opening.”
 Talk with Sjon Welters. 1990. March 3. This product is 
made by Witte Wonder and exported by Origina/Terra Foods.
 Note: Also sold under the Origina Luna brand are a 
Fruitcake and a Carob Biscuit, each containing a small 
amount of Roasted soy fl our (Sojakernmehl / farine 
d’amandes de soja).

1587. Sanitarium Health Food Co. 1989? Sanitarium: The 
people who believe food should not only taste good, it 
should be good for you! 148 Fox Valley Rd., Wahroonga, 
NSW 2076, Australia. 8 p. Undated. Manufacturer’s catalog.
• Summary: Contents: Background. Manufacture. Retail. 
Export. Products.
 In the late 1800s a group of immigrants from the USA, 
all of whom were members of the Seventh-day Adventist 
Church, decided to make their living by distributing health 
foods. At fi rst they imported a selection of products from 
Battle Creek, Michigan, then famous for its sanitarium. The 
fi rst products arrived in Melbourne in 1897. They included 
Granola, Caramel Cereal, and gluten products. But when 
demand outstripped supply, in late 1897 a baker, E.C. 
Halsey, was persuaded to migrate to Australia to start up a 
manufacturing plant similar to the one he had operated in 
Battle Creek. On Nov. 8 he arrived in Sydney en route to 
Melbourne, totally unaware of what he was starting. The 
records show that the St. George’s Bakery was rented in 
Melbourne in 1898. The production of Caramel Cereal and 
Granola commenced immediately.
 In 1898 the group moved to larger premises in 
Cooranbong, a rural area south of Newcastle in New South 
Wales, and adopted the name Sanitarium Health Food 
Company. With Halsey in charge, production commenced 
in a large defunct sawmill in 1899. After a period of 
uncertainty, the Company grew and expanded until today, 
it has manufacturing plants in all states of Australia, in 
both islands of New Zealand, and in Papua New Guinea. 

In about 1906 the company’s fi rst retail shop opened in the 
Royal Arcade, Sydney. Many of the early shops included a 
vegetarian restaurant. Today the company operates some 70 
retail shops. It also has an export division in Sydney. In 1935 
the Australasian Food Research Laboratories were started. 
Located on the spacious grounds of the Cooranbong plant, 
they new employ a staff of nearly 40 people. Photos show 
the original Cooranbong factory, early products (incl. Nut 
Meat, Protose, Weet-Bix, Corn Flakes, and Marmite yeast 
extract), and today’s food factories at Cooranbong, Victoria, 
and Palmerston, North New Zealand.
 Product lines include Cereals (The company’s leading 
product is Weet-Bix, the most popular breakfast cereal 
in Australia and New Zealand. It was fi rst manufactured 
under the Sanitarium name in the mid-1920s, and comes 
in the shape of little biscuits. Other well known brands are 
Granose, Bran-Bix, and Sanitarium Skippy Cornfl akes), 
Juices and Drinks (So Good, a non-dairy soy drink, is the 
newest introduction), Spreads (such as peanut butter and 
Marmite), Muesli Bars, Specialty Lines (such as dried fruits), 
Canned Protein Foods (all vegetarian, such as B-B-Q Links, 
Tender Bits, Vegetarian Rediburger, and Nut Meat), and 
Sundried (incl. TVP products, and Caffex coffee substitute); 
a color photo shows all of these.
 The name and address of the company’s head offi ce, 
export division, and various food factories and retail outlets 
is given. Address: Wahroonga, NSW, Australia.

1588. Muso Co. Ltd. 1990. Muso product manual: Foods 
from Japan. Tanimachi 2-5-5, Chuo-ku, Osaka 540, Japan. 62 
p. Catalog. April. 30 cm. [Eng]
• Summary: This English-language catalog describes Muso’s 
natural-food macrobiotic products that are exported to the 
West. There are 8 pages of color photos at the front, and 
many fl owcharts and recipes in the body of the catalog. 
Interesting color photos include: Shoyu fermentation room. 
Spreading moromi before pressing to make shoyu. Hatcho 
miso aging room. Drying kombu and cultivating nori on 
nets. Umeboshi and brown-rice vinegar. Shiitake mushrooms 
growing on logs and huge kudzu roots.
 Contents: Shoyu (organic, low salt), tamari (wheat-free 
soy sauce), miso (Hatcho, barley, rice, white miso, brown-
rice miso, awase miso [mixed miso], buckwheat miso, 
unpasteurized miso [nama miso]), seaweeds, Japanese pasta, 
wheat free pasta (incl. kudzu noodles), Japanese tea, other 
beverages, soymilk, amazake, ume/plum products (incl. 
umeboshi), Japanese pickles, dried foods (incl. kudzu root 
starch, shiitake mushrooms, koya tofu, fu [gluten cake]), 
condiments (incl. tekka miso, nori no tsukudani, natto miso 
[miso condiment]), seasonings, instant foods (incl. brown 
rice mochi, yomogi mochi, kibi mochi, yaki mochi, abekawa 
mochi with kinako, cooked brown rice, ramen [Chinese style 
noodles], instant miso soup), crackers and chips, barley malt 
syrup and rice malt syrup, food supplements (plum balls, 
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kombu balls), adzuki beans, black soybeans, nigari. Address: 
Osaka, Japan. Phone: 06-942-0343.

1589. Cardenas, Danilo C. 1990. Status of the Philippine 
soyfood industry. Paper presented at the International 
Conference on Soybean Processing and Utilization. Held 25-
29 June 1990 at the Jilin Academy of Agricultural Sciences, 
Gongzhuling, China. *
Address: Supervising Science Research Specialist, Philippine 
Council for Agriculture, Forestry, and Natural Resources 
Research and Development (PCARRD), Los Baños, Laguna 
3720, Philippines.

1590. Lark, Susan M. 1990. The menopause self help book: 
A woman’s guide to feeling wonderful for the second half of 
her life. Berkeley, California: Celestial Arts. 239 p. 22 x 22 
cm. [228* ref]
• Summary: The title page states: “The fi rst completely 
practical all-natural master plan to relieve and prevent every 
symptom of menopause.”
 Soy is mentioned as follows: Dairy products: There 
are many negative health aspects of using dairy products. 
Soybeans are a good source of calcium. Soy milks and 
nut milks can be used as alternatives to dairy milk (p. 46). 
Breakfast–beverages: Stop using coffee, which contain 
caffeine. Grain-based coffee substitutes such as Postum, 
Pero, or Caffi x are both nutritious and satisfying. Other good 
breakfast beverages include nondairy milk, such as soy, nut, 
or grain milks. Soy milk is now easy to fi nd in health food 
stores (p. 52-53). Spreads: Peanut butter (without added salt), 
sesame butter (which is rich in calcium), and soy spreads 
are good (p. 55). Soups: For women who can’t eat soup 
unseasoned with salt, try adding one teaspoon of miso per 
cup of soup. Miso, a fermented soy product from Japan, is 
widely available at Oriental markets and health food stores. 
It contains less salt than regular table salt. How to substitute 
for dairy products: Tofu can be used in some recipes to 
replace cheese. Use soy milk, nut milks, or grain milks in 
place of dairy milks (p. 70). Substitutes for common high-
stress ingredients: In place of 1 cup milk, use 1 cup soy milk, 
nut milks, or grain milks. In place of ½ teaspoon salt, use 1 
tablespoon miso or ½ teaspoon Bragg’s liquid amino acids, 
or ½ teaspoon sea vegetables–dulse, kelp (p. 72-73).
 Chapter 8, titled “Menopause self help cookbook,” 
contains many recipes: A “Fruit smoothie” (p. 75) contains 
only fruits, no dairy products or soy. For recipes for sesame 
milk and almond milk, see p. 76. Tofu and sesame-butter 
spread (p. 79). One dish meals: Almond tofu (Tofu with 
almonds), and Tofu with snow peas (p. 94). Tofu-wild rice 
salad (p. 95). Tofu & brown rice (p. 96). Apple-tofu custard 
(p. 97).
 In chapter 10, titled “Herbs for menopause,” is a section 
on “Herbs for your menopausal symptoms.” The subsection 
titled “Heavy irregular menstrual bleeding” notes that 

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

1591. Muso Shokuhin. 1990. [Pure heart: Muso general 
catalogue]. Otedori 2-2-7, Chuo-ku, Osaka 540, Japan. 88 p. 
Printed 1 July 1990. 30 cm. [Jap]
• Summary: This strikingly beautiful, full-color catalog, 
pictures and describes Muso’s natural-food macrobiotic 
products in Japanese for the Japanese market–although the 
title is written only in English. Includes many kinds of miso, 
shoyu (incl. Marushima Shoyu), black soybeans, yellow 
soybeans, kinako [roasted soy fl our], seitan (in a jar from 
Marushima, p. 41; the product name is written as “Seitan” in 
large roman letters, then in smaller letters in katakana), San-
Iku Foods canned products (Gluten Burger, Gluten Meat, 
Linketts, Soyees, Snack Joe; p. 41), yuba, gomoku nimame 
(cooked whole soybeans), many kinds of sea vegetables and 
related products, San-Iku Soyalac (8 different products), 
Marusan soymilk (5 different products; 3 are named 
mineral tou-jyan; the latter is the Chinese term for soymilk), 
macrobiotic books. Address: Osaka, Japan. Phone: 06-942-
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0343.

1592. Kohn, Florrie. 1990. Refl ections: a tale of battleships, 
broilers and billions of bushels. Soybean Digest. Nov. p. 
7-10.
• Summary: With this issue Soybean Digest celebrates its 
50th anniversary!
 “Fifty years ago, soymeal wasn’t well thought of as a 
feed for hogs or chickens. Farmers grew only 80 million 
bushels of soybeans for meal and oil. Most Americans set 
the dinner table with butter, not margarine (which would 
have been cottonseed oil, anyway). China dominated world 
soybean markets. And herbicides safe for use in soybeans 
were just a pipe dream while hoeing rows in August.
 “Clearly, times have changed. This year, USDA 
estimates that U.S. farmers will harvest 1.84 billion bushels 
of soybeans, 2,300% more than 50 years ago. Without 
question, this ancient crop cultivated in China for at least 
5,000 years has come a long way.
 “In the U.S., soybeans reached a milestone a half 
century ago. It was in November 1940 that Henry Ford 
unveiled a car made of soybean plastic. That same month, 
the American Soybean Association (ASA) began publishing 
Soybean Digest.
 “Henry Ford’s dream of automobiles built of plastics 
made from acres and acres of soybeans quickly faded as the 
auto companies were pressed into defense service during 
World War II. But even without the soybean car, soybeans 
and Soybean Digest have thrived. Today, more than 205,000 
farmers read Soybean Digest. Along with changes in the 
magazine have come changes on the farm and in the soybean 
industry.
 “Oliver Walston and his son Gene have experienced 
these changes on their 192-acre farm near Pemberville, Ohio. 
Oliver, 82, introduced soybeans on the farm during the early 
1930s. Today, Gene, 51, still grows soybeans. But much of 
the similarity in their farming practices ends there.
 “Oliver’s fi rst soybean crop was 4 acres. ‘We planted 
the soybeans in with the corn. We cut it with a corn binder. 
Tied it up in bundles. Set it up in shocks to dry, then fed the 
soybeans to steers,’ he relates.
 “’Only a few of the neighbors had combines,’ Oliver 
notes. But after that fi rst year, he paid $1 per acre to have 
his beans harvested. A 10-ft. combine could cut 20 acres a 
day. Oliver gradually increased his yearly soybean crop to 40 
acres before retiring in 1973.
 “Gene Walston grows about 300 acres of soybeans a 
year, plus corn, wheat and specialty crops. In addition to 
owning the family farm, he rents more than 600 acres. Of 
all the crops Gene grows, soybeans is the one he spends the 
most time promoting, particularly through the Ohio Soybean 
Association. It’s easy to see why Gene is especially proud of 
soybeans; it’s within his lifetime that the protein and oil crop 
has come to rank consistently as one of the top fi ve most 

valuable commodities in the U.S.
 “Soybeans were probably fi rst brought to the U.S. from 
China by a merchant, Samuel Bowen, in 1765. For the next 
100 years, they were grown mostly as a curiosity in gardens. 
A few farmers grew them as early as 1829 for the specialty 
soy sauce market. During the Civil War, soldiers brewed 
soybeans as a coffee substitute. By the late 1800s, beans 
were a nitrogen-rich forage for cattle.
 “In 1904, at the Tuskegee Institute in Tuskegee, 
Alabama, George Washington Carver, who is often 
remembered for his research on peanuts, helped introduce a 
new way of thinking about soybeans in the U.S. He began 
developing food and industrial uses or soyoil and soymeal, 
such as high protein fl our. And with the promise of new 
markets, a processing industry began to take hold. In 1915, 
75 years ago, one of the fi rst soybean crushing mills opened 
in Elizabeth City, North Carolina.
 “During the 1930s, varieties like Manchu, Scioto and 
Mingo were commonplace. And as Oliver relates, the biggest 
worry about growing soybeans was getting them out of 
the fi eld. Combines solved that problem. They replaced 
grain binders and made soybeans more practical to harvest-
reducing fi eld losses from more than 30% to less than 9%.
 “As a result, by 1940, U.S. soybean acreage increased 
fi ve-fold to more than 11.7 million acres. And although two 
out of every three acres went for hay in 1930, by 1940 for 
every acre of soybeans grown for hay, farmers planted an 
acre for meal and oil.
 “Along with the combine, World War II had a profound 
effect on the soybean industry. ‘Ten acres of soybeans were 
worth a point,’ relates Oliver, explaining that even the draft 
board considered soybean acres in deciding who to defer 
from military service.
 “Almost as much as battleships, planes and ammunition, 
the U.S. needed the crops farmers could grow. ‘Soybean 
Producers are Filling a Vital Place on the Food Front,’ 
proclaimed one wartime USDA publication. ‘It takes 3,500 
bushels of soybeans to produce oil for painting a battleship; 
1,000 bushels for oil to paint a cruiser; 200 bushels to paint a 
destroyer and 155 bushels to paint a submarine.’
 “During the war, the government relaxed acreage 
restrictions on soybeans and increased price supports. In 
1937, farmers received an average of 84¢ per bushel for 
soybeans. By 1945, the support price was $2.04.
 “Farmers responded to these incentives by growing 
more soybeans. In 1945, a record 11 million acres were 
harvested for meal and oil. The soybean industry responded, 
too, expanding from a handful of processing plants in the 
1920s to more than 150 plants by 1945. The industry also 
switched from screw-press extraction to solvent extraction 
with hexane, which improved the soyoil recovery rate from 
82% to better than 97%.
 “Wartime industry found that soyoil didn’t work as 
well as petroleum in products such as paint. But consumers 
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discovered that soyoil made a decent margarine, especially 
when butter was scarce. By the end of World War II, 
consumers were eating twice as much margarine as in 1940. 
And soyoil supplied 42% of the demand for margarine and 
47% of the shortenings market.
 “Soymeal also got a boost during the war. Since there 
weren’t enough animal by-products to feed as protein to the 
growing poultry and swine industries, more farmers began 
adding soy-meal to feed. Soymeal’s use increased from 
less than 1.5 million tons in 1940 to more than 3.7 million 
tons by 1947. In 1948, animal nutritionists discovered how 
to make synthetic vitamin B-12, the missing link whose 
inclusion in feeds allowed soymeal to completely replace 
animal-based proteins.
 “Beginning about 1950, soybean farmers began pressing 
the government to set its soybean policy so that the crop 
could fairly compete with corn for acreage and cotton for 
market share. ASA asked Congress for a support price that 
maintained a favorable ratio with cotton.
 “ASA advocated soybean acreage allotments to account 
for current production and make allowances for gradual 
expansion. And it urged the government to drop its export 
allocation system for soybeans, which restricted overseas 
demand.
 “ASA achieved some of its policy goals. While the 
government freed up soybean exports and set a price ratio 
that made it easier for processors to buy soybeans than 
cotton, it rejected acreage allotments. As a result, soybean 
acres gradually increased at prices set by the market. And to 
ASA’s relief, soybeans weren’t stacking up in government 
stockpiles.
 “During this time, the government was clamping down 
on cotton with stricter acreage controls and lower price 
supports. Beans were much less labor intensive than cotton, 
so when farm labor that left the South to work in wartime 
industries didn’t return, cotton farmers turned to soybeans. 
And in the edible oil markets, that tipped the balance as 
products went from cottonseed oil to soyoil.
 “While cottonseed oil gave way to soyoil, the 
broiler industry and demand for soymeal were growing 
simultaneously. Poultry producers found soymeal fortifi ed 
with vitamin B-12 was an inexpensive, abundant protein 
source. And major soybean processors, such as Central Soya, 
were also major poultry producers in the young, vertically 
integrating industry. While chickens and margarine were 
pushing domestic demand for soybeans, the philosophy of 
growing soybeans to sell–not store–was driving the soybean 
industry to develop markets overseas. In 1956, ASA opened 
its fi rst market development offi ce in Tokyo. Today, ASA has 
11 overseas offi ces, including fi ve in Asia, four in Europe 
and two in Latin America. Japan ranks as the U.S.’s largest 
single country customer, buying more than 120 million 
bushels of soybeans each year. And U.S. soybean growers 
are even promoting soybeans in China through an offi ce 

established there eight years ago” (Continued). Address: 
Associate editor.

1593. Taira, Harue. 1990. Quality of soybeans for processed 
foods in Japan. JARQ (Japan Agricultural Research 
Quarterly) 24(3):224-30. Dec. [7 ref. Eng]
• Summary: Contents: Abstract. Introduction. Quality for 
food processing: Tofu, miso, natto. Variation of bean quality 
and suitability for processing. Factors inducing variations in 
the chemical composition and suitabilities for processing.
 Figures show: (1) Consumption of soybeans in Japan in 
1988 (1,000 tonnes): Total: 4,663 tonnes. Oil and meal 77%. 
Food 19%. Other 4%.
 Food products: 886 tonnes. Tofu and abura-age 57%. 
Kori-tofu 3%. Miso 20%. Natto: 11%. Other 9%.
 Individual food products (* An additional 69,000 tonnes 
are consumed in the form of cooked whole soybeans, yuba, 
kinako, moyashi {sprouts}, and others).
 Tofu and abura-age 505 tonnes. IOM and other USA 
83%. Japan 11%. China 6%.
 Kori-tofu 29 tonnes. IOM and other USA 72%. China 
28%.
 Natto 100 tonnes. China 50%. USA and Canada 30%. 
Japan 20%.
 Miso 179 tonnes. China 86% (i.e., 86% of the soybeans 
used to make miso in Japan in 1988 came from China), Japan 
11%. IOM 3%.
 Soy sauce: Defatted soybean fl akes 183 tonnes (97%–
i.e., 97% of the soybeans used to make soy sauce in Japan in 
1988 were defatted) and whole soybeans 5 tonnes (3%).
 (2) Frequency distribution of solid matter extractability 
in soybean milk (105 samples; 60 cultivars and 7 lines)–
for varieties Enrei, Fukuyutaka, Akishirome, Akiyoshi, 
Tamahomare, Fujimijiro, Hyuuga, Shirosenari. Average 
value of U.S. soybeans. Mode: 79%. Range 70-82%.
 (3) Correlation between protein and sucrose content in 
soybeans. Inversely correlated. The more protein, the less 
sucrose. (4) Correlation between hardness of steamed seeds 
and ammonia nitrogen content in natto. Directly correlated. 
The harder the steamed seeds, the more ammonia nitrogen in 
the fi nished natto.
 (5) Variation in chemical composition and suitabilities 
of soybeans for processing: Raw soybeans for processing, 
soybean milk for tofu, steamed seeds for miso, natto, cooked 
soybeans.
 Tables: (1) Relationship between soybeans and 
processed foods in raw soybeans, soybean milk, and steamed 
seeds. (2) Chemical composition and suitability of soybeans 
from USA, China, and Japan for processing into tofu, miso, 
natto, cooked soybeans. Varieties: Enrei, Fukuyutaka, IOM 
(USA; low protein, high oil), Tamahomare, Kitamusume, 
Miyagishirome (large seeded), Nattoshoryu (small seeded), 
Chinese (low protein, high carbohydrate). Address: Dep. 
of Utilization, National Food Research Inst., Ministry of 
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Agriculture & Forestry, Koto-ku, Tokyo.

1594. Product Name:  [Expressoy Soya Coffee].
Foreign Name:  Expressoy Café di Soya.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  250 gm paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  Medical Soy leafl et. 1990. 
A photo shows 13 of the company’s soy products.

1595. Product Name:  [Soy Cocoa/Chocolate Cream 
Spread].
Foreign Name:  Soy Cacao: Crema da Spalmare.
Manufacturer’s Name:  Medical Soy S.p.A.
Manufacturer’s Address:  Via Matteotti 55, 20068 
Peschiera Borromeo (Milan), Italy.  Phone: 02.547.54.56.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  200 gm glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Medical Soy leafl et. 1990. 
A photo shows 13 of the company’s soy products.

1596. Product Name:  [Sobo fi x Soya & Vegetable Patties, 
Soya Pies, Soya Coffee, Granulated Soya, Soya Flakes, Soya 
& Vegetable Ready-Mix].
Foreign Name:  Sobo fi x Soja-Getreide Bratling, Soja 
Pastete, Soja Kaffee, Soja Granulat, Soja Flocken, Soja 
Getreide Fertigmischungen.
Manufacturer’s Name:  Sobo Naturkost.
Manufacturer’s Address:  Goltsteinstr. 43a, D-5000 
Cologne 51, West Germany.
Date of Introduction:  1990.
New Product–Documentation:  Box sent by Anthony 
Marrese. 1990. Dec. 12. These products are listed on the side 
of a box of Soja-Dreikorn Aufl auf.
 Ad in Schrot & Korn. 1992. April. p. 48. Sobo Naturkost 
is located at the address shown above. The phone and 
fax numbers are 0221-343277. The company sells Soja 
Flocken, Soja Pastete, Soja Kaffee, Soja Getreide (neu, 
Fertigmischungen), Soja Knabbers, Soja Granulat.

1597. Peanut Advisory Board. 1990. The offi cial peanut 
butter lovers’ centennial cookbook: A collection of America’s 
favorite peanut butter recipes. Atlanta, Georgia: PAB. viii + 
85 p. Illust. Recipe index. 22 cm.
• Summary: This book begins with a brief history of 
peanut butter. “First sold in 1890, peanut butter is still 
America’s #1 sandwich spread. It’s consumed daily by 40 
million Americans, a remarkable 800 million pounds per 
year–double the amount 25 years ago. Ninety percent of all 
American homes have a jar in their pantry.

 “There are many claims to where and when peanut 
butter was invented. Africans ground peanuts into stew as 
early as the 15th century; the Chinese have crushed peanuts 
into creamy sauce for centuries. Civil War soldiers dined 
on ‘peanut porridge.’ But these uses bore little similarity to 
peanut butter as it is known today.
 “In 1890, an unknown St. Louis [Missouri] physician 
encouraged the owner of a food products company, George 
A. Bayle, Jr., to process and package ground peanut paste 
as a nutritious protein substitute for people with poor teeth 
who couldn’t chew meat. The physician apparently had 
experimented by grinding peanuts in his hand-crank kitchen 
meat grinder. Bayle mechanized the process and began 
selling peanut butter out of barrels for about 6 cents per 
pound. Since Bayle already was baking and selling crackers, 
that is how most Americans fi rst tasted the sandwich and 
snack spread that eventually would become America’s 
favorite.” A black-and-white photo shows 3 early cans of 
“Bayle Quality Original Peanut Butter,” each with a handle, 
like that of a pail, on top.
 Note: The Peanut Butter Board has no documentation 
for the statement that George Bayle was encouraged to 
make peanut butterin 1890, nor does the Board know when 
Bayle fi rst started to manufacture it. In fact, a memo dated 1 
May 1964 from RTK of the St. Louis Post Dispatch states: 
“Origin and fi rst use as a health food by a St. Louis doctor in 
1890. No proof at this time, but research is being done on it 
by the peanut growers, etc.” A follow-up letter dated 19 Jan. 
1971 from N.E. Williams, Assistant Librarian of the St. Louis 
Post Dispatch, to Mr. Ray O. Hammons of the College of 
Agriculture, Tifton, Georgia, states: “Enclosed is a copy of 
the only evidence of the origins of peanut butter in St. Louis 
in our fi les. We had an inquiry in 1964 concerning this, and 
we found nothing more, nor did the researchers seeking this 
history.” See also Dec. 1921 obituary for George A. Bayle.
 “At about the same time, Dr. John Harvey Kellogg in 
Battle Creek, Michigan began experimenting with peanuts 
as a vegetarian source of protein for his patients. His brother, 
W.K. Kellogg, was business manager of their sanitarium, the 
Western Health Reform Institute, but soon opened Sanitas 
Nut Company which supplied foods like peanut butter to 
local grocery stores.”
 On 4 Nov. 1895 Kellogg applied for a patent titled 
“Process of Preparing Nutmeal,” which was issued to him 
on 13 April 1897. It described “’a pasty adhesive substance 
that is for convenience of distinction termed “nut butter.”... 
The moist and brown product is soft and pasty like butter 
and is somewhat less digestible than the meal, owing to the 
greater amount of free oil it contains. It is used as a substitute 
for butter, either for table use or for shortening in cooking. It 
is, in fact, a good substitute for animal fats. It has a slightly 
nutty fl avor and is palatably agreeable, beside being far 
more nutritious than butter.’ However their peanuts were 
boiled (rather than roasted) and their pasty concoction never 
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became very popular.”
 “One of their employees, Joseph Lambert, had worked 
with the Kelloggs to develop food processing equipment. He 
began selling his own hand-operated peanut butter grinders 
in 1896. Three years later, his wife Almeeta published the 
fi rst nut cookbook, ‘The Complete Guide to Nut Cookery’ 
and two years later the Lambert Food Company was 
organized. They continued to sell peanut butter until 1908 
when they turned their attention solely to manufacturing 
machinery.
 “George Washington Carver’s contributions: George 
Washington Carver began his research into peanuts in 
1903 at Tuskegee Institute–research that would lead him to 
discover improvements in horticulture and the development 
of more than 300 uses for peanuts (including shoe polish 
and shaving cream). His fi rst publication in 1925 introduced 
Americans to 105 peanut recipes, from peanut soup to coffee. 
For his work in promoting its cultivation and consumption, 
Carver is considered the father of the peanut industry.
 “The world was fi rst introduced to peanut butter at 
the Universal Exposition of 1904 in St. Louis, when C.H. 
Sumner sold $705.11 of the treat at his concession stand. 
Peanut butter’s popularity soon spread. Krema Products 
Company in Columbus, Ohio, began selling peanut butter 
in 1908–and is the oldest peanut butter company still in 
operation today!...
 “Peanut butter was sold in tin cans at the beginning of 
the century, but the demand for metal skyrocketed during the 
fi rst World War and manufacturers soon switched to glass 
jars.
 “Beginning in 1922, Joseph L. Rosefi eld began selling 
a number of different brands of peanut butter in Alameda, 
California. These peanut butters were ‘churned’ like butter 
and therefore smoother than the gritty peanut butters of the 
day.
 In 1928 Peter Pan brand peanut Butter was introduced 
by Swift & Co. In 1933 Rosefi eld launched Skippy brand 
peanut butter in California; In 1935 he added the fi rst chunk 
style peanut butter to his line. Reese’s peanut butter cups 
were also introduced in the mid-1920s. Address: Peanut 
Advisory Board, 1950 North Park Place #525, Atlanta, 
Georgia 30339. Phone: (404) 933-0357.

1598. Sanitarium Health Food Co. 1990? Our story (Leafl et). 
148 Fox Valley Rd., Wahroonga, N.S.W. 2076, Australia. 2 
panels on each side. Each panel 30 x 21 cm. Undated.
• Summary: This glossy, color leafl et gives a brief history 
of the company, interspersed with many color photos. The 
company’s export division is at Hudson Ave., Castle Hill, 
NSW 2154, Australia.
 “The fascinating history of the Sanitarium Health Food 
Company started in the late 19th century when a group of 
highly motivated immigrants from the United States decided 
to make their living by distributing health foods that they had 

imported from Battle Creek, in Michigan, USA. Battle Creek 
was famous then for its Sanitarium, the health retreat based 
on a Swiss model, where the rich and famous from all parts 
of the United States and Europe came for a relaxing health 
holiday. One of the draw cards of this place was a breakfast 
cereal and health food manufacturing plant, the purpose of 
which was to supply food to the institution as well as to the 
neighbouring districts.
 “A selection of these products was sent to Melbourne, 
Australia, in 1897, but before too long the demand for these 
unique foods outstripped the availability. Local production 
was inevitable...
 “The name, Sanitarium Health Food Company, was 
adopted in 1898.”
 Photos show: (1-4 on front panel) Weet-Bix in a white 
bowl. A man on a bicycle pedaling a wheeled cart in front of 
him; on it is written Sanitarium Health Food Co. A modern 
factory with a company fl ag fl ying over it. Veggies in a wrap 
on a plate. (5) The old Battle Creek Sanitarium. (6) A hand 
pouring a pack of So Good Soymilk. (7) A very old photo 
showing an early food factory along the banks for a river. (8) 
An aerial view of a modern food factory. (9) A bottling line. 
(10) A breakfast table on which Sanitarium breakfast food 
products are served. (11) A Sanitarium food delivery truck. 
(12) Packages of the leading Sanitarium food products: 
Weet-Bix. Corn Flakes. Weet Bix Hi-Bran. Puffed Wheat. 
Weeta Puffs. Good Start. Ricies (rice cereal). Honey. Peanut 
Butter (Smooth or Crunchy). Crunchy Granola. Caffex. 
Golden Toasted Meusli. So Good (soymilk). Vegetarian 
Sausages (canned). Vegetarian Bologna (canned). Address: 
Wahroonga, Australia. Phone: (02) 487 1711.

1599. Ackerman, Gretchen. 1991. Soybean power? Chef 
Willemse swears by the ‘little beans.’ Brave? Try some 
of these soybean recipes. Press & Guide Newspapers 
(Dearborn, Michigan). Feb. 14. p. 1-B, 3B.
• Summary: Dearbornite and former chef to auto magnate 
Henry Ford, “Jan Willemse consumes soybeans daily–in 
soups, sandwiches and dessert. He swears by the little bean 
and attributes his longevity–now 90 years old and still 
working fi ve days a week–to the soybean...
 “Referring to Ford, he added, ‘Don’t anyone say 
anything against the great pioneer, who was before his time 
in the fi eld of nutrition. The old gentleman was a great 
man.’ He began working for the Fords as a pastry chef at the 
Dearborn Inn and experimented with soybeans for Ford in 
his Soybean Laboratory. Willemse’s task was similar to that 
of George Washington Carver, Ford’s southern friend and 
peanut fancier. ‘Many people believed us to be a little crazy,’ 
said Willemse. ‘But I was in the right place at the right time 
and it has always been a good relationship...
 “Willemse said his greatest achievement came in 1934. 
With Ford the fi nancier and Dr. Edsel Ruddiman, a food 
chemist, Willemse brought soybeans to the Chicago World’s 
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Fair. The dinner menu at Ford’s Century of Progress exhibit 
included soybean croquettes, soybean relish, soybean 
biscuits, soybean butter and even soybean coffee.”
 Recipes are given for: Mrs. Ford’s mom’s favorite 
chocolate cookies. Henry Ford’s honey soy bean ice box 
cookies. Soy cheesecake. Chocolate chip soy cookies. Tofu 
cookie sandwich. A large photo shows Chef Jan in the Fair 
Lane pantry with his Honey soy ice box cookies, an historic 
delicacy and favorite of Henry Ford.

1600. Product Name:  Incognito: The Coffee Alternative 
[Original, or Mocha Traces].
Manufacturer’s Name:  Incognito.
Manufacturer’s Address:  2305 Main St., Santa Monica, 
CA 90405.  Phone: 310-314-4333 or 1-800-750-5559.
Date of Introduction:  1991 May.
Ingredients:  100% roasted soybeans.
How Stored:  Shelf stable.

New Product–Documentation:   See also next page. Ad in 
Natural Foods Merchandiser. 1992. Feb. p. 18. “Wake up! 
and smell the Incognito. Brewed just like coffee, Incognito is 
made from 100% roasted soybeans. It’s caffeine free, rich in 

protein, vitamin C and minerals. Our unique roasting gives 
Incognito a delicious, satisfying taste. Take an energizing 
‘nutrition break’ with Incognito.”
 Talk with William Richert, founder of Incognito. 1992. 
Feb. 10. This company grew out of Cabino, which he also 
founded and which lasted for 2-3 years. Incognito was 
launched in Los Angeles at the L.A. Gourmet Show in May 
1991. He is a screen writer, director, and actor. He now 
makes the soy coffee using a new process. Now they can 
make 40,000 lb/day and they are starting to export to Japan. 
Coffee rots your gut out. “I sort of love soybeans.”
 Portfolio sent by Incognito. 1992. Contains 10 pages of 
inserts and a business card in a dark green portfolio.
 Spot in Men’s Fitness. 1992. Aug. p. 18. “The uncoffee 
bean.” “Price for the mocha-fl avored variety: $6.50 a pound; 
the unfl avored original blend is $4.50. Call 800-750-5559 or 
310-314-4333.”
 As of 2001 March 7, the two phone numbers above have 
been disconnected and the product apparently no longer 
exists.

1601. Ashraf, Hea-Ran Lee. 1991. Work with soyfoods in 
Zambia and Illinois (Interview). SoyaScan Notes. Aug. 14. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Hea-Ran is Korean. After 2 years studying 
groundnut fl our in India at CFTRI on an FAO scholarship, 
she came to the USA in 1976. At Iowa State Univ., working 
under Dr. Harry Snyder, she wrote her PhD degree thesis on 
the fl avor of soymilk.
 While in Zambia, she worked with home economics 
extension people, teaching them how to fortify Nshima 
(pronounced “SHEE-muh; a popular thick non-fermented 
cornmeal mush that is often eaten with the fi ngers) with 
either roasted soy fl our, or with okara from soymilk. She 
and Ellen Jayawardene from Sri Lanka also taught the local 
people to make and use soymilk. They did not teach about 
tofu, since no coagulant was readily available. The Lee Yeast 
Co., a bread company or bakery owned by Mr. Limbada, 
uses soy fl our in their breads. Several other companies were 
in the process of buying Wenger- or low-cost extrusion 
cookers for processing soybeans. People from the University 
of Illinois were helping them to set up this equipment.
 The key man working with soyfoods in Zambia is 
Fred Javaheri. He has worked in Zambia for about 20 
years, initially with the USDA. An Iranian by birth, he 
and his family have permanent Canadian residence (but 
not citizenship) status but they live in Zambia. Because 
his religion is Baha’i, he fl ed from Iran after the Iranian 
revolution, when many of his non-Moslem faith were 
persecuted or killed. The Baha’i faith originated in Iran 
(Persia) in the 19th century and emphasized the spiritual 
unity of all human beings.
 In 1979 she went to the Univ. of Illinois at Carbondale, 
where she now does mainly teaching; there is not much time 
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or funds for research. Many of her students have do research 
on tofu. Address: Asst. Prof., Animal Science, Food & 
Nutrition, Southern Illinois Univ., Carbondale.

1602. Pickarski, Ron. 1991. Friendly foods: Gourmet 
vegetarian cuisine. Berkeley, California: Ten Speed Press. 
277 p. Illust. Index. 23 cm. [23 ref]
• Summary: This is a stylish vegan cookbook, with a 
wealth of sophisticated and delectable soyfoods recipes. 
The author recommends only high-quality ingredients. 
Brother Ron grew up in Michigan and during high school 
spent time in the restaurant business fl ipping hamburgers. 
Later he became a Franciscan monk (OFM). A look at his 
own health revealed the need to change his diet. So Brother 
Ron changed to a natural vegetarian diet and experienced 
weight loss and renewed energy. Now he considers himself 
a food missionary–helping people transform their lives 
through food. Friendly foods are “foods that are friendly to 
our bodies, our pocket books, our busy schedules, and our 
environment.”
 In the section on dairy-like products, the author 

recommends soy milk and some “tofu ice creams.” He 
recommends use of soy cheeses sparingly since they are high 
in fats (especially the softer types). He considers nondairy 
creamers to be a less healthful than their dairy counterparts, 
since they are high in saturated fats and artifi cial additives. 
“Typically, nondairy creamers contain corn syrup solids, 
partially hydrogenated vegetable oil (including coconut 
oil, cottonseed oil, palm oil, or palm kernel oil), sodium 
caseinate, sodium phosphates, mono- and diglycerides, 
sodium silico aluminate, and artifi cial color. I do not consider 
this type of product to be an example of a high-quality food.”
 Soy-related recipes include: Marinated vegetables with 
marinated tofu (p. 41). Shish kebabs (with marinated tofu, p. 
42). Marinated tofu with scallions (p. 43). Gefi lte tofu with 
horseradish and charoset sauce (p. 49-50). Zucchini bisque 
(with tofu, p. 66). Tofu wakame salad (p. 82). Tofu cottage 
cheese (p. 89). Vegan sour cream (with soy milk, p. 90). Soy 
mayonnaise (with tofu, p. 90). Silken tofu mayonnaise (p. 
91). Lemon cream dressing (with tofu, p. 92). Oil-less miso 
dressing (with soy milk and white miso, p. 96).
 In the chapter on entrees, there are detailed descriptions 
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of tofu, tempeh, and seitan. Soysage (with cooked soybeans 
and soymilk, p. 105). “Meatballs” (with cooked soybeans, 
p. 107). American loaf (with silken tofu, p. 112-13). Tofu 
spinach pie (p. 120). Auberge Hanfi eld pie (with silken tofu, 
p. 121). Russian vegetable pie (with silken tofu and tofu 
cottage or ricotta cheese, p. 122). Greek moussaka (with tofu 
topping, p. 128-9). Sweet and sour tempeh (p. 133). Southern 
fried tofu (p. 134). Tofu Swiss steak (p. 135). Tempeh stew 
(p. 136). Thanksgiving day tofu (p. 137). Tofu Jamaican run 
down stew (p. 138). Tofu paneer (p. 139). Seitan (p. 140-
43). Seitan à la Normandie (p. 144). New England boiled 
dinner (with tofu or seitan, p. 145). Seitan Parmesan (with 
vegan cheese made with tofu, p. 147-48). San Francisco stir-
fry (with seitan or tofu, p. 151). Berner platte (with protein 
accompaniments made with tofu and Soysage, p. 155-56). 
Vegan Béarnaise sauce (with silken tofu, p. 161). Miso sauce 
(p. 164-65). Tahini lemon sauce (with silken tofu, p. 165). 
Steamed kale with lemon miso sauce (p. 176).
 In the dessert section, there is mention to tofu chocolate 
as an alternative to chocolate. Carob cake (with tofu 
chocolate, p. 217). Chocolate cream couscous cake (with 
fi lling made with silken tofu, p. 220). Silken tofu chocolate 
“cheesecake” (p. 221). Key lime shamrock torte (with silken 
tofu, p. 222). Raspberry sabayon sauce (with silken tofu, 
p. 232). Tofu chocolate “buttercream” icing (p. 234). Tofu 
chocolate ganache (p. 234-35). Mocha grain coffee (with 
any grain coffee substitute, cocoa, brown rice syrup, and soy 
milk, p. 238). Christmas soy nog (with soy milk and lecithin 
granules, p. 238).
 The last section of the book, titled “The Culinary 
Olympics,” gives recipes that Brother Ron prepared while 
competing in these Olympics, starting in 1978. These 
Olympics are held every four years at Frankfurt, Germany, 
by the International Cooks Society. The American Culinary 
Federation is the U.S. organization that promotes the 
competition. “In 1978 I won a gold medal in the national 
competition, which qualifi ed me to compete in the 1980 
Culinary Olympics. In 1980 I founded the American natural 
foods team and, with this team, international competition 
to gain widespread competition for vegetarian cuisine. In 
that year, I became the fi rst professional vegetarian chef 
to compete in the Olympics and win a medal for totally 
vegetarian foods. I also competed in 1984 and 1988... My 
team won bronze and silver medals in all three years that we 
entered the competition.” Soy-related recipes dominate this 
section, and include: Baked tofu pâtés (spinach, tarragon, 
or carrot, p. 241-42; won a bronze medal in 1984). Tofu and 
sea vegetable quenelles (beet, spinach, or carrot, p. 243-
45; won a silver medal in 1988). New York cima roll (with 
tofu, p. 248-49; won a silver medal in 1988). Tofu seitan 
Wellington (p. 250-51; won a bronze medal in 1984). Vegan 
London broil (with seitan, miso, and tamari, p. 251-52; won 
a bronze medal in 1984). Southern blackened tempeh with 
tomato-apricot-ginger coulis (p. 253-54; won a silver medal 

in 1988). Carrot cream in squash shell (with soy milk and 
tofu, p. 255-56; won a silver medal in 1988). Chocolate 
squash confection (with Tofu Chocolate Ganache, p. 259-60; 
won a silver medal in 1988). Address: O.F.M., St. Anthony’s 
Shrine.

1603. SoyaScan Notes. 1991. The concepts of alkaline 
(arukari-sei) and acidic (sansei) foods in Japan (Overview). 
Sept. 20. Compiled by William Shurtleff of Soyfoods Center.
• Summary: It is common knowledge among most typical 
Japanese that foods can generally be classifi ed along a 
continuum that ranges from alkaline at one end to neutral 
(chusei) in the middle, to acidic at the other end. Alkaline 
foods (those with an alkaline ash) are generally considered 
to promote and protect health. It is widely believed that one 
should try to keep one’s blood a little on the alkaline side 
of neutral. According to E.C. Grey’s The Food of Japan 
(League of Nations, 1928) and Inshoku Jiten (Encyclopedia 
of food and drink; Motoyama 1958; see arukari) and to 
discussions with numerous Japanese, well-known alkaline 
foods are as follows. Each food is followed by an “alkaline 
value” in parentheses taken from Grey (1928, p. 56-111; the 
“alkalinity is due to lime and magnesia”): sea vegetables 
including kombu (88.9), wakame (55.8), nori (35.3); black 
soybeans (40.2), yellow soybeans (38.1), soyfoods (and 
Soyfoods Center) including yuba (25.6), kinako roasted soy 
fl our (25.2), Hamana natto (Hamanatto 24.8), natto (19.3), 
green soybeans (ao-daizu, dry; 17.8), Misozuke (vegetables 
preserved in miso, 16.3), shoyu (14.3); red miso (11.5), okara 
(9.0), white miso (8.1), edamamé (green vegetable soybeans, 
5.8), aburage deep-fried tofu pouched (6.7), soymilk (3.8), 
tofu (1.1), shiitake mushrooms (41.0), azuki beans (27.0), 
umeboshi salt plums (3.1), dried fruits including dried fi g 
(46.8), dried persimmon (21.3), raisins (15.3), cheese (18.0), 
most fresh fruits including yuzu (citron, 11.7), buckwheat 
(7.0), fi g (6.3), lemon (5.9), banana (4.6), mikan (mandarin 
orange, 4.0); root vegetables including potatoes (13.9), 
tororo imo (11.5), daikon radish (5.0); most green vegetables 
such as komatsuna cabbage (11.3), or daikon leaves (10.9), 
pickled vegetables such as takuan (14.6). Alkaline beverages 
or liquids include tea, coffee, dairy milk (2.6), condensed 
milk (8.0), powdered milk (26.6), grape wines, and vinegar.
 Acidic foods, which the Japanese believe should be 
used in moderation, include: white sugar (0), mizuame [rice 
syrup] (0), chocolate (3.0) and other sweet foods, eggs (2.8), 
fl esh foods including chicken (5.2), pork (5.2), beef (5.1), 
fresh fi sh (avg. 5.3), alcoholic beverages including amazake 
(0), beer (0), sake (0); animal fats including butter (1.6), 
margarine (0.9).
 Many Japanese fi nd that acidic foods, when consumed in 
excess, give them acid indigestion. Neutral foods include rice 
(0.5-2.9), wheat (3.5-6.6), barley (2.7-4.6), and wheat gluten 
(1.0).
 Note that this classifi cation system is unrelated to the 
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yin-yang continuum used by macrobiotics; most Japanese are 
unaware of macrobiotics. The latter, for example, considers 
meat to be yang (alkaline), whereas wines, fruits, and milk 
are yin (acidic).

1604. Kjelsden-Kragh, Jens; Haugen, M.; Borchgrevink, 
C.F.; Laerum, E.; Eek, M.; Mowinkel, P.; Hovi, K.; Forre, O. 
1991. Controlled trial of fasting and one-year vegetarian diet 
in rheumatoid arthritis. Lancet 338(8772):899-902. Oct. 12. 
[22 ref]
• Summary: A study on 27 patients showed that fasting 
for 7-10 says on liquids only followed by a vegetarian diet 
can lead to improvements in the symptoms of rheumatoid 
arthritis. After the fast, the group was given a gluten-free 
vegan diet, re-introducing a “new” vegetable food every two 
days. Any food that made a person’s condition worse was 
excluded. Dairy products, fi sh, citrus fruit, salt, refi ned sugar, 
strong spices, tea, coffee, and alcohol were all banned for 3½ 
months. After 1 year on this diet, the patients experienced 
less pain, less swollen joints, and less stiffness compared to 
a control group. Address: 1,3-4. Dep. of General Practice, 
Univ. of Oslo, 0264 Oslo; 2,5&8. Oslo Sanitetsforening 
Rheumatism Hospital, 0172 Oslo; 6. Medstat Research, PO 
Box 37, 2011 Strommen; 7. Tonsåsen Rekreasjonsheim, 
2890 Etnedal. All: Norway.

1605. Health Foods Business. 1991. The coffee alternative. 
Oct. p. 42.
• Summary: Various alternatives to coffee are sold in the 
USA. These include Cafi x, Caf-Lib, Kaffree Roma, Pero, 
and Instant Sipp. The ingredients used in most of these are 
roasted malt barley, roasted barley, and roasted chicory. 
Several also use rye, fi gs, and/or beet roots. None mentioned 
here use soybeans.

1606. Saio, Kyoko; Watanabe, Tokuji. 1991. Food use of 
soybeans in Japan. In: K. Okubo, ed. 1991. Japan part of 
Proceedings of the International Conference on Soybean 
Processing and Utilization. 130 p. See p. 35.
• Summary: In 1988 some 47,000,000 tons of soybeans were 
consumed in Japan; 79% of this amount was used to make 
edible and 19% (8,900,000 tons) was used for foods. In the 
process of making edible soy oil, more than 3,000,000 tons 
of defatted soybean meal were produced; 89% of this was 
used as livestock and poultry feeds, and 12% was used in 
foods (mostly for soy sauce, but with some for soy protein 
products and others). There has been a rapid increase in 
consumption of edible oil and defatted meal in Japan, 
accompanied by an increase in animal protein in the diet.
 In 1988 Japan produced only 290,000 tons of soybeans 
domestically, and most of this amount was used for 
foods, especially tofu (60%), miso (24%), natto (9%), and 
other foods (dried-frozen tofu, yuba, kinako, etc.). The 
consumption of these foods has risen proportionally to the 

increase in Japan’s population, which means that over all per 
capita consumption is static.
 A recent survey conducted in Japan showed that 82% 
of Japanese ate soyfoods more than 3 times/week, and that 
Japanese people had a rather good image of these foods, 
describing them as healthy, natural, tasty, good for daily use, 
inexpensive, and delicious.
 Japanese enjoy both traditional and modern soyfoods. 
The technologies for making “Vegetable Protein Products” 
from soybean meal have been introduced from the USA 
since 1970, but these have been modifi ed and adapted to suit 
Japan’s tastes and needs. “The importance of soybean foods 
in Japanese dietary life cannot be too much emphasized. We 
love them as traditional but also new foods.” Address: 1. 
Research Council Secretariat, MAFF; 2. Tokyo Metropolitan 
Food Technological Research Center. K. Saio is presently 
at: National Food Research Inst., MAFF, 2-1-2, Kannondai, 
Tsukuba 305, Japan.

1607. PNS (Programa de Nutrición y Soya). 1991. Manual 
de nutrición y soya: La soya el alimento de hoy y de mañana 
[Manual of nutrition and soya: Soya, the food of today and of 
tomorrow]. San Salvador, El Salvador: PNS. 146 p. 23 cm. 
[8 ref. Spa]
• Summary: Contents: Introduction. Undernutrition: A sign 
of ecological deterioration. Our health, diet: What we eat, 
consequences of malnutrition, causes of malnutrition, what 
we should eat, soya in our diet, health and diet, the diet of 
mothers and children, soya in the human diet (how to prepare 
soymilk and soy cheese [tofu], recipes for soymilk and soy 
cheese, recipes for soya soup, soya masa, roasted soynuts, 
roasted soy fl our, whole soybeans, soya desserts, soya 
pastries and cakes, soy sprouts [retoños de soya] and how to 
grow them).
 Note. This is the earliest Spanish-language document 
seen (Jan. 2013) that uses the term retoños de soya to refer to 
soy sprouts.
 Appendixes: Biblical passages relating to diet, chemical 
composition of some daily foods. Cultivation of soybeans (p. 
128-45).
 The book begins: “This little Manual of Nutrition 
and Soya is the fruit of the effort of a group of Christians, 
members of parochial [church-related] communities, and of 
other institutions of Christian inspiration, who are working 
to seek a solution to the most outstanding problems of 
our country. One of these is general undernutrition of our 
population, especially in rural and marginal sub-urban areas. 
Approximately 73% of Salvadorean children suffer the 
consequences of undernutrition.”
 “Six years ago the Program of Nutrition and Soya 
(Programa de Nutrición y Soya, PNS) was founded, made 
up at that time of the Christians of the Dioceses of Santa 
Ana, San Salvador and Santiago de María. Actually many 
institutions of the church, private and governmental, 
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collaborate actively with this program. From the fi rst year 
we have relied on the fi nancial support of the Catholic Relief 
Service, which has permitted us to strengthen our activities. 
Subsequently the Interamerican Foundation (FIA) has 
offered us its fi nancial support...
 “The board of directors of PNS offers this new edition 
with the aim of joining efforts with those people interested in 
working for the eradication of undernutrition in our country.” 
Contact PNS, Apartado Postal 2115, San Salvador, El 
Salvador.
 Note: Letter from Kris Duville. 1992. Dec. 13. This is 
an informal publication, mainly directed at the courses and 
demonstrations, where they are sold to participants at a low 
cost. This is the 3rd edition, published in Nov. 1991; 8,000 
copies were printed by the editing serves of the Jesuit-run 
UCA (University of Central America) in San Salvador. It is 
sold in a few bookshops, naturist’s stores, and in the PNS 
offi ce. It was written by several volunteers, of whom he 
knows only Teresa Taris. Address: El Salvador.

1608. Worthington Foods, Inc. 1991. Add a Natural Touch to 
every meal (Ad). Vegetarian Times. Nov. p. 5.
• Summary: This full-page, color ad, with a 30 cent coupon, 
shows color photos of prepared Okara Patties, Harvest Bake, 
and Kaffree Roma (a toasted grain beverage). Address: 
Worthington, Ohio 43085.

1609. Crane, Milton G. 1991. What can be done for 
osteoporosis. Weimar, California. 8 p. Undated. Unpublished 
manuscript.
• Summary: An excellent introduction to the subject. Things 
to avoid: Alcoholic beverages, coffee, tobacco, tea, and 
all soft drinks. Refi ned foods, such as gluten & soy meat 
substitute, soy products made from soy protein isolate 
and concentrate. Be sure to get: Calcium (calcium citrate, 
gluconate, or lactate is better than calcium carbonate), 6-8 
glasses of pure fl uoridated water daily, etc. Address: M.D., 
Preventive Endocrinologist, Weimar Inst., Box 486, Weimar, 
California 95736. Phone: 916-637-4111.

1610. Mohr, Teddric J. 1991. Since 1866: Battle Creek 
Adventist Hospital. Battle Creek, Michigan. 15 p. Illust. 28 
x 14 cm.
• Summary: This booklet commemorates the hospital’s 
125th anniversary. It opened in Battle Creek, Michigan, on 5 
Sept. 1866 under the name Western Health Reform Institute 
in response to the foresight and urgings of Ellen G. White. It 
was a small 2-story frame building with a 10-bed capacity; 
Patients were charged $5-7 per week for room, board, and 
medical care. Initially, it was under the medical leadership 
of Dr. Horatio Lay, an Adventist physician who specialized 
in hydrotherapy. James and Ellen White encouraged John 
Harvey Kellogg to enroll in medical school and provided 
fi nancial support for his studies. In 1875, at age 23, John 

Harvey graduated from Bellevue Hospital Medical School, 
then recognized as the nation’s leading medical teaching 
institution. He took over as head of the Institute on 1 
Oct. 1876, at which time it contained only 20 patients. In 
1876 Kellogg had renamed the organization Battle Creek 
Sanitarium. He explained that the new name, a variant of 
“sanitorium,” would come to mean a “place where people 
learn to stay well.”
 The San reached its peak of development in 1928 with 
the completion of the Twin Towers addition. During this 
“grand hotel” era the staff numbered 1,800 and the San could 
accommodate 1,500 patients with its 32 buildings located on 
27.5 acres of land. Dr. Kellogg called his medical philosophy 
“biologic living.” Focusing on caring for the “whole person” 
(body, mind, and spirit), he espoused regular exercise, 
abstinence from smoking and drinking, plenty of fresh air 
and sunshine, the total elimination of meat from the diet, 
and the importance of whole grains–practices we consider 
enlightened today.
 “Over the years, and especially in the ‘roaring twenties,’ 
the San guest list read like a virtual who’s who of medical 
professionals, business leaders, sports legends, and 
entertainers. Henry Ford, John D. Rockefeller, J.C. Penney, 
President William H. Taft, Thomas Edison, Will Durant, 
Johnny Weissmuller, William Jennings Bryan and Amelia 
Earhart were just a few of the rich and famous who put 
themselves in the capable healing hands of Dr. Kellogg and 
the Battle Creek Sanitarium.”
 There are oval portraits and a brief sketch of Amelia 
Earhart, George Bernard Shaw, John D. Rockefeller, Henry 
Ford, and C.W. Barron.
 Amelia Earhart, the world famous aviator, treated Dr. 
Kellogg to his fi rst airplane ride. “After cruising over Battle 
Creek she banked her plane and swooped low over the San 
buildings so Dr. Kellogg could pull up his goggles and get a 
bird’s eye view of the facilities.”
 George Bernard Shaw, playwright, philosopher and 
Nobel Prize winner, admired Dr. Kellogg and had read some 
of his books on biologic living. Like Dr. Kellogg, he avoided 
all types of meat and exercised regularly. He visited Dr. 
Kellogg at the Miami-Battle Creek. “In the course of the visit 
Dr. Kellogg performed an exam on Shaw and found him to 
be ‘remarkably well preserved’ for a man his age.’” Shaw 
lived to age 91.
 John D. Rockefeller, an industrialist and philanthropist, 
was a regular at the San. Like Dr. Kellogg he was greatly 
interested in nutrition and preventative medicine. He was a 
faithful subscriber to the doctor’s monthly publication Good 
Health and had a standing order for one large box of ‘Health 
Chocolates’ each week. The chocolates contained no cane 
sugar or theobromin [theobromine], a substance similar to 
caffeine. According to the advertisements, Health Chocolates 
could be ‘eaten as freely as may be desired without doing 
any harm.’”
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 Henry Ford, founder of the Ford Motor Company, 
“must have felt He must have felt right at home at the San. A 
teetotaler and vegetarian, Henry Ford was a hearty man, able 
to run his huge automotive company until his 82nd year. He 
once said, ‘I like Dr. Kellogg’s philosophy.’ After which he 
sent the doctor a bag of buckwheat fl our ground in his own 
mill in Dearborn, Michigan.”
 C.W. Barron was founder of the Wall Street Journal. 
One of the world’s richest men, Barron was plagued with 
chronic weight problems. During his many stays at the San 
he became good friends with Dr. Kellogg. Barron once told 
a reporter he didn’t fully understand the doctor. ‘He should 
have been one of the richest men in the world, but that he 
lets money slip through his fi ngers so easily.’ In reply John 
Kellogg pointed out that he had always been more interested 
in human service than money. ‘What is money for, except to 
make the world better, to help people have a better life?’”
 Also discusses the development of peanut butter 
[probably legendary] and Granose Flakes (and shows an 
early container of each), Lenna Cooper (one of the founders 
of the American Dietetic Association) and Dr. David Paulson 
(founder of the Hinsdale Sanitarium), W.K. Kellogg (the 
world’s most famous cereal maker and Dr. Kellogg’s younger 
brother. He “served as the doctor’s bookkeeper, business 
manager, purchasing agent and eventually his partner. 
Together they developed the Sanitas Nut Food Company and 
later W.K. started his own company–today the largest cereal 
company in the world–Kellogg’s”).
 “As the principles of wholistic health care became 
accepted throughout the world, many new institutions arose, 
copying the techniques and therapies started by Dr. Kellogg 
and practiced at the San. The incentive for people to travel 
all the way to Battle Creek for treatment diminished. With 
the onset of the Great Depression in the ‘30s, the average 
number of patients fell from 1,300 to 300 and the San began 
to experience fi nancial troubles.
 “In 1942, after nearly a decade in receivership, the San 
twin tower complex was sold to the government to serve as 
an Army surgical and rehabilitation hospital.
 “Yet the San continued to operate, moving its operations 
that same year into the nearby Fieldstone Building, which 
had been purchased by Dr. Kellogg in 1913. Though not as 
grand or large as the twin towers building, the facility was 
unique in its own right, as the largest fi eldstone building in 
the United States. The San remained there until 1972.”
 “Today, there are 568 Adventist health care facilities 
operating in 88 countries and the Adventist Health System 
includes some of the most prominent hospitals in the U.S., 
such as Loma Linda University Medical Center, Kettering 
Memorial, Florida Hospital and Hinsdale Hospital... Battle 
Creek Adventist Hospital, has become southwest Michigan’s 
leading provider of mental health and addiction treatment.” 
It has the capacity to treat over 150 people on an inpatient 
basis. Address: Battle Creek, Michigan.

1611. Passmore, Jacki. 1991. The encyclopedia of Asian food 
and cooking. New York, NY: William Morrow. 320 p. Illust. 
by Jan Smith. Index. 24 cm. [44 ref]
• Summary: The most complete book of its type seen 
to date (May 2010), with many helpful cross references 
(although sometimes fl awed). Soyfoods are mentioned 
throughout. Unfortunately, for Chinese foods, the author 
does not distinguish between Mandarin and Cantonese, or 
between pinyin (newer) and Wade-Giles (older) styles of 
romanization. For some of the “Also known as” it is not 
clear to which of several previous entries this refers (see 
“Soybean”). Sometimes she gives standard transliterations 
(azuki, miso, tofu, yakidofu) yet at other times she writes 
phonetically (ah meh)–as an aid to correct pronunciation.
 Ame (ah meh, Japan): A sweet jelly made from millet.
 Azuki bean (Phaseolus angularis). Native to China; 
used in China since the Han Dynasty (206 BC–AD 220): An 
[or anko] (Japan): A sweetened paste of ground azuki beans 
available in smooth (koshi-an) and crunchy [chunky] (tsubu-
an or tsubushi-an). Sarashi-an: A fl our of ground azuki beans. 
Also known as hong dow (China), dried red beans, red beans 
[adzuki beans, aduki beans]. See also: Red bean paste, sweet.
 Bean curd: Also known as dou-fu, dow foo (China); 
tahu (Indonesia), momen tofu, tofu (Japan); ta hu, ta hua 
(Malaysia); tahure ([fermented tofu] Philippines); tauhu kau 
(Thailand); dau hu, dau hu chung (Vietnam); bean custard, 
soybean cake.
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term ta hu to refer to 
Malaysian-style tofu.
 Illustrations of: Fried bean curd, pressed bean curd. 
Almond bean curd (non-soy). Bean curd “brains”: Also 
known as doufu nao (China); taho (Philippines). “Cotton” 
bean curd: Also known as momen tofu (Japan). Freeze-
dried bean curd [dried-frozen tofu]: Also known as koya 
tofu (Japan). Fried bean curd: Also known as char doufu, 
doufu pok (China); agedofu, atsu-age, nama-age (Japan); 
tauhu tod (Thailand), dau hu chien (Vietnam). Fried bean 
curd pouches: Also known as aburage, usuage (Japan). Gan 
modoki. Grilled bean curd: Also known as doufu kan [sic], 
gone (China); yakidofu (Japan). Instant bean curd. Okara. 
Pressed bean curd: Also known as doufu kan (China), 
taukwa, tauhu kuning (pressed yellow bean curd) (Indonesia, 
Malaysia); tokwa (Philippines); tauhu leong (Thailand); dau 
hu ki (Vietnam). Silk bean curd: Also know as kinugoshi tofu 
(Japan), shui doufu (China), taho (Philippines).
 Note 2. The author seems to be confused about “Silk 
bean curd.” Japanese kinugoshi is made from relatively 
thick soymilk, which is “set” using a coagulant but without 
any separation of curds and whey. Yet on page 26 we read: 
“In China the name [for silk bean curd] translates as ‘water 
bean curd,’ It has a very smooth, delicate texture achieved 
by straining the coagulated liquid through fi ne mesh, then 
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allowing the strained curds to settle without pressing.” This 
is not a description of silken tofu, but rather of Japanese 
regular tofu (momen-goshi) made without any pressing 
weights.
 Contains a recipe for homemade “Bean Curd” plus 3 
bean curd recipes.
 Bean curd by-products: Bean curd skin [yuba], bean 
curd sticks: Also known as fu jook pin, gee jook (China), 
yuba (Japan), forng ta ohu [tauhu] (Thailand); rolled bean 
curd, second bamboo.
 Fermented bean curd: Also known as foo yu, fu-ru, 
narm yu (China), tahoe, tahu (Indonesia, Malaysia), tausi 
(Philippines), bean curd cheese, Chinese cheese, pickled 
bean curd, red bean curd, soybean cheese.
 Moldy bean curd. Bean curd cheese: See bean curd by-
products (fermented).
 Bean pastes and sauces: Shih and jiang from China: 
(1) Bean sauce (jiang) also known as taucheo or tau sa 
(Malaysia, Nonya and Singapore cooking), mien see [mian 
shi] (China), taoco [Pron. = tao-cho] (Indonesia), tuong 
ot (Vietnam), bean paste, brown bean sauce, yellow bean 
sauce. (2) Black bean sauce (a recent addition to the family 
of Chinese sauces. A major ingredient is puréed fermented 
black beans with a hint of garlic and star anise. It tastes best 
when freshly made). (3) Chili bean paste (in addition to 
chopped dried chilies, it sometimes contains fermented black 
beans): Also known as lat chu jeung, as lat chu jeung yau 
(Garlic) (China); kochujang (Korea); bean paste with chili; 
hot bean paste; Sichuan hot bean paste. (4) Dhwen-Jang 
(Korea). See also miso. (5) Hoisin sauce (China): A sweet, 
thick, reddish brown sauce. One ingredient is fermented 
soybean paste. Not to be confused with the Chinese barbecue 
sauce called sha cha jang. Also known as hoi sin cheung 
(China); barbecue sauce. (5) Soybean paste. Also known as 
mean see jiang (China). (6) Sweet bean paste. In this context 
it is not the sweet bean paste made from azuki beans, but 
rather a sweet, thick, dark brown sauce made of ground 
fermented soybeans and sugar. Its salty-sweet fl avor is used 
in marinades and roast meats. Also known as tim mean jiang 
(China).
 Bean sprout: Mung bean sprouts, silver sprouts (mung 
bean sprouts with the roots and seed pods removed), soybean 
sprouts (They “are large, up to 5 inches {12.5 cm} in length, 
a deep, almost yellow color and strong in fl avor...”). Also 
known as: Daai dau nga choy (soybean sprout), ngunn nga 
choy (silver sprouts), nga choy, sai dau nga choy (mung 
bean sprout) (China); tauge (Indonesia); moyashi (Japan); 
kacang ijo, kacang djong, kacang padi (Malaysia); togue 
(Philippines); taun gawk (Thailand); gia (Vietnam); bean 
shoots.
 Beijing duck sauce (recipe with ½ cup sweet bean 
paste). Vietnamese-style Beijing duck sauce (with ½ cup 
sweet soy sauce–kecap manis).
 Black bean: See Fermented black bean. Black bean 

sauce: See Bean pastes and sauces. Fermented black bean 
sauce. Black soybean: See soybean.
 Broad bean paste. Broad bean sauce: “The best is made 
in Pixian, a city in Sichuan province, where it is used instead 
of soybean-based seasoning sauces.”
 Brown bean sauce: See Bean pastes and sauces.
 Che hau sauce (Che how, China): See Bean pastes and 
sauces (Hoisin). Chick-pea.
 China: Has the “oldest and most well-documented 
cuisine in the world.” Chinese cheese: See Bean curd by-
products (fermented). Chinese hot bean paste: See Bean 
pastes and sauces.
 Dau hu (Dow hoo, Vietnam): See bean curd. Dau hu 
chien (Dow hoo chee-ian, Vietnam): See Bean curd, fried. 
Dau hu chung (Dow hoo chee-ung, Vietnam): See Bean curd. 
Dau hu ki (Dow hoo kee, Vietnam): See Bean curd, pressed.
 Dengaku (plus recipe).
 Dhwen-jang (Dwen-jang, Korea). Similar to Chinese 
soybean paste or Japanese akadashi miso. Also known 
as Korean bean paste. Doufou Kan [doufu gan], China: 
Bean curd (grilled, pressed). Dou-fu (Dau-fu, China). See 
Bean curd. Doufu nao (Daufu-nou, China): See Bean curd 
“brains.” Doufu pok (daufu pork, China). See bean curd, 
fried. Dow foo (dau fu, China): See Bean curd.
 Edamame (e dah ma meh, Japan): See soy bean.
 Fermented bean curd: See Bean curd by-products. 
Fermented bean curd cake. See Bean curd by-products; 
tempe.
 Fermented black beans (Shih, China). With recipe for 
“Fermented black bean sauce” (p. 106). Also known as dau 
see (China), black beans, dried black beans, preserved back 
beans.
 Fermented red rice. Flours and thickeners: Kuzu (Japan). 
Mung bean fl our. Soy fl our (incl. kinako, which “is used in 
confections and to make noodles... In China, a thick, nutty-
tasting noodle is made from soy fl our”). Foo yu (Fu you, 
China). See Bean curd by-products (fermented). Forng Tao 
Hu (Fong tao huu, Thailand). See Bean curd by-products, 
bean curd sticks. Fu jook pin (Fu juk pin, China): See bean-
curd by-products, bean curd skin. Fu-ru (Fu yue). Gee Jook 
(Ji Juk, China): Bean curd sticks.
 Gluten: Kau fu, kohana fu, matsutake fu, mein jin pau, 
nama fu, su tang, yaki fu. Also known as: Kau fu, mianjin, 
mein jin pau, su tang (China), kohana fu, yaki fu (Japan).
 Gochujang (Korea). See also: Chili paste, chili sauce. 
Korean barbecue sauce.
 Grilled bean curd: See Bean curd, grilled.
 Hatcho miso: See miso, Hatcho. Hot bean paste. Hot 
black bean sauce. Inaka miso: See miso.
 Japan: “Japanese cooks revel in the artistry of their 
craft. The Japanese love of nature is a challenge to present 
each ingredient as reminder of its origins: to bring nature to 
the table...,” Regional cuisines are not of great importance 
in Japan; cooking methods (incl. Dengaku), salting (incl. 
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Teriyaki), cutting and slicing techniques.
 Kecap asin (Ket-chup a-seen, Indonesia): See Soy 
sauce, sweet and salty. Kecap cair (cha-ear, Malaysia): See 
soy sauce, light. Kecap hitam (Indonesia): See soy sauce, 
sweet and salty. Kecap ikan (Indonesia): See Fish sauce. 
Kecap manis (mah-niece, Indonesia): See Soy sauce, sweet 
and salty. Kecap petis (pet-is, Indonesia): See fi sh sauce. 
Kinugoshi tofu (Japan): See Bean curd, silk.
 Kochujang (go-choo jang, Korea): See Bean pastes and 
sauces; chili pastes.
 Koikuchi shoyu (Japan): See soy sauce. Continued. 
Address: Author of several books on Asian cuisine.

1612. Eng, Wun-hong. 1992. The invention of fermented 
tofu, fu-yu, in southern China (Interview). SoyaScan Notes. 
Feb. 17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mr. Eng is the son of Bing-sun Eng, who (with 
a partner, Tao-yee Kok) founded Fong-On tofu company in 
New York City on 29 June 1933. The story of the discovery 
of fermented tofu was well known among tofu makers 
from southern China. When he was a boy, Mr. Eng heard 
this story from Mr. Law (or Lo), a 70-year-old Chinese 
seaman (from Xinhui) who taught his father how to make 
tofu and who jumped ship to work in restaurants in New 
York City. The seaman’s brothers are still making tofu in 
Xinhui, and his great-grandson still lives in New York City. 
According to this story, fermented tofu was invented by a 
9 year old beggar boy from the Sun-Wei (pinyin: Xinhui. 
The Chinese characters are new + meeting or group) 
district of Kwangtung province, China, not too far from 
Toisan (or Hoisan in his dialect; Pinyin: Taishan. Chinese 
characters: platform + mountain). One day this boy went 
to a tofu shop and begged for some tofu. The owner’s wife 
gave him 2 pieces. He went back to his little hut, ate one 
piece, and saved the other in his rice bowl to eat the next 
day. But the next day the tofu had mold on it, so he put 
salt on it. To further preserve it, he went to a temple where 
the worshippers were making offerings of rice wine by 
sprinkling the wine. He gathered some banana leaves and 
laid them on the ground to catch the rice wine. Then he 
collected this rice wine and poured it over his tofu in the 
bowl.
 All of the companies that make fermented tofu and all 
of the Jiang Gardens in Kwangtung province have an altar 
dedicated to this little beggar boy–who married a widow and 
died at age 33 from tuberculosis in China. On the 1st and 
15th day of each month, a cup of tea was placed on the altar 
in remembrance of the little beggar boy. In the 1930s, these 
altars were said to have existed for 10-15 generations (200-
350 years). On each altar is a plaque (to honor him) on which 
is written “Six Original Great King” (Lu-Oh Tai-Wang), 
because he invented six important Chinese foods. Mr. Eng 
does not know when the beggar boy lived, and he has never 
seen the story written down.

 This same little boy is said to have invented a number 
of other important Chinese foods, such as duck sauce (ssu-
mai jiang; Chinese characters: 8 + treasure + thick sauce. 
He found a molded food that had been discarded in the 
market, then preserved it in a salt solution and sweetened it 
with boiled sweet potatoes. He must have put 8 ingredients 
in it; when he ate it, it cured his bloated stomach in 7 days), 
1000-year-old eggs (he salvaged them from a farmhouse 
where there was a fi re), and fermented sweet bean sauce 
(tao-jiung, a lumpy soft paste made from roasted soybeans 
and rice, with a little whiskey).
 Mr. Eng also feels that Lord Liu An of Huai-Nan was 
not the one who invented tofu; it was his cook! A high 
offi cial in China would never go to the kitchen, lest he loose 
face.
 Update: On 19 July 1994 Mr. Wun Eng sent to William 
Shurtleff at Soyfoods Center an illustration (line drawing) 
of a vertical wooden plaque on an altar inscribed with 6 
Chinese characters, set behind a pot of incense, in front of 
which is a cup of tea. The characters mean: “Inventor of Six. 
Great King. Spirit Place.” He wrote: “The above is what my 
father had in the store on the fi rst and fi fteenth day of each 
month. I light the incense, change the tea in the cup, and 
kow-tow (bow) 3 times.” Address: 180 Park Row, Apt. 4B, 
New York City, NY 10038. Phone: 212-267-6972.

1613. Honda, Chiyo; Nanba, Toyohiko; Asaoka, Osamu; 
Yumoto, Kuniko; Hayashi, Toshio; Ikegami, Sachie; Takai, 
Yuriko. 1992. [Modifi cation of methods for determination 
of dietary fi ber in raw and processed pulses]. Shokuhin 
Eiseigaku Zasshi (J. of the Food Hygienic Society of Japan) 
33(1):46-51. Feb. [17 ref. Jap; eng]*
• Summary: Foods analyzed include white kidney beans, 
kintoki beans, and soybeans (whole dry raw, boiled, kinako, 
natto). Address: 1-5. Japan Medical Foods Association, 5-3-
11, Maesawa, Higashikurume-shi, Tokyo 203, Japan.

1614. Productos Alimenticios Soyavyn. 1992. Productos 
alimenticios naturales a base de soya: Soyavyn [Natural food 
products based on soya: Soyavyn (Leafl et)]. Lourdes, Colón, 
Depto. La Libertad, El Salvador. 1 p. Feb. 19 x 13 cm. [Spa]
• Summary: The company makes the following products: (1) 
Fluid fl avored soymilk (½ or ¼ liters): Vanilla, strawberry 
(fresa), banana, chocolate, natural (in liter size). (2) Meatless 
sausages and meats: Sausage (Salchicha), Seasoned Sausage 
(Chorizo), Soy burgers (Tortitas; Hamburguesa), Soy 
steak (Bistek). (3) Dry products (1 lb packs): Instant soy 
coffee, Chocolate, Horchata (Local fresh beverage), Whole 
soy fl our, soybeans. (4) Dairylike products: Soy cheese 
[a cheese alternative], soy cream, soy curds or cottage 
cheese (Requesón). (5) Other products: Galletas de Soya 
(Soy cookies), Bath soap (Jabón de Baño), Recipe booklet 
(Manual de Recetas), Pitcher (Pichel), Shirt (Camisa), 
Peaches in syrup (Duraznos en Almíbar). “Detail and 
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wholesale, home delivery without re-charge.”
 Letter from Kris Duville of Productos Alimenticios 
Soyavyn. 1992. June 2. This leafl et was fi rst printed in Feb. 
1992 on the occasion of a village feast at which the company 
had a stand at the fair. Address: Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador. Phone: 51-0705 or 23-3554.

1615. Duville, Kris. 1992. Re: Work with soyfoods at 
Productos Alimenticios Soyavyn in El Salvador. Letter to 
William Shurtleff at Soyfoods Center, April 22. 3 p. Typed, 
with signature on letterhead. [Eng]
• Summary: Kris graduated in 1988 as an agricultural 
Engineer at the Catholic University (KU) of Leuven, 
Belgium. A scholarship took him to Silsoe, England where he 
studied for an MSc in tropical crop storage and processing. 
He was then given a 3-year volunteer contract with a Belgian 
non-governmental aid organization named ACT to help 
start a small enterprise for PNS, the Programa de Nutricion 
y Soya, in El Salvador. PNS is a Salvadorean foundation 
whose objective is to promote the use of soybeans and 
soyfoods in the diet of the people of El Salvador. PNS started 
7 years ago with courses on the cultivation and processing 
of soya on the village and home levels. A considerable part 
of the population has attended the talks and demonstrations, 
and many cooperative and individual farmers have started 
growing soybeans for consumption by their families, selling 
the surplus to PNS, which founded small distribution and 
processing centers. As soybean production and the demand 
for soyfoods grew, ACT decided to set up a small processing 
plant, named Productos Alimenticios Soyavyn, which went 
into operation about 2 years ago. The period of fi nancial 
support has now ended, so the company is working hard to 
make ends meet. The future looks promising. The company’s 
fresh products are fl avored soymilk, soy cheese [a fresh 
cheese analog; queso de soya–perhaps tofu] and soy cream, 
and meat substitutes. Dry products include roasted soy fl our, 
which serves as the base of several fl our-type products. 
Kris’ contract ends in September 1992 but he may continue 
working in El Salvador. The company is planning new 
projects for the production of soymilk and for toasted and 
extruded soy products; it is requesting fi nancial support from 
the Belgian and European government, with hopes of starting 
next year. They also want to organize a seminar on soy 
processing and consumption for the many interested people 
in El Salvador. Also the government has shown interest 
in soyfoods for their health and nutrition programs. Note: 
This letter is also signed by Nelson Vasquez, Soyavyn plant 
manager.
 Chris encloses a 4-page typed, undated proposal on ACT 
letterhead titled “Improving the food situation in El Salvador 
by the processing, promotion and marketing of soybeans 
in accessible commercial products in Santa Ana and San 
Miguel–El Salvador. Contents: Summary of the project. 

NGO data sheet. Information on the action. The proposal was 
submitted to: Commission of the European Communities, 
200 Wetstraat, 1049 Brussels, Belgium.
 Follow-up letter from Kris Duville. 1992. Oct. 9. He 
is now in Santa Ana. “We are going to start a new soyplant 
for soymeals, cereal-soy blends, and other dry products. It 
looks like it will be a nice project, again working with PNS.” 
Address: Productos Alimenticios Soyavyn, Planta Soyavyn, 
2a Calle Poniente No. 2-4, Lourdes, Colón, Depto. La 
Libertad, El Salvador. Phone: 51-0705 or 23-3554.

1616. Wilson, Lester A.; Murphy, Patricia A.; Gallagher, 
Paul. 1992. Soyfood product markets in Japan: U.S. Export 
opportunities. Ames, Iowa: MATRIC (Midwest Agribusiness 
Trade Research and Information Center). x + 64 p. April.
• Summary: Contents: Figures. Tables. Acknowledgments. 
Introduction. I. Soybean processing (by Wilson and 
Murphy). Food from soybeans: Soybean chemical 
composition, environmental infl uences on soybean 
composition. Soyfood manufacture: Soymilk, tofu, momen 
tofu, kinugoshi tofu, packed tofu, aseptically-packaged tofu, 
deep-fried tofu, kori tofu. Tofu-related research: Recent 
studies at Iowa State University, summary, future research. 
Other nonfermented soyfoods: Yuba, kinako, texturized 
soy protein foods. Fermented soyfoods: Miso, shoyu, natto, 
tempeh. Japanese Agricultural Standards (JAS). Identity 
preservation and transportation. U.S. soybean quality and 
the Japanese market: Grain quality, judging quality, potential 
new markets.
 II. Japanese soyfood markets (by Gallagher). 
Demand and growth prospects: Consumption patterns, 
demand analysis, forecasts. The U.S. share of the food 
soybean market: Sources and uses, market share analysis, 
determinants of relative prices, prospects. Trade and trade 
barriers: Soybeans, processed products. Summary and 
recommendations.
 Appendixes: A. Excerpts from specifi cations and 
standards of food additives, etc.–Manufacturing and storage 
of tofu. B. Excerpts from standards and certifi cation systems 
in Japan. C. Additional agricultural standards for soybeans. 
References.
 Table 2.1 shows soybean use for soyfood production in 
Japan; actual (1986) and projected (2000). Soybeans for tofu 
are expected to increase from 524,000 to 609,700 tonnes. 
Soybeans for miso are expected to decrease from 156,000 to 
101,600 tonnes. Soybeans for natto are expected to increase 
from 92,000 to 118,600 tonnes. Figures 2.1 to 2.4 show 
Japanese per capita consumption of tofu, natto, miso, and soy 
sauce from 1965 to 1988. Tofu: Japanese annual per capita 
consumption of tofu has risen since 1965, except that it fell 
during 1973-1977. In 1965 about 3.6 kg/capita of soybeans 
were used to make tofu, increasing to 4.4 kg/capita in 1988. 
If 1 kg of soybeans yields 2.8 kg of tofu, then per capita tofu 
consumption in 1988 was 12.32 kg or 27.1 lb.
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 Natto: Japanese annual per capita consumption of natto 
has risen steadily, from a little less than 0.4 kg in 1965 to 0.6 
kg in about 1968, to 0.8 kg in 1988.
 Miso: Japanese annual per capita consumption of miso 
fell from 8 kg in 1965 to about 5.4 kg in 1985, then it began 
to rise to about 5.7 kg in 1986.
 Soy sauce: Japanese annual per capita consumption was 
about 12 liters in 1965. It fell to 11 liters in 1967, rose to 
13 liters in 1973, then fell to 9.8 liters in 1985, after which 
it rose for 1 year. Address: 1-2. Prof. of Food Science and 
Human Nutrition; 3. Assoc. Prof. of Economics. All: Iowa 
State Univ. Phone: 515-294-0160.

1617. Stoltz, Garth “Duff”. 1992. A taste of cereal. Heritage 
Battle Creek. Spring. p. 46-57. [5 footnotes]
• Summary: This excellent two-part article documents the 
history of 101 cereal manufacturing companies (makers of 
breakfast cereals), that started in Battle Creek, Michigan. 
Part I is a history and part II is a table that lists the 101 
companies alphabetically by company name. For each 
company is given the name, date of legal incorporation, 
products, and notes (such as succeeded by, dissolved, 
renamed, moved to, etc.).
 The Battle Creek cereal boom was in its heyday during 
the years 1900-1905. Battle Creek became the home and 
center of America’s breakfast food industry primarily 
because of three men, all great persuaders: Dr. John Harvey 
Kellogg, surgeon, health evangelist, and food inventor; 
Charles W. Post, shrewd capitalist and hypnotic advertiser; 
and Will Keith Kellogg, Dr. John Harvey Kellogg’s younger 
brother. C.W. Post was the person most responsible for 
starting Battle Creek’s food “gold rush” shortly after the turn 
of the century, but it was Will Keith who eventually made 
the greatest impact on the cereal business. Some important 
pioneering cereal companies, listed in chronological order, 
are: The American Cereal Co. of Chicago, Illinois, founded 
in 1888, made Zest fl aked cereal. As part if a conglomerate 
of seven cereal companies, it became Quaker Oats in 1906.
 Battle Creek Health Food Co. was founded in 1895 with 
C.W. Post as treasurer and primary stockholder; it dissolved 
in 1903.
 Postum Cereal Co., founded by C.W. Post, started 
manufacturing “Postum Cereal Food Drink” on 1 Jan. 1895, 
and was incorporated on 26 Oct. 1896. Other early products 
included “Grape Nuts Food.” The company was purchased 
by General Foods in 1929. General Foods was succeeded 
by Phillip Morris Co. in 1985, which merged with Kraft 
Foods to become Kraft General Foods in 1989–It is still 
manufacturing foods in Battle Creek.
 Battle Creek Cereal Food Co., founded in 1897, made 
cereal coffee. It was succeeded by Cream of Cereal Co. in 
1901.
 The A.B. Barnum Cereal Co., founded in 1898, made 
Grain-O cereal coffee. It was succeeded by Grocer’s 

Specialty Mfg. Co. in 1902.
 Battle Creek Sanitarium Health Food Co. was 
incorporated in 1898 (However health food products, 
including cereals, were manufactured in the Battle Creek 
Sanitarium Bakery from 1877. The foods were produced not 
only for the patients at the San but also for former patients 
who ordered the products through the mail.) The company, 
whose name was changed to Battle Creek Sanitarium Food 
Co. in 1901, made health foods, corn fl akes, Granose, 
Granola, and Caramel Cereal Coffee. It was succeeded by 
the Kellogg Food Co. in 1908 (it made nut butters, cereals, 
and meat substitutes); the name was changed to Battle Creek 
Food Co. in 1921.
 Sanitas Nut Food Co. was founded in 1899 by Dr. John 
Harvey Kellogg. It made “Sanitas” corn fl akes, nut butter, 
and health foods. It merged with the Battle Creek Sanitarium 
Health Food Co. to become the Kellogg Food Co. in 1908. It 
began operating in July 1908 with Dr. J.H. Kellogg owning 
all but 2 of its 15,000 shares of stock. Soon all the company’s 
products were sold under the trade name “Kellogg’s.”
 The Battle Creek Toasted Corn Flake Co. was founded 
in 1906 by Will Keith Kellogg, with much of the fi nancing 
from C.D. Bolin, a St. Louis insurance executive; this 
was his fi rst company run independently from his brother, 
Dr. J.H. Kellogg. It made Corn Flakes, after Will Keith 
convinced his brother to relinquish Sanitas’ rights to the 
product. The company name was changed to the Toasted 
Corn Flake Co. in 1907, the Kellogg Toasted Corn Flake Co. 
in 1909, then the Kellogg Co. in 1922. The Kellogg Co. is 
today one of America’s leading manufacturer’s of breakfast 
cereals.
 In this list of 101 cereal manufacturers we fi nd two 
companies founded by Joseph and Almeda Lambert, who 
pioneered commercial production of peanut butter in 
America. No. 60 is the Lambert Nut Food Co. Date of legal 
incorporation: 1900. Products: Products: Peanut butter 
crackers, nut products, and machinery for making nut 
products. Notes: Name changed to Lambert Good Food Co. 
in 1901. No. 59 is The Lambert Good Food Co., Date of 
legal incorporation: 1901. Products: Same as above. Notes: 
Moved factory to Marshall [Michigan] in 1902; dissolved in 
1930. No. 60 is another Lambert Co. The name was changed 
to the Lambert Good Food Company in 1901.
 An endnote (p. 57) concerning the legal date of 
incorporation states that “companies often existed before 
they actually fi led legal papers. Conversely, companies fi led 
legal papers of incorporation and then never progressed 
beyond that stage to manufacture a product.”
 Contains many photos of cereal boxes, plus J.H. 
Kellogg, C.W. Post, W.K. Kellogg, and the Sanitas Nut Food 
Co. in 1901. Illustrations (line drawings) show the Postum 
Cereal Company factory in 1903 and John T. McCutcheon’s 
cartoon of 1903 from the Chicago Tribune. Founding dates 
are the dates of legal incorporation.
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 Page 5, “About the contributors,” notes that the 
author “is the offi cial historian and archivist of the Battle 
Creek Sanitarium and Seventh-day Adventist Church in 
Battle Creek. He is founder and president of the Adventist 
Historical Society and a member of the Board of Directors 
of the Historical Society of Battle Creek. He serves as Vice-
President of the national Adventist Historic Properties and is 
responsible for three historic properties and the Sanitas SDA 
Museum Building in Battle Creek. As a result of his interest 
in the health food industry originated by the Seventh-day 
Adventists in Battle Creek, Stoltz has an extensive collection 
of cereal and health food company memorabilia.”
 Talk with “Duff” Stoltz. 1999. Jan. 23. The fi rst 50 
entries were compiled by Ross Coller, a Battle Creek 
historian, who gleaned them from articles of incorporation 
in old city newspapers. Duff compiled the remaining entries. 
Address: Battle Creek, Michigan.

1618. Whole Foods. 1992. Source book 1992. 15(5):33-294. 
May. Illust. Index. 28 cm.
• Summary: Contents: How to use this book (p. 8). 
Wholesalers/distributors alphabetical listing. Wholesalers/
distributors geographical listing. Brokers. Publishers. 
Associations. Consultants/service companies.
 Product directories: A listing of manufacturers/
importers/growers by products: Foods (p. 77-111–soy-related 
categories include: Beans/bean products, cheese substitutes, 
coffee substitutes, cultures, miso, soy products, soy sauce, 
soymilk, tamari, tempeh, tofu, tofu entrees), vitamins and 
supplements, herbs, cosmetics/personal care, miscellaneous 
products. Brand names. Product index. Manufacturers/
importers/growers alphabetical listing.
 Note: The listings related to soy products are full of 
errors. Address: South Plainfi eld, New Jersey.

1619. Shannon, Dennis A. 1992. Work with soybeans in 
Zaire (Interview). SoyaScan Notes. Oct. 9. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Dennis was born in Zaire, the child of 
missionaries, and speaks French. After working with 
IITA in Nigeria, he spent 5 years with IITA in Zaire from 
Sept. 1985, then left 2 years ago. For 4 of those years 
he was an agronomist and principal advisor to the Zaire 
government’s national Grain Legume Program (Programme 
National Legumineuse, formed with USAID fi nancing and 
headquartered in Gandajika), working mostly with soybeans. 
His fi rst program was to introduce superior soybean varieties 
developed by IITA in Nigeria. The soybean varieties grown 
at the time in Zaire had been brought in by INERA (Institut 
National pour l’Etude et la Recherche Agronomiques) and 
yielded poorly, shattered badly, had small seeds or various 
colors, and had weak stems. (INERA, located only in Zaire, 
inherited the old Belgian agricultural research infrastructure 
of INEAC, but the name was changed to INERA between 

1968 and 1973). Dennis felt that the best way to establish the 
credibility of the Grain Legume Program was by introducing 
improved soybean varieties, developed at IITA in Nigeria 
at the same distance from the equator and under similar 
agronomic conditions as existed in Gandajika. In on-farm 
trials in Gandajika, the IITA soybean varieties yielded 30% 
better than the old Zaire varieties for 5 seasons from 1987-
89. Some farmers would save seeds from the trials and grow 
large plots. But one major problem was that the traditional 
practice in Zaire was to eat or sell all grain legume seeds 
at harvest to pay off debts and get food after the dry food-
shortage months. Maize and cassava are the staple foods, 
with legumes being only a minor crop. At planting time, 
farmers by seeds from the market. Another problem was 
that farmers like early varieties to get food fast after the 
lean months, but to get earliness a breeder must (tragically) 
sacrifi ce yield. Soon the Grain Legume Program released 
2 new soybean varieties with Chiluba names. Dennis left 
Gandajika in Oct. 1989, then worked in Lubumbashi on 
maize until Aug. 1990, when he left Zaire to work for 
Auburn University in a agro-forestry project in Haiti (not 
related to soybeans).
 Father G. Vanneste is a Belgian Catholic priest and 
agronomist with an Ingineur Agronome degree from 
Belgium. He set up and was in charge of ETSA (Ecole 
Technique Secondaire Supérieure d’Agriculture, de 
Tshibashi), an agricultural technical school. Working in 
Kananga for many years, he played the key role in promoting 
cultivation and food use of soybeans. He was named by 
the president of Zaire as director of the national research 
institute. Then he got sick and left the country. Now a fairly 
old man, he has retired and is no longer in Zaire.
 Since Zaire is a Catholic country, many Catholic priests 
and brothers work there. They have set up many fi ne soybean 
production and utilization programs all over the country. The 
work started in Kananga, then spread from there to places 
like Bukavu or Kivu in eastern Zaire. At a typical fl our 
mill, the Catholics will provide the soybean seeds, buy the 
soybeans back from local farmers, roast and grind them to 
make roasted soy fl our, then sell this back to the people (as 
fl our or cookies in the local market) at little or no profi t. In 
1985 there was a big project to supply Kinshasa, the capital, 
with roasted soy fl our and soymilk; he does not know the 
present status of the project. The Bwamanda Project, run by 
an activist Catholic priest in the Equator region of northern 
Zaire, is primarily a project to grow soybeans on a fairly 
large scale (about 20 ha) using tractors. The soybeans were 
shipped by barge down to Kinshasa, where the Catholics 
had a big factory that made them into soy fl our. The whole 
project was very well organized.
 Dennis’s brother now works in Kananga, Zaire as a 
medical missionary doctor. Johnny Miller was a Protestant 
doctor who was treating malnourished children. He strongly 
encouraged mothers of malnourished children to use soy 
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fl our in the family diet.
 The system set up by the Catholic fathers was somewhat 
paternalistic, but in the Gandajika area, where there are not 
many missionaries, the people grind their soybeans (which 
they roast in a pot over a home fi re) using pre-existing small 
village mills that had long been used to grind cassava and 
corn (maize).
 Ms. d’Heer (pronounced “deer”) worked in Zaire for 
WHO, the World Health Organization, then later stayed on 
as a lay sister working with the Catholic mission in Kananga. 
She played a key role in expanding food uses of soybeans 
in Kananga. Also a food scientist named Karl Weingartner, 
working for INTSOY at IITA at the time, visited Zaire. 
Dennis drove him to Kananga, where they met and 
interviewed Ms. d’Heer. Weingartner wrote a trip report (not 
very detailed) that was published in about 1987. The peak 
year of the soy cookie factory was in about 1979.
 In Oct. 1989 soybean utilization was on the increase 
in Zaire. It is hard to say what is happening now given 
the current political upheavals in Zaire; in Sept. 1991 all 
foreigners had to be evacuated–his brother returned in June 
1992. But since small farmers grow soybeans locally, they 
would tend to be relatively unaffected by national problems. 
Address: Asst. Prof., Dep. of Agronomy and Soils, 202 
Funchess Hall, Auburn Univ., Auburn, Alabama 36849-5412. 
Phone: 205-844-4100.

1620. SoyaScan Notes. 1992. Dr. Edsel Ruddiman’s work 
with soyfoods at the Ford Motor Co. (Overview). Dec. 13. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following is compiled mostly from 
interviews with Robert Boyer, but also from other published 
sources, as cited.
 Henry Ford’s three top soybean researchers during 
the late 1920s and the 1930s were Dr. Edsel Ruddiman 
(who started his soyfoods research with Ford in about 
1928), Robert Allen Boyer (head of the laboratory studying 
industrial applications, who started his soybean research 
in 1931), and Bob Smith (who began work under Boyer in 
about 1931, then headed his own lab at Moir House from 
1938-1942).
 Dr. Edsel Ruddiman, a close boyhood pal and seat 
mate of Ford’s at Scotch Settlement School, was also Ford’s 
brother-in-law because he married Ford’s sister. In 1893 
Ford gave Ruddiman’s fi rst name, Edsel, to his only child (a 
son). Formerly dean of the School of Pharmacy at Vanderbilt 
University and an excellent scientist, he had started working 
at the Ford Motor Company in 1926. He had one lab in 
a building not far from Boyer’s and another little lab in a 
building that had formerly been his home, in a beautiful, 
tranquil setting on one of the Twin Lakes. His primary job 
was to develop a milk to replace cow’s milk. Ruddiman was 
the man who got Henry Ford interested in soyfoods. Ford 
soon became deeply interested in the fact that soyfoods had 

been used for thousands of years as a key source of high-
quality, low-cost protein by millions of people in East Asia.
 Henry Ford’s interest in soyfoods began in the early 
1930s and stemmed from the interest and work of Dr. 
Ruddiman. The two men’s earliest soyfoods extravaganzas 
were the press luncheons and dinners that they developed to 
publicize the experimentation with soy. The fi rst meatless 
menu, developed largely by Dr. Ruddiman, was served to 
30 wary reporters at the Chicago Century of Progress Fair 
in Aug. 1934; two others were served prior to 1943. Each 
of the 15 courses consisted partially or wholly of soy. The 
following 15 dishes were served: Tomato juice seasoned with 
soybean sauce. Salted soybeans. Celery stuffed with soybean 
cheese. Purée of soybean. Soybean crackers. Soybean 
croquettes with tomato sauce. Buttered green soybeans. 
Pineapple ring with soybean cheese [tofu] and soybean 
dressing. Soybean bread with soybean butter. Apple pie 
(soybean crust). Cocoa with soybean milk. Soybean coffee. 
Assorted soybean cookies. Soybean cakes. Assorted soybean 
candy (Simonds 1938, p. 235; Chicago Herald and Examiner
1934. Aug. 24. p. 11). At similar luncheons served between 
Aug. 1934 and July 1935, soy ice cream was also served for 
dessert (Strother 1961).
 Dr. Ruddiman also developed a soybean biscuit, which 
both Henry Ford and white rats apparently liked, yet one of 
Ford’s secretaries described it with unabashed candor as “the 
vilest thing ever put into human mouths” (Lewis 1972).
 During the 1930s in Greenfi eld Village, Dr. Ruddiman 
developed canned green soybeans (Bansei variety) and 
produced 590 cans in 1935 and 1,000 in 1936 (Simonds 
1938).
 Out of their work in developing soyfoods banquets 
during the mid-1930s, Ford and Dr. Ruddiman developed 
a 19-page soup-to-nuts booklet titled Recipes for Soy Bean 
Foods, one of the fi rst of its kind in America. Published 
by the Edison Institute, it contained 58 soyfoods recipes 
including ones for breads, biscuits, cakes, cookies, salads, 
meat substitutes, soy bean milk, soy bean cheese [tofu], 
roasted soy beans [oil roasted soynuts], soy bean nut butter 
[soynut butter], and soy bean butter (made by mixing 
hydrogenated soy oil with salt, coloring matter and diacetyl 
to color and taste). Unfortunately this book was not widely 
distributed.
 In August 1940 Ford hosted the annual ASA 
convention at Dearborn. Dr. Ruddiman presented a paper on 
“Possibilities of Soybean Milk.” Dr. Ruddiman discontinued 
his work for the Ford Motor Co. in 1942.
 In about 1941, when Dr. Ruddiman was almost 80 
years old, his wife wanted him to retire. She spoke with 
Henry Ford about her wish and Ford responded quickly 
in a way that seemed to many who knew him to be quite 
out of character; he essentially destroyed Dr. Ruddiman’s 
laboratory. Ruddiman was very bitter at Ford and at times 
he even cried. After a short time he quit. The Twin Lakes lab 
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was closed in 1941 (R.A. Smith 1979, p. 25).

1621. Cardenas, Danilo C.; Legaspi, Benjamin M. 1992. 
The status of soybean production and utilization in the 
Philippines. In: Increasing Soybean Production in Asia: 
Proceedings of a Workshop. 1992. Bogor, Indonesia: CGPRT 
Centre. 187 p. See p. 119-35. Held 21-24 Aug. 1990 at 
Phitsanulok, Thailand. [8 ref]
• Summary: Contents: Introduction. Production situation: 
Production trends, economics of soybean production, price 
trends, marketing of soybean. Philippine foreign trade 
situation: Soybean imports, soybean exports. Soybean 
utilization. Government policies/programs affecting the 
industry: Policies, programs. Major problems besetting the 
local soybean industry. Conclusions.
 The soybean, also know locally as “utao,” has become 
an increasingly important economic crop in the Philippines. 
Yet in 1987 (the latest year for which fi gures are given) 
only 5,698 tonnes (metric tons) were harvested from 
6,490 hectares, having a value of 45,169,000 pesos. This 
represented only 0.02% of the total Philippine quantity of 
agricultural production, and only 0.05% of total farm area 
and value. Philippine soybean production peaked at 11,466 
tonnes in 1982. Most of the country’s soybeans are grown 
in the southern Mindanao region (72.1%), followed by 
northern Mindanao (10.0%) and central Mindanao (9.4%). 
Imports of soybeans and products have steadily increased 
since Philippine farmers do not produce enough soybeans 
to meet local demands; the value (FOB US$) rising from 
$61,989,000 in 1980 to $127,981,000 in 1988. The main 
imports are soybean meal (accounting for 86.87% of total 
import value), refi ned soybean oil (5.19%), soybeans 
(4.18%), and crude soybean oil (223%). Before March 1986 
the National Food Authority (NFA) had the sole authority 
to import soybeans, but with the introduction of the trade 
liberalization program, importation has reverted to private 
fi rms. In 1989 the country’s major sources of imported 
soybeans were China (which supplied 42% of total imports), 
Brazil (34%), and the USA (15%). Exports, which are 
negligible, have grown from $136,000 to 1,123,000 during 
the same period. The main exports are soy sauce (accounting 
for 91.03% of total value), salted and fermented soybeans 
[fermented black soybeans] (tausi, 3.34%), and soybeans 
(2.65%).
 Table 7 lists and describes “Soybean-based food 
products popularly used in the Philippines.” Fermented 
products include soy sauce, salted and fermented soybean 
(tausi), tempe (tempeh), soybean paste (miso), and soybean 
curd (fermented tofu cubes; a soft cheese-type product with 
a salty but mild fl avor, eaten as a relish or cooked with meat 
and vegetables). Non-fermented products include soybean 
sprouts (toge), soybean cheese (tokwa [tofu]), Geerlings 
cheese (taho, soymilk curds; a sweet dessert or snack food 
for children), soybean milk, and roasted soybean (soy 

coffee).
 “In terms of food usage, Filipinos, unlike other Asians, 
have not developed a taste for soya-based products... Most 
of the soy products available in the market are either made at 
home or in family-operated shops.
 “It is interesting to note from the report of Co (1987) 
that small scale food processors engaged in manufacture of 
taho and tokwa preferred locally grown beans to imported 
ones. They claimed that local soybeans have a distinctive 
‘fresh’ quality which imparts a fi ner and smoother texture to 
their fi nished products providing a longer shelf life than that 
produced from imported beans.
 “Recently, several developments in the local economy 
have signaled a revival of interest in the use of soybean 
as food. In 1980 Nestle Philippines Incorporated began 
commercial production of powdered soymilk products 
and later a baby soya-cereal food formulation and a soya-
based meat extender which is produced primarily for 
export to other Asian countries. Today Nestle Philippines, 
in co-operation with the Land Bank of the Philippines, the 
Regional Offi ces of the Department of Agriculture and 
PCARRD is encouraging local production of soybean and 
had adopted a no importation policy.
 “Some years ago, the use of TVP also gained a 
permanent foothold in the local processing industry. It is 
used in the manufacture of ground meat products and as 
a meat extender. Almost all TVP used in the country is 
imported except for the locally manufactured full-fat TVP 
which is being produced by the Vitarich Corporation, one 
of the biggest feed millers in the country. The company has 
built a full-fat soya processing plant capable of utilizing 900 
MT [metric tons] of soybean per month. Unfortunately, all 
its raw soybean requirements are imported from the U.S. and 
China.
 “Soybean fl our, protein concentrate and protein 
isolates are the newest soya-based products and are now 
used extensively in the country for the formulation of meat 
emulsion products. All raw materials are imported and there 
is no local manufacturing capability at present.”
 “Programmes: As early as the 1970s, the government 
tried to involve itself to some degree in boosting national 
soybean output, despite the low priority it accorded to 
soybean in general. It was an involvement borne out of 
an urgent need to meet the growing requirements of the 
local feed milling and livestock industry, rather than of a 
need to address the high incidence of malnutrition among 
Filipinos. Accordingly, the government launched a number 
of programmes to improve soybean production, most of 
which failed to achieve their goals. At present, only the 
PCARRD-coordinated Soybean Pilot Production Programme 
continues to function. This programme was initiated in late 
1983.” Address: 1. Supervising Science Research Specialist, 
Philippine Council for Agriculture, Forestry, and Natural 
Resources Research and Development (PCARRD); 2. 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   828

© Copyright Soyinfo Center 2021

Dep. of Agriculture Bureau of Plant Industry, Los Baños 
National Crop Research and Development Centre. Both: The 
Philippines.

1622. Nearing, Helen. 1992. Loving and leaving the good 
life. Chelsea Green Publishing Co., Route 113, P.O. Box 130, 
Post Mills, VT 05058-0130. 197 p. Illust. [46 ref]
• Summary: Now age 88, Helen Nearing is still full of health 
and wonder. This is a beautiful book and a moving story of 
a wise and loving relationship, a substantial part of which 
consists of excellent quotes from some of history’s most 
innovative social thinkers and philosophers. A major theme 
in the book is an exploration of the meaning of death and its 
relationship to life.
 In about 1921 Helen Knothe and Scott Nearing enjoyed 
their fi rst weekend together, a drive to upstate New York. She 
was age 17 (born 23 Feb. 1904) and he was about 38 (born 
6 Aug. 1883) and separated from his fi rst wife and family–
in large part due to his radical social and political beliefs. 
Helen’s parents were vegetarians and she had been raised as 
a vegetarian (largely on homegrown food plus home-baked 
whole wheat bread, brown rice and brown sugar) in New 
Jersey. Scott had decided to become a vegetarian, a socialist, 
and a pacifi st in 1917. “We talked of vegetarianism and I was 
glad to hear he also was a non-carcass-eater. He said he was 
a pacifi st and did not like killing–of man, bird, or beast. It 
was this side of him which appealed to me most. I think if he 
had not been a vegetarian I would not have tied up with him” 
(p. 11). “I was a vegetarian not only because my parents 
were but because I loved animals and refused to eat them” 
(p. 30).
 Helen met Krishnamurti in about 1920 and spent a 
number of years as his close friend and disciple, traveling 
to Holland and India with him–until he dropped her. As a 
young girl she became an accomplished violinist. She later 
admired Mohandas Gandhi, Albert Schweitzer, and Mother 
Theresa, who were very talented yet who devoted their lives 
to helping the poor and downtrodden.
 “As to health, a simple formula of our food is: it should 
be fresh; it should be whole; it should be unprocessed. We 
avoid highly refi ned foods... Here are some factors for health 
and a long life which we have put into practice: positive, 
optimistic thinking; a good conscience; outdoor exercise and 
deep breathing; no smoking; no alcohol or drugs, including 
coffee and tea; a simple diet–vegetarian, sugar-free, salt-free, 
low in calories and fat and 55% raw. These will vitalize the 
life span. Avoid medicines, doctors, hospitals” (p. 149-50).
 “To a question on why we were vegetarians: For every 
possible reason, but primarily ethical. George Bernard 
Shaw always answered the same question by another: ‘How 
can you justify the disgusting habit of consuming animal 
carcasses?’ We know of no valid reason for eating fl esh... 
A vegetarian diet is simpler, more economical, and kinder. 
Human beings make up only one form of life on the planet... 

Our fellow creatures have as much right to live as we have. 
We would like to help them to live and develop–not hinder 
or harm them. You speak of ‘pests’ and the need to kill bugs, 
termites, fl ies, mosquitoes, and roaches. By any defi nition 
of ‘pest,’ in terms of ‘live and let live,’ human beings would 
surely take fi rst prize” (p. 160-61).
 “Our last trip abroad together was in 1980 when we 
went to India for an International Vegetarian Conference.” 
Scott’s heroes were Tolstoy (self-renunciation) and Gandhi 
(nonviolence), but he also deeply admired “Socrates and 
the rule of reason, Thoreau and the simplifi ed life, Marx 
and Engels who were against exploitation, Buddha and 
harmlessness, Victor Hugo and humanitarianism, Jesus and 
social service, Confucius and the middle way, Richard Bucke 
and cosmic consciousness, Walt Whitman and the naturists, 
Edward Bellamy and the utopians, Olive Schreiner and the 
allegorists.”
 Scott chose to die by fasting. He died on 24 Aug. 1983, 
3 weeks after his 100th birthday. He had always liked Robert 
Louis Stevenson’s “Glad did I live and gladly die, and I lay 
me down with a will.” Address: Maine.

1623. Rosas, Juan Carlos; Young, Roberto A. 1992. El 
cultivo de la soya [The cultivation of soya]. Tegucigalpa, 
Honduras: Escuela Agrícola Panamericana, Departamento de 
Agronomía. 60 p. Illust. 27 cm. [Spa]*
• Summary: Contents: 1. Overview: Economic importance, 
chemical composition, history, taxonomy. 2. Morphology 
of the soybean plant. 3. Physiology of the growth and 
development of the soybean plant: Stages of development. 
4. Environmental factors that affect the cultivation of soya: 
Soil, water, irrigation, light / photoperiod, temperature, 
period of growth. 5. Practical cultivation: Preparation of the 
soil, time of planting, density of planting, quantity of seeds, 
systems of cultivation, control of weeds (methods of weed 
control, chemical control). 6. Mineral nutrition of soybeans 
(and inoculation). 7. Diseases that affect the cultivation of 
soybeans and their management: Bacterial, fungal, viral, 
other, seed treatment. 7. Insects that attack soybeans. 8. 
Harvest and storing. 10. Improvement of soybeans. 11. 
Processing and utilization: Industrial processing (extraction 
of oil, soy fl ours, soy protein concentrates {concentrados 
proteícos de soya}, soybean cake). Direct consumption: 
In the Far East, the soybean is consumed in the form of 
fermented and non-fermented foods. Fermented foods 
include shoyu, miso, mato [sic, natto], and tempeh, while 
non-fermented foods include soymilk (la leche de soya), 
tofu, yuba (juba), and kinako. 12. The cultivation of soya in 
Honduras (history).
 In 1972, the Ministry of Natural Resources (Ministerio 
de Recursos Naturales) reported the initiation of commercial 
soybean production on a small scale in various departments 
of the country (Olancho, El Paraíso and Comayagua). 
Three varieties were used at that time: Biloxi, Hardee and 
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Jupiter. However, before these reports were made, at the 
Panamerican Agricultural School (la Escuela Agrícola 
Panamerican (EAP)), some hectares had already been 
planted with the varieties Jupiter and Pelican. Discusses 
additional developments in 1974, 1982, 1986, 1987, and 
1988. Address: 1. PhD; 2. PhD.

1624. Akers, Kieth. 1993. Frederick Evans and Shaker 
vegetarianism. Friendly Vegetarian (The) No. 43. p. 2-3. 
Spring.
• Summary: “In April 1774, a woman named Ann Lee came 
from England to America with eight followers committed to 
a new vision of Christianity. Out of this vision emerged the 
Shakers, the most successful communal group ever to exist 
in North America, with communities having a combined 
membership of up to 6,000 fl ourishing in the early nineteenth 
century.”
 Shaker theology–though never rigidly defi ned–bears 
some striking resemblances to that of the Quakers and 
of the New Thought churches. All three groups grappled 
with vegetarianism. The “Shakers were remarkable in 
their attempt to ‘recover’ primitive Christianity. Charles 
Vaclavik (and others) have tried to identify pacifi sm, 
communalism, and vegetarianism as the three chief ethical 
tenets of primitive Christianity; the Shakers fully accepted 
pacifi sm and communalism, but never completely adopted 
vegetarianism. They also chose and followed another tenet–
celibacy–with which many today would have diffi culty.”
 “Except for Ann Lee herself, the one Shaker who is best 
known to history is Frederick Evans (1808-1893). Though 
never formally the head of the Shaker community, he was 
an Elder and represented Shaker interests to the world, 
both in negotiations with the world and in proselytizing 
efforts... he also edited various publications which the group 
began to issue late in the nineteenth century such as ‘The 
Shaker Quarterly.’ He was a prolifi c writer and lecturer, 
and among other things, he often spoke on the question of 
vegetarianism. Frederick Evans was a committed vegetarian 
from shortly after he joined the Shakers until his death. He 
advocated vegetarianism not merely as a personal choice, 
but as something which Shakers (and everyone else) should 
adopt. He gave lectures not only on Shaker precepts but on 
proper hygiene and vegetarianism.”
 “At the age of 80(!), he went to England to proselytize 
on behalf of the Shaker religion. He spoke before the 
Vegetarian Society at Manchester and defended his 
vegetarianism and Shaker principles... In his own New 
Lebanon community, where he was very respected, he 
persuaded most of his fellow Shakers to adopt a vegetarian 
diet.”
 Shakers began to take an interest in vegetarianism in the 
1830s when Sylvester Graham began to advocate the use of 
whole foods and abstinence from meat, fi sh, fowl, coffee, 
tea, and tobacco. “But what was especially fascinating to the 

Shakers was a facet of Graham’s philosophy which modern 
vegetarians tend to ignore. Graham clearly believed that 
a ‘pure diet’ is very helpful in helping to achieve sexual 
abstinence... Today, we tend to write this off as cranky 
sectarianism; but to Shaker celibates, this was a welcome 
new theory, and many wanted to try the new system of diet.”
 “It was during the Grahamite upheaval that Frederick 
Evans himself became a vegetarian–about two years after 
he fi rst joined the Shakers. Evans evidently carried out the 
Grahamite program faithfully throughout his entire life.
 “There is an interesting footnote to this period which 
illustrates the strength of the vegetarian contingent within the 
Shaker community. The founders of the famous ‘Fruitlands’ 
vegetarian community in Harvard, Massachusetts (which 
lasted only seven months in 1843) were Bronson Alcott and 
Charles Lane, both ardent vegetarians who believed that 
animals should not be killed or deprived of their freedom. 
(Bronson’s daughter Louisa was subsequently to become the 
author of Little Women and other books.) The fi nal breakup 
of Fruitlands occurred when Charles Lane urged Bronson 
to abandon his marriage and join the Shakers in a celibate 
lifestyle at their Harvard community. Charles (who was 
bankrolling Fruitlands) took his son and joined the Shakers, 
believing that this was the path to further vegetarianism 
and Transcendentalism, while Bronson moved his family 
to a nearby farmhouse. That this debate could even occur 
in Fruitlands, and that Bronson Alcott was for a while 
undecided, illustrated that the strength of the vegetarian 
contingent in the Shaker community was taken for granted.
 “The beginning of the period of the long Shaker decline 
began in the 1840s, and the split over Grahamite principles 
was a factor in this decline... By the early twentieth century, 
Shakers numbered fewer than 1000... Today there are eight 
Shakers left at Sabbathday Lake [Maine].” Address: Denver, 
Colorado.

1625. Osho, S.M. 1993. Developed soybean technologies for 
small-scale and industrial levels. Nigeria: IDRC Canada / 
IITA Soybean Utilization Project, Phase II. 67 p. July. Illust. 
25 cm. [7 ref]
• Summary: On front cover and bottom of title page: “For 
a National Workshop on Small-Scale and Industrial Level 
Processing of Soybeans (27-29 July 1993). Contents: 1. 
Introduction. 2. Chemical composition and nutritive value 
of soybeans. 3. A concept for preparation of whole soybeans 
for use in human food: Reduce the long cooking time 
required to tenderize the beans using a blanch of sodium 
bicarbonate or a local tenderizer. Soybean can be processed 
into soyfl our and soybean paste to facilitate processing. 
Elimination of anti-nutritional factors (by use of moist or dry 
heat). Ensuring high protein yield at the end of processing. 
Taste 4. The use of soybean at household / village level 
processing. 5. Processing of soybeans as an income 
generating activity: Soybean tofu processing (soywara or 
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soycheese). Extrusion cooking: IITA concept. Defatted cake 
processing and soybean oil extrusion using mechanical 
screw press technology: IITA concept. Flow charts: 1. For 
making raw soy fl our, partially processed soy fl our, roasted 
soyfl our. 2. Four methods for processing soy ogi. 3. Soybean 
gari. 4. Soybean iru. 5. Processing of plantain / banana 
products. 6. Soy vita / Soyvita processing. 7. Soybean milk 
processing (hot extraction, cold extraction, from soy fl our). 
8. Processing soybean milk and milk residue (okara). 9. Soy 
cheese [tofu] from whole soybean. 10. Making soy yogurt.
 6. Achievements and impact of soybean utilization. How 
to grow soybeans (starting with a small area). Fabricators / 
suppliers of soybean processing equipment (32 companies 
listed). Fig. 2. Instapro 600 extruder: Confi guration for 
whole soybean extrusion. Fig. 3. Instapro 600 extruder: 
Confi guration for corn/soy extrusion. References / suggested 
reading.
 Note: On the white cover are the logos of IRDC/
IITA Soybean Utilization Project, International Institute of 
Tropical Agriculture (IITA) and Libran Trusts Limited.
 Figures show: (1) Products derived from soybeans (full 
page). (5) Soybean processing by extrusion / expelling.
 Tables show: (1) Chemical composition of whole 
soybeans. (2) Comparative cost of commodity and protein in 
selected food sources in Nigeria 1993 (The most expensive is 
milk powder at 556 Naira/kg. The least expensive is soybean 
at 167 Naira/kg). (3) Amino acid profi le of soybean protein: 
Grams of gram Amino acid per 16 grams of nitrogen. 
Source: FAO 1985. (4) Specifi cation of time, temperature 
and treatment for the complete inactivation of the soybean 
trypsin inhibitor at the household level (ranges from 4 
minutes for puffi ng whole soybeans in sand to 30 minutes 
for boiling whole soybean at 100ºC.). (7) Yield and quality 
of soyoil as affected by processing temperature. (8) Physico-
chemical characteristics of crude, partially and fully refi ned 
oil. (9) The percentage of farmers / households producing 
and utilizing soybeans in IRDC Project Sites (1991 vs. 
1992). (10) Some soybean products that are being processed 
and marketed by companies in Nigeria (Feb. 1992). Shows 
32 commercial products. For each product is given the 
company name, location (state), Product, and % soybean 
used in the product. Here are the details for each product.
 1. Betamarks, Lagos, Soybean fl ours, 30%.
 2. DLOB, Oyo, Soy oil / high protein cake, 100%.
 3. Farina, Lagos, Soybeverages, 100%.
 4. Kofa Agric. Ventures, Kwara, Soy oil / high protein 
cake, 100%.
 5. Milkman, Oyo, Soymilk, 100%.
 6. Oja Farms, Oyo, Soy oil / high protein cake, 100%, 
Casasoy, 30%.
 7. Taraku Oil Mills, Benue, Soy oil / high protein fl ake, 
100%.
 8. Uncle Segun Food Proc. & Preserv. Co., Oyo, Soy 
powder, 100%.

 9. Jomartex, Oyo, Soymilk, 100%.
 10. Lisabi Foods, Lagos, Soy custard, 30%.
 11. Smallette, Sogi, 30%.
 12. Funtua Oil Mills, Kaduna, Soy oil / high protein 
cake, 100%.
 13. Glaxo Nigeria, Lagos, ‘Babeena’ baby food, 30%.
 14. Nestle Foods, Lagos, ‘Nutrend’ baby food / ‘Golden 
Morn’ breakfast food, 30%.
 15. Imo Health Foods, Imo, Soybeverages, 100%.
 16. Cadbury Nigeria, Lagos, ‘Das’ candies, 10%.
 17. Tuns Oil, Osun, Soy oil / high protein cake extruded 
products, 100%.
 18. Marrison Ltd., Lagos, Extruded products, 100%.
 19. Akiibiti Farms, Ondo, Extruded products, 100%. 20. 
Deagbo Industries, Oyo, Soyvita (beverages), 100%.
 21. Tella Food Industries, Oyo, Soymilk, 100%.
 22. Goodings Health Foods, Lagos, Texturized vegetable 
protein (Nutrela), 100%.
 23. Niger Dock, Lagos, Soymilk, 100%.
 24. Jof Ideal Family Farm, Ondo, Vegetable oil, 100%.
 25. Temitope Biscuit Indus. Ltd., Ogun, Soybiscuit, 
10%, Baby food, 30%.
 26. Orman Industries Comp. Ltd., Oyo, Extruded soy 
full-fat defatted soycake, 100%.
 27. Al-Bahamas, Lagos, Baba ogi, 30%.
 28. Odichie Bakery, Lagos, soybread, 10%.
 29. Morgan, Oyo, Soyfl our, 100%.
 30. Pfi zer Nigeria Ltd., Lagos, Livestock feed, 30%.
 31. Buckingham Ltd., Lagos, Mama Joy baby food, 
30%.
 32. Alphatec, Oyo, Soyoil / livestock feed, 100%.
 33. Cocoa Industries, Lagos, Chocolate bar, 10%. 
Address: 1. Food Technologist and Coordinator, IDRC/IITA 
Soybean Utilization Project, International Inst. of Tropical 
Agriculture, Oyo Road, PMB 5320, Ibadan, Nigeria.

1626. Seeger, Royce. 1993. Recollections of work with Eden 
Foods (Interview). SoyaScan Notes. Oct. 31. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: At age 18 Royce was introduced to 
macrobiotics by Jimmy Silver. He was never involved with 
the food buying co-op before Eden Foods started. He started 
working for Eden Foods in about the fall of 1970 at the store 
on State Street. He was married with a child, he needed a 
job, and he was interested in macrobiotics, so the job was 
a natural. At the time he started work, Bill Bolduc, Mark 
Retzloff, and Tim Redmond were working at that store. After 
he had worked there about a year, Michael Potter arrived. 
Initially he ran the cash register, stocked the shelves, and ran 
the 8-inch stone fl our mill grinding wheat, corn, rye, rice, 
etc. into fl our. Shortly after he started work, he also began to 
mill soy fl our. Tom Vreeland grew the soybeans organically. 
Royce toasted the soybeans lightly, about half way, so that 
the fl our could be milled more easily and was still yellow. 
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The roasting got rid of the heavy raw taste, but some raw soy 
fl our taste still remained. Initially the soy fl our was sold in 
paper bags, but the bags became very oily, so they switched 
to packing it in 3 sizes of cello bags which we heat sealed. 
The bags were considered biodegradable. Eden couldn’t buy 
too large a supply since they became brittle after a while. 
A printed label was affi xed by hand to each cello bag. The 
fl our was also sold in big 25 lb paper fl our bags, which were 
stamped with a rubber stamp to indicate the contents.
 Eden also made Kokoh, a macrobiotic baby cereal, 
which contained roasted soy fl our and was also packed in the 
small cello bags. All the ingredients were roasted together 
and then ground; soy was one of the ingredients. The soy 
was roasted longer than it was for the fl our.
 Eden was also importing miso in kegs from Japan. 
Employees would pack the miso into 1- and 2-lb bags. Eden 
still imports its miso in bulk kegs.
 In those days the store wasn’t making much money; 
it had just come from being a co-op, so often the only pay 
employees got was to have their bills paid–such as rent, so 
they didn’t get evicted. They didn’t really get a pay check. In 
about 1973 Royce quit work at Eden to do some construction 
work for a friend, and then moved to Arizona to be with his 
wife’s parents. After about 10 months he returned to Ann 
Arbor and went back to work for Eden Foods. This time he 
stayed until 1978, running the mill and doing packaging. 
Then he left for a second time; he needed to make more 
money.
 In 1982 Royce returned to work for Eden for a third 
time. He started working in production at a small bottling 
line where Eden bottled soy sauces (imported in 55 gallon 
drums from Japan), vegetable oils, and vinegar. Eden still 
bottles its soy sauce this way. One person runs the fi ller, 
which fi lls 6 bottles at a time; he slides in 6 bottles, pulls 
down the lever which fi lls them, then he puts them on a 
conveyorized line. The next person on the line puts on caps. 
Finally, at a labeling machine, one person labels one bottle 
at a time. Then he went back into running the mill, grinding 
fl ours. Royce has been working at Eden, more or less, since 
1982. However in 1987 he developed testicular cancer, 
which had spread throughout his lymph system. His weight 
dropped to 155 lb and parts of his spine had to be removed. 
The cancer is now in remission and he feels like he is getting 
stronger. Royce now serves as Michael Potter’s driver, since 
Michael is not allowed to drive at all by himself. Royce likes 
working at Eden Foods, even though he is not an offi cial 
employee, since he is receiving disability payments. Address: 
133 S. Clinton, Manchester, Michigan 48158. Phone: 313-
428-0973.

1627. CA: A Cancer J. for Clinicians. 1993. Questionable 
methods of cancer management: ‘nutritional’ therapies. 
43(5):309-19. Sept/Oct. [22 ref]
• Summary: “Abstract: Although dietary measures may he 

helpful in preventing certain cancers, there is no scientifi c 
evidence that any nutritionally related regimen is appropriate 
as a primary treatment for cancer. This paper focuses on 
seven questionable modalities: vitamin C, pau d’arco tea, 
the Gerson diet, Hoxsey herbal therapy, the macrobiotic diet, 
Manner metabolic therapy, and Kelley metabolic therapy. 
Some of these approaches involve a diet that is nutritionally 
inadequate. Some involve potentially toxic doses of vitamins 
and/or other substances. Some are quite expensive. All 
pose the risk that patients who use them will abandon 
effective treatment. The American Cancer Society therefore 
recommends that ‘nutritional cancer cures’ be avoided.”
 “Macrobiotic Diets” Macrobiotics is a quasi-religious 
philosophical system founded by George Ohsawa (1893-
1966) and popularized in the US by Michio Kushi. In the 
mid-1960s, Ohsawa described his Zen macrobiotic diet in 
two books, Zen Macrobiotics and The Philosophy of Oriental 
Medicine. The diet had 10 stages that were progressively 
more restrictive. The 10th stage consisted of brown rice and 
water. Ohsawa alleged that this diet was the best for treating 
illness, including cancer, which he claimed was one of the 
easiest diseases to cure (44).
 “Deaths from the Zen diet were reported in 1966 (47). 
A case of scurvy was described in 1967 (48). In 1971, the 
AMA Council on Foods and Nutrition issued a statement 
that documented cases of scurvy, anemia, hyperproteinemia, 
hypocalcemia, emaciation and malnutrition due to starvation, 
and loss of kidney function in individuals who follow the 
Zen diet strictly (49). The AMA report concluded, ‘When 
a diet has been shown to cause irreversible damage to 
health and ultimately leads to death, it should be roundly 
condemned as a threat to human health. The Council on 
Food and Nutrition believes that such is the case with the 
rigid dietary restrictions placed on the followers of Zen 
macrobiotic philosophy.’
 “As a result of negative publicity, the popularity of 
macrobiotics waned until the late 1970s and early 1980s, 
when Michio Kushi produced The Book of Macrobiotics, The 
Universal Way of Health and Happiness, and The Cancer 
Prevention Diet. In 1982, Kushi established the East West 
Foundation as a parent organization for the Kushi Institute 
and started the East West Journal (now called East West 
Natural Health), a monthly magazine that promotes many 
nonscientifi c practices as well as macrobiotics (50).
 In the 1982 book, Recalled By Life, one of the authors, 
Anthony Sattilaro, MD, claimed that even though he also 
underwent appropriate therapy, his prostate cancer was cured 
by macrobiotics (51). However, he died of his cancer in 
1989. The popularity of the book and portions excerpted in 
magazines like Life (52) helped bring Kushi’s claims to the 
attention of the public.
 “Kushi’s basic macrobiotic diet consists of 50 to 60 
percent by volume cooked, organically grown, whole 
cereal grains. Vegetables, seaweeds, grains, and bean 
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soups constitute fi ve to 10 percent, and an additional 20 
to 30 percent should consist of local (endemically grown), 
organic vegetables. Beans and ‘sea vegetables’ make up the 
remaining fi ve to 10 percent of the diet. Small amounts of 
white-meat fi sh may be included if desired, as may fresh 
organic fruits. For people living in temperate climates, 
tropical fruits should he avoided (53). Nuts and seeds are 
permitted as occasional snacks as long as they are lightly 
roasted. Beverages include various herb teas, as long as they 
don’t have aromatic fragrances, cereal-grain coffee, and 
roasted-barley tea. Water is allowed in moderate amounts as 
long as it is not iced.
 “Kushi alleges that conventional cancer therapies 
are ‘violent and artifi cial,’ and he instead recommends 
that patients change their lifestyle and adopt his diet. 
The recommended diet varies with the type and cause 
of the cancer (as determined by ‘macrobiotic diagnostic 
techniques’). Some cancers, Kushi says, will yield to a diet 
high in whole cereal grains while others require more salads 
and lightly cooked vegetables. He also recommends changes 
in lifestyle and gives advice on factors such as sleeping 
habits, clothing, bathing, and exercise (54).
 “A macrobiotic regimen that includes special foods, 
tapes, literature, seminars, workshops, and counseling can 
total hundreds or even thousands of dollars (50). Other 
problems reported with macrobiotics include the following:
 “Its practitioners may provide faulty medical 
information (50,55).
 “Its claims for cure may cause patients to abandon 
responsible treatment (58) Although promoters claim 
that they advise cancer patients to continue to work with 
their physicians. Kushi has written that macrobiotics and 
conventional treatment should not he combined (57).
 “Although a macrobiotic can be nutritionally sound. 
nutritional defi ciencies can occur if food choices are too 
restricted (44, 55).
 “Macrobiotic regimens may be inappropriate for 
cancer patients, especially those who are cachectic [weak 
or wasting of the body due to severe chronic illness]. 
Johanna Dwyer, DSc, RD, has noted that ‘the macrobiotic 
diet does not conform to any accepted theory of nutritional 
support for cancer patients, nor has it been demonstrated by 
properly controlled experiments to he helpful in maintaining 
nutritional status among cancer patients’ (56).
 “Although there are numerous testimonials of cures, 
no clinical data support these claims. The American Cancer 
Society has reviewed 11 major scientifi c data bases and 
found no peer-reviewed documentation that the macrobiotic 
diet was effective in treating any type of cancer (58). A 
comparable review of both published and unpublished 
literature by the Offi ce of Technology Assessment failed to 
fi nd evidence verifying claims of cure (44). The American 
Cancer Society asked Kushi for documentation of his work 
and relevant publications. The reply contained no clinical 

data that supported his claim that a variety of tumor types 
can be relieved by a macrobiotic diet (58).”

1628. Willemse, Jan; Eaton, Eleanor. 1993. Cooking for 
Henry: The memories and recipes of Chef Jan Willemse, 
former pastry chef at Dearborn Inn and personal party chef 
for Henry Ford. Virginia Beach, Virginia: The Donning 
Company / Publishers. 160 p. Illust. Recipe index. 26 cm. 
Autographed by Willemse and Eaton.
• Summary: Contents: Foreword. 1. I’m discovered by Edsel 
Ford: Bread, pastries. 1. Henry Ford introduces me to the 
soybean: Soybean recipes. 3. I help open the Clinton Inn 
Restaurant to the public: Soups, salads, fi nger food. How you 
can be as healthy as Mr. Ford: Entrees, sauces, vegetables.
 Mr. Willemse selected and downscaled his recipes while 
Mrs. Eaton wrote the biographical text and selected the 
photos. The book was published just after Mr. Willemse’s 
93rd birthday. A photo on the cover shows Fair Lane, the last 
and most famous home of Henry and Clara Ford, located 
on the banks of the Rouge River in Dearborn, Michigan. 
Completed in 1915, the mansion has 56 rooms and is situated 
on 1,346 acres. After Mr. Ford’s death, Fair Lane was given 
to the University of Michigan at Dearborn by the Ford Motor 
Co.
 In the Preface, Jan’s three children write: “The qualities 
our father and we admired most in Henry Ford were his 
simple manner, his genuine interest in his employees and 
their families, and his many kindnesses to them.”
 Born in Holland, Jan’s training as a cook began at age 
12 in his home town of Hilversum. He came to America in 
1919 settling in Boston where he met and married his wife 
Annie. He fi rst came in contact with the Ford family in 1931 
when he was cooking at the Nautilus Hotel in Miami Beach. 
Florida. He took food to Edsel Ford and the crew of his 
yacht, which was moored at the marina. Edsel thought Jan 
was a good cook. Henry Ford had just opened the Dearborn 
Inn in Dearborn, Michigan, and Edsel thought Jan would 
be a good executive chef. Henry Ford wrote Jan asking if 
he’s come to Dearborn and take the job of head chef. After 
a while, Jan accepted. Mr. Ford didn’t want any alcohol 
served at the inn and he was very much against smoking. Jan 
soon met Edsel Ruddiman, Henry Ford’s chemist. Jan never 
cooked at Fair Lane, the Ford’s home and mansion, while the 
Fords lived there.
 In 1934, at Mr. Ford’s request, Jan started experimenting 
with soybeans. Dr. Ruddiman had the miller send him 
samples of soybean fl our. He started by making soft rolls, 
and then began experimenting with many different foods. 
Whatever Jan made had to be approved by Dr. Ruddiman 
before he could send it to the Ford family. However, it could 
be served at the Dearborn Inn without his approval. He made 
many recipes in the next 5 or 6 months, and as far as he 
knows no other soy recipes were around.
 While Jan researched food recipes with soybeans, 
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Dr. Ruddiman and chemist Bob Smith experimented with 
making a substitute for milk and ice cream from the beans 
(p. 47). The fi rst products were served at the Dearborn Inn, 
but weren’t well liked. Several other soybean researchers Jan 
remembers were R.H. McCarroll and Harold Joyce.
 Jan worked as pastry chef at the Dearborn Inn until 
1932. Then he went into Dr. Ruddiman’s laboratory in 
Greenfi eld Village. “This soybean experiment was a sideline, 
you might say. It started small but grew to be very important 
to Mr. Ford. He wanted more and more food made with the 
soybean. Clara Ford was not as interested in the soybean as 
her husband, but she especially liked some soybean food 
such as cookies made with white chocolate chips, and soy 
bread. She wanted the bread sent to the mansion every day. A 
favorite of Mr. Ford’s was a soybean cracker that he named 
the Model T...” A recipe for “Model T. Crackers” is given.
 The section titled “Soybean Recipes” (p. 51-72) 
contains 42 such recipes. The main soy ingredients used 
in these recipes are soybean fl our (used in 18 recipes), 
soybean margarine (in 17 recipes), soybean milk (10), whole 
soybeans (cooked, 9), soybean oil (8), roasted soybeans [soy 
nuts] (5), soy sprouts (1), TVP (textured soy fl our, 1), and 
canned green soybeans (1). There are also two recipes for 
making soybean milk (one from soybean fl our and 1 from 
whole soybeans), and one recipe each for making roasted 
soybeans (salted and baked) and homemade soybean coffee.
 A photo (p. 66, supplied by Willemse) shows the “Menu 
of Dinner Served at Ford Exhibit, Century of Progress, 
August 17, 1934.” The names of 17 dishes, each containing 
soya, are listed. The text on the facing page states: “I planned 
this menu of all soybean food...” served at The Ford Exhibit 
in Chicago, Illinois.
 When Henry Ford ceased to be active in the Ford Motor 
Co., Jan left the company and started a catering business on 
his own. The Clinton Inn (pictured) was the fi rst building 
Henry Ford acquired for Greenfi eld Village in 1927. Jan 
helped to open it to the public. Of the various friends of 
Henry Ford that Jan met, the one who impressed him most 
was George Washington Carver. “Of all the people I met, 
the prince of them all was Henry Ford. He was a wonderful 
man. He was so interested in everything and everybody. He 
loved children. He helped them, and the poor too, whenever 
he could.” Jan also thought a lot of Dr. Ruddiman, who told 
him many times that “you are what you eat... Well, I’ve eaten 
soybean foods ever since I started experimenting with them.”
 “It used to be everyone thought soybeans were just 
food for animals. Mr. Ford helped people realize that they 
are perfect food for human beings. He once said that, next 
to the Model T, he considered his soybean research to be his 
greatest work.”
 This book contains many fi ne old photos including the 
following: The Carver Laboratory interior (p. 46; it was used 
for soybean research), The Carver Laboratory exterior in 
1942 (p. 50). Henry Ford standing by George Washington 

Carver (p. 65). Austin W. Curtis Jr., Jan Willemse, and Bob 
Smith sampling soybean foods that Jan served at a soybean 
brunch at the Henry Ford Estate–Fair Lane in 1988 (p. 
138). Two giant pressurized cans of Presto Whip which 
attracted the attention of passers-by on Telegraph Road, 
south of Michigan Ave. in Dearborn for many years. Stored 
inside the structures were soybean oil and sugar used to 
make the soy-based non-dairy whip topping developed by 
Robert Smith, food chemist, at the request of Henry Ford 
(p. 144). Photos on the last page, titled “About the Authors” 
(autobiographical) show both Willemse and Eaton. Jan still 
bakes soybean cookies (recipe p. 61). Address: Willsemse: 
130 Nightingale, Dearborn, Michigan 48128. Phone: 313-
561-4088.

1629. Boyle, T. Coraghessan. 1993. The road to Wellville. 
New York, NY: Viking. A div. of Penguin Books USA. xii + 
476 p. Illust. 24 cm. [2 ref]
• Summary: Many biographical novels attempt to be true to 
the life of their main character. This outrageous, satirical and 
comic novel, which pretends to be about the life of Dr. John 
Harvey Kellogg, is largely untrue and more like character 
assassination. The dust jacket states: “The year is 1907, 
and the boom town of Battle Creek, Michigan, is attracting 
a formidable array of visitors–the rich, the preposterously 
rich, and the merely famous, from California, Chicago 
[Illinois], New York, and even Europe. What draws them to 
this place? And what inspires them to trade in their steaks 
and oysters, their martinis and champagne, for a diet of 
bran and yogurt and a regimen of fi ve enemas per day? Dr. 
John Harvey Kellogg, of course, inventor of the corn fl ake, 
peanut butter, and coffee substitutes that have ruined so 
many a bright morning, the man whose dietary wisdom is at 
your disposal in this comic masterpiece... [which] overfl ows 
with a Dickensian cast of characters–all in search of the 
magic pill to prolong their lives, or the profi t to be had from 
manufacturing it.”
 Boyle describes the rise and fall of Dr. Kellogg and his 
Battle Creek Sanitarium (p. 475-76). The San’s heyday was 
from about 1890 to 1909, “the years when all the world came 
to him, John Harvey Kellogg, the one man, the impeachable, 
the authority, the king.” “The teens gave way to the twenties, 
the war years [World War I] rose up and fell away like some 
sick red tide, women traded in their dresses and feathered 
hats for short skirts and cloches, ragtime segued into jazz, 
and the Battle Creek Sanitarium rose higher and higher on 
the current, unsinkable... Johnny Weissmuller stopped by to 
have his plumbing inspected; [Admiral] Byrd, Amundsen, 
Grenfel and Haliburton paid their homage; J.C. Penney, 
Amelia Earhart, Battling Bob La Follette, Henry Ford. In 
1928 the Doctor added a fi fteen-story addition, sumptuous 
with marble, crystal, tapestries and murals, and sat back 
to watch its 265 new rooms fi ll with the physiologically 
wanting.
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 “It never happened. The Crash came, the dyspeptic set 
took to dosing themselves with milk of magnesia, diet was 
whatever you could get. The San crashed under the burden 
of its debt, the glorious building... was sold at auction to the 
federal government and rechristened the Percy Jones General 
Hospital, and Dr. Kellogg retired to Florida while his 
enemies–and they were legion [especially C.W. Post]–lifted 
up their parched old heats and sniffed something new in the 
air.” Dr. Kellogg ate more vegetables, smoked less, drank 
less, slept less and exercised more than practically any man 
of his time...” Dr. Kellogg died on Dec. 14, 1943. The author 
carefully avoids telling us that he died in his sleep at the age 
of 93.
 A review in the USC Trojan Family (Autumn 1993, 
p. 19) states that the author has been a USC (University of 
Southern California) faculty member since 1978; he is the 
founder and director of the university’s creative writing 
program. Boyle, who is not a vegetarian, “got the idea to 
write about the health food movement when a friend gave 
him a book called The Nuts Among the Berries, by Ronald 
Deutsch. While his protagonist is based on the life of 
Kellogg, Boyle admits that he exaggerated some of the cereal 
king’s qualities.”
 A review in Newsweek (19 April 1993, p. 62-63) 
begins: “Part zealot, part rogue, Dr. John Harvey Kellogg 
is a satirical novelist’s dream.” His “true genius was in 
making people miserable in the name of nutrition.” “A 
funny, thoughtful, immaculately written novel, ‘The Road 
to Wellville’ eviscerates the gullible pilgrims and conniving 
hucksters who rubbed shoulders in turn-of-the-century Battle 
Creek,” Michigan. “But is this Kellogg as he was or as Boyle 
wants him to be? Boyle is infamous for mixing fact with his 
own fancies... He is riffi ng on biographical fact to nail down 
one of the most infl uential, albeit unattractive, archetypes of 
our history; the puritanical, proselytizing crank.”
 Soyfoods Center review: This sleazy (and to many 
iconoclastic) fi lm is set at his Sanitarium in Battle Creek, 
Michigan. Its tone of constant ridicule, cheap sexual subplot, 
and foul language will embarrass most admirers of Dr. 
Kellogg; and it will do nothing to educate most other viewers 
about the life of this remarkable man. It is a caricature and a 
farce.
 Talk with Janice Little of Del E. Webb Memorial 
Library, Loma Linda University, California. 2005. Sept. 29. 
Janice has read in book reviews that this book is a satire and 
the that author has written other satirical novels. However 
no mention (or even hint) of this is made in the book itself or 
on the dust jacket. Thus, the typical reader can easily assume 
(incorrectly) that this is an historical novel about a weird 
doctor.
 In 1994 this novel was made into a fi lm, which 
(according to one critic) portrays Dr. Kellogg “as a jerk–a 
well-meaning, very serious jerk.” It is a very funny movie. 
Dr. Kellogg is played by Anthony Hopkins. One of the 

subplots is slapstick confl ict with one of his adopted 
children–done for laughs. A serious review by vegetarian 
Rynn Berry appears in Satya (1995, which see). Address: 
Founder and Director of Creative Writing, USC, California.

1630. Escano, Crisanto R.; Gaddi, Virgilio Q. 1993. Country 
report 11–Philippines. In: N. Chomchalow & P. Narong, 
eds. 1993. Soybean in Asia: Proceedings of the Planning 
Workshop for the Establishment of the Asian Component 
of a Global Network on Tropical and Subtropical Soybeans. 
Bangkok, Thailand: FAO Regional Offi ce for Asia and 
the Pacifi c. viii + 218 p. See p. 92-108. RAPA Publication 
(FAO), No. 1993/6. [12 ref]
• Summary: Contents: (1) Introduction. (2) Production: 
Status, major growing seasons and cropping systems, 
constraints, resolving constraints. (3) Processing, utilization 
and marketing: Status, supply and demand, exportation of 
soybean products, constraints, resolving constraints.
 Figures: (1) Trend in soybean production, Philippines, 
1980-90. (2) Soybean area harvested, Philippines, 1980-
90. (3) Trend in the soybean yield, Philippines, 1980-90. 
(4) Regional shares of total production, Philippines, 1990. 
(5) Soybean and soybean product shares in importation, 
Philippines, 1990. (6) Country of origin, soybean meal 
import, Philippines, 1990. (7) Country of destination, 
soysauce export, Philippines, 1990.
 Tables: (1) List of soybean-based food products 
popularly used in the Philippines. (2) Volume and value of 
soybean imports, 1980-90.
 Soybean production increased from about 9,800 tonnes 
(metric tons) in 1980 to a peak of 11,466 tonnes in 1982, 
then decreased to 5,614 tonnes in 1990. Area planted to 
soybeans increased from about 10,000 ha in 1980 to a peak 
of about 11,00 ha in 1982, then decreased to about 7,000 ha 
in 1990. The average yield for the period 1980-1990 was 920 
kg/ha, but has generally been falling since 1983. Southern 
Mindanao has been the single most important soybean 
producing region in the Philippines for more than a decade, 
accounting for about 67% of total Philippine soybean 
production in 1990; Central Mindanao comes next with 
about 23%.
 A brief history of soybean production in the Philippines 
from 1983 to 1990 appears on pages 99-10. Popular 
soyfoods products in the Philippines include: A. Fermented 
products: Soy sauce (toyo), fermented soybean curd (tausi 
[sic, fermented black soybeans]), tempeh (tempe), soybean 
paste (miso), soft fermented soybean curd (tahuri). B. Non-
fermented products: Soybean sprouts (toge, tauge), soybean 
cheese [tofu] (tokwa), Geerlings cheese (taho [soft curds]), 
soybean milk (soymilk), and roasted soybean powder (soy 
coffee).
 Philippine imports of soybeans and soybean products 
have increased rapidly since 1980, yet 93% of these imports 
in 1990 were soybean meal, of which 38% comes from India, 
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33% comes from the USA, 22% from China, and 7% from 
others.
 In April 1991 the General Milling Corporation’s 
soybean solvent extraction plant began operation in Tabango, 
Batangas. It is expected to reduce the country’s imports of 
soybean meal but increase the imports of raw soybeans. 
Address: 1. Scientist III; 2. Subject Matter Specialist. All: 
PCARRD, Los Baños, Laguna, Philippines.

1631. Matsumoto, Valerie J. 1993. Farming the home place: 
A Japanese American community in California, 1919-1982. 
Ithaca, New York: Cornell University Press. ix + 262 p. 
Illust. (photos). Index. 24 cm. [100+* ref]
• Summary: A very interesting look, spanning three 
generations, at the Cortez Colony, in Cortez, Merced Co., 
San Joaquin Valley, central California, the last Japanese 
Christian farming community formed by Kyutaro Abiko in 
1919. It is written from a feminist perspective.
 In the lean early years at Cortez, “the settlers’ diet was 
limited; meals often consisted of miso soup and rice,...” (p. 
47).
 New Year’s was the major holiday of the year. Everyone 
would partake of carefully prepared traditional Japanese 
dishes such as chicken teriyaki, ozoni (a soup containing 
mochi, symbolizing prosperity), mame ([soy] beans, 
symbolic of good health), and sushi (vinegared rice “rolled in 
sheets of toasted seaweed or stuffed into soybean wrappers 
[deep-fried tofu pouches]) (p. 78).
 A glossary of terms (p. 231) includes: an (sweetened red 
bean paste), azuki (red beans), kinako (soybean fl our), mame 
(beans), miso (fermented soybean paste), nori, shoyu (soy 
sauce), sushi, teriyaki (broiled meat cooked with soy sauce, 
wine, and ginger).
 Photos show: Abiko family portrait, 1925 (p. 27). 
Address: UCLA.

1632. Plenty International. 1994. A guide to growing and 
using soybeans for food. Davis, California. 37 p. Jan. Illust. 
22 cm.
• Summary: Contents: Foreword. Introduction. Growing 
soybeans: Planning, land preparation, planting, plant 
growth, fi eld sanitation, insect and disease control, harvest, 
threshing, storage, vacuum packing for seed storage, 
calculating growing costs. Home preparation of soybeans: 
Cooking soybeans, soy fl our, soy coffee and nuts, ingredients 
for making soy milk, tofu and tokara, kitchen tools, soy 
milk, tokara (tofu with the okara still in it), tofu, tempeh, 
storing soybean foods, costs of processing soybeans 
for market, expected yields of primary soybean foods, 
recipes. Nutritional information. Resources and contacts. 
Acknowledgments.
 Note. This is the earliest English-language document 
seen (June 2013) that contains term “tokara,” which refers to 
tofu with the okara still in it.

 Businesses Plenty has worked with that make fresh 
soyfoods and are listed on pages 30-32 include: Alimentos 
San Bartolo (San Bartolo, Guatemala). Survival Foods 
and Nature Island Foods (Roseau, Dominica, West Indies). 
Natural Cafe and Health Plaza (Castries, St. Lucia, West 
Indies). Kay Cuisine (Kingstown, St. Vincent, West Indies). 
Country Farmhouse Soy Products (Kingston, Jamaica). 
Deagbo Industries (Ibadan, Nigeria). Address: P.O. Box 
2306, Davis, California 95617. Phone: (916) 753-0731.

1633. Ralston Purina Co. 1994. The Ralston chronicle: 1894-
1994. A century of managing change. St. Louis, Missouri. 32 
p. Illust. 26 x 33 cm.
• Summary: This excellent company history, which 
contains more photographs than text, begins with company 
“Milestones” (1894-1994) in the inside front cover, followed 
by an Introduction by Bill Stiritz, Chairman and CEO. 
For each “era” in the company history is given the years 
encompassed by that era, a one-line description of the era, 
a description of the key events of that era–both within the 
company and for the United States, and photographs taken 
during and capturing key parts of that era.
 Milestones (inside front cover): “1894–Robinson-
Danforth Commission Company is founded in St. Louis. 
1896–Tornado destroys original feed mill. 1898–William H. 
Danforth assumes a leadership position and enters the cereal 
business with the endorsement of ‘Dr. Ralston.’ 1902–The 
name of the company is changed to Ralston Purina Company 
to refl ect more accurately the business–where ‘Purity is 
Paramount.” 1902–Ralston adopts the famous Checkerboard 
logo. 1904–Ralston gains exposure at the 1904 World’s 
Fair in St. Louis. 1926–Ralston opens its experimental farm 
at Gray Summit, Missouri. 1926–Ralston purchases the 
Rye-Krisp plant in Minnesota. 1932–Donald Danforth Sr. 
is named President of Ralston [near the start of the Great 
Depression]. 1937–Wheat Chex is introduced. 1950–Rice 
Chex is introduced. 1955–Founder and Chairman of the 
Board William H. Danforth passes away on Christmas 
Eve...”
 1894-1910: Agricultural volatility and reform, and 
manufacturing might. Color photos show: (1) Company 
letterhead in about 1896. Across the top: “Familiar faces at 
your grocers–Ralston Health Club Breakfast Food, Purina 
Health Gluten–Whole Wheat Flour, Century Health PanKake 
Flour, Ralston Health Club Barley Flour, Ralston Infant 
Food. “Fine foods build fi ne minds.” (2) Poster (red and 
black on beige) titled “Ralston Purina Foods” with caption 
“’Dr. Ralston’ inspires a line of whole-wheat breakfast 
foods–’Where Purity is Paramount.’ We see the front panel 
of: Ralston Breakfast Food. Ralston Cereal Coffee. Whole 
wheat fl our for Brain bread (sack). Purina PanKake Flour. 
Ralston Hominy Grits. Ralston Kornkins–Old fashioned corn 
meal. Ralston Health Oats. Ralston Barley Food. Black and 
white photos show: (1) Women working in a factory making 
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Ralston cereals, with rope drives and pulleys. (2) A child by 
the fi re dreaming of the morning and Kellogg’s toasted Corn 
Flakes.
 1894-1910: At the World’s Fair in St. Louis (“The 
Louisiana Purchase Exposition”). “Danforth’s fascination 
with fi tness and health inspires the endorsement of ‘Dr. 
Ralston, a health guru with 800,000 followers. ‘In a million 
homes,’ a 1902 advertisement boasts, ‘Ralston Purina 
Cereals fi nd a welcome home at the breakfast table.’” “When 
the Louisiana Purchase Exposition comes to St. Louis in 
1904, Ralston celebrates its unlikely fi rst decade in a colorful 
way. Checkerboard boxes with handles are distributed to 
fairgoers, and the Purina booth serves Ralston Breakfast 
Food and pancakes made with Purina PanKake Flour.” A 
color poster titled “Ralston Purina Foods” shows a miller 
tossing a happy little girl into the air. A package of Ralston 
Health Breakfast Food is shown. A dark brown on beige 
poster is titled “You will never forget the World’s Fair and 
your Ralston Box. Begin to Live–now!
 Note: A little additional history: 1894–The three 
founders were George Robinson, Will Andrews, and William 
Danforth. They started with $12,000 in borrowed capital in a 
storefront near the St. Louis riverfront. Their horse and mule 
feed–a combination of corn, oats, and molasses–was mixed 
by shovels then poured into 175-pound sacks, which were 
then sewn shut by hand.”
 Danforth was a man of strong personal convictions. 
Believing that the ‘ingredients’ of life were body, mind, 
personality, and character, he strove to balance all four in 
his own life and to help his employees do the same. A who 
felt passionate about healthy living, he boasted that he had 
never missed a day of work due to illness. It was, in part, 
Danforth’s interest in health that helped him succeed in 
diversifying from animal feed into consumer goods.
 In the late 1800s, most whole-wheat fl our had the germ 
removed, to extend its shelf-life. “In 1898, while traveling 
in Kansas, Danforth met a miller who had developed a way 
to prevent rancidity in whole wheat. Packaging the miller’s 
wheat, Danforth named it ‘Purina Whole Wheat Cereal,’ and 
began selling it to St. Louis grocers. The name Purina was 
derived from Robinson-Danforth’s company slogan: ‘Where 
purity is paramount.’ To promote his new cereal, Danforth 
approached one of the most famous health spokespersons 
of the day, a Dr. Ralston. Ralston, whose precepts were 
followed by thousands, agreed to endorse the cereal only if it 
were named after him. Danforth quickly renamed the product 
‘Ralston Wheat Cereal,’ and the campaign began. By 1902, 
there was a whole line of Ralston cereals boasting various 
health benefi ts.”
 Page 20: In 1961 Ralston Purina registers and uses its 
fi rst food protein trademark: Edi-Pro. Protein’s SUPRO 
line is introduced in 1967. In 1969 Ralston invests in the 
Keystone ski operation. Address: St. Louis, Missouri.

1634. Guerimbaye, Midaye B. 1994. Moyen Chari: Palidoyer 
pour le soja [Central Chari: A speech in the defense of soya]. 
Progres (N’Djamena, Tchad). July 28. p. 8. [Fre]
• Summary: His name is Akintayo Issaya, a volunteer for 
the United Nations dispatched to the Directorate of Human 
Resources in the Ministry of Agriculture. From Doyaba to 
Sarh in Tchad [Chad] he is making the promotion of soya 
his top priority. Animated with an exceptional courage, he 
visits village after village in central Tchad to explain to the 
population the importance of intensifying their cultivation 
of soybeans, always with emphasis on its popularization. 
He says that soya is a pill to take to counter the unfortunate 
effects of the devaluation of the franc in rural areas. Rich 
in nutritional value, soya can be substituted for a variety of 
more expensive foods. He teaches workshops to groups of 
women in villages, to help them fi ght against malnutrition by 
using soy in many different forms and ways.
 Soya is rich in protein as well as essential vitamins. A 
kilogram of meat contains 200 gm of protein, while a kg of 
soybeans contains 450 gm. Soybean seeds contain 30-45% 
protein compared with only 27% in peanuts and 25% in 
common beans. The soybean can also play a major role in 
improving the soil, by adding nitrogen obtained from the air. 
Practically speaking, the soybean can be consumed in many 
different ways, which are easily incorporated into traditional 
recipes. With the soybean, one can prepare milk, croquettes, 
biscuits, bread, mustard, yogurt, and coffee.
 Note: This article makes no mention of soybean 
cultivation in Africa. Is Mr. Issaya (like Johnny Appleseed) 
not taking soybeans with him in his travels and showing 
Africans how to grow them in their home gardens (for use, 
perhaps, as edamamé) or farms. Address: Chad.

1635. Laokole, Dedjoguere. 1994. Tchad: Combattre la 
malnutrition par le soja [Chad: Combatting malnutrition with 
soya]. Communautes Africaines No. 49. p. 12-13. July/Sept. 
[Fre]
• Summary: This article, in a section titled “Actions de 
Developpement,” follows a question and answer format. 
Dr. Akintayo, a teacher in the PNUD project, answers the 
questions. Q–When and why was the UN International 
Volunteer Corps (journée Internationale des Volontaires) 
created? Ans:–the JIV was established in 1985 by the 
General Assembly of the United Nations. It has three main 
goals, but in each country the work must be suited to local 
needs. In Central Chari the main problem is malnutrition, 
especially of children. Dr. Akintayo is using the soybean, a 
miracle plant, to fi ght this problem. Many different delicious 
foods, such as milk, yogurt, cheese [tofu], sojatine or soy 
coffee, oil, biscuits, bread, cakes, etc. can be obtained from 
soya. These foods can greatly enrich the local diet.
 Q–What obstacles has production of soya faced in 
Tchad? Ans: The soybean was introduced to Tchad about 
20 years ago, because the peasants were interested in its 
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production. Unfortunately this interest quickly disappeared 
because there was no market for the fi rst harvest. The many 
ways of using the soybean and its benefi ts were unknown by 
the population at that time. This is one of the objects of our 
exposition.
 Note 1. This article makes no mention of current 
soybean cultivation in Chad.
 Note 2. This is the earliest document seen (March 2019) 
concerning soybeans in Chad, or the cultivation of soybeans 
in Chad. This document contains the earliest date seen for 
soybeans in Chad, or the cultivation of soybeans in Chad 
(about 20 years ago, i.e., about 1975). The source of these 
soybeans is unknown. Address: Chad.

1636. Nissenbaum, Robert. 1994. The early work of 
Imagine Foods with Chico-San, California Natural Products, 
and enzymes in making Rice Dream. Part I (Interview). 
SoyaScan Notes. Nov. 23. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In March 1983 Robert started making amazake, 
using the traditional koji method, at a company named 
Imagine Foods, Inc., Moniteau Farm, Jamestown, Missouri. 
As an additional sweetener he added Yinnies syrup, a rice-
based syrup made by Chico-San in Chico, California. Robert 
was also buying organically-grown rice from Chico-San. 
Chico-San bought this rice mostly from Mike Polit of Polit 
Farms in Maxwell, California. To this day, Robert buys all 
his organic rice from Mike Polit. The story of why Chico-
San left Wehah Farms in the early 1970s is a story of its own. 
Paul Hawken of Erewhon went to Lundberg and asked to 
buy their organic brown rice direct, rather than going through 
Chico-San. Note: The 1975 Erewhon catalog lists Wehah 
Farm as its supplier of organic and non-organic brown rice. 
Peter Milbury claims that Wehah broke its exclusive contract 
with Chico-San. From that point, Chico-San became very 
upset at Wehah Farm, so Chico-San developed new sources, 
primarily Polit Farm. Then Mike Polit started developing 
other organic farmers in the area. The Lundberg brothers of 
Wehah did the same thing; they do not grow all the organic 
rice they sell. Polit and Lundberg became arch competitors.
 In June 1984 Imagine Foods launched Rice Dream, a 
non-dairy frozen dessert, based on their traditional amazake 
(made from koji) and sold in hard packs (not soft serve). 
They sold it in the Midwest and the product seemed to have 
excellent potential. Robert had become good friends with 
Peter Milbury, who was Chico-San’s operations manager. 
Robert told Peter that he would have to do something to 
expand his production of amazake. At the time Chico-San 
was selling very little rice syrup. Robert said: “Whatever 
you are doing to make Yinnies syrup, we could probably 
do something similar to make a product like our amazake.” 
They talked about this for several months.
 In early June of 1984 Imagine Foods took Rice Dream 
to its fi rst trade show in Atlanta, Georgia. They wanted to 

introduce the product nationally. At that show, every major 
distributor in America wanted to sell Rice Dream. But 
Robert could not supply this huge new demand from his 
little plant in Missouri that used a traditional koji process. 
Peter Milbury was at the same show, as was Joel Wollner, 
who was doing some consulting work for Chico-San, though 
he was not employed by Chico-San. Wollner was involved 
with Mountain Ark, a macrobiotic trading company and 
community in Fayetteville, Arkansas, a rice farming center. 
Bob Kennedy was thinking of putting up the money to 
start making more macrobiotic products in America rather 
than importing them from Japan, and he was thinking of 
making these products in Fayetteville. In about May, Joel 
had learned about Kennedy’s ideas from Peter Milbury. So 
Joel visited Robert’s booth at the show in Atlanta, and he 
and Robert started talking about Fayetteville. Peter invited 
Robert to visit Chico-San in California after the show; he 
said they could talk about new possibilities for cooperation 
in Fayetteville or California or Missouri. Neither Chico-San 
or Nissenbaum knew anything about California Natural 
Products (CNP) at this time.
 So in late June of 1984 Robert visited Chico-San 
see how they made the Yinnies syrup (rice syrup) that he 
used in his amazake, and to see why their quality was so 
inconsistent. He met Bob Kennedy for the fi rst time. He was 
taken to a a building that was “like a big garage” at the end 
of an alley in Chico. It was in a different part of town from 
Chico-San’s rice cake plant and other operations. “It was not 
a pretty sight. They had almost no control over what they 
were doing. Technically, the operation was a disaster. They 
just didn’t know what they were doing. I was really surprised 
to see the way it was produced.” Robert recalls visiting this 
plant twice. Chico-San wasn’t selling much rice syrup in part 
because of the inconsistent quality, and in part because they 
didn’t have the time or money to invest in improving the 
rice syrup process–since all their resources were going into 
making rice cakes. “We got a different product every time we 
received a shipment.” Robert has heard of Carl Abbot (the 
man who developed Chico-San’s process using commercial 
enzymes), but he never met him.
 For the next several months Robert, Peter Milbury, 
and Bob Kennedy discussed possible ways of working 
together so that Imagine Foods could expand its production 
of amazake. One idea that looked promising was Imagine 
Foods making its amazake and Chico-San making its 
Yinnies rice syrup at the same plant (which they would 
construct, with Chico-San providing most of the funding) 
in Fayetteville, Arkansas. Then one day Robert got a call 
from Peter Milbury, who said that all plans (including those 
involving Fayetteville) would have to be put on hold because 
Bob Kennedy had received an offer to buy the company. At 
about that time Quaker Oats bought Arden, which was the 
only other maker of rice cakes in America and thus Chico-
San’s biggest competitor. That is what precipitated the sale 
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of Chico-San to Heinz. Peter was concerned about his job. 
Robert told Peter he could not wait, but as asked Peter to 
keep him posted of new developments. A few days later Peter 
called Robert again, and said, “There is a couple name Pat 
and Cheryl Mitchell of California Natural Products (CNP), 
who I have met at natural food trade shows. I know that they 
have food processing equipment that they are not using all of 
the time. Would you like me to call them.” Robert said “yes.” 
So Peter talked with them and called Robert back to say that 
Pat and Cheryl were not interested. But after Pat and Cheryl 
thought about the matter for a few days, they called Peter 
back and said, “Let’s talk about it.”
 At the time Pat was basically a big produce farmer in 
central California and Cheryl had a PhD in food chemistry. 
Pat’s father, Bill Mitchell, who worked for General Foods, 
had been one of America’s foremost food scientists and 
developers of food products. He had roughly 50 food patents, 
and had been in on the original Jello and pudding patents, 
and in the development of Cool Whip. He got Pat and 
Cheryl interested in making various food products. Bill was 
interested in inulin, which was a pharmaceutical product 
used to treat diabetics–and was the main product used 
before the synthesis of insulin in 1920. All U.S. supplies 
were imported from Israel and it was very expensive. Bill 
encouraged Pat to grow the dahlia plant from which inulin 
was extracted, then Bill would try to fi gure out a way to 
extract the inulin less expensively using a sort of malting 
process. Almost by accident, while making inulin into a 
syrup, Bill and Cheryl found that if they dried the syrup 
the resulting product had a fl avor like grain coffee. So they 
decided to approach the natural foods industry to see if they 
could sell this grain coffee. They started going to natural 
foods trade shows and Peter Milbury met them at one of 
these shows. At that time, CNP was not using enzymes in 
food processing operations, but Cheryl had been a consultant 
for General Foods and other food companies and she was 
very familiar with enzymes. Continued. Address: President, 
Imagine Foods Inc., 350 Cambridge Ave., Suite 350 Palo 
Alto, California 94306. Phone: 415-327-1444.

1637. Lombardi, Joyce. 1994. Re: Growing and using 
soybeans in Chad. Letter to William Shurtleff at Soyfoods 
Center, Nov. 24. Thanksgiving. 2 p. Handwritten. [Eng]
• Summary: “A friend in New York sent me The Book of 
Tofu because I am one of the people sending soybeans to the 
four directions, as you put it. I am a Peace Corps Volunteer in 
southern Chad, and just today I returned from the communal 
fi eld of the local midwives. We have just harvested our fi rst 
sack (50 kg) of soybeans. The idea of soybeans is catching 
on slowly in Chad, but quickly in my village of Bissada.” 
She then requests soy recipe books in French or recipes 
especially developed for Africa.
 “In January I will be devoting more time to soybean 
transformations in the village. Soymilk, soy porridge, soy 

beignets [fritters] made with okara, and soybean coffee 
are all I’ve managed to make here, but more adventurous 
people have had soybeans in fi sh sauce, soy snacks, and so 
on. Unfortunately, soy is expensive here because it is still an 
unknown crop, but that’s changing slowly. The health team 
is pushing for its nutritional value, and mothers are pretty 
interested. It’s also a good profi t-maker for now.”
 Note: This is the 2nd earliest document seen (March 
2021) concerning soybeans in Chad, or the cultivation of 
soybeans in Chad. Address: U.S. Peace Corps, B.P. 193, 
Sarh, Chad.

1638. Hymowitz, Ted. 1994. Publications on soybeans from 
Eastern Europe and Russia (Interview). SoyaScan Notes. 
Dec. 20. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Ted has piles and piles of documents related to 
soybeans in Eastern Europe and Russia that he hasn’t even 
looked at. “And this is only one of many boxes.” They were 
sent by Bogdan Belic (a real scholar) and other colleagues 
in Eastern Europe. One Russian-language book (44 pages) 
titled Soya, by A.E. Vochino, was published in 1901. Also 
a 1910 Russian-language booklet (16 pages) titled Soja 
cultivation and application by Timofeeff.
 One book (written using the Cyrillic alphabet) on the 
History of Novi Sad (Historia Novi Sad) was published 
in 1975 in Novi Sad. Its German original is kept at the 
manuscripts department at Matissa Sopa in Novi Sad. It was 
translated by Tomislav Belchik with comments by Dr. Slavo 
Garalovich. Novi Sad (German: Neusatz) is a city and chief 
town of the Vojvodina autonomous region in Serbia, northern 
Yugoslavia, on the Danube River. It was part of Hungary 
until the formation of Yugoslavia in 1918. This history 
book contains a chapter on the “History of the Sajakaska 
Battalion. Part I,” by General Avram Gushik. It talks about 
the early history of “Persian soybeans,” with 36 references. 
It discusses the history of the Sajkaska region. “In 1817 two 
lots of ‘Persian soybeans’ were planted for tests. The yield 
was 5+ pounds and 25 lots of grain. Two years later ‘Persian 
soybeans’ were planted again on a much larger area. This 
time the yield was 27 pounds and 12 lots of seed, brought 
the yield up to 358 pounds and 8 lots. In 1820 the entire last 
year’s crop was planted, but the yield was only 8 pounds 
because of severe drought. It was decided to abandon the 
intensive planting of ‘Persian soybeans’ and leave it up to the 
borders to plant them at will. It was found that the Persian 
soybean yielded less meal than the domestic soybean.” Note: 
Persian soybeans could be chick peas. But the last line seems 
to indicate that soybeans were well known in the area by 
1820.
 Ted has a 1910 (March 12) Russian-language letter 
concerning Soy Coffee in Tifl is, Georgia. We have the letter 
in English from Frank N. Meyer. Address: Prof. of Plant 
Genetics, Urbana, Illinois.
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1639. Product Name:  [Soy Coffee].
Foreign Name:  Mistura de Soja.
Manufacturer’s Name:  Saude e Regime (Distributor).
Manufacturer’s Address:  Mfgr.: Rua Dr. Sousa Martins, 
Lote 4–2825 Aroeira–Caparica, Brazil.  Phone: 22 60 135–27 
69 574.
Date of Introduction:  1994.
Ingredients:  Roasted soy fl our.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Shelf stable.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1994. May. 3 by 6 by 1.5 inches. Chocolate brown 
on white. On the front and back panels is an illustration 
of a coffee cup on a saucer with a spoon nearby. Below 
the product name in Portuguese is written: “Vitaminada. 
Tranquilizante.” Use before 1 Dec. 1994. Note: Aroeira is in 

Mato Grosso do Sul, Brazil.

1640. Nagano Chushin Agricultural Experiment Station. 
1994. Summary of soybean breeding activities in Nagano. 
Nagano prefecture, Japan. 6 p. [Eng]
• Summary: Page 3 contains an excellent map titled 
“Soybean Research Network in Japan.” It lists and shows 
each of the 6 soybean breeding centers, the 7 experiment 
stations for testing specifi c characteristics, and the 15 
experiment stations for testing local adaptability. Graphs 
show precipitation and average air temperature year-round at 
5 of the main stations. The chief soybean breeder is Nobuo 
Takahashi. This station has developed and released 16 
registered and 6 non-registered soybean varieties between 
1962 and 1991; the most famous are Enrei (released in 
1971), Tanrei (1978), Tamahomare (1980), Tachinagaha 
(1986), Ootsuru (1988), Ayahikari (1991).

 Breeding objectives: 1. High yielding 
ability: more than 4.5 tonnes/ha in 
experimental fi elds. 2. Late planting 
adaptability: more than 3.0 tonnes/ha after 
winter wheat. 3. Suitability for mechanical 
harvesting: lodging resistance, non-
shattering, lowest pod weight. 4. Resistance 
to diseases and nematodes: Soybean mosaic 
virus, soybean cyst nematode, black root 
rot, purple seed stain. 5. Seed quality: large 
seeds (more than 30 gm per 100 seeds), 
small seeds for natto (less than 10 gm per 
100 seeds), appearance (hilum color, seed 
coat cracking, etc.), high protein (more 
than 45%), suitability for food processing. 
6. Soybean varieties for special [food] 
use: Black soybean for kuromame, green 
soybean for kinako, large and fl at soybean 
for hitashimame. Address: Shiojiri, Nagano 
prefecture, Japan.

1641. Rosas, Juan Carlos; Young, Roberto 
A. 1994? El cultivo de la soya. Quinta 
edición [The cultivation of soya. 5th ed.]. 
Departamento de Agronomía (Zamorano, 
Honduras), Publication No. AG-9603. 68 p. 
Undated. [Spa]
• Summary: Contents: 1. Overview: 
Economic importance, chemical 
composition, history, taxonomy. 2. 
Morphology of the soybean plant. 3. 
Physiology of the growth and development 
of the soybean plant: Stages of development. 
4. Environmental factors that affect the 
cultivation of soya: Soil, water, irrigation, 
light / photoperiod, temperature, period of 
growth. 5. Practical cultivation: Preparation 
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of the soil, time of planting, density of planting, quantity 
of seeds, systems of cultivation, control of weeds (methods 
of weed control, chemical control). 6. Mineral nutrition 
of soybeans (and inoculation). 7. Diseases that affect the 
cultivation of soybeans and their management: Bacterial, 
fungal, viral, other, seed treatment. 7. Insects that attack 
soybeans. 8. Harvest and storing. 10. Improvement 
of soybeans. 11. Processing and utilization: Industrial 
processing (extraction of oil, soy fl ours, soy protein 
concentrates {concentrados proteícos de soya}, soybean 
cake). Direct consumption: In the Far East, the soybean 
is consumed in the form of fermented and non-fermented 
foods. Fermented foods include shoyu, miso, mato [sic, 
natto], and tempeh, while non-fermented foods include 
soymilk (la leche de soya), tofu, yuba (juba), and kinako. 12. 
The cultivation of soya in Honduras (history).
 In 1972, the Ministry of Natural Resources (Ministerio 
de Recursos Naturales) reported the initiation of commercial 
soybean production on a small scale in various departments 
of the country (Olancho, El Paraíso and Comayagua). 
Three varieties were used at that time: Biloxi, Hardee and 
Jupiter. However, before these reports were made, at the 
Panamerican Agricultural School (la Escuela Agrícola 
Panamerican (EAP)), some hectares had already been 
planted with the varieties Jupiter and Pelican. Discusses 
additional developments in 1974, 1982, 1986, 1987, and 
1988. Address: 1. PhD; 2. PhD.

1642. Tsuji, Hideaki; Okada, N.; Yamanishi, R.; Bando, N.; 
Kimoto, M.; Ogawa, T. 1995. Measurement of Gly m Bd 
30K, a major soybean allergen, in soybean products by a 
sandwich enzyme-linked immunosorbent assay. Bioscience, 
Biotechnology, and Biochemistry 59(1):150-51. [9 ref]
• Summary: A major soybean allergen was measured in 
soybeans and soybean products. The highest concentration 
was found in soybeans (126 mg per gm of nitrogen) followed 
by soy milk (108), tofu (kinugoshi) (89), tofu (regular / 
momen) (65), dried-frozen tofu (64), kinako (29), abura-age 
(59), and yuba (66). “No allergen was found in fermented 
foods such as miso, shoyu (soy sauce), and natto.” The 
allergen was detected in meat balls, beef croquettes, and fried 
chicken that contained soybean protein isolate. Address: Dep. 
of Nutrition, School of Medicine, The Univ. of Tokushima, 
Kuramoto-cho, Tokushima 770, Japan.

1643. Lombardi, Joyce. 1995. Re: History of growing and 
using soybeans in Chad. Letter to William Shurtleff at 
Soyfoods Center, Feb. 4. 3 p. Typed, with signature. [Eng]
• Summary: “Thank you for your response and enthusiasm 
for our soya work in Chad. I am forwarding your letter to 
people in town who are very involved in spreading the good 
bean throughout the land. One, an agronomist from Togo 
named Dr. Akintayo, has come to Chad for soy propaganda 
only. He has recently produced a book which will be of 

great interest to you, and is also very involved in training 
soybean trainers at the Centre de Formation Professionale 
d’Agriculture (CFPA), a farm extension service launched 
about 6 years ago by Swiss development workers.
 “It is in fact from a Swiss-Italian development worker 
that I got the idea, and later the seeds, for soybean cultivation 
in my village. I had enjoyed ginger-fl avored soymilk 
at his villa, and had heard him extoll the soil-enriching 
properties of the soy bean, so when people in my village 
began complaining about the low rates they were getting 
from the state’s cotton company, I asked if they had thought 
about planting another cash crop, like soy. I was told it had 
been done in the past, but people here don’t really known 
how to do much with soy beyond what you call dawa-
dawa, fermented sauce. So a few weeks later, after more 
discussions with villagers, who told our health team that 
famine was their biggest health worry, the Comite de Sante 
de la Paix was born. Its mission–to grow, sell, and popularize 
the soybean in the village of Bessada, Chad.
 “As far as I can tell, the farthest back anyone can 
remember planting soy in our region of southeastern Chad 
is 10 years ago [i.e. in about 1985]. Most people credit the 
above-mentioned CFPA with introducing the crop here 6 
years ago. From its base in town, the CFPA also has several 
outposts in smaller towns (i.e. Koumra) and villages (i.e. 
Modjibe) near, or within a 20 km radius of Bessada. Farmers 
report success with the crop, especially as our soil is ‘tired’ 
from a constant rotation of cotton, millet and peanuts. People 
report that one 100 kg sack fetches between 23,000–50,000 
cfa ($41-90) compared to half that for a sack of millet. The 
main buyers seems to be ONGs run by ex-pats [expatriates] 
or missions. Local buyers make dawa-dawa, or ndi, as it is 
called in the Sara language here, and several women in my 
village report making sojateen, or soybean coffee. However 
the cost, between 150-500 cfa per kg is prohibitive, and soy 
is still seen as a luxury food here. For comparison, millet 
is about 50-100 cfa/kg, and peanuts a bit less. Nonetheless, 
people generally know that soy is good for the body and soil, 
and were very interested in our collective soybean fi eld.
 “So, on July 17 1994, our rather ad hoc health team–
made up of four men previously elected as village health 
delegates and 10 ten traditional birth attendants, old women 
with lined, tribal-scarred faces, canes, strong wiry hands–
planted 6 kg of soybeans on a cleared ½ hectare plot, known 
here as a corde... Millet and cotton had been planted on our 
plot before, the debris cleaned away with the usual bushfi re 
method.
 “Our yield, just barely over 100 kg, was dismal. 
Reasons: we planted too late in the rainy season, 
which begins in May/June, and harvested our beans on 
Thanksgiving Day. Akintayo informed me that we planted 
the 120-day variety, which is what the CFPA has made 
available to folks here. Also, we only weeded twice, and very 
late in the game. The tribulations of collective labor as I’m 
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sure you remember from your Peace Crops days. Third, our 
soil is rather sandy, and I’m told soy prefers clay and shade. 
Indeed, we remarked that the plants growing in the shade of 
a karite tree produced very well while the plants in the shade 
of an ndil tree produced a lot of foliage but not much bean. 
A farmer 7 km away reported a yield of 250 kg from 4 kg of 
seeds on a one-corde plot. He planted earlier and had better 
soil. His village has a water table of 23 meters, ours is 47.”
 “So, now, the sack of beans sits in my hut, away from 
mice and thieves, until we move it to a communal silo with 
another sack we’re buying on credit. We have siphoned 
out some of the beans already to stage a big village-wide 
soybean transformation day, January 25, run by two 
animatrices sent by the CFPA in nearby Koumra. The two 
women journeyed out on their red moped to teach the 
health committee members, representatives from church 
and women’s groups, 25 total participants, to make soy 
milk, cheese (tofu), fried tofu, beignets (spicy tofuburgers 
made with the residue [okara] whose name in Japanese I 
saw in your Book of Tofu), cake, steamed pate with fi sh 
and tomatoes, sweet donuts, and cake. The consensus was: 
porridge (I forgot to mention it above), spicy beignets and 
cake. Those were the big hits. People were shocked that 
one could bake a delicious cake there under the mango 
tree outside our clinic. Our tools were 3-rock fi res, wooden 
mortars, big iron cauldrons and manual labor. Perhaps Niger 
was the same way, but Chad has next to nothing in the way 
of time-saving tools. We did manage to borrow someone’s 
hand-cranked meat grinder to make the soy milk.
 “The fallout from soyday is this: the chef du canton, in 
whose compound I live, wants to make our village a center 
for soya cake, and we plan to serve it to the US Ambassador 
and Minister of Health who are due out in the village next 
week to inaugurate our newly renovated clinic, grâce à 
USAID. New members of the health team want to launch 
an infant-feeding program of soy porridge at the dispensary 
each Saturday or vaccination day. There is one such program 
started by a French doctor named Dr. Magguie Negri in a 
village called Bekemba, about 60 km north of here. She 
started the program in 1991, and reports feeding 103 children 
in 1993, on a continued basis. She encourages mothers to 
prepare the soy meals (porridge) themselves, and to aid with 
a community soycrop. (Paperwork to follow if I can fi nd 
any).
 “The infant nutrition program couldn’t come at a better 
time for Bessada which now fi nds itself in the midst of a 
fatal measles epidemic, compounded by the beliefs that 
vaccinations give AIDS and measles, and that giving meat to 
baby or child with measles will make her sicker.
 “So, in my village, soybeans are growing fast and well, 
and I will leave here knowing that at least I have made a 
substantial contribution to the well-being of a place it seems 
that history has forgotten. God, it’s hard here. People scrape 
a living out of the sand with their bare hands.”

 “So. The gospel spreads forth. Having seen the damage 
wrought by so many other egos and programs come here to 
save the Africans, plugging away for The Soybean is one 
of the only acts of development I really feel comfortable 
engaging in.
 “So no, in answer to your question, soybean cultivation 
is not a specifi c Peace Corps program or govt. program 
here.”
 “As for me, I was a Vanilla Edensoy and tahini 
tofuburger fan back in the States, but I never knew much 
about soy until now.”
 Color photos taken by Joyce show: (1) Three African 
men weeding a fi eld of soybeans by hand, Sept/Oct. 1994. 
(2) Soybean plants in Bessada growing in the shade of a 
Karité tree, Aug. 1994. (3) Four Africans (two in traditional 
dress) from the health team seated outside of Joyce’s round 
mud-walled house with conical thatched roof. Atop a wooden 
mortar are fi ve glasses of soybean coffee on a white plate. 
Enclosed is a recipe for “Bessadonian soya coffee deluxe,” 
by Joyce. Season, if desired, with tumba (Arabic tea spice). 
It’s cheap, nutritious, and you can eat the grounds. Address: 
U.S. Peace Corps, B.P. 193, Sarh, Chad.

1644. Dwyer, Johanna. 1995. Overview: Dietary approaches 
for reducing cardiovascular disease risks. J. of Nutrition 
125(3 Suppl.):656S-665S. March. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease. [96 ref]
• Summary: Contents: Dietary and nutritional factors 
reducing coronary artery disease risk: Blood cholesterol and 
risk, factors associated with risk (total fat, trans fatty acids, 
polyunsaturated fatty acids, monounsaturated fatty acids), 
dietary cholesterol, dietary fi ber, dietary lacks associated 
with homocysteinemia (antioxidants, alcohol, coffee, 
fl avonoids, soy isofl avones), weight control and serum lipids. 
Dietary and nutrition-related factors reducing blood pressure 
risk: Exercise, weight control, salt, alcohol, fat, physical 
activity, other dietary factors associated with blood pressure 
lowering. Current strategies for reducing cardiovascular 
disease: Year 2000 goals, National Cholesterol Education 
Program, National High Blood Pressure Education Program. 
Popularizing dietary approaches. Principles to consider in 
crafting dietary measures. Address: Frances Stern Nutrition 
Center, New England Medical Center Hospital, Tufts Univ. 
Schools of Medicine and Nutrition, and USDA Human 
Nutrition Research Center on Aging at Tufts Univ. Boston, 
Massachusetts 02111.

1645. Smith, Paul. 1995. The life and work of F.G. Roberts, 
naturopath, and Australia’s fi rst soyfoods pioneer. Part II. 
Early years in Australia, 1927-1932. Bayswater, Victoria, 
Australia. 6 p. March. Unpublished manuscript. Handwritten. 
Updated by several interviews with and letters to William 
Shurtleff in March 1995.
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• Summary: Continued: In early 1927, after his clinic 
in Hobart was well established, F.G. Roberts traveled to 
Melbourne (in Victoria, southern Australia), where he 
became licensed in 1929 and established his fi rst mainland 
clinic at Latrobe Street and commenced his well-known 
lectures. Initially his wife kept the clinic and rest home 
going in Hobart, then she and the children joined him in 
Melbourne in late 1927, when the family took up residence 
in Mordialloc, later moving their house and clinic to 232 St. 
Kilda Road.
 In Nov. 1928 F.G. Roberts and his wife, Gladys, 
from their headquarters in Melbourne, began publishing a 
magazine titled Nature’s Path to Health (NPH). The fi rst 
issue was volume 5, number 5–raising many questions about 
previous volumes and issues. They continued publishing 
NPH until 1951-52. Gladys was a major contributor, serving 
as editor, publisher and even writer of articles when her 
husband was away. In later years, Gladys was assisted by 
her sister, Muriel Ackerman. The magazine became Roberts’ 
main vehicle for announcing his lecture and travel plans, 
advertising his products, and disseminating his ideas about 
health, naturopathy, and diet.
 In 1929 Roberts established the Australian College of 
Naturopathy and began offering lectures and study courses, 
including some in chiropractic; he used his home as the 
organization’s fi rst headquarters. Soon more space was 
required, so the Roberts family moved to 428-430 St. Kilda 
Road, where they also established yet another rest home.
 During 1930, 1931, and 1932 frequent advertisements 
appear in Nature’s Path to Health (Melbourne) for F.G. 
Roberts interstate lecture circuit, giving dates and venues. 
He established centers in Sydney and Newcastle (New South 
Wales), Brisbane, Ipswich, Toowoomba (Darling Downs), 
Maryborough, Bundaberg, and Rockhampton (Queensland). 
After traveling this northern circuit by train, he would return 
to Melbourne for several weeks to rest and attend to his 
duties there, prior to traveling by car to Ballarat and Geelong 
(both in southern Victoria), where he had also established 
centers. Then he was away by train to Adelaide (South 
Australia), and Fremantle (near Perth, Western Australia). He 
loved to travel, and in all these places he lectured and treated 
people. He also participated in radio (wireless) interviews 
and programs. As his students became qualifi ed, he opened 
clinics and shops to give the public the goods and services 
he felt they needed. During this time he closed the St. Kilda 
Road Clinic and opened a new clinic at Post Offi ce Place.
 At about this time, F.G. Roberts may well have traveled 
to the United States. Esmae N. Jackson (born in 1937), the 
Roberts’ granddaughter, recalls vividly that he told her about 
several visits (at least two) there during her years in primary 
and secondary school; she does not know when his trip took 
place but thinks vaguely late 1930s to mid-1940s. She recalls 
her grandfather mentioning Loma Linda (which was named 
College of Medical Evangelists from 1906 to 1 July 1961, 

when it was renamed Loma Linda University). Paul’s father, 
Ron Smith, has no recollection of F.G. Roberts going to the 
USA between 1948 and 1954. If Roberts did go, there are 
three good reasons for thinking he may well have visited 
Benedict Lust (pronounced LOOST; rhymes with “boost”), 
who was based in New York. First, Lust published (from 
July 1925 to 1960) a naturopathic magazine titled Nature’s 
Path (New York City). In 1930 F.G. Roberts, assisted by his 
wife (Gladys), began editing and publishing a bimonthly 
(later monthly) magazine titled Nature’s Path to Health. He 
continued to publish it until about 1952. The magazine was 
published in Melbourne and Gladys kept it going during her 
husband’s travels. Some articles by Benedict Lust appeared 
in the Roberts’ Australian periodical. And articles by other 
writers, fi rst published in Nature’s Path (USA) later appeared 
in the Australian magazine. By Sept. 1939 Lust appears 
on the magazine’s masthead as “American Contributing 
Editor”–all indicating a spirit of cooperation and friendship.
 Second, the Sept/Oct. 1937 issue of Nature’s Path to 
Health (Australia) states (p. 14): “The Naturopathic School 
of Dr. Benedict Lust conferred on F.G. Roberts, N.D., D.O., 
D.C. [doctor of naturopathy, osteopathy, and chiropractic], 
of 430 St. Kilda Road, Melbourne, Australia, the Degree of 
Dr. of Natural Therapeutics.” Esmae believes the honorary 
doctorate arrived by mail, and that F.G.R. was enormously 
proud of the honour.
 Third, Dr. Lust was widely considered the world’s 
leading practitioner of natural healing (naturopathy) at the 
time, and it seems likely that an energetic, curious, and 
dedicated man such as F.G. Roberts would have wanted 
to meet him, to talk with him about their mutual interests, 
and perhaps to study Lust’s organization, publications, and 
healing methods. Note: A careful examination of Dr. Lust’s 
magazine might mention a visit from Roberts.
 During the 1930s Roberts began to import a range of 
packet herbs, tablets, and other herbal remedies from Potter 
and Clark in London.
 In 1934-35 F.G. and Gladys Roberts established a 
restaurant named the Curative Dining and Health Service, 
on the 2nd fl oor, 300 Little Collins St., Melbourne. It was 
renamed Cafe Naytura (see ad in 15 Aug. 1936 NPH). (Note: 
In 1943 Sanitarium Health Food Co. {SDA} had a cafe and 
natural food store at 293 Little Collins St., Melbourne). 
During the 1950s it was located in the basement at this same 
address and run by the Cutting family. It continued at this 
address until the late 1970s, when it was purchased by Don 
Newsome, a pharmacist, and moved to its current Bourke 
Street Mall location. Don used his experience to establish 
the Naytura Health Food Section nationwide through the 
Safeway (Victoria) / Woolworths supermarket chain. The 
Bourke St. store is used to evaluate products for potential 
supermarket sale and the basement restaurant still carries on 
the tradition of the Roberts’ 1934-35 Cafe.
 In the early 1930s, F.G. Roberts became interested 
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in Mr. Willson’s food manufacturing business–probably 
because his son, Horace, worked there. It may have been 
that Roberts took over the business to keep Horace in a job. 
F.G.R. never had the time or any real interest in running it.
 In the Aug. 15, 1936 issue of Nature’s Path to Health we 
fi nd the fi rst advertisement for “F.G. Roberts’ Health Food 
Products, 40a Chapel St., East St. Kilda.” The same appears 
in the “Directory of health aids.” He had acquired this health 
food factory which had been previously named Drummond 
Health Food Products. St. Kilda was a beach-side suburb 
of Melbourne, Victoria, Australia. A photo of this original 
red brick factory appeared in the May-June 1937 issue of 
Nature’s Path to Health (p. 22); an original hangs on the 
offi ce wall at Soy Products of Australia. The factory began 
to pack a variety of herbal products, and to manufacture 
some new foods, all to service the needs of Roberts’ shops 
and clinics. Many herbs were grown locally in Australia 
to supplement the supplies imported from England. It 
was during the mid-1930s that many of the products still 
manufactured today by Soy Products of Australia Pty. Ltd. 
under the Roberts brand name were fi rst formulated and 
developed. By the late 1930s F.G. Roberts, his teachings, and 
his products were known nationwide. From 1951 onward 
Potter & Clark’s herbs were replaced by herbs mixed and 
packaged in Australia using some imported ingredients.
 During this period the Australian College of Naturopathy 
(which Roberts had founded in 1929) became more closely 
affi liated with the British College and became known as the 
British and Australasian College of Naturopathy; the two 
colleges were run on the same standards and principles.
 The Roberts’ children had now grown up and were 
taking an active interest in the business, training for and 
working in key positions. The eldest son, Fred, Jr., and the 
daughter, Gladys, worked in the clinics. Fred, Jr. later moved 
to Brisbane and his son, Peter, carries on the family tradition, 
practicing as a chiropractor. Mr. Roberts was good at treating 
people and lecturing, but was less interested in managing the 
food factory, a role that his youngest son, Horace Roberts, 
fulfi lled. Horace also managed the shop at the Post Offi ce 
Place Clinic. Horace was instrumental in transforming his 
father’s ideas into formulations and products. Starting in 
the mid-1930s, and continuing until the 1950s, F.G. Roberts 
developed a number of health food products, which were 
sold throughout Australia. They were hand-mixed and 
packaged at his factory, F.G. Roberts Health Food Products, 
in St. Kilda and from 1933 he was advertising them 
nationwide in his magazine Nature’s Path to Health.
 Several of these products contained soy fl our. Prior to 
1950 he launched and sold the following soy products, listed 
here is the order they were fi rst advertised in his magazine: 
(1) Soy Wheat Macaroni (Aug. 1936); (2) Soy Bev (tea 
or coffee substitute; Nov. 1937) was made primarily from 
ground roasted soybeans and roasted milled chicory; Paul 
thinks it was fi rst introduced in about 1935-36; (3) Soy 

Flakes (Dec. 1937); (4-5) Roberts’ Soy Nut Roast; Soy 
Beans in Tomato (in glass, Oct. 1938; canned June 1940); 
(6) Malto-Soy Drink (tea or coffee substitute; Sept. 1939); 
(7) Soy Milk Compound (Sept. 1939; originally a mixture 
of soy fl our, malt, lactose, and nonfat dry milk [skim milk]). 
This product is still made today in modifi ed form under 
the name Soy Compound; Paul thinks it was introduced 
in about 1933 or 1934. It was made using defatted soy 
fl our imported from America; (8) Soya Choc-Malt (Jan. 
1940), renamed Soya-Choc in Aug. 1946; it was the Soy 
Milk Compound plus natural cocoa; Paul thinks it too was 
introduced in about 1933 or 1934; (9-10) Roberts Soy Nut 
Brawn, Soy Nut Cheese (May 1940); (11) Vita Elm (1948). 
This early and widely advertised herbal product was being 
advertised by May 1935 in Nature’s Path to Health as a 
“vitalizer” that can give “Glorious Health.” Vita-Elm, which 
always contained slippery elm, was based on an old English 
formula that went back to the 1750s; the company still 
makes the product today. Published ads from 1935, 1936, 
and 1949 said it contained “the Germ of Life of Wheat, Oats, 
Barley, Rye, Maize” (and slippery elm) but Paul is sure that 
somewhere prior to 1948 it also contained small amounts of 
soya fl our. Esmae Jackson believes that the soy was added 
to Vita Elm in 1937, when Roberts fi rst became interested 
in it. Continued. Address: Director/General Manager, Soy 
Products of Australia Pty. Ltd., 69 Power Road, Bayswater, 
VIC 3153, Australia. Phone: (03) 729-1738 or 729-3611.

1646. Smith, Paul. 1995. The life and work of F.G. Roberts, 
naturopath, and Australia’s fi rst soyfoods pioneer. F.G. 
Roberts Health Food Products, and Ron Smith. Part II. Mid-
1930s to 1949. Bayswater, Victoria, Australia. 6 p. March. 
Unpublished manuscript. Handwritten. Updated by several 
interviews with and letters to William Shurtleff in March 
1995.
• Summary: Continued: It is not clear when and how 
F.G. Roberts fi rst learned about soybeans and soy fl our. 
Paul suspects that he read about Dr. Harry W. Miller (a 
Seventh-day Adventist doctor) and his pioneering work 
with soyfoods in China, starting in the 1930s. “There is 
defi nitely some connection and I believe it is highly likely 
that F.G. Roberts met Harry W. Miller.” Or the two men 
may have corresponded. If Roberts visited Loma Linda, 
California, he would surely have visited Loma Linda Foods, 
which made a large range of early soyfoods: In 1922 Loma 
Linda introduced–Smokene (a seasoning based on roasted 
soy fl our). 1934–Soy Mince Sandwich Spread, Soymilk, 
VegeCheese, Soy Bean Spread, Breakfast Cup (coffee 
substitute), Soy Wafers, Soybeans with Proteena and Tomato 
Sauce. 1936–Soy Beans (plain, canned). 1938–Gluten Burger 
(with soy fl our). 1940–Soy Beans with Tomato, Soy Beans 
with Proteena, etc.
 During the 1930s, F.G. Roberts and others were 
experimenting with soybean cultivation in Australia on 
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a small home-garden and experimental level. An article 
in Nature’s Path to Health (15 July 1936, p. 35-36) gives 
details. Roberts concluded: “The Soya Bean has been 
very successfully grown in Australia.” But there were no 
commercial crops until the 1950s.
 In 1940 Horace Roberts, the youngest son, left the 
company when he volunteered for service with an ambulance 
corps being formed in Melbourne. Serving as a non-
combatant male nurse during World War II, he was sent 
to Singapore. With Horace’s departure, F.G. Roberts’ food 
production business began to languish; the man who had 
managed the plant and attended to daily details was gone. 
Although the company’s soy products were available during 
the war, it continued to languish until Ron Smith entered the 
business in 1948.
 Meanwhile, during World War II, with the clinics and 
college all well established and running smoothly, F.G. 
Roberts turned some of his time and attention to a property 
at Panton Hills, an outer Melbourne suburb, between Eltham 
and Lilydale, where a home was built; he grew fresh fruit, 
herbs, and vegetables, and practiced composting. This 
provided family, friends, and pupils from the college with a 
place to visit and relax. It never made the expected profi t.
 Shortly after World War II ended, the Roberts family 
received devastating news. Their youngest son, Horace, had 
been captured in Singapore and interned by the Japanese 
in Changi, their prisoner of war camp there. He had died in 
October 1943 in Burma (working as a forced laborer on the 
Thailand-Burma Railway)–unbeknownst to his family until 
after the war had ended. So shattered was F.G. Roberts by 
the death of his son that he began to lose interest in the shop 
and the factory. The shop and clinic in the Post Offi ce Place 
was closed and the family moved to Malvern Road, Prahran. 
The factory continued to run indifferently while F.G. Roberts 
put most of his time and energy into public lectures, the 
college, and seeing and treating patients.
 Esmae recalls that for many years on a Thursday [sic 
Tuesday] night, often weekly, F.G. Roberts had addressed the 
public about “Health Matters” at the Athenaeum Art Gallery 
Hall at 188 Collins Street, Melbourne. Esmae personally 
attended many of these evenings, singing, playing the piano, 
and on one occasion addressing the audience with a speech 
of her own about diet and health.
 In 1946 Ron Smith fi rst came in contact with the F.G. 
Roberts at the Athenaeum. Vincent Ronald “Ron” and Mabel 
Smith, both originally from Western Australia, had married 
and settled in Melbourne after World War II. Ron was born 
on 10 December 1918 at Boulder (near Kalgoorlie), Western 
Australia. Mabel was born on 16 Dec. 1919 in Bunberry, also 
in Western Australia. Both in their late 20s and dogged by ill 
health, they fi rst attended several of F.G. Roberts’ lectures 
and later went to him for advice and treatment. Ron, in 
particular, was slightly built, had worn glasses for years, and 
had never enjoyed really robust good health. F.G. Roberts 

prescribed an exercise program and made radical alterations 
to the Smith family diet. Almost immediately the Smith 
family’s health began to improve. Ron’s physique developed 
and his eyes improved to where he was able to discard his 
glasses for nearly 30 years. Thus began a long and ongoing 
association with the Roberts family.
 F.G. Roberts owned Green Island, a small island just off 
the coast of Queensland at Mackay, near the Great Barrier 
Reef; you could walk across at low tide. There he built a 
retreat to which he took his friends and pupils to enjoy the 
sea air, balmy climate, and the cleansing diet of fresh tropical 
fruits–pineapples, papayas, bananas, coconuts, and mangoes. 
Ron Smith enjoyed unforgettable visits with the Roberts at 
Green Island several times between 1948 and 1954.
 F.G. Roberts had an enormous enthusiasm and an almost 
boundless capacity for work. When he got a bit tired or 
run down, he would switch off and head for Green Island 
for a few weeks of relaxation. He was good fun and good 
company to go away with. He would buy a case of good 
quality ripe oranges and, with his guests, would enjoy fresh 
squeezed orange juice and half a ripe pineapple (freshly 
sliced with a sharp machete and handed around to all 
present) for morning and afternoon tea. He practiced what he 
preached.
 The Roberts presided over the prenatal and antenatal 
care of Mabel Smith during the birth of her two sons in 
1949 and 1950 with benefi cial results to both infants and 
mother. The Smiths became lifelong converts to Mr. Roberts’ 
philosophy. Note: In 1995, at age 76, Ron Smith still comes 
to work at the company each day, and often puts in a 10-hour 
day as managing director of the company.
 In early 1948, after several unsuccessful attempts to start 
his own business, Ron Smith went to work for F.G. Roberts. 
He worked as an employee at the factory at 40 Chapel St., 
St. Kilda, increasingly taking over the daily management 
and running of this operation–formerly the responsibility of 
Horace, the Roberts’ son, who died in the war.
 Although a great healer and publicist, F.G. Roberts 
was not strong in the technical aspects of food production 
or marketing. The factory at 40 Chapel St. was more like a 
cottage industry. It was small, cramped, and labor intensive; 
mechanical aids were either non-existent or very primitive. 
Output was small and most products were mixed and packed 
by hand.
 Ron sparked the resumption of manufacturing, even 
though wartime rationing was still in place and obtaining 
permission to import anything was diffi cult. Paul recalls 
(28 March 1995): “Roberts, himself, was a dreamer, and far 
too preoccupied with travelling, treating patients, lecturing, 
and racing on to the next new idea. He lacked the patience, 
persistence, and stability to run a manufacturing business. 
His skills and interests lay elsewhere.”
 F.G. Roberts was an osteopath, naturopath, registered 
dietitian, iris diagnostician, and had several other natural 
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healing qualifi cations. He studied by attending courses in 
the U.K. and by correspondence. He was fi rst registered in 
Australia as a “Consultant Dietitian” in 1942-43. Continued. 
Address: Director/General Manager, Soy Products of 
Australia Pty. Ltd., 69 Power Road, Bayswater, VIC 3153, 
Australia. Phone: (03) 729-1738 or 729-3611.

1647. Smith, Paul. 1995. History of F.G. Roberts Health 
Food Products and Soy Products of Australia Pty. Ltd. The 
work of F.G. Roberts and Vincent R. “Ron” Smith. Part 
III. 1950-1959. Bayswater, Victoria, Australia. 6 p. March. 
Unpublished manuscript. Handwritten. Updated by several 
interviews with and letters to William Shurtleff in March 
1995.
• Summary: Continued: In 1951-52 the company launched 
Australia’s fi rst full-fat heat-treated (dry-roasted) soya fl our, 
which was named Soyvita. Prior to 1954 this fl our was made 
from soybeans imported from China and the USA. From 
1951 onwards, the company began mixing and packing its 
own range of herbs.
 In May 1952 Ron Smith and F.G. Roberts became equal 
partners in the ownership of the food factory. In May 1954 
Ron Smith bought the entire food processing business from 
Mr. Roberts, thus ending the partnership. Mr. Roberts kept 
some of the herbal products and tablets. In June 1954 Smith 
incorporated a proprietary company under the name “New 
Life Products Pty. Ltd.” and in March 1958 changed the 
name to “F.G.R’s Health Food Products Pty. Ltd.”
 Shortly after Ron Smith bought F.G. Roberts’ Health 
Foods in 1954, he did two other important things: First, 
he bought a 3½-acre piece of land at 69 Power Road, 
Bayswater, Victoria–where the company is located. 
Bayswater is an outer Eastern suburb of Melbourne at the 
foothills of the Dandenongs between Croydon and Boronia 
(north-south), Montrose/Kilsyth and Wantirna (east-west). 
The property was a green-fi elds industrial site surrounded 
by orchards and daffodil farms, with no utilities connected. 
On this property he built a 100-square-meter storage shed, 
which was used to store the year’s supply of soybeans in 
hundredweight (112 lb) Hessian sacks. The beans were 
then taken in small quantities to Hawthorn for dry roasting 
and milling as required. They were cleaned, bagged, and 
delivered by semi-trailers, and unloaded by hand.
 Second, Smith moved the entire company from St. Kilda 
to larger premises at 146 Burwood Road, Hawthorn (an 
eastern, inner city suburb of Melbourne), Victoria–about 45 
minutes drive from 69 Power Road. Initially the roaster and 
mill were at Burwood Road.
 Not long after the Smiths purchased F.G. Roberts’ food 
business, they also purchased a new home at Blackburn 
South on a bare, treeless piece of land. One Sunday, Roberts 
appeared with four Italian laborers and in a single day 
transformed the yard, planting zinnias, marigolds, etc. Paul 
still remembers vividly the riot of color the next summer. 

According to Ron Smith, F.G. Roberts was a great gardener, 
and wherever he went (as at homes in Kew and Panton Hills) 
he surrounded himself with a magnifi cent garden of herbs, 
annuals, vegetables and fruit trees.
 After 1954, due to family and business pressures, 
contact between the Smith and Roberts family began to 
diminish. From all accounts, F.G. Roberts was a lively, 
congenial, and stimulating companion–a man of rare charm 
and brilliance. He was extremely widely read in all matters 
related to natural healing, and a learned man in every sense 
of the word. He also maintained an active correspondence 
with naturopathists and herbalists all over the world, even 
maintaining contact with German and Austrian colleagues 
during World War II. He avoided attracting attention to 
himself, and though he cured many people, he made no 
claims to such cures. He merely went about his chosen 
profession of helping and healing people. F.G. Roberts was 
active and healthy throughout his life, working right up until 
two months prior to his death in 1977 at age 84.
 Ron Smith had fi ne mechanical and technical skills, and 
he began to expand and automate the factory, even though 
he was restricted by a shortage of money and the small 
market for health foods at that time–all the while faithfully 
preserving the spirit and intent of his mentor’s work and 
often expanding on his legacy. He rebuilt old machines and 
adapted other machines to new uses. By studying other 
people’s ideas, he was able to modify and adapt them to 
his own operation at a fraction of new commercial cost. He 
was an innovator, constantly improving the plant over the 
years to achieve greater effi ciency and output. A stickler for 
regular maintenance and cleaning to keep the plant running 
smoothly, he required that meticulous records be kept of 
bearing performance, greasing routines, etc. Every Friday 
was devoted to a thorough cleaning of the plant and all its 
equipment. A keen browser of the technical literature, he 
built substantial fi les on all sorts of drying, milling, mixing, 
dust extraction, and metering equipment and systems.
 During the 1950s Ron Smith, frequently accompanied 
by his two young sons, Paul and Ross, often visited Robert 
Hutchinson’s Flour Mill at Glenroy and H.J. Heinz’s new 
factory at Dandenong (both in Victoria), Australia. From 
these modern, state of the art plants, they gleaned valuable 
inspiration.
 Ron Smith also carried on much valuable pioneering 
work, especially in the area of commercial soybean 
production in Australia. One of the company’s major 
products, Soy Compound, was originally manufactured using 
defatted soy fl our imported from the USA. This fl our was 
often diffi cult to import during the 1950s, and Ron Smith 
began to have ongoing problems because of the fl our’s 
variable quality, fl avour, texture, purity, and colour. So he 
asked a basic question: “Why can’t we make soy fl our in 
Australia?” Ron’s research showed that there were soybeans 
locally available in Australia, so early in the 1950s he began 
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to work with several farmers on experimental production 
of soybeans, fi rst in the Kingaroy district of Queensland, 
then soon throughout New South Wales and Queensland. 
From 1951 to 1957, Ron purchased soybeans from Elmo W. 
Semgreen of Kingaroy, from Kel Maundsley from Murgon 
(near Kingaroy). Incidentally, Semgreen married one of F.G. 
Roberts nurses and became interested in soybeans through 
Roberts. From 1954-55 Ron also purchased soybeans 
from the Young family (of Chinese extraction–pioneers of 
commercial soybean production in Kingaroy), who grew 
them under contract specifi cally for him. Experimental plots 
in the Smith’s backyard at Blackburn (a Melbourne suburb 
about half way between Hawthorn and Bayswater), in 1953, 
1954, and 1955 produced healthy plants, fl owers, and pods 
full of beans. Unfortunately temperatures and sunlight hours 
were not adequate at this location, so the beans did not 
mature and dry properly. Using Australian-grown soybeans, 
Ron Smith initially continued to use the small and primitive 
batch roasting and milling system located at the Burwood 
Road plant, which had been developed to process the 
imported beans. This improved the quality, reduced the cost, 
and put the raw material supply directly into the hands of the 
Smith family.
 Early in 1954 the company fi rst began to process 
Australian-grown soybeans; the fi rst product made from 
them was Soyvita, a dry-roasted soy fl our, similar to 
Japanese kinako. As soon as the company began to use 
locally grown soybeans, the soy processing business began 
to develop steadily as other local companies preferred local, 
timely production to the costs and diffi culties associated with 
the imported product(s).
 From the mid-1950s to the mid-1980s the company 
purchased most of its soybeans from the Darling Downs, 
an agricultural region in Queensland. The construction of 
huge man-made irrigation lakes and bores on the Darling 
Downs increased soybean yields and reliability–and the area 
was closer to the SPA plant. John Bligh, the Todd family, 
and the Behrendorf family were among the company’s main 
suppliers for many years.
 In about 1954 H.J. Langdon, a major importer, exporter, 
and seller of food ingredients, took an interest in buying 
soy fl our from Soy Products of Australia. Starting in 1955 
they had it private labeled under the brand name Soybake. It 
was extremely gratifying at the time to enjoy the support in 
marketing and distribution of soy fl our by such a large and 
well established company, founded in the mid-1800s.
 Brockhoff, a major Australian biscuit manufacturer 
established in Victoria since 1880 (acquired by and now 
part of Arnotts Biscuit Group of Companies, which is now 
owned by Campbells), started to buy soy fl our and contract 
other products and services from F.G. Roberts. Shortly 
afterwards, Heinz began to use the soy fl our as a thickener 
in many of their soups; they continue to do so to this day, 
exemplifying the gradual acceptance and increasing usage 

of soy for both technical (functional) and nutritional reasons 
in many varieties of popular foods. As Australian companies 
heard that soy fl our and related products were being made 
in Australia, they decided to buy locally rather than import. 
Even Australian politicians helped; during the 1950s they 
were very concerned about the country’s balance of trade and 
avoiding foreign debt, and they worked to make Australia 
more self suffi cient.
 In June 1957 Ron Smith founded Soy Products of 
Australia Pty. Ltd., and in Sept. 1957 had the new company 
formally registered and incorporated. So at that time he 
owned two active food companies, with headquarters at 146 
Burwood Road, Hawthorn, and soybeans storage at 69 Power 
Road, Bayswater, both in Victoria.
 During the 1950s the company continued to introduce 
new products. It canned soybeans, continuing F.G. and 
Horace Roberts’ pioneering work in 1939-40, and lima 
beans, and bottled cider vinegar. In 1953 the company began 
exporting Soy Compound to New Zealand and continues to 
do so to this day (1995).
 Demand for the dry-roasted soy fl our and grits grew 
steadily over the years. In 1957-58, after electricity, gas 
and water services had been connected at Bayswater, the 
rather primitive roaster and then fi nally the mill were scaled 
up moved to the shed at Bayswater. The main mixing, 
packing, dispatch, and administration operations continued at 
Hawthorn. Continued. Address: Director/General Manager, 
Soy Products of Australia Pty. Ltd., 69 Power Road, 
Bayswater, VIC 3153, Australia. Phone: (03) 729-1738 or 
729-3611.

1648. Akintayo, Issaya. 1995. Re: Introduction of soybeans 
to Chad. Letter to William Shurtleff at Soyfoods Center, May 
22. 3 p. Typed, with signature.
• Summary: “Joyce Lombardi sent me your correspondence 
on the subject of the cultivation and utilization of soya in 
Chad. The soybean was introduced to Chad in about the 
year 1975. It was cultivated on an experimental basis at 
the CFPA (Centre de Formation Professionelle Agricole). 
Unfortunately its popularization did not last long, because 
those who introduced the soybean did not show the 
population the different possible uses of this miracle plant. 
The only way of using soybeans that the population knows is 
as dawa dawa, called “Ndi” here in Chad.
 “After my arrival in Chad in 1992 the soybean was 
given a second chance to succeed. In effect, having noted 
the very high level of malnutrition in the country, and above 
all among the infants and children, I conducted a program 
of educating the population by showing them how they 
could make a line of products from soya such as milk, 
yogurt, cheese, cakes, biscuits, bread, pizza, patés, sojatine 
(soya coffee, for which I coined the name, and which name 
everyone now uses), and weaning foods based on soy fl our.
 “For example, roasted soybeans + maize/corn fl our + 
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sweet potato fl our gives a mixture of fl ours, which I called 
‘Maïpaso.’ I introduced it to people via several expositions 
of soy-based menus, through demonstration shops that 
processed soya, and gifts of soya to hospitals to aid 
malnourished infants and children.
 “In terms of agronomy, I have introduced several 
soybean varieties from Nigeria (IITA), Senegal, Togo, etc. 
These introductions were made to identify early maturing 
varieties that could be used to extend soybean cultivation 
into several ecological zones within Chad. These varietal 
studies are still in progress.
 “In terms of education, during 1994 I educated more 
than 400 people. The demands for education are great 
but unfortunately we do not have the budget to realize 
them. Presently the population has taken an interest in the 
utilization of soya. Certain groups are taking charge of 
educational materials and are asking for my help to teach 
them how to make the different menus. Periodically I give 
interviews which are broadcast widely via rural radio and the 
written press. Copies of some articles are enclosed. At the 
end of last year I wrote and had published a 40-page color 
document titled ‘Soya, how to cultivate and use it’ which 
also contained recipes.
 “After this summary, I will try to answer your questions: 
1. There was no written documentation on soybean 
cultivation and use in Chad [Tchad] before the publication of 
my book at the end of last year. 2. Soybean was introduced 
to Chad during the late 1970s. 3. The origin of the soybean 
presently cultivated in Chad is not documented. It may have 
come from Nigeria. The variety name is not known either. 
4. The average yield is about 800 kg/ha. 5. The total area 
cultivated is not known because nobody was working with 
this crop until my arrival in this country. It is only now that 
its cultivation is gaining momentum. Now everybody wants 
to cultivate soybean. It became the crop of the year.”
 Accompanying this letter are four excellent color photos 
which show: (1) A Chadian woman pounding soybeans 
using a wooden mortar and pestle. She is surrounded by 
other women, all dressed in traditional colorful clothing, 
and taking part in an educational workshop. The pounded 
soybeans will be used to make soymilk and other soy 
products. (2) A Chadian man holding a bag containing long 
loaves of soy-fortifi ed bread (baguettes). “This product is 
greatly appreciated by the local population.”
 (3) A Chadian mother hand-weeding a fi eld of soybean 
plants. Her baby is sleeping on her back; both are dressed 
in traditional clothing. (4) A Chadian woman seated on the 
porch of her home in Sarh pressing the soymilk out of a bag 
of pounded soybeans mixed with water. In front of her are a 
wooden mortar and pestle.
 Note: This document contains the earliest date seen for 
soybeans in Chad, or the cultivation of soybeans in Chad 
(about 1975). The source of these soybeans is unknown. 
Address: PhD, UNDP Project Advisor, Box 9, Sarh, Chad. 

Phone: +235 68-12-43 Fax: (235) 68-1309.

1649. Liu, Keshun; Orthoefer, Frank; Thompson, Keith. 
1995. The case for food-grade soybean varieties. INFORM 
(AOCS) 6(5):593-96, 598-99. May. [10 ref]
• Summary: Contents: Introduction. Food beans vs. oil 
beans. Traditional soyfoods: Soymilk, tofu, toasted full-fat 
soy fl our [kinako], soy sprouts, soy sauce, miso, tempeh, 
natto. Soy protein ingredients: Soy grits and fl our, soy 
protein concentrates, soy protein isolates. Soyfood nutrition. 
Current size of food bean market. Breeding of food beans. 
Conclusions.
 “Oil/meal beans include all the commonly produced 
soybeans.” The oil is typically used for food and the meal 
for livestock feed. However the “new varieties of food 
soybeans” are generally exported to countries in East Asia 
for preparation of Oriental soyfoods. Table 3 compares the 
attributes of food beans vs. oil beans. Seed size: Large vs. 
small to large. Seed uniformity: High vs. no preference. Hull 
color: White-yellow vs. yellow. Hull quality: Thin, fi rm vs. 
no preference. Hilum color: Clear to buff vs. clear to blank. 
Protein content: High vs. medium to high. Oil content: Low 
to high vs. high. Cleanliness: U.S. Grade 1 or better vs. any 
grade. Major applications: Tofu, soymilk vs. oil, defatted 
meal.
 In addition to their use in making traditional soyfoods, 
the “new food-grade varieties,” especially those with high 
protein content, have been marketed for preparation of 
toasted full-fat soy fl our, defatted soy fl our, and soy protein 
concentrates and isolates.
 Photos show: (1) Keshun Liu, Frank Orthoefer, and 
Keith Thompson. (2) Color and size comparison of soybeans 
for food use and those intended for crushing (color). The 
“food beans” are larger than the “oil beans.”
 Note: This is the earliest English-language document 
seen (July 2001) that contains the term “oil beans” or the 
term “oil/meal beans,” both used in contrast to “food beans” 
or “food soybeans.” This is also the earliest English-language 
document seen (July 2001) with the term “food-grade” (or 
“food grade”) used in the title to refer to soybeans or soybean 
varieties. Address: 1. Project Leader, Soyfood Lab., Jacob 
Hartz Seed Co. Inc., 901 N. Park Ave., Stuttgart, Arkansas 
72160; 2. Vice President for research and development, 
Riceland Foods Inc., P.O. Box 927, Stuttgart, AR 72160; 
3. Vice president, International Soyfood Sales, Jacob Hartz 
Seed Co.

1650. Orthoefer, Frank T.; Liu, Keshun. 1995. Soybeans 
for food uses. International Food Marketing & Technology 
(Germany) 9(4):4-8. Aug. [5 ref]
• Summary: Contents: Introduction. Traditional soy foods: 
Soy milk, tofu, toasted whole soybeans and full-fat soy fl our 
(“The toasted fl our is often used in rice recipes or for the 
preparation of fl avored bakery snacks. The toasted powder 
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may be mixed with plastic fats and sugar to be used as a 
fi lling for confectionery and bakery products”), soybean 
sprouts, yuba, soy sauce, tempeh, natto, miso. Soy protein 
ingredients: Soy grits and fl our, soy protein concentrates, soy 
protein isolates. Soy nutrition: Soy protein, fat and calories, 
phytochemicals. Food bean market. Summary.
 Two “different types of soybeans have emerged: oil 
beans and food beans. This is particularly true in the US soy 
market...”
 Of the fourteen phytochemicals, seven are present in 
soybeans. These seven are phytates, isofl avones, carotenoids, 
coumarins, triterpenes, lignans, and phenolic acids. 
Phytochemicals have been shown to affect human health 
as much as vitamins and minerals, and many of them have 
anti-cancer properties. The discovery of phytochemicals may 
change how the nutritional value of food is assessed.
 The world market for soybeans for food use is estimated 
at about 1 million metric tons (tonnes). In Japan alone 
about 830,000 tonnes are made into soyfoods as shown in 
a pie chart as follows: Tofu (552,000 tonnes, 63.4%), miso 
(180,000 tonnes, 21.5%), natto (90,000 tonnes, 10.7%), 
soymilk (10,000 tonnes, 1.2%), soy sauce (5,000 tonnes, 
0.6%), and others (22,000 tonnes, 2.6%). In the USA the 
food bean market is estimated at 50,000 tonnes. Other 
major markets for food beans are in Korea, China, Taiwan, 
Hong Kong, Singapore, Malaysia, and Thailand. Food-
grade soybeans can be sold by the growers at a premium 
of 5-20% above the base price. The demand for food beans 
is increasing steadily. Address: 1. Vice President, R&D, 
Riceland Foods, Stuttgart, Arkansas; 2. Project Leader, Soy 
Food Lab., Jacob Hartz Seed Co., Stuttgart, Arkansas.

1651. Ikeda, Sayoko; Murakami, T. 1995. Zinc chemical 
form in some traditional soy foods. J. of Food Science 
60(5):1151-56. Sept. [37 ref]
• Summary: “Bioavailability of zinc of various traditional 
soy foods is of particular interest to those concerned with 
soybean as an important source of zinc.” Eight different soy 
foods were studied.
 “There was a marked variation among soy foods in total 
zinc, water-soluble zinc, and zinc solubilized on enzymatic 
digestion. Chromatographic analysis indicated several zinc 
components were solubilized ion digestion. A signifi cant 
negative correlation was found for % zinc solubilized after 
the digestion of soy foods to the original contents of three 
components, i.e., protein, phosphorus and calcium. Variations 
among soy foods in chemical form of zinc after digestion 
should be taken into account on evaluating bioavailability of 
zinc from soy foods.”
 Tables: (1) “Contents of some minerals, total protein, 
and moisture in various soy foods.” The columns are 
zinc, phosphorus, calcium, magnesium, total protein, and 
moisture–in mg or gm per 100 gm of food. The foods are: 
Raw soybean meal, kinako, natto, soymilk, okara, tofu, yuba, 

dried frozen tofu and abura-age (deep fried tofu pouches).
 (2) Some water-soluble minerals and protein content 
of various soy foods. The columns are zinc, phosphorus, 
calcium (in mg/100 gm food %) and protein (in gm/100 
gm food %). The foods are the same. Address: Faculty of 
Nutrition, Kobe Gakuin Univ., Nishi-ku, Kobe 651-21, 
Japan.

1652. Wilson, Lester A. 1995. Soy foods. In: D.R. Erickson, 
ed. 1995. Practical Handbook of Soybean Processing and 
Utilization. Champaign, Illinois: American Oil Chemists’ 
Society Press; St. Louis, Missouri: United Soybean Board. 
viii + 584 p. See p. 428-59. Chap. 22. [41 ref]
• Summary: Contents: Introduction. Soybean chemical 
composition. Unfermented soy foods: Soymilk, tofu 
(momen, kinugoshi or silken, packed tofu, aseptically 
packaged tofu, deep-fried tofu, kori tofu or dried-frozen 
tofu), other nonfermented soy foods (yuba, kinako or roasted 
whole soybean fl our, fresh {edamame} and canned soybeans, 
texturized soy protein-based foods). Fermented soy foods: 
Miso, shoyu (soy sauce), natto, tempeh, sou-fu [sufu].
 Japanese Agricultural Standards (these standards {JAS} 
“were enacted in 1951 to improve the quality of processed 
foods, simplify the Japanese trading system, promote 
uniform labeling, and to make it easier for the consumer 
to select high-quality processed foods (21, 39). Unlike the 
U.S. Food and Drug Administration Standards of Identity, 
these standards are optional... In 1988 the JAS covered over 
70 items of processed foods including shoyu, kori tofu, 
vegetable proteins and their products, and refi ned soybean 
oil.” These standards are under the control of the Ministry of 
Agriculture, Forestry, and Fisheries or MAFF.)
 Identity preservation and transportation. Soybean quality 
characteristics: Overview, judging quality (tofu, miso, natto). 
Note: This is the earliest English-language document seen 
(Sept. 2021) that contains the term “roasted whole soybean 
fl our.”
 Tables: 1. Nonfermented soy food products and common 
names by country. 2. Fermented soy food products and 
common names by country. 3. Chemical composition of soy 
foods. 4. Per capita annual consumption of soybeans (kg) in 
selected Asian countries (China, Indonesia, Japan, Korea, 
Malaysia, Philippines, Thailand; for the years 1968, 1978, 
1988, 1994).
 Figures: 1. Flowchart of refrigerated and shelf-stable 
soymilk production. 2. JAS seal of approval. 3. Diagram 
of equipment used in large scale tofu production (each 
piece of equipment is numbered and labeled). 4. Flowchart 
of regular tofu production. 5. Graph showing percent 
transmittance of whey versus coagulant concentration for 
soymilks at 6% solids made from Weber, Vinton, and Amsoy 
soybeans. A concentration of 0.023 N was selected as the 
optimum coagulant concentration, since it gave the most 
transparent whey. 6. Graph showing percent transmittance 
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of whey versus coagulant concentration for Amsoy soymilk 
at concentrations of 4, 5, and 8% solids. Concentrations of 
0.018N, 0.019N, and 0.035N, respectively, were selected 
as optimum coagulant concentrations. 7. Flowchart of 
kinugoshi (silken) tofu production. 8. Flowchart of packaged 
tofu production. 9. Flowchart of aseptically packaged 
tofu production. 10. Flowchart of kori (dried-frozen) tofu 
production. 11. Diagram of equipment used in large scale 
production of dried-frozen tofu (each piece of equipment is 
numbered and labeled). 12. Flowchart of miso production. 
13. Diagram of the interactive factors producing the 
characteristic attributes of miso. 14. Flowchart of tempeh 
production. Address: Iowa State Univ., Ames, Iowa.

1653. Jenkins, Suzi. 1995. The politics of soyfoods in San 
Bartolo, Guatemala (Interview). SoyaScan Notes. Oct. 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Alimentos San Bartolo now employs 6 people, 
3 or 4 of whom have worked there for 15 years. The plant 
operates two days a week, Monday and Wednesday. About 
65-75% of the products are sold to expatriates, and the 
remainder are sold to native Guatemalans. The approximate 
percentage of sales by product are as follows: Tofu 40%, soy 
ice cream 30%, tempeh 10%, soymilk 10%, soy fl our atole 
(10%; pronounced ah-TOL), and whole soybeans 5%. Yet the 
soy fl our atole probably earns the company more profi t than 
any other product. It is made by roasting whole soybeans, 
then grinding them, and mixing about 3 parts of this roasted 
soy fl our with 1 part of cornmeal. The product is sold as a 
dry mix in a plastic bag, and is served by adding several 
tablespoons to a cup of hot water, like traditional atole. It 
is expensive, costing about 2½ times as much as an equal 
weight of white wheat fl our. People are willing to pay the 
price because they have learned that it is an excellent source 
of protein, and it tastes good. It is consumed by both infants 
and adults.
 In about 1989 or 1990 the situation at the soy dairy in 
San Bartolo changed dramatically. Plenty Canada came in, 
took the keys to the building, and installed a new committee 
as the “board of directors in charge of the company. Then 
Plenty Canada pulled out and has never returned. Since 
that time the Dairy has received no outside funding. Local 
politics became a big part of the daily operations of the 
business, and there is now an ongoing political struggle. 
The leadership did not like the former employees and they 
continue to discriminate against them. Only one member 
of the workforce is on the committee.” Elena and Agostine 
Xoquic are in pain. For example, Agostine is made to haul 
50-100 lb of tofu and ice water on a long route that goes as 
far away as Guatemala City, changing buses many times, 
while the much younger and stronger new manager sits with 
his feet up on the table. The Dairy does not have its own 
vehicle.
 Plenty USA has no control over the new committee. 

In addition, most of the people living in San Bartolo are 
jealous of the 6 people who work in the Soy Dairy, so for 
a number of years they have been boycotting the Dairy 
and its products. Suzi is inevitably associated with the old 
regime, even though she is very close to many people in 
the community. She has visited at least once a year, usually 
paying her own way, to check in and see how things are 
going. When she has worked there in recent years, it has 
usually been as a volunteer. This was one cause of the 
divorce process she is now in. She lived in Panajachel, an 
expatriate community about 15 minutes away by car; her 
daughter went to school there. She has no plans to go back 
there as a worker, though she would dearly love to if she 
could fi nd a way to support herself.
 She sees the next steps for the Dairy as trying to get the 
Guatemalan government to support use of the atole in the 
village school lunch program, and starting a restaurant in San 
Bartolo. She believes this basic concept or model could be 
duplicated and succeed elsewhere in Third World countries. 
She has had offers to go elsewhere in Guatemala, at good 
pay, to help start soy dairies. Address: 3967 South 900 E., 
Apt. 13, Salt Lake City, UT 84124. Phone: 801-268-2717.

1654. Roberts, Justin J. 1995. Trends in soybean processing 
and utilization. Paper presented at the Third Bi-Annual 
SoyAfrica Conference. 43 unnumbered pages. Held 3-5 Oct. 
1995 at Johannesburg, South Africa. Organized by Aproma.
• Summary: This paper consists entirely of graphics (prints 
of overhead transparencies showing many charts and tables).
 Background with regards to soy products in general: 
Healthy and nutritious, protein rich with all essential amino 
acids, rich in fi bre, rich in vitamins and minerals, low in 
sodium and potassium, cholesterol free and low in fat, 
probiotic.
 Typical soy products available in the RSA [Republic of 
South Africa]: soybeans, untoasted full fat soya fl our, toasted 
full fat soya fl our, micro-milled soya fl our (100 mesh), 
soya mince (coloured or uncoloured)–tvp, textured soya 
concentrate–tsc (red crumble frozen), uncoloured frozen 
(coloured and uncoloured frozen chunks), soya chunks 
(coloured and uncoloured), soya isolate (90% protein), soya 
concentrate (70% protein).
 Typical soya applications in the RSA (many are listed).
 Soyabeans (defatted fl ake products): Food uses, 
industrial uses of soya fl our and grits, soyabean meal (feed 
uses, industrial uses), soy isolate (edible uses, industrial 
uses).
 Soyabeans (natural full fat products): baked soyabeans, 
seed, soyabean sprouts, stock feeds. Full fat soya fl our (8 
uses), roasted soyabeans (8 uses), soyabean derivatives 
(soymilk, tofu, miso, tempeh, etc.).
 Oil products: crude soyabean oil (glycerol, fatty acids, 
sterols {stigmasterol, sitosterol, tocopherol, hormones}), 
refi ned soyabean oil (edible uses {9 uses listed}, medicinals, 
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technical [industrial] uses {12 uses listed}), soyabean 
lecithin (edible uses {emulsifying agent, nutritional, 
stabilizing agent, surface active agents, anti-spattering 
agents, pan grease}, technical [industrial] uses {9 uses are 
listed}).
 Soy products (7 benefi ts listed). Typical soy 
products available in South Africa (18 are listed again). 
Soya applications (Baking industry {7 benefi ts listed}). 
Appropriate technology (8 examples). Research needs (12 
needs). Soybean research in the Department of Food Science, 
University of Pretoria (12 areas of research). Modifi ed Intsoy 
method of making soymilk (to reduce oligosaccharides and 
urease, lipoxygenase, and trypsin inhibitors). Small / micro 
and small to medium food enterprises (SMEs, problems 
and opportunities). Oligosaccharides are probiotic? (7 types 
of health promotion, 3 unknowns). Soya protein isolate 
by ultrafi ltration (requires less water than usual isoelectric 
method). Future developments in the soya industry in RSA 
(turnkey soymilk plants, soy sprout mince, milk and fl our, 
canned soybean products, okara in standard white or brown 
bread and/or biscuits, tofu).
 Mopane or mopani from caterpillars / worms of 
Gonimbrasia belina. Address: Dep. of Food Science, Univ. 
of Pretoria, South Africa.

1655. Parr, Robert; Litser, Glyn. 1995. “What hath God 
wrought!” The Sanitarium Health Food Company story. 
Berkeley Vale, NSW, Australia: Sanitarium Health Food Co. 
463 p. Nov. Illust. Index. 29 cm.
• Summary: This book is strong in describing the unfailing 
presence of the hand of God in Seventh-day Adventist health 
work, but short on a clear presentation of the history of that 
work. For example: Seventh-day Adventists were pioneers 
in the production of peanut butter worldwide. When did they 
start commercial production in Australia? Here is a brief 
chronology:
 1897 Nov. 8–Edward C. Halsey fi rst arrives in Sydney, 
Australia (p. 18 left column), from the USA [where he 
undoubtedly learned how to make peanut butter, probably at 
Battle Creek, Michigan].
 1898 Jan. 28. Halsey roasted the fi rst tray of peanuts–
according to his diary (p. 19 left)–probably at the Melbourne 
plant.
 1898 April 27–The fi rst products of the infant company 
were Granose, Granola, and Caramel Cereal [grain coffee]. 
The names were registered on patents applied for on this date 
(p. 16 right).
 Undated–There is no evidence of what they said as the 
fi rst products were taken from the oven; “they were probably 
too busy with the next batch of Granola or the next tray of 
peanuts, to be roasted to make the fi rst peanut butter ever 
made in Australia” (p. 19 right).
 1899 May 29–The new factory at Cooranbong is 
now “ready to allow Edward Halsey to commence his 

manufacturing Wizardry. His fi rst product was Peanut 
Butter” (p. 27 right).
 1899 July–The company begins to sell its fi rst products 
at the Union Conference session held at Avondale. “During 
this conference he [Halsey] produced (and sold to the 
delegates) the fi rst Granose Biscuits ever made in Australia” 
(p. 27 right)–but no peanut butter.
 1899 Dec.–Halsey “had the following products off 
the production line and ready for customers: Granose, 
Granose fl akes, Bromose, Nuttose, Antiseptic (charcoal) 
Tablets, Granola, Caramel Cereal, Nut Butter, Wheatmeal 
Biscuits, Gluten Biscuits and Gluten meal” (p. 27 right). If 
this “Nut Butter” was peanut butter (which seems likely) 
then Sanitarium Foods fi rst made and sold peanut butter 
commercially in Australia in Dec. 1899. They probably sold 
it commercially in late May or early June 1899. However, 
the company may have made 6-12 months earlier, but the 
records are unclear. Address: Berkeley Vale, NSW, Australia.

1656. Butler, Mary; Thornton, Frances; Ashley, Martin. 
1995. Walking the road to Wellville: C.W. Post and the 
Postum Cereal Company. Battle Creek, Michigan: Heritage 
Publications. 104 p. Illust. (some color). Photographic index. 
22 cm. Series: Gold in Flakes Set: Volume 2 of 4. [7 ref]
• Summary: John Harvey Kellogg and his brother, W.K. 
Kellogg, together discovered the wheat fl ake, but C.W. Post 
was the fi rst successful breakfast cereal entrepreneur. This 
series of four books is about the origins of the breakfast 
cereal industry in Battle Creek, Michigan.
 This very interesting book is composed primarily of full-
page photos (some color) with captions, preceded by a brief 
biography.
 For a more detailed biography of C.W. Post, see C.W. 
Post–The Hour and the Man, by Nettie Leitch Major (1963).
 Charles William Post was born on 26 Oct. 1854 in 
Springfi eld, Illinois, the son of Charles Rollins Post and 
Caroline (Lathrop) Post. He had two brothers. They were 
all educated in the public schools of Springfi eld, with extra 
private tutoring being provided by their mother. At age 13, 
Charlie entered Illinois Industrial College, the forerunner of 
the University of Illinois. Although he had shown aptitude 
for mechanical engineering and other crafts, he dropped 
out after two years of indifferent grades. He soon joined the 
Springfi eld Zouaves, or Governor’s Guards.
 On 4 Nov. 1874, Charles William Post and Ella Letitia 
Merriweather were married at Pawnee, Illinois–at the home 
of her uncle, her parents having died a few years earlier.
 In 1881 he established the Illinois Agricultural Works 
in Springfi eld, Illinois. The company, which manufactured 
Post Capital City Cultivators (mechanically) grew rapidly 
until a scheming banker tried to take control of the fast-
growing business. Post’s subsequent quarrels and lawsuits 
with the banker are thought to have been (eventually) the 
main cause of Post’s fi rst severe nervous breakdown and loss 
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of his health in August 1885; he was left with nothing, not 
even his health, which–for the fi rst time–he clearly realized 
was his most cherished possession. He slowly recuperated in 
Springfi eld.
 On 15 March 1887, the Post family’s fi rst and only 
child, Marjorie Merriweather Post, was born in Springfi eld, 
Illinois.
 In Nov. 1887 the family left Springfi eld and spent the 
winter in Santa Ana, California, where the climate seemed to 
put the fi nishing touches on Charlie’s recuperation. By Feb. 
1888, they had settled in Fort Worth, Texas, and before long 
he was in business again this time in real estate, building a 
subdivision and selling the homes. But in about Feb. 1890, 
his health completely collapsed again.
 In Feb. 1891, when C.W. Post, with his wife and 
daughter, arrived in Battle Creek, with chronic health 
problems, he did not stay at the main building, Dr. J.H. 
Kellogg’s Battle Creek Sanitarium, since the family assets 
were tied up in Texas real estate. So they rented a nearby 
cottage while Mr. Post was taking hydrotherapy, exercise 
treatments, and fresh air at the “San.” But Post was not 
cured. After 10 months of treatment, Dr. Kellogg, director 
of the Sanitarium, told Ella he could do nothing more to 
help her husband. Within a day or two he was healed by a 
Christian Science practitioner; his appetite returned.
 In 1892 he purchased the Beardsley farm on the edge 
of Battle Creek. His plan was to convert the farmhouse 
into his own health spa (LaVita Inn). While a patient at the 
San, he had tasted Caramel Cereal Coffee, a cereal-based 
coffee substitute. Like Dr. Kellogg, he believed that regular 
consumption of coffee was harmful to one’s health. In 
late 1894 he developed Postum, his fi rst food or beverage 
product, made from roasted wheat, bran, and molasses. On 1 
Jan. 1895 C.W. Post and his only employee, Clark “Shorty” 
Bristol, began commercial production of Postum Cereal (a 
beverage dry mix) just outside Battle Creek. By late 1895 the 
product was selling well–thanks to his extensive advertising.
 In 1895 the Postum Cereal Co. was established; it was 
incorporated on 22 Oct. 1896.
 In 1898 Post introduced Grape Nuts, a very original 
product; during the slow baking, the starch was reduced to 
dextrose or grape sugar.
 To help promote his new health cereal, Post wrote 
“The Road to Wellville,” a little pamphlet summarizing 
his philosophy of healthy living and positive thinking, and 
attached a copy to each box of Grape Nuts.
 By 1900 his fi rst two products were being sold in Great 
Britain. By 1906 more than 600 employees were working 
around the clock in Battle Creek, making 6-7 million boxes 
of cereal a month.
 By the early 1900s, Battle Creek turned into a boom-
town as dozens of cereal and health food companies sprang 
up overnight, hoping to imitate the popularity of Post’s 
products.

 In 1904 he and his wife were divorced and he married 
Leila Young.
 In 1906 he launched his 3rd product, originally named 
“Elijah’s Manna,” but soon renamed Post Toasties.
 C.W. Post’s business produced one of the largest 
fortunes of the early 20th century.
 Also in 1906 Post, now a millionaire, began to buy large 
ranches in the Garza County section of Texas. Finally, with 
more than 225,000 acres he built Post City, Texas, which 
(when incorporated on 23 March 1907) was a humming tent 
city intended to be a model city or utopian community–on 
which Post deliberately made no profi ts. Although always 
short of water, the community survived until about 1920.
 In the late fall of 1913 the fi rst signs that C.W. Post 
was not in good health appeared, when he showed signs of 
strain and depression. In January 1914 he broke down from 
overwork and mental strain. He retreated to his winter home 
in Santa Barbara, California. But in mid-March he was 
rushed across the country on an express train to the Mayo 
Clinic in Rochester, Minnesota, where on 10 March 1914 
he underwent a successful operation for appendicitis. He 
returned to Santa Barbara.
 On 9 May 1914 C.W. Post died [suicide, by a self-
infl icted gunshot wound]. He was buried in the C.W. Post 
Mausoleum at Battle Creek, Michigan.
 The ownership of his company and properties passed to 
his daughter, Marjorie–age 27.
 In the early 1920s, Marjorie and her second husband, 
E.F. Hutton, began acquiring food companies.
 1925–The fi rst company magazine, the “Wellville 
Post,” was fi rst published in May 1925. The coined word 
“Wellville” was used extensively in Postum advertising and 
publicity. It represented the goal of good health which could 
be obtained in part by eating good nourishing foods such as 
the company manufactured. The “Wellville Post” continued 
until September 1927, and was followed in 1928 by “Postum 
Magazine,”...
 In 1927, an exquisite series of color posters titled “The 
Road to Wellville,” produced by children’s artist Carolyn 
Haywood, illustrate “the stages in the manufacturing of Post 
health products.”
 In 1929, when Birdseye “Frosted Foods” was added to 
the list, the company was renamed General Foods. Thus, 
amazingly, the roots of General Foods, a large and famous 
American food company, lie in the Postum Cereal Co., a 
health food company in Battle Creek, Michigan. Address: 
Historical Society of Battle Creek, 165 N. Washington Ave., 
Battle Creek, Michigan 49107. Phone: (616) 965-2613.

1657. Inoue, Shôroku. 1995. Kinako dorinku ga kiita! [The 
kinako drink worked / was effective!]. Tokyo: Makino 
Shuppan. 72 p. 26 cm. [Jap]
• Summary: Kinako is roasted whole soy fl our. The author 
was born in 1941.
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1658. Stacy, Michelle. 1996. Can soy save your life? 
Michelle Stacy separates hype from hope. Food & Wine. 
Feb. p. 88-94, 96. [1 ref]
• Summary: This story is based on the study by Dr. James 
Anderson in the New England Journal of Medicine (Aug. 
1995). “In its cholesterol-busting guise, soy bears an eerie 
resemblance to another unglamorous food: oat bran.”
 “A growing body of evidence suggests that it [soy] 
may help prevent certain cancers, slow calcium loss from 
bones and moderate symptoms of menopause. Many of these 
effects, researchers posit, are due to natural substances in soy 
called isofl avones, which resemble the hormone estrogen and 
may replicate the many protective effects of estrogen without 
any of its drawbacks.”
 But many marketers, including Ronald Paul (president 
of Technomics, a food-consulting fi rm in Chicago) believe 
that soy has a bad image. “It’s going to be a marketing 
challenge to change the public’s view of it. I always like to 
say that if you can make the kiwi a success you can make 
anything a success.” Will companies start to promote their 
products by advertising on the package “Excellent source of 
soy!”? Another obstacle to acceptance for some people that 
tofu reminds them of the health-food era of the 1960s.
 Photos show the following packaged soyfoods, each 
with a brief description: Edamame, soy sauce, soy milk, soy 
fl our, miso, tempeh, roasted soybean powder, tofu. Contains 
the following recipes, each accompanied by a color photo: 
Grilled tofu salad. Miso-carrot dressing. Tempeh sandwiches. 
Chili con tofu. Miso-clam soup. Fried tofu with mushroom 
gravy. Miso-stuffed chicken. Silken tofu in ginger syrup. 
A full-page color photo shows green vegetable soybeans in 
and around one large pod. Small photos show most of the 
recipes, plus a fi eld of soybeans, and a farmer holding a 
young soybean plant. Address: Author of Consumed: Why 
Americans Love, Hate, and Fear Food (Simon & Schuster).

1659. Mountain Ark Trading Co.; Macrobiotic Company of 
America. 1996. The “new” Mountain Ark consumer direct 
catalog–spring 1996 [Mail order]. 799 Old Leicester Hwy., 
Asheville, NC 28806. 37 p. March 15. 28 cm.
• Summary: This is a very comprehensive mail order 
catalog, with an excellent index, for macrobiotic whole 
foods, specialty cookware, cookbooks and books on natural 
healing, futons, furniture, etc. Soy-related products include: 
Aduki beans–precooked, amaranth, amazaki concentrate, 
amazaki [amazake] pickles, arame (sea vegetable), barley 
malt, black soybeans, brown rice malt, brown rice syrup, 
cookbooks, dulse (sea vegetable), fu (dried wheat gluten), 
green nori fl akes, hamanatto, hijiki, Hokkaido azuki beans, 
Hokkaido black soybeans, Japanese plums (umeboshi), 
jinenjo soba, Job’s tears, kamut, kanten bars, kelp granules, 
kinako, kombu cha, kuzu, miso, mochi, natto miso, natto 
starter spores, nigari, nori, quinoa, sea palm–California, 

seaweed sesame shake, seaweed cookbook, seitan, shoyu, 
soy sauce, tamari, tofu making kit, tofu–dried, wakame. 
Many of these products are imported from Japan.
 Bruce Macdonald of Macrobiotic Company of America 
acquired the company from Frank Head of Fayetteville, 
Arkansas, on 1 Feb. 1996. The entire catalog can be viewed 
on the Internet at http://www.mountainark.com. Address: 
Asheville, North Carolina. Phone: 1-800-643-8909.

1660. Kayte, Lillian. 1996. Soy what are you waiting for? 
It’s easier than you think to turn healthful soyfoods into 
delicious dishes. Vegetarian Times. April. p. 40-44, 46-50.
• Summary: Kinako is mentioned numerous times on p. 44. 
Includes recipes for Kinako Butter, and Kinako (homemade 
toasted soy fl our) (p. 46).

1661. Kwon, T.W.; Song, Y.S. 1996. The role of soybean 
in Oriental food systems. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 20-32. [19 ref]
• Summary:  Contents: Introduction. Direct uses of 
soybeans. Nutritional signifi cance of soybeans. Concluding 
remarks.
 Page 22: “Most traditional soybean foods described 
so far are known to have originated in China, and then 
gradually have been introduced or have spread into other 
Asiatic countries. Of course, there are a few exceptions, 
such as soy sauce and Tempeh. As a matter of fact, ancient 
Chinese records indicate that soy sauce is not indigenous 
to China, but rather was introduced from Korea during the 
era of the Koguryo Dynasty (2nd century BCE to 668 CE). 
Another typical example is Tempeh, which was developed in 
Indonesia then introduced to neighbouring countries.”
 Tables: (1) Traditional nonfermented soybean food 
products: Fresh soybeans (Put kong in Korea; Edamame in 
Japan), toasted soy powder (Kong ka ru in Korea; Kinako 
in Japan), soy sprouts (Kong na mool in Korea; Daizu no 
moyashi in Japan), soymilk (Kong kook, Doo yoo in Korea; 
Tonyu in Japan), soymilk fi lm (Yuba in Japan; Tou-fu-pi in 
Chinese), soy curd (Doo bu in Korea; Tofu in Japan).
 (2) Traditional fermented soybean food products: 
Fermented whole soybeans (Tempeh in Indonesia and 
Malaya; Natto in Japan; Hamanatto in Japan) soy sauce 
(Kang jang in Korea; Shoyu in Japan), soy paste (Ko chu 
jang in Korea; Miso in Japan), fermented soy curd (Sufu in 
China), fermented soy pulp (Tempeh gembus [okara tempeh] 
in Indonesia; Oncom ampas tahu in Indonesia).
 (3) Essential amino acid composition of rice and 
soybean and FAO/WHO reference pattern of amino acids 
(mg/gram of Nitrogen).
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 (4) Per capita daily soybean consumption for soyfood 
use in selected countries:
 Taiwan 54.89 gm.
 Korea 27.62 gm.
 Japan 20.82 gm.
 China 12.88 gm
 Indonesia 11.51 gm.
 Singapore 7.40 gm.
 Malaysia 4.38 gm.
 Thailand 1.64 gm.
 Philippines 0.55 gm.
 (5) Nitrogen balance data when feeding mixtures of beef 
protein and Supro isolated soy protein.
 (6) Nutrient content of soyfoods (per 100 grams): 
Soybean, soy sauce, ko chu jang, soy paste. natto, chongkuk 
jang, tempeh, soy curd (tofu), soybean sprout.
 (7) Major causes of mortality in selected countries 
(per 100,000 people). Countries: Korea, Japan, Singapore, 
America, Germany, Hungary. For the period 1991-1994 
Cardiovascular disease is the leading cause of death in all 
of these countries, however the death rates are higher in 
Western countries.
 (8) Animal and isolated soy protein foods used in study 
with hypercholesterolemic men in Canada.
 (9) Isofl avone contents of soy varieties of Korean 
soybeans: The isofl avones are genistein, daidzein and 
daidzein+genistein. The highest is the Danyop variety with 
2317 mg/kg. The lowest is the Hwaum variety with 458 mg/
kg. Thus, there is a huge range of variation among soybean 
varieties.
 (10) Breast-cancer and prostate-cancer mortality in 
soyfood-consuming countries compared to the United States, 
per 100,000 people (age adjusted).
 Korea is 2.6 and 0.5
 China is 4.7 and unknown.
 Japan is 6.0 and 3.5
 Hongkong is 8.4 and 2.9.
 United States is 22.4 and 15.7.
 Source: American Cancer Society (Atlanta, Georgia). 
1992. “Cancer facts and fi gures.”
 Figures show: (1) The effect of dietary proteins on 
plasma cholesterol in rabbits. Source: Carroll et al. 1975. 
Plant proteins lower blood cholesterol.
 (2) Cytotoxicity of genistein–it kills cancer cells. 
Address: 1. Director, Inst. of Food Sciences; 2. Associate 
Prof., Dep. of Food and Nutrition. Both: Inje Univ., South 
Korea.

1662. Tyler, Jim; Neville, Jan. 1996. Wellspring Natural 
Food Co. Mail order catalog. Amherst, Massachusetts: 
Wellspring. 32 p. 28 cm.
• Summary: This is the fi rst issue of this catalog, and 
Wellspring started in 1996. Soy-related products include: 
Miso, shoyu, black soybeans (from Hokkaido, Japan), yellow 

soybeans (organic), azuki beans, snow-dried tofu, kuzu, miso 
ramen, kinako, natto miso chutney, tekka miso, soymilk, and 
amasake.
 Jim has been a macrobiotic teacher and counselor since 
1975-76 and Jennifer was a chef at the Kushi Institute. Main 
competitors include Gold Mine and other such companies. 
This catalog is service oriented, easy to use, and more than 
80% of the products have lower prices than the competition. 
Address: P.O. Box 2473, Amherst, Massachusetts 01004. 
Phone: 1-800-578-5301.

1663. DeAngelis, Lissa; Siple, Molly. 1996. Recipes for 
change: Gourmet wholefood cooking for health and vitality 
at menopause. New York, NY: Dutton Signet. A Div. of 
Penguin Books USA Inc. xvi + 400 p. May. Index. 25 cm. 
[34* ref]
• Summary: In the upper right corner of the front cover we 
read: “Feel great without hormone replacement therapy!” 
This is a book, with a natural foods and macrobiotic 
slant, about using foods in place of hormone therapy to 
help deal with nine problems that occur around the time 
menopause: Premenstrual syndrome, hot fl ashes, fatigue, 
heart palpitations, memory lapses, mood swings, irritability 
and depression, weight gain, waning interest in sexuality, 
hypothyroidism. All menu suggestions are divided into 
two choices: Vegetarian and non-vegetarian (but with 
many vegetarian dishes). Pages 4-5 note that science has 
found active ingredients in foods that promote good health 
during menopause. Soybeans and soy products are “rich in 
phytohormones... sometimes called phytoestrogens.” Four 
types of food are “off the menu” = should not be consumed: 
Refi ned sugars, caffeine and coffee, processed oils, and 
refi ned white fl our and refi ned grains. The subsection titled 
“Phytohormones” (p. 16) lists ten foods, including tofu and 
brown rice, as good sources. The benefi ts of phytohormones 
and soyfoods are also discussed in the section on “Breast 
cancer” (p. 55-56).
 Soy-related recipes include: Miso soup (p. 90). Bean 
basics (p. 120-23). Tofu teriyaki with vegetables (p. 123-
24). Tempeh, green beans, and carrots with mustard sauce 
(p. 132-33). Tempeh slices for sandwiches (p. 148-49). Tofu 
alfredo sauce (p. 303).
 The recipes also call for: Adzuki beans, almond butter 
and tahini, almond milk, kudzu, and plums (umeboshi). 
The last page is titled “About the authors.” Photos of Lissa 
DeAngelis and Molly Siple appear on the inside rear dust 
jacket. Address: 1. Private nutrition consultant, North 
Edison, New Jersey; former Assoc. Director of the Natural 
Gourmet Cookery School in New York City for 10 years; 2. 
Registered Dietitian, Los Angeles, California.

1664. Elhard, Mark. 1996. Soybeans’ health benefi ts mean 
business: Health-conscious consumers help Natural Products 
Inc. soar. Chronicle (Brooklyn, Iowa). July 10.
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• Summary: In the summer of 1995 Paul Lang founded 
Natural Products Inc. in rural Grinnell, Iowa. In the 14 
months since he purchased the plant, he says, the plant has 
quadrupled in production. His main products are roasted soy 
fl our (which is used as an ingredient in a variety of foods 
from bread to pancake mix) and enzyme-active soy fl our 
(which serves as a basis for soy milk and tofu). A photo 
shows Lang standing in the milling room of his soybean 
processing plant. Address: Montezuma [Iowa] Republican.

1665. Yates, Ronald E. 1996. The ‘miracle crop’: Each year, 
scientists and entrepreneurs trek from far-fl ung nations to 
Illinois in search of wisdom about the ‘golden bean,’ or 
soybean which has the potential to ease hunger woes in 
poorer lands. Chicago Tribune. July 21. Business section. p. 
1-2.
• Summary: People from all over the world attend the 
INTSOY short course in soybean processing at the 
University of Illinois. This year there are 17 attendees 
from countries such as Malawi, Brazil, Venezuela, 
Bolivia, Mexico, and Bangladesh. For 16 years, some 170 
nutritionists, entrepreneurs and scientists from 26 countries 
have gone through the intensive four-week soybean 
short course at INTSOY. The course fee is $4,300. One 
entrepreneur from Zimbabwe, who learned how to make 
a peanut butter-type spread from soybeans at the course, 
now has a thriving soynut butter business [at Nutresco] 
back home where peanuts cost almost 4 times as much as 
soybeans. “Other alumni have created businesses that use 
soybeans to make frozen soy desserts, candy, doughnuts, 
coffee, noodles, beer, baby food, and sausage casing.”
 Color photos show: Four participants standing behind 
a table fi lled with soyfoods dishes they have prepared; they 
are Marise Euclides Galerani (Brazil/INTSOY), Jose Luis 
Valenzuela (Bolivia), Kupingani Kumwenda (Malawi), and 
Mohammed Zahurul Haque (Bangladesh). Julia Elena Leon 
Cobo (Mexico) with soyfoods dishes that can be made in her 
country. A black-and-white photo shows two people using a 
small hand-turned machine to make soy pasta.

1666. Worthington Foods, Inc. 1996. Second quarter 
fi nancial report. 900 Proprietors Rd., Worthington, OH 
43085. 8 panels. 22 x 9 cm.
• Summary: Net sales for the second quarter of 1996 rose 
20% over the same period in 1995, net income rose 46%, 
earnings per share rose 43%, and gross profi t improved one 
full percentage point, as a percentage of net sales, to 39.1%. 
Sales of meat alternative products in the Supermarket and 
Foodservice categories increased 34% and 48% respectively. 
Foodservice sales were up at Subway units, and the Chili’s 
and Denny’s restaurants. Nationwide, the meat alternatives 
category is growing at about 32% a year. During the 
most recent quarter the company began full operation 
of its Zanesville, Ohio facility and eliminated contract 

manufacturing agreements. A second shift was added at 
Zanesville and 3 additional shifts are being added at the 
Worthington plant.
 The introduction of MSF Ground Meatless continues 
and 39% national distribution has been achieved. Veggie 
Burger Kits have just started appearing in a few produce 
sections of supermarkets. “Three new MSF Low-Fat 
Breakfast Sandwiches are currently being introduced in 
selected markets. These hand-held sandwiches are ready for 
heat-and-run.”
 Sales to natural food stores increased 32%. “Recently 
we converted all of our sales to natural food stores to a 
national broker network that we manage... Last month three 
new products were introduced to this market–the Natural 
Touch version of Spicy Black BeanBurger, Roasted Soy 
Butter that tastes like peanut butter with 31% less fat, and a 
cappuccino version of our coffee substitute, Kaffree Roma.” 
Address: Worthington, Ohio. Phone: (614) 885-9511.

1667. Hastings, Carl. 1996. Soybean products in human 
foods. Paper presented at Regional Workshop on Soybean 
Processing and Utilization for Central America and the 
Caribbean. 4 p. Held Sept. 15-18 in Jamaica.
• Summary: Contents: Introduction. Soy sprouts. Whole 
soybeans: Cooked green beans, cooked soybeans, roasted 
or deep fat cooked soybeans (soy nuts–salted, fl avored, etc., 
candy coated, salad topping, bakery ingredient or topping, 
soynut butter, soy coffee) fermented soybeans (tempeh–
Rhizopus, natto–Bacillus, hamanatto–Aspergillus). Cereal 
blends: CSM (Corn-Soy-Milk), WSB (Wheat-Soy-Blend), 
other (bulgur, oat, sorghum grits).
 Refi ned soy oil: Solvent extracted, physically extracted, 
uses, lecithin. Soy protein: Soy fl our (full fat, defatted), 
concentrates, isolates, textured, uses. Hulls. Soy fi ber. Soy 
milk: Liquid, powder, uses (plain, fl avored, fortifi ed, blends, 
instant formula, nutritional beverages, tofu, soy cheese, 
frozen desserts, yogurt, soymilk fi lm {yuba}). Soy sauce. 
Soy paste (miso). Soy pulp (okara). Address: Reliv, Inc., 
Chesterfi eld, Missouri.

1668. Corson, Betty. 1996. Lactaid and Beano (Interview). 
SoyaScan Notes. Oct. 15. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: AkPharma was founded in 1990 by its president 
and CEO Alan Kligerman, as a split-off from Lactaid 
Incorporated, which was also founded by Mr. Kligerman in 
1977. The Lactaid brand was licensed to Johnson & Johnson 
for a while, then sold to Johnson & Johnson in 1996; Lactaid 
is the world’s leader in lactase enzyme modifi cation of milk 
products and lactose-containing foods and drugs. Lactaid Inc. 
was renamed to AkPharma Inc. Lactaid is not a milk product; 
it is an enzyme that is used with milk products. Lactaid 
and Beano are no longer owned by the same company. Mr. 
Kligerman owns the company that owns Beano.
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 A study showing that Beano is effective was published 
in the Journal of Family Practice in Nov. 1994.
 If you would like a free sample of Beano, call 1-800-
257-8650.
 A new product, Prelief, is a calcium supplement that 
neutralizes acid indigestion. It’s a pill–that works very well 
on coffee, orange juice, tomato sauce, wine–all acidy/acidic 
foods that cause problems. If you put Prelief in a cup of 
coffee, it will neutralize the acid in that cup of coffee. And it 
ads calcium to the diet.
 Betty sends a portfolio of documents about Beano, Alan 
Kligerman, and related subjects. Address: Public Relations, 
AkPharma Inc., 6840 Old Egg Harbor Road, P.O. Box 111, 
Pleasantville, New Jersey 08232. Phone: Fax: 609-645-0767.

1669. Jacobi, Dana. 1996. The natural kitchen: Soy! 75 
delicious ways to enjoy nature’s miracle food. Rocklin, 
California: Prima Publishing. xii + 244 p. Oct. Index. 22 cm. 
Series: The natural kitchen. [16 ref]
• Summary: Contents: Preface. Acknowledgments. 
Introduction: Soy and health. All about soyfoods: Traditional 
soyfoods (tofu, miso, tempeh, soy sauce, soymilk), other 
Asian soyfoods (okara, yuba, kinako, natto), second-
generation soyfoods (soy dairy products, soy deli foods, 
textured vegetable protein {TVP}, textured soy protein 
{TSP}, soy isolate (isolated soy protein)), more soy choices 
(fresh soybeans, dried black soybeans, soy fl our, soy grits, 
soy fl akes, soy nuts), cooking with soyfoods (tofu {pressing, 
freezing, marinating, sautéing and pan-crisping, frying, 
braising, pureeing, parboiling, storing and handling tofu}, 
miso, tempeh, soymilk, other soy dairy foods), cook’s notes 
(herbs, spices and fl avorings, nuts, oils, produce, stock, 
sweeteners).
 Soups, appetizers, and fi rst courses. Main dishes. Pasta 
and light dishes. Side dishes and sauces. Salads, burgers, 
and kebabs. Desserts. Breakfast and beverages. Mail order 
sources.
 The Preface states: “If you are new to soy, you will 
fi nd descriptions of soyfoods, from tofu to soymilk... If you 
already cook with soyfoods, the approximately 75 recipes 
in this book and their variations will expand your repertoire. 
These recipes will take you across lines that people who 
cook with soy rarely approach. The dishes bring familiar and 
satisfying textures along with fl avors that are full and deep. 
Whether ethnic or classic, they are dishes with verve and 
elegance.” The author fi rst tasted tofu, with her parents, in 
1953, “at the precocious age of eight,” at The Great Shanghai 
on 125th St. in Manhattan, New York City. Address: Food 
writer, New York, NY.

1670. Sunday News (Lancaster, Pennsylvania). 1996. 
Turkey-free event offers new ideas. Nov. 10. p. 106 (actually 
p. G12).
• Summary: “Vegetarians, and those who might like to 

investigate what it is that vegetarians survive on, can enjoy 
a Turkey-Free Thanksgiving Fundraising Celebration 
presented by EarthSave Central Pa. and Ambrosia Natural 
Foods Cafe.
 “The event is at 7 p.m. (doors open at 6:30 p.m.) Friday, 
Nov. 15, at the cafe at 10 Front St., Lititz.
 “The menu features fresh salad greens with lemon-miso 
dressing, vegetable consommé, dinner rolls, savory seitan-
stuffed squash with rosemary and leek gravy, brown rice 
pilaf with roasted pignola (pine) nuts, steamed vegetable 
medley with orange glaze, cranberry d’ambrosia, pumpkin 
pie or lemon poppy seed cake, house tea or grain coffee. 
(Seitan is a low-fat, wheat protein source that adds a chewy 
texture; it is available in powdered form at natural food 
stores.)
 “The dinner benefi ts EarthSave Central Pa., a chapter of 
EarthSave International, Santa Cruz, California. Cost is $20 
per person or $35 per couple. The local group celebrates its 
fi rst anniversary in February.
 “EarthSave International is a nonprofi t organization 
founded in 1988. It promotes the benefi ts of plant-based 
food choices for health, the environment and a more 
compassionate world. The group advocates sustainable 
agriculture, conservation of resources and sound nutrition 
through a low-fat, whole-food, plant-based diet fundamental 
to preventing disease and reversing environmental 
degradation.” Address: Staff writer.

1671. Woodworth, Steven E. 1996. How might one verify the 
following statement: “It is recorded that during the period of 
the Civil War the soybean was used rather extensively in the 
southern states as a coffee substitute” (Interview). SoyaScan 
Notes. Nov. 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Dr. Woodworth has edited a new book titled 
The American Civil War: A Handbook of Literature and 
Research. There are several good sources of information on 
the social history of the Civil War, including the daily life 
and food of the people: (1) Bill Cecil-Fronsman, Washburn 
University, Topeka, Kansas (Phone: 913-231-1010 X-1317. 
He has read of soy coffee in a document titled “Ersatz in 
the Confederacy”). (2) John Inscoe, editor of the Georgia 
Historical Quarterly and a professor in the History Dep. at 
the University of Georgia, Athens, Georgia; (3) The Center 
for Civil War Studies, in the history department at Louisiana 
State University, Baton Rouge, Louisiana. Its coordinator, 
Leah Wood, notes that Ed Dunigan of Baton Rouge, is an 
expert on Civil War agriculture. But Ed, who is a recently-
retired LSU agronomist specializing in nitrogen fi xation in 
soybeans, does not know the answer.
 Southern states have the following number of entries in 
the SoyaScan database with dates before 1866: Georgia 18, 
South Carolina 4, Virginia 4, Alabama 2, Florida 2, Kentucky 
2, Tennessee 2, Texas 2. Address: Assoc. Prof. of History, 
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Toccoa Falls College, Toccoa Falls, Georgia. Phone: 706-
886-6831 X-5256.

1672. Keleny, Kathleen. 1996. The fi rst century of health 
foods. Gloucester, England: Published by the author. Sole 
agent: Nuhelth Books. 44 p. Illust. No index. 21 cm.
• Summary: Contents: Dedication (to James H. Cook, 
Kathleen’s father). Introduction. Early beginnings. 
Beginnings of food reform. Conversion. The fi rst vegetarian 
restaurant and hotel. The fi rst health food store. The new 
factory. Health foods. Kathleen’s upbringing. Famous 
customers. Spanish fi gs. Wartime. Vitaland (health food 
factory). Demonstrations. Visitors and staff. Vitaland 
catalogue.
 Kathleen talking. Vegetarian beliefs and ethics. The 
same ideals (In 1933 she met Frank Mayo, a keen vegetarian; 
they fell in love, were married a year later, and started a 
health food store in the City Arcade, Coventry). Effects of 
war (World War II, from Sept. 1939). After the bombing 
(returned to Warwickshire). The sale of Vitaland (after World 
War II). The Bircher Benner Clinic in Zurich [Switzerland]. 
The Hunzas. The new venture (1950 buy Coombe Lodge 
near Wotton-under-Edge, in southwest England)... The rest 
of the book is about her life and work, vegetarianism and 
veganism in England after World War II, Mad Cow Disease, 
etc.
 The author, a “life vegetarian brought up on a vegan 
diet...” writes pages 6 through 11 of this book as if her 
father, James Henry Cook, were the author. It starts: “Early 
beginnings: My daughter is 88. When she was born I wanted 
her to have continuous good health,...”
 Chronology of the early health food movement in the 
UK, according to this book:
 1869–James Henry Cook, the pioneer, is born on the Isle 
of Wight. In 1885 he moved to Wolverhampton, where he 
was infl uenced by an elderly vegetarian, Mr. George Snape.
 1895–Cook attends a meeting of the Vegetarian Federal 
Union where the President, Arnold Hills, a well known 
business man and Managing Director of the Thames Iron 
Works, speaks for an hour on vegetarianism and its benefi ts. 
During that speech Cook is converted to vegetarianism. His 
health soon improves dramatically. Before he changed his 
diet, he was physically very delicate, and was refused by 
three insurance companies. A few weeks later, enjoying the 
live-giving powers of dietary reform, he was accepted as a 
fi rst class life risk.
 1896 to early 1898–The next time Mr. Arnold Hills (an 
inspiring speaker) visited Birmingham, he called together 
a group of business men and said that he would like to see 
a fi rst-class Vegetarian Restaurant in Birmingham, and if 
they would start one, he would subscribe 10 per cent of 
the cost. “In 1896 it so happened that a new building was 
being erected in Corporation Street, Birmingham. After 
much deliberation, the corporation of business men rented 

the whole of the basement and ground fl oor for use as a 
vegetarian restaurant.” As Mr. Cook was very keen on the 
whole idea, he was appointed manager. Then the landlord 
asked the group of business men if they would like to take 
the whole of the seven storey building and convert the upper 
fi ve storeys into an hotel.
 1896–A vegetarian restaurant opens on Corporation 
Street in Birmingham, with fi nancial help from Arnold 
Hills. James Cook is appointed manager. It is on the ground 
fl oor of a seven-story building. The vegetarian meals are an 
immediate success and hundreds of people soon lunch there 
daily.
 1898 [Oct. 20]–The Pitman Vegetarian Hotel, England’s 
fi rst vegetarian hotel, opens on the top fi ve stories of the 
building housing the restaurant. It is “named after Sir Isaac 
Pitman, inventor of Pitman Shorthand, who had been a 
vegetarian for 60 years, and at the time was the best known 
vegetarian in England.” Customers of the restaurant “start 
asking for food which they could take home with them.” 
James Cook starts to make simple, appetizing “foods from 
nuts, cereals, fruits and vegetables to take the place of meat, 
lard, butter, cheese and jelly made from animals.”
 1902?–”Six years before Kathleen was born the 
‘Health Food Store’ was opened and the manufacturing side 
increased.” James “realised it was not economic to run a 
factory in the centre of Birmingham, so he bought a site in 
Aston” where he built the fi rst [sic] health food factory in 
England.
 1905–The Pitman Health Food Company opens. Its 
most popular products are Nuto Cream Soup and Nut Cream, 
followed by Pitman Dandelion All products are dairy-free.
 1929–A bigger and better health food factory, called 
Vitaland, is built in a beautiful building in green fi elds at 
Four Oaks, Sutton Coldfi eld Park, Warwickshire.
 Photos show: (1) Portrait of James Henry Cook, 
handsome, bearded, and in his 60s or 70s. (2) Vitaland, the 
whole building taken with wire fence round it, seen from 
ground level. (3) Many photos of Kathleen and friends, yoga 
group, husband, Coombe Lodge, etc.
 An old illustration shows the Pitman Hotel and 
(according to the caption) “Health Food Stores.”
 Note 1. In the section titled “Beginnings of health 
reform” (p. 6) Bernarr McFadden (of U.S. physical culture 
and publishing fame) is said to have written that James Cook 
had coined the term “’Health Food’ advocating Food Reform 
for Vital Health.” No date is given, so we must assume it was 
coined in about 1902. In fact, the earliest documented use 
of the term “Health Food” in the UK is in the name of the 
Pitman Health Food Co. in July 1905. However the term was 
used in the United States as early as Oct. 1875 by the Health 
Food Company of New York, and was widely used in the 
USA during the late 1800s.
 Note 2. James Cook’s date and place of marriage and 
Kathleen’s date and place of birth are never mentioned in this 
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book. In an article published in Oct. 1898 in The Vegetarian 
(London), James Cook said that he was unmarried and 
intended not to marry so that he could devote his full 
energies to his work as manager of the vegetarian restaurant, 
hotel, and retail store in Birmingham. Eventually he married 
Grace Marian Cook, a well-known singer. “She was one of 
the fi rst cookery demonstrators of vegetarian dishes in the 
Midlands, and she experimented with making very many of 
the new lines for the Pitman Health Food Company” (p. 9).
 Note 3. While this book is a nice tribute by the author 
to her father, James H. Cook, it is not an accurate history of 
the early health food industry in the UK, where the pioneer 
manufacturer was the International Health Association 
Limited (I.H.A.), a Seventh-day Adventist organization, 
starting in 1899. That company was renamed Granose Foods 
Ltd. in 1926. Moreover, two key dates related to the history 
of Pitman’s work with health foods are vague.
 Note 4. During World War II “Pitman Health Foods 
Ltd.” ran many ads for its foods in the Vegetarian Messenger 
(UK). “Ask your Health Food Store for these grand foods.” 
By 1942 the company’s name had been shortened to 
“Messrs. Pitman, Ltd.” (Vitaland, Four Oaks, Warwickshire). 
Address: Coombe Lodge, Stroud, Gloucestershire, SW 
England.

1673. Peanut Advisory Board. 1996. American peanuts: The 
gold standard. Atlanta, Georgia: PAB. 16 p. 28 cm.
• Summary: Contents: About the Peanut Advisory Board 
(established in 1980, it represents peanut growers in Georgia, 
Florida, and Alabama). Map of major peanut production 
areas in the USA. The gold standard (Peanuts are the 12th 
most valuable cash crop in the USA, with an annual farm 
value of $1.2 billion. The peanut is the 4th most valuable 
oil crop worldwide. The USA is the world’s third largest 
producer of peanuts, after India and China). Golden Days 
(Brief history of peanuts). Nutritional value of peanuts and 
peanut butter. Peanut varieties, cultivation, and prices. Peanut 
butter and its history. Adult Peanut Butter Lovers’ Fan Club 
(established about 1990, now has 60,000 members). Peanut 
products: Snack peanuts, peanut confections, others, peanut 
oil. Exports. Nuggets of information.
 The section on peanut butter and its history (p. 7-8) is 
quite similar to that in their 1990 book, The Offi cial Peanut 
Butter Lovers’ Centennial Cookbook. It begins: “Peanut 
butter is one of America’s favorite foods. Found in about 
75% of American homes, peanut butter is considered by 
many to be a staple like bread and milk. As comedian Bill 
Cosby once remarked, ‘Man cannot live by bread alone. He 
must have peanut butter.” This section again, and without 
documentation, credits George A. Bayle with inventing 
peanut butter. It adds a statement similar to that published 
in 1990: “At about the same time, Dr. John Harvey Kellogg 
in Battle Creek, Michigan began experimenting with peanut 
butter as a vegetarian source of protein for his patients. 

His brother, W.K. Kellogg, was business manager of their 
sanitarium, the Western Health Reform Institute, but soon 
opened Sanitas Nut Company which supplied foods like 
peanut butter to local grocery stores... However the Kelloggs’ 
peanut butter was not as tasty as the peanut butter today 
because the peanuts were steamed, instead of roasted, prior 
to grinding.” Address: Peanut Advisory Board, 1950 North 
Park Place #525, Atlanta, Georgia 30339. Phone: (404) 933-
0357.

1674. Spahn, Mark; Hadamitzky, Wolfgang; Fujie-Winter, 
Kimiko. 1996. Kanji jukugo jiten The Kanji dictionary. 
Rutland, Vermont; Tokyo, Japan: Charles E. Tuttle. xviii + 
1748 p. See p. 666, 667, 787, 1391. 24 cm. [Eng; Jap]
• Summary: On page 666, under the character tô or zu, 
meaning bean or pea or (as prefi x) miniature, are the 
following (with diacritics) related to soybeans: tônyû–
soybean milk.
 “mame(no)ko–soybean fl our [kinako or “roasted soy 
fl our”].
 “tôfu–tofu, bean curd.
 “mamema(ki)–bean-scattering ceremony [using 
soybeans].
 “daizu–soybean.
 “kôridôfu–frozen tofu.
 “yakkodôfu–tofu cut into cubes.
 “edamame–green soybeans.
 “i(ri)mame–parched / popped beans.
 “nattô–fermented soybeans.
 “kuromame–black soybean.
 “yudôfu–boiled tofu.
 “ya(ki)dôfu–broiled tofu.
 “nimame–boiled beans [usually soybeans].
 “i(ri)dôfu–bean curd boiled dry and seasoned.
 “shiomame–salted beans.
 “mitsumame–boiled beans with molasses.
 kôyadôfu–frozen tofu.
 Also: “amanattô–adzuki-bean candy.
 “nankinmame–peanuts.
 On page 667, under the character mi or aji, meaning 
taste or fl avor, are miso–miso (fermented soybean paste).
 miso shiru–miso soup.
 On page 787, under the character kô, ô, ki or ko, 
meaning yellow is: ki(na)ko–soybean fl our.
 On page 1391, under the character for fun, kona, or ko 
meaning fl our or powder are: “mame(no)ko–soybean fl our.
 “ki(na)ko–soybean fl our.
 On the cover: “Over 47,000 Japanese character 
compounds.” “Find any compound using any of its 
component characters.”
 A brief biography of the three authors, with photos of 
Spahn and Hadamitzky, appears on [unnumbered] p. 1750.

1675. Pearce, Jean. 1997. Getting things done: Starting out 
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on soy. Japan Times (Tokyo). Jan. 12. p. 17. Wednesday. 
[Eng]
• Summary: “Last week’s columns reported on recent 
research pointing to the dietary benefi ts of soybean products 
in relieving complaints associated with menopause.” 
Discusses isofl avones and the isofl avone content (in 
micrograms per gram) of kinako (roasted soy fl our, 2,589), 
roasted soybeans (1,625), edamame (1,354), natto (1,273), 
regular tofu (509), fried tofu (695), soy milk (357), miso 
(373), shoyu (16).
 Gives several tofu recipes and recommends The Book of 
Tofu by Shurtleff & Aoyagi.
 “And fi nally, kudos to Japan Airlines for creating natto 
in a palatable form, freeze-dried and fl avored... It has been 
tremendously successful. In two years, total sales amounted 
to ¥56 million. Just think of all those isofl avones.” A photo 
shows Jean Pearce.
 Note: This article may have been published on 12 Feb. 
1997 rather than 12 Jan. 1997. Address: Columnist.

1676. Worthington Foods, Inc. 1997. Annual report 1996. 
900 Proprietors Rd., Worthington, OH 43085. 20 p. 28 cm.
• Summary:  Total sales rose to $109.1 million in 1996, up 
19.8% from $91.1 million in 1995. This is the fi rst time the 
company’s sales have topped the $100 million mark. Net 
income (profi t) rose to $7.393 million in 1996, up 41.3% 
from $5.230 million in 1995. Earnings per share rose to 
$0.83 in 1996, up 38% from $0.60 in 1995.
 The company’s statements of mission, vision, and values 
are a model of good sense, good judgment, and traditional 
values. “Our mission–Worthington Foods is solely dedicated 
to producing and marketing vegetarian and other healthful 
foods.
 “Our vision–We envision ‘veggie burgers’ becoming a 
billion dollar mainstream food category within the next ten 
years, with our Company continuing to be the leader.
 “Our values–More than just an organization to make 
money, Worthington Foods holds, without compromise, 
our core values summarized in G.R.I.P. Good taste–good 
nutrition. Respect for our employees. Integrity is more 
important than profi ts. People are whole beings.” Each is 
explained briefl y.
 “The increased sales were primarily driven by 
Morningstar Farms meat alternative products in retail 
supermarkets and foodservice operations.”
 “For each of the past seven quarters, retail sales of 
Morningstar Farms meat alternatives have exceeded sales 
of prior year quarters by 25 percent, while foodservice sales 
grew at a rate exceeding 40 percent for the past year.”
 “Worthington Foods introduced a record 21 new 
products this year. All of these products meet our criteria 
for new products: Good taste, low or reduced fat, and 
convenience.” Note: The 21 new products are: Morningstar 
Farms (MSF) fat free ground patties. MSF low fat prime 

patties. Two MSF veggie burger kits (Garden grille, and 
Southwestern). Roasted SoyButter [soynut butter] (MSF 
& Natural Touch). Natural Touch spicy black bean [non-
soy] burgers. Three low fat Worthington products (Low fat 
FriChik, Low fat Veja Links, and Low fat Chili). Natural 
Touch vegan burger & sausage crumbles. Kaffree Roma 
Cappuccino. Foodservice pizza and burger crumbles. 
Three MSF breakfast sandwiches (Scramblers, sausage & 
cheese on English muffi n; Scramblers & sausage on Enlace 
muffi n; Scramblers, sausage & cheese on bagel). Three MSF 
refrigerated meat case products (Low fat prime patties, Spicy 
black bean burgers, Garden veggie patty).
 “Chik Nuggets, an absolutely delicious chicken-like 
nugget with 75 percent less fat than nuggets made of real 
chicken, was introduced in February, 1997” (p. 2).
 “Worthington Foods is the world’s largest company 
dedicated solely to the manufacture and marketing of 
vegetarian foods and other healthful items. Since its start in 
1939, Worthington Foods has become the market leader in 
quality and innovation in the rapidly growing $250-million 
category for meat alternatives” (p. 4).
 “Over the past fi ve years, Worthington Foods’ sales 
to Foodservice accounts have been the Company’s fastest 
growing market. Posting sales gains of more than 40% in 
1996, our Foodservice sales topped $12-million” (p. 7).
 Color photos show: (1) The packages of 6 Morningstar 
Farms meatless products plus Fat Free Scramblers (cover). 
(2) Portraits of Allan R. Buller and Dale E. Twomley (p. 2). 
Five Natural Touch and three Worthington canned products.
 A “Notice of annual meeting of shareholders” (23 p.) 
is attached. Address: Worthington, Ohio. Phone: (614) 885-
9511.

1677. Liu, KeShun. 1997. Nonfermented Oriental soyfoods. 
In: KeShun Liu. 1997. Soybeans: Chemistry, Technology, 
and Utilization. Florence, Kentucky: Chapman & Hall. xxvi 
+ 532 p. See p. 137-217. Chap. 4. Index. [125 ref]
• Summary: Contents: Introduction. Soymilk: Traditional 
soymilk preparation methods, chemistry of beany fl avors, 
modern soymilk preparation methods (Cornell method, 
Illinois method, rapid hydration hydrothermal cooking, 
methods using defatted soy material, deodorization 
techniques, commercial methods, novel approaches), basic 
steps and principles of soymilk preparation (starting material, 
water incorporation, grinding, soymilk extraction, heat 
treatment, formulation and fortifi cation, fi nal processing 
and packaging, additional processing), other constraints 
(objectionable aftertaste, chalkiness, yields), standardization 
of soymilk.
 Tofu: Tofu preparation methods (traditional methods, 
variations in tofu preparation methods), tofu varieties, 
quality and quantity attributes of tofu, factors affecting tofu 
making (soybean varieties and compositions, temperature of 
grinding soybeans, concentration of soymilk, heat processing 
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of soymilk and tofu gelation mechanism, types of coagulants, 
concentration of coagulants, coagulation temperature, mode 
of adding coagulants, coagulation time, molding conditions, 
other factors, tofu made from full-fat soy fl akes, novel 
treatments), microbiological safety.
 Yuba: Preparation, chemical composition, varieties, 
utilization, mechanism of fi lm formation, conditions for fi lm 
formation and their optimization.
 Other nonfermented soyfoods: Soybean sprouts, okara, 
roasted soybeans, soynuts, and soy fl our (roasted soy fl our, 
known in China as dou fen and in Japan as kinako. “In China, 
roasted soy fl our may be mixed with lard and sugar and used 
as a fi lling or coating material for pastry... In Indonesia, the 
fl our is mixed with spices, such as garlic and chili powders, 
and served with longtong, which is boiled rice wrapped in 
banana leaf”), cooked whole soybeans, immature soybeans 
[green vegetable soybeans]. Address: PhD, Soyfood Lab., 
Hartz Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, 
Arkansas 72160-0946. Phone: 870-673-8565.

1678. Newshour with Jim Lehrer. 1997. Osteoporosis, 
calcium, and the U.S. diet. Television broadcast. PBS. Aug. 
14.
• Summary: Americans and Canadians need more calcium 
in their diets to guard against the bone disease osteoporosis, 
according to a report released yesterday by the Institute of 
Medicine (an affi liate of the National Academy of Sciences) 
in Washington, DC. The study recommended increasing 
the daily dose of calcium for adults to 1,000–1,300 mg, 
depending on age. That is an increase from the current 800–
1,200 mg which had been recommended by the National 
Academy of Sciences. Many women and teens still get less 
than 600 mg/day.
 “Calcium can be consumed in dairy products and foods 
such as broccoli and tofu.” Note: Experts agree that getting 
enough calcium is essential to building strong bones. Other 
good sources are calcium-fortifi ed soymilk and calcium-
fortifi ed orange juice. Another key to keeping calcium levels 
high is retention–smoking, coffee, and intense physical 
exercise all deplete calcium stores–as does excess protein 
consumption.

1679. Stuttman, Irene. 1997. Update on Sycamore Creek 
and their fast-selling soynut butter (Interview). SoyaScan 
Notes. Sept. 21. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a fax of June 19.
• Summary: After years of struggling, Sycamore Creek Co. 
is now doing extremely well; they have so much business 
they don’t know what to do with it all. Irene gets upset with 
Len if he sends out a sample to a potential new customer. She 
says” How will we serve them” We can’t!” With the success 
of the soynut butter, they may have to stop making soynuts 
and focus solely on soynut butter. One problem is that they 
no longer have a machine (called a Herschel Comminutor) 

to grind the soynuts into soynut butter. The Stuttmans were 
badly “burned” several years ago when they hired a young 
manager to run the company–which he almost destroyed. 
This fellow sold off their soynut butter-making machine to 
pay his salary.
 Yet Irene is 66 and Len is almost 73, so they must 
plan for the future in a way that allows them to become 
less involved. They need both a skilled entrepreneur and 
a fi nancial partner. She and Len can no longer obligate 
themselves fi nancially at this stage; all the money goes to 
servicing debt. Irene has been talking with one man; he 
has a food background and she can tell from their many 
conversations that he is honest, but he comes with a price 
tag of about $50,000–whereas she and Len don’t even pay 
themselves. Irene says she needs to start looking more and 
to clearly defi ne her offer–a mix of equity and income, plus 
a long trial period before the handover. Bill suggests using 
a talent search or “headhunter” company. Irene does most 
of the management work, but Len is getting more involved 
though Rotary Club still grabs an awfully big portion of his 
time. He is now developing a new product–a soynut powder 
[roasted soy fl our]–and they already have the equipment. 
It would be made by grinding roasted soynuts, and could 
be used, for example, in cookies and other baked goods. 
Address: President and CEO, Sycamore Creek Co., 200 State 
St., Mason, Michigan 48854. Phone: 517-676-3836.

1680. Honda, Kyoko. 1997. Tofu & soybean cooking: The 
Japanese healthy way. Translated by Kazuhiko Nagai. Tokyo: 
Graph-sha Ltd. 64 p. Dec. Illust. 26 cm. [Eng]
• Summary: This full-color Japanese-style cookbook is 
loaded with color photos showing both steps in the process 
of preparing recipes and the fi nished dishes. Contents: 
Basic preparations: Parboiling soybeans, draining tofu, 
reconstituting Koori-dofu ([Kôri-dofu], freeze-dried tofu), 
removing oil from abura-age (thin deep-fried tofu), toasting 
okara. 1. Soybean cooking (daizu = soybeans, aodaizu 
= green soybeans, edamame = young soybeans in pods, 
kuromame = black soybeans), abura-age, soybean sprouts. 
2. Tofu & natto dishes (Koori-doofu, kouya-dofu, shimi-
dofu, okara, yu-dofu = simmered tofu). Let’s make momen-
dofu (homemade tofu). Tofu dishes from Okinawa (Goya 
champuru, Ukarairichi, Ujira-tofu).
 3. Other dishes from soybeans (Atsu-age, Chinese 
cheese–Furu [Fermented tofu], miso, soy milk, yuba, daizu 
moyashi = soybean sprouts, kinako). Articles (summary of 
four articles).
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term Koori-dofu or the term 
kouya-dofu to refer to dried-frozen tofu. Address: Sc.D. 
(Doctor of Science), nutritionist, and lecturer at Women’s 
Junior College of Nippon College of Physical Education.

1681. Hogan, David Gerard. 1997. Selling ‘em by the sack: 
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White Castle and the creation of American food. New York, 
NY: New York University Press. x + 199 p. See p. 99, 100, 
107. [261* ref]
• Summary: A fascinating book, very well researched 
and written. White Castle, a regional restaurant chain, 
was founded in 1921 in Wichita, Kansas–at a time when 
Americans were hesitant to eat ground beef after Upton 
Sinclair’s 1906 novel The Jungle had publicized the poor 
sanitation practices of the meat packing industry. It became 
the fi rst American hamburger fast food restaurant chain.
 It made the hamburger a U.S. institution and launched 
the fast-food industry.
 In the chapter “White Castle goes to war,” the section 
titled “Victory coffee without the coffee” (p. 98-100) states 
that coffee was in short supply during World War II only 
because consumers, in the early summer of 1942, fearing it 
would be rationed, “fulfi lled their own prophecy of scarcity 
by clearing grocery shelves and hoarding coffee in their 
cupboards.” Rationing was imposed a few months later.
 White Castle fi rst considered extending the existing 
coffee supply by adding “chicory or soy meal.” Eventually 
most wholesale roasters added 6-8% chicory to their mix, 
which did not alter the fl avor much. White Castle soon 
accepted this “chicoried” coffee at most Castles in the chain.
 They also tried a variety of other hot drinks to help make 
up the coffee shortage, such as Postum (an extract from 
roasted wheat bran fl avored with molasses)–but it was quite 
expensive.
 White Castle also considered and tested, but ultimately 
rejected, other coffee substitutes such as “Soykee, a soy 
derivative sold by Battle Creek Food Company; Soyfee 
from Cubbison Company; and Kofy Sub, another soy-based 
substitute” [made by Dr. Jackson Foods in Toronto, Ontario, 
Canada]. The only coffee substitute that White Castle 
considered seriously was Breakfast Cup, sold by Loma Linda 
Foods of California in 12-ounce packages; it was made 
from soy, bran, fi g, wheat, and honey, but was eventually 
considered too expensive.
 Since meat was also scarce during the war, White Castle 
also searched for alternatives to their hamburgers–and 
even considered meatless alternatives. Battle Creek Foods 
of Michigan offered the most varieties. Special Foods of 
Columbus [sic, Worthington] Ohio, made Numete, based on 
peanuts and corn fl our. Many companies made a soy burger, 
while Loma Linda Foods made Vegelona (from soybeans, 
tomatoes, onions, and peanuts) and Proteena (from soy, 
tomato juice and yeast extract). Central Soya Co. made 
soya fl our, which White Castle considered using as a meat 
extender. But there is no evidence that White Castle ever 
mixed its hamburger meat with any extender.
 Brief story of Betty Crocker: The fi rst company to 
pioneer a corporate hostess for image making was General 
Mills in 1921–though at the time the company was named 
Washburn, Crosby, and Company, it “was becoming 

frustrated with the growing negative publicity about the 
white bread made from its bleached Gold Medal Flour. 
White bread was being denounced as having no nutritional 
value and being full of additives. In response the company 
created the popular yet fi ctional gray-haired ‘Betty Crocker,’ 
who was portrayed to the public as both an expert on 
nutritional issues and the ideal role model of the feminine 
and organized homemaker.” The program began with just 
one secretary signing this pseudonym to all public relations 
correspondence, but quickly expanded. Address: Assoc. 
Prof., American History, Heidelberg College [Tiffi n, Ohio].

1682. Nabben, Alexander. 1997. Kochen und Backen mit 
Tofu: Vegetarische Rezepte ohne tierisches Eiweiss [Cooking 
and baking with tofu: Vegetarian recipes without animal 
protein]. Darmstadt, Germany: Pala-Verlag. 139 p. Illust. 
Recipe index. 21 cm. [Ger]
• Summary: Contents: Tofu–versatile and healthful. The 
soybean: Cultural history, production, the world and the 
soybean, nutritional value of soybeans, soyfood products 
(soy sauce, miso, tempeh, okara, soy coffee, soynuts, soy 
sprouts, modern western soy protein products–soybean 
fl our, fl akes, textured soy fl our, soy protein isolates, 
defatted soybean meal, industrial soy products), genetically 
engineered soybeans. Tofu. Tips, tricks, and useful 
information. How to make soymilk at home. How to make 
tofu at home. Tofu recipes and marinades. Raw foods and 
salads. Dressings. Sauces. Soups. Main dishes. Souffl és. 
Pasta. Patties / burgers. Spreads. Party snacks. Cooking and 
baking. Desserts and sweet delicacies (süsse Leckereien). Ice 
cream. Address: Weigandufer 38, 12059 Berlin, Germany. 
Phone: 30 / 6808 0686.

1683. Saio, K. 1997. Soybean foods: Nutritionally and 
industrially valuable. In: Banpot Napompeth, ed. 1997. 
World Soybean Research Conference V: Proceedings. 
Soybean Feeds the World. Bangkok, Thailand: Kasetsart 
University Press. xxiv + 581 p. See p. 521-26. Held at 
Chiang Mai, Thailand, 21-27 Feb. 1994. [10 ref]
• Summary: Contents: Abstract. Introduction. Localization 
of the components seeds and foods. Roles and behavior of 
the components in soybean food. Physical functionalities of 
the components. Nutrition and physiological functionalities 
of the components. Conclusion.
 Contains 4 fi gures (incl. 11 photos and 1 graph) and 4 
tables. Table 3, “Chemical composition of main soybean 
foods (in 100 gm)” includes tofu (regular), abura-age, 
kori-tofu, yuba, kinako, soybean sprouts, natto, miso (dark 
yellow), soy sauce (common), TVP [textured soy fl our], 
soy protein isolate, soybeans (Japanese). Address: National 
Agricultural Research Center, 1-1-3 Kannondai, Tsukuba, 
Ibaraki, Japan 305.

1684. Lindsay, Shirley H.; Claywell, Lora G. 1998. 
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Considering soy: Its estrogenic effects may protect women. 
Lifelines (Association of Women’s Health, Obstetrics and 
Neonatal Nurses) (Hagerstown, Maryland) 2(1):41-44. Feb. 
[14 ref]
• Summary: Contents: Introduction. Understanding soy. 
Soy and menopause. Effects on osteoporosis. Soy & breast 
cancer. Effects of cholesterol. One sidebar, titled “A look 
at popular soy foods,” gives a brief defi nition of miso, soy 
cheese, soy fi ber (okara, soy bran, soy isolate fi ber), roasted 
soy fl our, tempeh, tofu.
 A second sidebar, titled “One woman’s experience,” 
states that author Shirley Lindsay has been a near vegetarian 
for two years, using soy protein as her main protein source, 
but also an occasional serving of fi sh. She consumes one 14-
oz. glass of soymilk and 5-8 oz. of low-fat silken tofu daily. 
Her diet contains approximately 70 mg/day of isofl avones. 
She also eats a very low-fat diet that includes low-fat diary 
products, egg whites, fruits, vegetables, and olive oils. 
Lindsay also bakes with soy products and fl ax seed; the latter 
is rich in lignans.
 “Lindsay has successfully eliminated 90 percent of 
her menopausal symptoms, as well as decreased her serum 
lipids. When she began the diet, she eliminated animal 
proteins except skim milk and egg whites, and within 10 
days she noted a 90 percent decrease in hot fl ashes and night 
sweats. At one point, Lindsay only ate isolated soy protein 
powder supplements, but her menopausal symptoms returned 
because a signifi cant amount of phytoestrogen is lost in the 
processing of powders.” Address: 1. Asst. Prof. of Maternal-
Newborn Nursing; 2. Director, Associate of Science in 
Nursing program. Both: Deaconess College of Nursing, St. 
Louis, Missouri.

1685. Osho, Sidi M. 1998. Re: CIDIS Ltd. and work with 
soyfoods in Nigeria. Letter to William Shurtleff at Soyfoods 
Center, June 25. 3 p. Typed, with signature on letterhead.
• Summary: “After I returned to Nigeria [from a trip last 
year to Atlanta, Georgia]. it was diffi cult in deciding whether 
to continue looking for a job or follow my dream.
 “I then decided to follow my dream. I registered a 
company called CIDIS Ltd in 1997 [RC 311981]. We 
undertake consultancy services on Agriculture and Food 
Processing. Our focus however is soybean processing and 
utilization. We conduct training at rural and urban levels, 
i.e., State government levels in order to promote the use 
of soybean and improve the nutrition of our people in 
Nigeria. For paid training, i.e. train the trainers, we collect 
a fee and award certifi cates to the trainees. The trainees are 
either community development offi cers; or Agriculturists at 
government parastatals.
 “In order to generate income, we introduced into the 
market some processed soybean products, e.g. Soy Gari, Soy 
Fufu, Soy Lafun, Soy Ogi, Soy Milk, Soy Elubo, Soy Vita, 
Soybean, Vegetable oil, Roasted Soybean Flour, and High 

Grade Soybean Flour. There is high demand for the products 
when we create awareness. We also have started a market 
outreach program where we do training in the local language 
free at a market four times a week. At the end of the 
awareness program, we retail some of our products. Attached 
are the labels from the processed products. These products 
are made in a building which I rented, and also retailed in 
the CIDIS Soymart Stores. Some of the equipment used for 
processing is locally fabricated.”
 “It has been very diffi cult for me to get the funds to start 
my business. I wrote proposals to the Nigerian Government, 
National and International NGOs, funding bodies, but I did 
not get any positive response. Then I decided to take a bank 
loan... I took a risk in a cause I believe in and I am very 
sure.” 
 (2) A color photo of Sidi, surrounded by four men in 
company uniforms, two holding her soy products, standing 
in front of a building with “CIDIS SoyMart” written in large 
blue letters over the front door. 
 Enclosed are: (1) Large labels (printed in dark blue 
on white, with the nutritional composition, directions for 
use, and the name address of the manufacturer–but no 
ingredients). Address: No. 32, Awolowo Ave., Bodija; G.P.O. 
Box 38619, Dugbe, Ibadan, Nigeria. Phone: 810-0301.

1686. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1998. Project S.O.Y. winners. June. p. 1.
• Summary: “In 1997, First Line Seeds, in partnership 
with the University of Guelph, created a competition called 
Project S.O.Y. In this case, S.O.Y. is an acronym for Soybean 
Opportunities for Youth. Project S.O.Y. challenged entrants 
to develop new products using soybeans and was open to 
graduate and undergraduate students at the University of 
Guelph. This year the contest was expanded to include 
the Ridgetown, Alfred and Kemptville Campuses of the 
University.”
 “For the second year, the fi rst prize winners in the 
undergraduate category were Jennifer Lo and Nicole 
Lepowski, Food Science students at the University of 
Guelph. The paid won $2,500 for their product Expressoy, 
a coffee-like beverage made from 100% roasted soybeans. 
Second place honors went to The Joy of Soy, a decadent 
non-dairy dessert shake. Madley Soy, a fresh soy pasta, and 
Soyburst, a soy beverage, tied for third place.” Address: Box 
1199, Chatham, ONT, Canada N7M 5L8.

1687. Shurtleff, William; Aoyagi, Akiko. 1998. The book of 
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press. 
336 p. Oct. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. 
[321 ref]
• Summary:  This edition contains a completely new 
“Appendix B–Directory of Tofu Makers” (p. 313-316, 
updated to 1 Aug. 1998). The page “About the Authors” 
(autobiographical) has been updated, and the original 
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photograph has been replaced with two more recent ones–
refl ecting the fact that Bill and Akiko separated in Nov. 1993 
and their marriage ended in May 1995.
 After the fi rst printing in Oct. 1998, the Preface was 
quite extensively revised (but not updated) to include more 
about how this book came into being (early dates and 
names), including the important contributions on Jeffrey and 
Gretchen Broadbent, and of Nahum and Beverly Stiskin. 
These Preface changes fi rst appeared in the second printing 
of May 1999.
 On page 336 is “The Best of Vegetarian Cooking from 
Ten Speed Press” (descriptions of eight cookbooks, with 
price and ISBN).
 The inside back cover has been updated, and now 
includes current information about SoyaScan, the unique 
computerized database produced by Soyfoods Center. This 
database now contains more than 55,000 records from 1100 
B.C. to the present, and more than 73% of all records have 
a summary / abstract averaging 128 words in length. A 
description of the four different types of records (published 
documents, commercial soy products, original interviews and 
overviews, and unpublished archival documents), and the 
number of each type, is given.
 The front and back covers, title page, table of contents, 
and the fi rst page of each section have been redesigned to 
give the book a much more contemporary look. Still contains 
500 vegetarian recipes–both Western and Eastern style.
 Ten Speed Press gave this book a new ISBN: 1-58009-
013-8. Yet despite the many changes described above, the 
authors preferred not to have this called a “new edition” or 
“revised edition.”
 On page 313 is a “Directory of Tofu Manufacturers,” 
updated to 1 Aug. 1998. Here is a portion of that list related 
to Hawaii. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

1688. Product Name:  Soyfee’s Choice: Hazelnut, French 
Vanilla, Mocha, Almond-Amaretto, Original, Dark Roast, 
Breakfast Blend (half real coffee + half roasted soy).
Manufacturer’s Name:  Soy Coffee Roasters.
Manufacturer’s Address:  545 8th Ave., Suite 401, New 
York City, NY 10018.  Phone: 1-877-883-9509.
Date of Introduction:  1998 October.
Wt/Vol., Packaging, Price:  10 oz bag.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Soybean Digest. 
2001. Mid-Feb. p. 30. “Soy coffee: Great taste, edible 
grounds.” This company is marketing a line of caffeine-free 
coffees. They include fl avored, non-fl avored, and dark-roast 
blends. These products are available through the company’s 
website (soycoffee.com).
 As of 2001 March 7, this company has a toll-free 
number, listed under Advanced Health Products: 1-877-633-
9850. Their website does not yet work.

 Talk with Hal Martin, VP of marketing at Coffee 
Roasters. The product was fi rst sold in Oct. 1998. They sell 
7 soy coffee products, including 4 fl avored products, two 
non-fl avored, and their “Breakfast Blend” (see above). It 
can now be ordered in four ways: (1) At health food retail 
stores, mostly on the East Coast but with a few on the West 
Coast. (2) By calling the toll-free number. (3) By going to 
their website, fi lling out a form, and giving a credit card 
number. (4) By sending in a check and order form. A “free 
sample” (10 oz bag) can be ordered via the website, however 
the customer pays $5.95 for shipping and handling. With 
the sample they get a $5.00 coupon for use with their next 
purchase.

1689. Watanabe, Shaw; Yamaguchi, M.; Sobue, T.; 
Takahashi, T.; Miura, T.; Arai, Y.; Mazur, W.; Wähälä, 
K.; Adlercreutz, H. 1998. Pharmacokinetics of soybean 
isofl avones in plasma, urine, and feces of men after ingestion 
of 60 g of baked soybean powder (kinako) (Open Access). J. 
of Nutrition 128(10):1710-15. Oct. [39 ref]
• Summary: “Abstract: To take advantage of the various 
pharmacologic activities of soy bean isofl avones, more 
detailed studies of the absorption and excretion rates of 
these compounds in humans and subsequent evaluation 
of their bioavailabilities are required. We conducted a 
pharmacokinetic study of soybean isofl avones in seven 
healthy male volunteers. After ingestion of 60 g of kinako 
(baked soybean powder, containing 103 mmol daidzein 
and 112 mmol genistein), changes of the isofl avone and 
metabolite concentrations in plasma, urine and feces were 
measured by gas chromatography-mass spectrometry. 
The plasma concentration of genistein increased after 2 
h and reached its highest value of 2.44 ± 0.65 mmol/L 6 
h later. The plasma concentration of daidzein peaked at 
1.56 ± 0.34 mmol/L at the same time, but it was always 
lower than that of genistein. Peak plasma concentration of 
O-desmethylangolensin (O-DMA) and equol appeared after 
the daidzein peak in four and two subjects, respectively. In 
contrast with plasma, daidzein was the main component in 
urine. Urinary daidzein excretion started to increase shortly 
after the rise in its plasma concentration and reached 2.4 
mmol/h 8 h after ingestion of kinako. Genistein excretion 
in urine paralleled that of daidzein, but the value at 6 h was 
about half (1.1 mmol/h). The majority of ingested isofl avones 
after ingestion of kinako were recovered on days 2 or 3 in the 
feces. Total recovery of daidzein, O-DMA and equol from 
urine and feces was 54.7%, calculated from daidzein intake; 
20.1% of administered genistein was recovered as genistein. 
The half-lives of plasma genistein and daidzein were 8.36 
and 5.79 h, respectively. The individual plasma and urinary 
concentrations of equol and O-DMA were quite variable; 
subjects were classifi ed as high and low metabolizers. The 
high plasma concentration of isofl avones for at least several 
hours after a single ingestion of soy protein suggests that 
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these compounds may interact with macromolecules and 
have biological effects.” Address: 1. Dep. of Nutritional 
Science, Tokyo Univ. of Agriculture, Tokyo, Japan.

1690. Parker, Bobbi. 1998. The soybean family tree: Tasty 
thrifty vegan food. Paradise, California: Just Be Publications. 
[viii] + 70 p. Illust. (by Bobbi Parker). Index. 21 cm.
• Summary: This is basically a vegan cookbook, with many 
recipes.
 Contents: Preface. Introduction. Part I: Qualifi cations, 
philosophy and basic terms. 1. Qualifi cations and philosophy. 
2. Basic terms. 3. The soybean.
 Part II: Cooking with soy milk. 4. Sauces. 5. Creams. 
soups and more. 6. Puddings and pie fi llings. 7. Beverages.
 Part II: Cooking with tofu. 8. Sliced, cubed or crumbled. 
9. Whipped tofu.
 Part IV: Cooking with okara (soy pulp). 10. Okara 
burgers and sausages. 11. Okara as fi ber. 12. Okara as an egg 
substitute.
 Part V: Making it work. 13. The dance. 14. What’s 
on the menu. 15. The last roundup (soy nuts, soy coffee). 
Address: Paradise, California 95969.

1691. Solomon, Charmaine; Solomon, Nina. 1998. 
Charmaine Solomon’s encyclopedia of Asian food. Boston, 
Massachusetts: Periplus Editions. xiv + 480 p. Color illust. 
([28] p. of plates). 29 cm. [67* ref]
• Summary: An outstanding book; the color illustrations of 
many ingredients are spectacular and very informative. The 
author has an insatiable curiosity.
 Contents: List of illustrations. Introduction. How to use 
the Encyclopedia of Asian Food. Acknowledgements. A-Z 
of Asian Food. Bibliography. Illustrated index of selective 
ingredients. Index of recipes. Index of alternative words and 
main entries.
 Soy related entries: Bean curd (p. 26-28, incl. all the 
different types, yuba, deep-fried tofu types, fermented tofu 
incl. ch’ou doufu [chou doufu]: “Despite its overpowering 
aroma, slimy texture, unappetizing color and the unfortunate 
odor it leaves on the breath, those brave enough to partake of 
it consider it a delicacy”).
 Bean paste, sweet (p. 29. The three colors and types are 
red {from adzuki beans}, yellow {from mung beans, husked 
and split}, or black {from black soy beans}. “The pastes 
are usually available ready-made sweetened in cans. It is 
possible to make your own, starting out with dried beans.” 
Name in Chinese: dow sa, tau sa {sweet bean paste}).
 Bean paste, yellow (p. 29. Despite what the label says, 
this thick, salty condiment is brown, not yellow, in color).
 Bean sauces (p. 29. “Made from fermented soy beans,” 
they range in color from yellow to brown to black [sweet 
black bean paste]. Their consistency is more like pastes that 
must be spooned from the jar than pourable tomato ketchup).
 Beans, salted yellow (p. 31. Canned yellow soybeans 

which have been salted and fermented).
 Beef (p. 31-37 incl. Teriyaki steak, Sukiyaki, Beef with 
black bean sauce, incl. “2 tablespoons canned salted black 
beans [fermented black soybeans]”).
 Black bean (p. 43-44. Black soy beans which are 
fermented and salted. “Some are sold in cans in a salty 
liquid, others in plastic bags, covered with salt crystals.” 
Also called “preserved black beans”).
 Flours & starches (p. 157-61). Incl. soy fl our. “A high 
protein, low starch fl our... used mostly in Japan [where it is 
called kinako] and China. In Korea roasted soy bean fl our 
and fermented soy bean fl our are used to make a variety of 
bean pastes.”
 Note. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “roasted soy bean fl our” 
to refer to kinako.
 Legumes & pulses (p. 206-18). A long and interesting 
section. All entries have a scientifi c name. Many have an 
illustration. Those found in many Asian countries (e.g., 
green bean, green pea) have the name in each country. 
Includes: Introduction, adzuki bean, asparagus bean (see 
winged bean), asparagus pea, black-eyed pea (a variety of 
cowpea), black gram, blue pea, broad bean, butter bean 
(see lima bean), chick pea, cowpea (see yard-long bean), 
fenugreek, green bean, green pea, hyacinth bean (see lablab 
bean), lablab bean, lentil, lima bean, long bean (see yard-
long bean), moong bean (see mung bean), moth bean, mung 
bean, parkia, peanut, pigeon pea, red bean (see adzuki bean), 
red kidney bean, rice bean, sataw bean (see parkia), snow 
pea, soy bean (short entry), sugar snap pea, tamarind, white 
gram (see black gram), winged bean (China: su-ling dou; 
India: Goa bean; Indonesia: kecipir; Japan: shikakumame; 
Malaysia: kacang botor; Philippines: sigarilyas; Sri Lanka: 
dara-dhambala. Thailand: thua pu). Yard-long bean (this is 
the fresh bean known by a host of names). Recipes: Adzuki 
bean soup.
 Master sauce (p. 232). “Also known as ‘fl avour pot’ 
or ‘lu,’ this sauce has a base of soy sauce, water, sugar and 
Chinese wine or sherry, with a few variable additions...” 
Cooking with it is similar to ‘red-cooking.’
 Miso (see soy bean products). Mushrooms & fungi (p. 
237-40, incl. recipe for Braised bean curd, cloud ear and 
vegetables, and Braised soy mushrooms). Natto (see soy 
bean products).
 Oils (p. 258-59, incl. coconut oil, gingelly oil [sesame 
oil], mustard oil, palm oil, palm kernel oil, peanut oil, perilla 
oil, sesame oil). Note: Soy oil is not mentioned here! Okara 
(see soy bean products). Salads, incl. recipe for Indonesian 
vegetable salad (gado-gado), that calls for 4 oz. fried bean 
curd. Shoyu (see soy sauce).
 Soy bean, dried (349). China: da dau, wong dau, hak 
dau, tai dau. Indonesia: kacang kedelai. Japan: daizu. Korea: 
jaa jang. Malaysia: kedelai. Philippines: utaw. Thailand: thua 
lueang.



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   864

© Copyright Soyinfo Center 2021

 Soy bean, fresh. China: mao dau. Indonesia: kacang 
soja. Japan: edamame. Malaysia: kacang soja. Recipe: Fresh 
soy beans with bean curd.
 Soy bean products (p. 350): Miso (incl. recipe for miso 
soup). Natto. Soy bean paste (go). Soy milk (including 
okara). Tahuri (Philippine fermented tofu). Tokwa (tokwan; 
very fi rm square tofu).
 Soy bean sprouts, with recipe for soy bean sprout salad. 
China: dai dau nga choi. India: bhat. Indonesia: kacang 
kedele, taugeh. Japan: daizu no moyashi. Korea: Kong 
namul. Malaysia: kacang soja, taugeh. Philippines: utaw. 
Thailand: thua-lueang.
 Soy sauce (p. 351-52). Chinese soy sauce: Dark soy 
sauce. Light soy sauce (“Usually labeled ‘superior soy’”). 
Mushroom soy sauce (Dark soy sauce that has been fl avored 
with straw mushrooms). Japanese soy sauces: Koikuchi 
(regular shoyu), tamari, usukuchi. Korean soy sauce 
(“About the same colour as Chinese light soy sauce, but not 
as fi ercely salty and with a sweet malted aroma”). Thick 
and fl avoured soy sauces: Kecap asin (“A dark, salty soy 
sauce, from Indonesia, a little thicker than the dark soy of 
China”). Kecap manis (A thick, sweet soy sauce from Java, 
Indonesia). Kicap cair: “The Malaysian equivalent of light 
soy sauce.” Kicap pekat: “The Malaysian equivalent of dark 
soy sauce, though thicker than the Chinese version, but not 
as thick as kecap manis.” Ponzu shoyu. Toyo mansi (p. 352): 
“A soy sauce used in the Philippines soured with kalamansi 
juice.”
 Note: This is the earliest document seen (April 2012) 
that uses the term “Kicap cair” or the term “Kicap pekat” to 
refer to light and dark Malaysian soy sauces, respectively.
 Tempeh (p. 386). Incl. recipes for Savoury Tempeh and 
Thai style tempeh. Tofu (see bean curd).
 Also discusses: Adzuki bean, agar-agar (incl. almond 
bean curd, awayuki), almond, amaranth, cowpea, crab 
in black bean sauce (recipe at crab), daikon, millet, 
monosodium glutamate (“I would strongly recommend 
omitting it”), Nonya (pronounced ‘Nyonya.’ The unique 
cookery found in Malaysia and Singapore resulting from the 
fusion of Malay and Chinese cuisine during the last century), 
peanut, peanut sauce, sago (this palm fl owers only once in 
its life, at about age 15. Just before fl owering, it builds up 
a large reserve of starch in the pith. The tree is felled, the 
pith scooped out, ground and washed to make sago starch), 
seaweed (incl. agar-agar, hijiki, kombu / konbu, mozuku, 
nori / laver, wakame), sesame paste, sesame seed, vegetarian 
meals (“By far the most important vegetarian food in the Far 
East... is bean curd”). Address: Australia.

1692. Tamang, Jyoti Prakash; Tamang, Namrata. 1998. 
Traditional food recipes of the Sikkim Himalayas. Gangtok, 
Sikkim, India: Sikkim Biodiversity and Eco-tourism Project, 
GBPIHED. 31 p. [Eng]
• Summary: The three main ethnic groups of the Sikkim 

Himalayas are the Nepalis, the Bhutias, and the Lepchas. 
Table 1 shows the traditional fermented foods of this area; 
one of these is kinema. Table 2 shows the traditional non-
fermented foods of this area; one of these is Vatamas ko 
achar, a pickled soybean food [seasoning].
 Recipes for kinema (p. 6-7) and Vatamas ko achar (p. 
7) are given. The ingredients for the latter seasoning are: 
Soybean 200 gm. Ginger paste 1 tablespoon. Chili powder 1 
teaspoon. Salt 1 teaspoon. Mustard oil 1 tablespoon. Method: 
Roast soybean in a pan, then grind. Add all the ingredients to 
soybean powder and mix well. Keep in a covered jar; it can 
be kept for several days. Serve with cooked rice / Selroti.
 Note: According to a PowerPoint presentation by 
Dr. Tamang in 2010, Vatamas ko achar is consumed in 
Nepal, Darjeeling, and Sikkim, primarily by Nepalis, who 
also consume (in this same area) roasted soybeans (called 
vatamas) and boiled whole soybeans (also called vatamas). 
Address: 1. PhD, PDF (Japan); 2. M.Sc., B.Ed. Both: Food 
Microbiology Lab., Sikkim Government College, Gangtok, 
Sikkim 737 102, India.

1693. Yeager, Selene. 1998. The doctor’s book of food 
remedies: the newest discoveries in the power of food to 
cure and prevent health problems, from aging and diabetes to 
ulcers and yeast infections. Emmaus, Pennsylvania: Rodale 
Press. xiv + 610 p. Illust. Index. 24 cm.
• Summary: The chapter titled “Soy foods: Help for your 
hormones–Healing power” (p. 490-95) notes in the subtitle 
that these foods “Can help: Prevent heart disease, relieve 
menopause symptoms, reduce the risk of breast and prostate 
cancer.” Contents: Introduction. In the kitchen (using tofu). 
Good for your heart. The joy of soy: Brief defi nitions of 
meat substitutes, soy fl our (kinako–made from roasted, 
ground soybeans), soy milk, tempeh, texturized soy protein, 
tofu. Turning down the heat (hot fl ashes and menopause). 
Powerful breast protection. Protection for men (prostate 
cancer). Nutritional extras (Good sources of protein and 
other nutrients). Getting the most: Add soy products last 
when cooking, shop for power (it’s best to eat soy foods in 
their unadulterated form), look for full-fat soy milk–which 
contains 50% more phytoestrogens than the low-fat kind. 
Two recipes: Soy fruit smoothie (with soymilk). Mocha tofu 
pudding.
 Also contains chapters on sea vegetables (p. 477-81), 
and Thyroid disease: Foods for hormonal health (p. 528-31).

1694. Liu, KeShun. 1999. Oriental soyfoods. In: C.Y.W. Ang, 
K. Liu, and Y-W. Huang, eds. 1999. Asian Foods: Science & 
Technology. Lancaster, Pennsylvania: Technomic Publishing 
Co., Inc. 546 p. See p. 139-99. Chap. 6. March. [60 ref]
• Summary: Contents: Introduction: Soybeans as a crop, 
composition and nutritional quality of soybeans, soyfoods–
from the east to the west, soyfood classifi cation.
 Soymilk: Introduction, traditional soymilk, modern 
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soymilk (techniques for reducing beany fl avors, commercial 
methods, formulation and fortifi cation, homogenization, 
thermal processing, and packaging), concentrated and 
powdered soymilk, fermented soymilk (with lactic acid 
bacteria), soymilk composition and standardization.
 Tofu: Introduction, methods of tofu preparation, factors 
involved in tofu making (soybean varieties, concentration 
of soymilk, heat process of soymilk, types of coagulants, 
concentration of coagulants, coagulation temperature, 
coagulation time, process automation, packaging), varieties 
of tofu (silken tofu, regular and fi rm tofu, Chinese semidry 
tofu {doufu gan}, Chinese tofu sheets and tofu noodles, 
lactone tofu), varieties of tofu products (deep-fried tofu, 
Japanese grilled tofu, frozen tofu {“Made almost exclusively 
in rural farmhouses and temples by putting tofu outdoors in 
the cold weather, frozen tofu was never sold as a commodity 
in the past”}, Japanese dried-frozen tofu, Chinese savory 
tofu {“In China there are many specially made tofu varieties 
known as savory tofu”}, fermented tofu {Sufu or Chinese 
cheese, varieties of sufu, preparation methods, preparation 
principle}).
 Soymilk fi lm (yuba). Soybean sprouts. Green vegetable 
soybeans. Other non-fermented soyfoods: Okara, roasted soy 
powder. Concerning okara: In some parts of China, okara is 
salted and spiced and used as a pickle. Or it can be simply 
added to a dish with meat and vegetables. In other parts of 
China it is made into okara tempeh [called mei-dou-zha or 
meitauza].
 Fermented soy paste (Jiang and miso): Koji, koji 
starter, and inoculum (koji, koji starter, inoculum), Chinese 
jiang (traditional household method, pure culture method, 
enzymatic method), Japanese miso (preparing rice koji, 
treating soybeans, mixing and mashing, fermenting, 
pasteurizing and packaging), principles of making jiang or 
miso.
 Soy sauce (Jiangyou or shoyu): Chinese jiangyou 
(traditional household method, modern methods), Japanese 
shoyu (treatment of raw materials, koji making, brine 
fermentation, pressing, refi ning), principles of making soy 
sauce, chemical soy sauce (made by acid hydrolysis; heat 
with 18% hydrochloric acid for 8-12 hours, then neutralize 
with sodium carbonate and fi lter to remove insoluble 
materials), proximate composition of soy sauce, quality 
attributes and grades.
 Japanese natto: Methods of preparation, principles of 
preparation.
 Indonesian tempeh: Traditional method, pilot plant 
method, principles of tempeh preparation. Fermented black 
soybeans (Douchi or Hamanatto): Chinese douchi, Japanese 
Hamanatto.
 Tables: (1) Names (English, Chinese, Japanese, Korean, 
Indonesian, Malay, Filipino) general description, and 
utilization of nonfermented Oriental soyfoods.
 Soy sprouts: Chinese: Huang dou ya, Da dou ya. 

Japanese: Daizu no moyashi. Korean: Kong no mool.
 Yuba: Chinese: Dou fu pi, Fu zhu. Japanese: Yuba. 
Korean: Kong kook. Filipino: Fu chok.
 Yuba (Soy pulp): Chinese: Dou zha / doufu zha. 
Japanese: Okara. Korean: Bejee. General: “Insoluble residue 
after fi ltration of soy slurry into soymilk.”
 Roasted soybeans (Soynuts): Chinese: Chao da dou. 
Japanese: Iri-mame. Korean: no name. Indonesian: no name
 Roasted soy powder: Chinese: Chao dou fen, dou fen. 
Japanese: Kinako. Korean: Kong ka au. Indonesian: Bubuk 
kedelai. (2) Names (English, Chinese, Japanese, Korean, 
Indonesian, Malay, Filipino) general description, and 
utilization of fermented Oriental soyfoods. (3) Proximate 
composition (gm per 100 gm fresh weight) of some 
fermented soyfoods.
 Figures show: (1) Flowchart: Traditional Chinese 
method for making soymilk and tofu (from whole soybeans). 
(2) A commercial processing method (Alfa-Laval) for 
making soybase and a subsequent product–soymilk. (3) 
Photo of homemade fi rm tofu. (4) Photo of a dish of tofu and 
mushrooms. (5) Photo of cubes of sufu (Chinese cheese) on 
a white plate. (6) Flowchart for making sufu from fi rm tofu. 
(7) Photo of two packages of dried yuba sticks (Chinese). (8) 
Photo of a bowl of soy sprouts. (9) Photo of Chinese chiang, 
and Japanese red and white miso, each on one of three 
spoons in a shallow white bowl. (10) Flowchart of a common 
method for making Japanese rice miso [red miso]. (11) Photo 
of soy sauce in three different containers: dispenser, small 
bottle, and large Chinese can. (12) Flowchart of a common 
method for making Japanese koikuchi shoyu (soy sauce). 
(13) Photo of two chopsticks lifting some Japanese natto 
from a bowl full of natto; the thin strings connecting the 
natto above and below are clearly visible. (14) Flowchart 
of a common method for making Japanese natto from 
whole soybeans. (15) Photo of tempeh made in the USA in 
perforated plastic bags (Courtesy of Mr. Seth Tibbott, Turtle 
Island Foods, Inc., Hood River, Oregon). (16) Flowchart 
of traditional Indonesian method for making tempeh from 
whole soybeans. (17) Photo of Chinese douchi (fermented 
black soybeans) on a white plate.
 Note: For a biography of KeShun Liu PhD see p. 
544. Address: PhD, Soyfoods Lab., Hartz Seed, A Unit of 
Monsanto, Stuttgart, Arkansas.

1695. Product Name:  Well-Bean Coffee (Blend of Equal 
Parts Roasted Soybeans {Soy Coffee} and Real Coffee) 
[Regular: Swiss Chocolate, Hazelnut, or Traditional; Decaf: 
Swiss Chocolate, Hazelnut, or Traditional].
Manufacturer’s Name:  Well-Bean Coffee Co. Inc.
Manufacturer’s Address:  67 Woodhaven Dr., Rochester, 
NY 14625-1004.  Phone: 716-288-7420 or 716-654-7960.
Date of Introduction:  1999 April.
Ingredients:  Roasted soy beans (50%) and roasted coffee 
beans (50%).
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Wt/Vol., Packaging, Price:  12 oz. bag retails for $9.98. 
Also 2 oz. sample bag.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Claudia Del 
Vecchio. 1998 Oct. 19. She is a registered nutritionist who is 
developing a blend of 50% real coffee (with either decaf or 
regular) and 50% soy coffee. She expects the product to be 
on the market by December 1998; she plans to market it to 
hospitals and other institutions.
 Talk with Claudia. 1999. Jan. 11. Her soy-coffee blend is 
in the fi nal stages of development. Both physicians and taste 
panelists like the product. It should be on the market by late 
February. Talk with Claudia, who calls. 1999. April 9. Her 
Well-Bean Coffee, a soy-coffee blend, is now on the market. 
It was fi rst sold on April 2. She has been demoing it. Typical 
coffee retails for $7-8/pound while premium coffees retail 
for about the same price as her product–$9.98 for 12 oz. The 
coffee beans in her product are Arabica, premium quality 
beans grown in Colombia. She is a coffee drinker, yet she 
has switched to drinking only her product, which is healthier 
and less acidic.
 Sample (2 oz) of product with Label and small 
information card (leafl et) sent by Claudia. 19998. April 
12. The front panel of the label reads: “A designer coffee 
specially formulated with your health in mind! The original 

coffee with the Soy benefi ts perked in.” The foil bag has a 
black, glossy exterior. The front and back of the card (3½ by 
5 inches, cardstock with pattern) are the same as the label for 
the large (12 oz) product. Contents of the back: Does Well-
Bean taste like real coffee? (Yes). Why should you drink 
Well-Bean Coffee? (Health benefi ts of soy). The inspiration 
behind Well-Bean Coffee (a registered nutritionist). Optimal 
brewing instructions: “Add two tablespoons of Well-
Bean Coffee for each six ounces of water, or follow the 
manufacturer’s instructions for your brand of coffee maker.” 
Provides approximately 2 grams of soy per 6 ounce serving. 
Patent pending.
 Talk with Claudia. 1999. Aug. 9. She had her product 
analyzed by Eurofi ns Scientifi c Labs (Dayton, New Jersey), 
which reported that a 6-ounce brewed cup of coffee contains 
289 mg of isofl avones and about 100 mg of caffeine. The 
most abundant isofl avone is daidzin, followed by genistin. 
No. 4 is daidzein, and no. 5 is genistein.
 As of 2001 March 7 this company has a toll-free 
number: 1-800-633-9850. It sells only blends of roasted soy 
and real coffee, in stores in the Rochester, New York, area or 
by mail order.
 Talk with Claudia Del Vecchio. 2003 Dec. See 
Interview. To emphasize the originality of her product, the 
company name has been changed to the Original Well-
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Bean Coffee Co., Inc. 
The new address is: 
206 Dickinson Rd., 
Webster, New York 
14580. Claudia sends 
a packet of Well-Bean 
Coffee products with 
new Labels (blue and 
white) and packaging. 
Traditional and French 
Vanilla in 2-oz brick 
pack, Hazelnut in 12 
oz brick pack, and 
Chocolate (black on 
silver) in 12 oz Stand-
Up foil pouch. Front 
panel: “The original 
Coffee with the Soy 
benefi ts perked in. 
Organic. Soy. Fair 
Trade. A designer coffee 
formulated with your 
health in mind.” Note 
the 3-way play on words 
with “perked”: (1) To 
percolate coffee. (2) 

Perks = perquisites = privileges, gains, profi ts, or benefi ts 
beyond what is expected. (3) Perks you up = wakes you up. 
Rear panel of label explains that this product was “inspired 
by her mother-in-law undergoing treatment for cancer.” One 
6 oz serving brewed provides > 28 mgs of isofl avones and 
less than 2 gms of protein. Contact: www.wellbeancoffee.
com.
 Note: As of Nov. 2012, this company appears to be out 
of business.

1696. Warshall, Peter. 1999. Commerce: Soy in the 
Mississippi River basin. Whole Earth (San Rafael, 
California) No. 97. Summer. p. 91-92.
• Summary: “I like to think of the US Heartland as a bad 
personal relationship between the Mississippi Delta and 
the Chicago Board of Trade. They need to talk. There’s no 
feedback between economic productivity and ecological 
regeneration. The upstream guys love money from soy/corn 
futures; the downstream fi shermen go broke because farm 
pollution has deadened 7,500 square miles (40 percent of the 
US fi shery harvest). The upstream guys set the world price 
for soybeans; the down-streamers lose their shirts.
 “Futurists must ask: Is it trade itself that causes the 
river’s demise, or is it the style of transport (trucks, barges, 
rail), or the design of the overall food-delivery system? Can 
we imagine an eco-friendly and equitable trade route? Whole 
Earth looked for and never found a design for such a trade 
route. The compassionate traders seem to spend their time 

fi ghting the free traders. Anybody got any ideas?
 “A soy farmer in western Minnesota, for instance, 
might ship his crop 200 miles by truck to Port Cargill at the 
confl uence of the Mississippi and Minnesota rivers; 1,200 
miles by barge to New Orleans; 3,000 miles to Rotterdam, 
and then 200 miles to Paris. (Or the soy could travel by truck 
to a local grain elevator, then by rail to Seattle [Washington], 
and then on to China. Or it could go from the farmer’s grain 
elevator to a local processor by truck or rail.)
 “One idea–developing gene-spliced local crops to 
substitute for trade–typifi es how small changes will cause 
global turmoil. Genes for caffeine have been successfully 
transferred to soybeans to create a soy-based instant ‘coffee.’ 
Midwesterners will soon grow soy ‘faux coffee’ beans. You 
may start hearing: ‘Please pass the soy-based creamer for my 
Iowa City Instant Soy Coffee.’ Central and South American 
and African growers and exporters should expect to lose 
market share. The acreage that went to coffee beans for 
instant coffee will be lost; laborers will be jobless. In short, 
traders, bean crushers, barge and train shippers, Congress, 
taxpayers, State Department food-aid administrators, gene 
splicers, grain-elevator operators, and a small heroic group of 
citizens in the Mississippi River Basin Alliance join farmers 
enmeshed in a global food system that is defi nitely short on 
empathy, if not organizational sympathies.
 Sidebar 1: The Mississippi-Missouri is the fourth longest 
river on the planet (3,870 miles), with the fourth largest 
river basin (1.3 million square miles) and the sixth largest 
discharge at its mouth (18,000 cubic feet per second). Among 
the top rivers in the world (including the Nile, Amazon, 
Yangtze, Congo, and Parana), the Mississippi is by far the 
most polluted with fertilizers and toxic petrochemicals.
 Sidebar 2: “Habitat loss on a stretch of the Mississippi 
modifi ed for navigation (right) contrasts with the diverse 
complex of habitats on a less developed stretch of the upper 
Mississippi. Wing dams trap silt, destroy wetlands, and 
deepen channel for barge and boat traffi c.”
 Sidebar 3: The Mississippi River Basin Alliance, 2105 
First Avenue South, Suite 301, Minneapolis, MN 55404. 
612/870-3441, mrbooffi ce@mrba.org, www.mrba.org/mrba. 
The largest-scale coalition uniting environmental justice 
and conservation for the whole river basin. Dedicated to 
protecting and restoring the basin’s ecological, economic, 
cultural, historic, and recreational resources, and to 
eliminating barriers of race and economic status.
 Sidebar 4: The Upper Mississippi and Rios Parana/
Paraguay Basins are the world’s two heartlands of soy. Both 
compete for market share of exports. Both ship by rail and 
barge. The transformation of the South American rivers and 
prairies is duplicating (with a vengeance) what occurred in 
the Mississippi Basin and the American Midwest. Lowering 
soy production or prices in the Midwest encourages Brazilian 
farmers to plow more cerrados (savannas) and grab more 
market share.
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 “Perverse feedback occurs between the two gigantic, 
soy-competitive river basins. Barge-traffi c subsidies and 
intercontinental competition destroy the river basins with 
no corrective feedbacks for biodiversity or other economic 
sectors (e.g., fi shing).
 “Upper map shows the Rios Parana/Paraguay Basin with 
new railroad line and river channels, and landlocked parts of 
Argentina, Paraguay, Bolivia, and Brazil.
 “Lower map shows dams on the upper Mississippi that 
alter fl ow regime, water quality, wetlands, fi sheries, and 
fl yways. In 1994, agro-exports from the US accounted for 40 
percent of the worldwide trade in soybeans. About 70 percent 
of all US grain moves by barge.
 Sidebar 5: “A feedback mechanism is part of a loop. It 
returns information back to the sender, typically in a new 
message like speed up, slow down, or hold steady.
 “Ambiguous Feedbacks: The US government buys 
soybeans; especially when the market price is low. By 
buying high, the government assures farmers that their 
crop will not experience a price crash. Its purchases are a 
corrective feedback to stabilize incomes to farmers. The 
government then gives or cheaply sells the soy to nations in 
need of assistance. Free or cheap food can set up a perverse 
feedback loop that discourages poor farmers in those 
nations from planting similar grains. One feedback props up 
American farmers’ prices and fuels another feedback that 
hurts the long-term self-suffi ciency of others.
 “No Informational Feedbacks exist on a global level to 
ensure soyfood safety for consumers. Consumers get no info 
about the difference, for instance, between gene-spliced and 
‘regular’ soybeans. The US refused to sign the Convention 
on Biodiversity (Rio de Janeiro, 1992) because it required 
labeling of gene-spliced foods. Angered European consumers 
sent a message back through the cashfl ow feedback circuit; 
they refused to buy any US soybean products.
 “Rules: Chicago Board of Trade’s grades and standards 
for soybeans do not distinguish ‘regular’ varieties from 
gene-spliced or eco-friendly beans. Grain elevators mix all 
farmers’ soybeans together, creating barriers to separate, 
parallel markets for ‘regular,’ gene-spliced, and eco-friendly 
beans.
 “Both rules freeze market patterns. In order to change 
the market’s organization, buyers must demand parallel-
purchasing agreements with segregated transport.
 Sidebar 6: “Barges and Railcars: Each barge on the 
Mississippi-Missouri moves 50,000 bushels of corn (1,500 
tons): as much as fi fteen railcars. A typical barge convoy 
has fi fteen barges (750,000 bushels): more grain than two 
100-car trains can transport. At St. Louis, where the river 
widens and the last lock is passed, the tow can be doubled 
(to thirty or more barges, or 1.5 million bushels). And barges 
can back-haul (fertilizer, coal, salt); railroad cars are too 
specialized, and return empty. Railroad deregulation set up 
competitive prices; although barges can haul more, they are 

more expensive and wouldn’t exist without subsidies. Barge 
subsidies will shape the future prices of transport.”

1697. Osho, Sidi M. 1999. Update on work with soyfoods in 
Nigeria (Interview). SoyaScan Notes. Aug. 23-24. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Dr. Sidi Osho’s new business, named Cidis Ltd., 
is headquartered in Ibadan, Nigeria in a big, old house which 
she began to lease in Oct. 1997; they signed a 5-year lease. 
Sidi does not know the size of the building. They converted 
the “boy’s quarters” in the back of the building into the soy 
processing space, and the garage in the front into the soy 
supermarket–which is called Cidis Soyamart. The company 
is a corporation whose shares are owned entirely by Sidi and 
her husband.
 Their fi rst two products, sweetened soymilk and 
vegetable oil (soy oil) were introduced in Dec. 1997. Sidi 
made the soymilk at her home. They moved into the building 
in January 1998 and that month they established their fi rst 
kiosk nearby in the Bodija market, the main market in 
Ibadan. Each kiosk is staffed by a company employee, and 
sells only Cidis’ products. They now have six kiosks, all in 
Oyo State in western Nigeria.
 Today the company’s best-selling product is soymilk, 
of which there are four fl avors: sweetened (the best-
seller), chocolate, vanilla, and plain (mostly for diabetics). 
Immediately after the soymilk is made, it is run into 
sterilized plastic bottles, then placed in a refrigerated storage 
room. Before being sold at the kiosks, many bottles are 
packed in ice in a cooler chest then delivered in a van. The 
next most popular product is soy fl our–both roasted (like 
kinako) and plain whole-fat. Other products include Soya 
Fufu and Soya Ogi (both fermented). The company presently 
has 16 employees.
 In Jan. 1999 Sidi fi lled out the papers and completed 
the fi rst registration for a nonprofi t NGO named Cidis 
Foundation. The fi nal papers and approval came through 
in Aug. 1999. The Foundation, which works closely with 
Cidis Ltd., conducts training and educational programs, 
and disseminates information on soyfoods. The Foundation 
also helps to reduce year-end taxes, because some of the 
company’s profi ts are put into the Foundation and used for 
philanthropic activities.
 Cidis makes its own expeller-pressed soybean oil using 
an InstaPro-600 Junior. It is unrefi ned and fi ltered several 
times. Address: PhD and founder, Cidis, Ltd., No. 32 
Awolowo Ave., Bodija. G.P.O. Box 38719, Dugbe, Ibadan, 
Oyo State, Nigeria. Phone: 234-0281-00301.

1698. Bashô, Matsuo. 1999. The essential Bashô. Translated 
from the Japanese by Sam Hamill. Boston, Massachusetts, 
and London: Shambhala. xxiii + 184 p. See p. 94. Maps. 24 
cm.
• Summary: The poem (in Romanization) reads as follows 
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(p. 94):
 “Niawashi ya.
 “Mamenoko meshi ni.
 “Sakura gari.”
 Hamill’s translation: “It’s altogether / Fitting–bean-
fl oured rice balls / while blossom hunting.
 Note: “Mamenoko” is the early Japanese word for 
kinako, which is roasted whole soy fl our, that is–a fl our or 
powder made by grinding whole roasted soybeans.

1699. Bladholm, Linda. 1999. The Asian grocery store 
demystifi ed: A food lover’s guide to all the best ingredients. 
Los Angeles, California: Renaissance Books. 234 p. 
Foreword by Jonathan Eismann. Illust. Index. 23 x 13 cm. 
Series: A Take it With You Guide.
• Summary: An original, well-researched and well-written 
book–though some of the terminology (such as “beancurd”) 
is outdated. Soyfood products include: Beancurd noodles 
(p. 38). Kinako (p. 47. “A Japanese soybean fl our, that is a 
light tan powder made by roasting and grinding soybeans. 
This fl our is mixed with sugar and used to coat mochi 
(pounded rice cakes), ohagi (rice balls), and wagashi (a type 
of confection [Japanese confections]). Look for the Shirakiku 
brand and Assi roasted soybean fl our, both in 1-pound 
bags”). Soy sauce, mushroom soy sauce, kecap manis (p. 
53). Hoisin sauce (p. 54).
 Chapter 10, titled “Soybean products” (p. 93-99) 
includes: Black bean sauce, dried soybeans, tempeh, 
beancurd (pressed beancurd, deep-fried beancurd, savory 
grilled beancurd {yaki-tofu}, freeze-dried beancurd [sic] 
{koyadofu}, bean curd sheets {fu pei, yuba, fu jook; the 
latter are “rolled-up, long, rumpled, cream-colored sticks of 
bean curd skin, bent in two”}), fermented beans (preserved 
black beans {fermented black beans, tau see}, bean sauce, 
toen-jang, chili/hot bean sauce, fermented beancurd), okara, 
edamame, soybean sprouts, soy milk.
 Note: This is the earliest English-language document 
seen (March 2009) that uses the word “toen-jang” (or “toen 
jang”) to refer to Korean-style soybean jang (miso).
 Concerning preserved black beans: “Also called salted 
or fermented black beans or ‘tau see,’ this is made by 
steaming small black soybeans, then fermenting them with 
salt and spices. Used in a variety of dishes to add a pleasant 
rich aroma and salty taste... Crush or mash beans slightly 
to release more fl avor or mix with garlic, fresh ginger, or 
chilies. Available in small glass jars, cans, and plastic bags. 
They should feel soft and not be dried out... Look for Pearl 
River Bridge brand labeled ‘Yang Jiang Preserved Beans’ in 
a 1-pound yellow canister, and Koon Chun Sauce Factory, 
Double Parrot, and Zu Miao Trademark brands all in 8-ounce 
bags.” Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “tau see” to refer to 
Chinese-style fermented black soybeans (preserved black 
beans).

 Concerning bean sauce: “Varieties of this Asian staple 
include yellow bean sauce, brown bean sauce, bean paste 
(tau jeong), or sweet bean condiment. All are made from 
yellow or black soybeans, fermented with salt and in the 
sweet Northern Chinese type, with sugar-sweetened crushed 
yellow [soy] beans. Two forms are found: whole beans in 
a thick sauce and bean paste, which is mashed, ground or 
pureed beans. The whole bean type has a rounder fl avor and 
adds texture, while the pastes are very salty and should be 
used sparingly... The yellow bean paste is tau cheo... Sold in 
glass jars and cans. Look for Koon Chun Sauce Factory, Kon 
Yick Wah Kee bean sauce, Amoy, or Yeo’s.
 Chapter 18, titled “Japanese food products” (p. 168-
81) includes: Tsukemono (pickled in miso), miso paste, 
shiromiso, akamiso, mamemiso, natto, miso soup, noodle 
dipping sauce base (memmi), tamari sauce, teriyaki sauce, 
tonkatsu sauce.
 Interesting non-soy products include: Sesame paste (p. 
57). Satay sauce (with peanuts), gado-gado-dressing (p. 58). 
Peanut oil (p. 64). Sesame oil (p. 65). Amaranth (vegetable, 
p. 72). Winged beans (p. 76). Pickled wheat gluten (p. 108). 
Sesame seeds, peanuts, roasted peanuts (p. 118). Red/azuki 
beans, agar-agar (p. 121). Wheat gluten (p. 127). Sesame 
candy, peanut roll (p. 136). Sesame seed and peanut cookies 
(p. 137). Sweet red bean paste (azuki an, p. 139). Coix seed 
(Job’s tears, p. 165). Japanese seaweed and kelp (p. 169-70). 
Umeboshi (p. 171). Fu (dried wheat gluten cakes), mochi (p. 
177).
 Note: Although angkak / ang-kak is not mentioned by 
name, under “red yeast rice” part of the description is “Did 
you ever admire those glowing red ducks and spare ribs in 
Chinese restaurants? The red color comes from powdered 
red yeast rice which is an ingredient in the marinade and 
barbecue sauce.” Since this product is made with a mold 
(Monascus purpureus) and not a yeast, we prefer the 
term “red rice koji” in English. Address: Writer, designer, 
illustrator and photographer, Miami Beach, Florida.

1700. Wakai, Kenji; Egami, Isuzu; Kato, Kumiko; et al. 
1999. Dietary intake and sources of isofl avones among 
Japanese. Nutrition and Cancer 33(2):139-45. [35 ref]
• Summary: The dietary intake and sources of isofl avones 
(daidzein and genistein) among Japanese subjects were 
examined based on dietary records (DRs). The subjects 
comprised two groups: 1,232 who completed one-day DRs 
(Group 1) and 88 men and women who kept four four-day 
(16-day) DRs. For quantitative data on the level of daidzein 
and genistein in soy foods, the literature was thoroughly 
examined, particularly for Japanese soy foods, and adopted 
the median value for each food. The median intake of 
daidzein was 12.1 and 9.5 mg/day among Groups 1 and 2, 
respectively, while the corresponding values for genistein 
were 19.6 and 14.9 mg/day. About 90% of the daidzein and 
genistein in the Japanese diet comes from 3 soyfoods–tofu 
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(including fried tofu), miso, and natto.
 Table 2, titled “Estimated total daidzein and genistein 
contents of soy foods: Median values among results of food” 
lists these foods: Soybeans, dry. Soybeans, green [edamame]. 
Soybeans, boiled. Kinako (roasted and ground soybeans). 
Soybean sprouts. Tofu. Tofu, freeze dried (“kohri tofu”). 
Fried tofu, thin (“abura-age,” deep-fried). Fried tofu, thick 
(“nama-age,” fried briefl y). Fried tofu and minced vegetables 
/ seaweed (“ganmodoki”). Soy milk. Okara (tofu lees). Yuba 
(dried soy milk skim). Natto (fermented soybeans). Miso. 
Soy sauce. Address: Dep. of Preventive Medicine, Nagoya 
Univ. School of Medicine, 65 Tsuramai-cho, Showa-ku, 
Nagoya 466-8550, Japan.

1701. Wendel, Armin. 1999. C.H. Buer Chemisch-
Pharmazeutische Fabrik [History of C.H. Buer Chemical 
and Pharmaceutical Factory, and Biography of Dr. Heinz 
(Heinrich) Carl Buer and his son Carl Heinz Buer]. 
Hamburg, Germany. 10 p. Unpublished typescript. [27 ref. 
Ger]
• Summary: The year 2000 marked the 150th anniversary of 
lecithin (1)
 H.C. Buer was one of the fi rst to make lecithin from 
plant extracts usable for therapeutic purposes.
 Heinz (Heinrich) Carl Buer was born on October 21, 
1875 in Buer, Westphalia (2). He studied in Bonn and, at the 
age of twenty-six, he completed his studies at the University 
of Bonn with the golden doctorate diploma with honors (2, 
3).
 Dr. Heinz Carl Buer occupied himself early on with 
lecithin. The source at that time, the egg, was too expensive 
for him, so he looked for a less expensive plant-based source. 
Lupins served as his fi rst source.
 In addition to the therapeutic use of lecithin, he also 
occupied himself with the improvement of butter by means 
of the addition of lecithin (30) as well as the production of a 
coffee substitute from soybeans (31).
 In 1905, he was to found the fi rst chemical and 
pharmaceutical factory in Jerres near Bonn (4).
 In 1907, Dr. H.C. Buer founded the company Neura-
Werk Dr. Buer & Co. KG (Dr. Buer & Co. Neura Factory 
Limited Partnership) in Cologne (2, 5, 6) which launched as 
its fi rst product Dr. Buer Neura Lecithin Pearls (Dr. Buer-
Neura-Lecithinperlen) (7).
 In 1907, Dr. Buer also applied for his fi rst patent, in 
which he describes a method for obtaining lecithin from 
the seeds of lupins and other podded plants, in which he 
carried out the extraction with hot, 96% ethanol and then 
treated the extract with an ethanol-water-ether mixture (8). 
Over the course of the years, there was intense work on 
the improvement of the process. The goal was a tasteless, 
odorless, oil-free lecithin which could be simply processed 
into therapeutic forms (9).
 At that time, it was still diffi cult to procure the raw 

materials. Only when soybeans were imported in larger 
quantities from China starting from around 1911 and 
processed on an industrial scale at the Hansa Mühle that was 
founded by Hermann Bollmann (32) was suffi cient lecithin 
available for further processing (1, 29).
 Buer set himself the task of obtaining the most oil-free 
solid lecithin possible. On top of that, he had to work at low 
temperatures in order to prevent the decomposition of the 
raw materials (10).
 He found that with the use of acetone, the oil could be 
easily be removed from the lecithin (9c).
 But only with a new process, for which he applied for 
a patent in 1931, did his son Carl Heinz Buer reach the 
breakthrough (11).
 Carl Heinz Buer was born in Cologne on July 21, 1907 
(2, 5). He fi rst of all studied the fundamentals of chemistry 
with Nobel laureate Prof. Staudinger in Freiburg, in order to 
then complete his business management studies as a qualifi ed 
businessman with Prof. Schmalenbach in Cologne (5).
 In 1930, Carl Heinz Buer founded the C.H. Buer 
Chemical and Pharmaceutical Factory (C.H. Buer Chemisch-
Pharmazeutische Fabrik) in Cologne. Its production site 
was located in the Braunsfeld district of Cologne at Eupener 
Str. 159. On the basis of his process, he brought Buer’s Pure 
Lecithin (Buers Reinlecithin) to the market (12). He also 
attempted to develop topical preparations. In 1936, he tried 
to develop a rheumatism remedy for rubbing in with which 
he processed salicylic acid with phospholipids, (13) which 
came to market as Salicyltrad®.
 By means of the addition of peppermint oil, he produced 
solutions of pure lecithin with a signifi cant shelf life, which 
were marketed under the names (33) of Lesiominz® and 
Leffermint®.
 Even though only ten people were employed in 1930, 
by the outbreak of the war in 1939, that number had already 
grown to more than ninety.
 With the extraction of the oil, during which the raw 
lecithin was treated with acetone, large quantities of acetone-
soluble products were obtained (pure lecithin is not acetone-
soluble), the so-called “lecithin oil”, which was processed 
into a lecithin soap and marketed (14).
 In 1941, Dr. H.C. Buer was successful along with Dr. 
Rudolf Kunze in gathering together all of the knowledge on 
lecithin and its therapeutic use into a 166 page-long book 
(15).
 However, the war [World War II] also brought the C.H. 
Buer Chemical and Pharmaceutical Factory to a standstill. 
Carl Heinz Buer was evacuated to Southern Germany, where 
he probably re-registered his company in Munich right after 
the end of the war (16). On June 25, 1945, Carl Heinz Buer 
and his father, Dr. Heinrich Carl Buer, made the application 
in Cologne to reopen the C.H. Buer Chemical and 
Pharmaceutical Factory at Eupener Str. 159 in the Braunsfeld 
district of Cologne. The application was for the production 
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of pharmaceuticals, soaps, and special medical disinfectants 
for pharmacies, drugstores, medical clinics, and perfumeries 
(17). In the beginning, the following products were to be 
produced:
 50,000 small packets of pure lecithin
 75,000 pieces of soap
 10,000 ampules (Cholecipur–against pernicious anemia 
and malaria)
 The factory was up to 50% destroyed. But a warehouse 
stock of 28 metric tons of raw lecithin, 20 metric tons of 
acetone, 3 metric tons of ethanol, 20 metric tons of lecithin 
oil, and 3,800 small packets of pure lecithin were still 
available. In order to be able to restart production once again, 
a workforce of ten with a schedule of forty-eight hours a 
week was engaged (17). The monthly need for raw materials 
turned out to be as follows:
 6 metric tons raw lecithin
 5 metric tons acetone
 500 liters alcohol
 6 metric tons of coal
 1,500-2,000 kw [kwh?] of electricity
 in order to be able to produce the following products 
every month:
 25,000 small packets of pure lecithin
 40,000 pieces of soap, and
 10,000 ampules of Cholicipur.
 Carl Heinz Buer proceeded to systematically build up 
the factory once again and to resume the research work, 
supported by Prof. Dyckerhoff, who ran the laboratory, and 
a scientifi c advisory committee consisting of Prof. Heinrich 
Gebhardt (chairman), Prof. Hans Dyckerhoff, Prof. Hermann 
Gross, Prof. Hans-Georg Rietschel, Prof. Walter Scharpff, 
Dr. Agifä Isnel, Dr. Franz-Detlef Bourry, Dr. Jacques 
Classen, Dr. Hans Joachim Kramer, and Dr. Karl Mallmann.
 The process for obtaining pure lecithin was constantly 
improved (19).
 In 1952, the following products from CARL HEINZ 
Buer and the Neura-Werke Dr. Buer were included 
in the Red List (Rote Liste, the directory of German 
pharmaceuticals) (20)
 Pure lecithin Dr. Buer (fascicle)
 Insulethin (insulecithin ointment)
 Cuprosan ointment (copper lecithin, zinc oxylate, 
glycerin)
 In 1952, some portions of the property on Eupener Str. 
were also sold to A. Nattermann & Cie GmbH, which had 
had its headquarters at Eupener Str. 159a since the 1930s 
(21).
 After decades of lecithin research, lecithin in a high 
concentration was successfully brought into a stable 
emulsion (dextrose / ethanol) (22, 23). With this, liquid 
Buer lecithin (buerlecithin fl üssig®) was born and made its 
triumphal march (24).
 In the meantime, some 150 people were working in 

the new factory, which had three separate laboratories: the 
operations laboratory for the testing of raw materials and 
fi nished products, a development laboratory, and a laboratory 
for special medical studies, which supported doctor diagnosis 
through blood tests and urinalysis on protein enzymes, which 
had been discovered by the physiologist, privy councilor 
(Geheimrat) Dr. E. Abderhalden.
 In March 1961, the elder Dr. H.C. Buer celebrated the 
sixtieth anniversary of his doctorate at Lindenallee 86 in 
the Bayenthal district of Cologne (25). In the same year, 
the Buer & Co. Neura Factory in the Braunsfeld district of 
Cologne was integrated into the C.H. Buer Chemical and 
Pharmaceutical Factory. Negotiations for the sale of the 
company were also entered into with the Pfi zer Corp. of the 
USA.
 In November 1961, the sale was then completed. At that 
point, the company belonged to Pfi zer GmbH in Karlsruhe 
(26). The company was then managed from Karlsruhe. 
Carl Heinz Buer retired as managing director in 1962. 
The production of pure lecithin was at fi rst transferred to 
Karlsruhe to the Pfi zer subsidiary Ring-Chemie.
 In 1962, Dr. H.C. Buer was awarded the First Class 
Order of Merit of the Federal Republic of Germany 
(Bundesverdienstkreuz 1. Klasse). He died on February 24, 
1962 at the age of eighty-seven.
 After the sale of the company, the married couple C.H. 
Buer and Gaby Buer founded a new company for the sale of 
cosmetic products under the name Intercos KG, (27) which 
merged with the holding company C.H. Buer Verwaltungs 
AG Köln-Braunsfeld on November 22, 1962.
 In 1965, the property of the Buer company with 
the empty administration building was taken over by A. 
Nattermann (28). With that event, the era of the C.H. Buer 
Chemical and Pharmaceutical Factory in Cologne fi nally 
came to an end. In 1966, the holding company C.H. Buer 
Verwaltungs AG was also dissolved.
 Starting from 1967, C.H. Buer GmbH continued in 
Karlsruhe, and in 1968 it was transferred to Munich, from 
which the product Buerlecithin continued to be sold. The 
production site was moved from Karlsruhe to Pfi zer Chemie 
in Wiesbaden. Pfi zer Chemie sold lecithin from Wiesbaden 
as a raw material for other industries. The capacity was 
approximately 200-300 metric tons per year of deoiled raw 
lecithin.
 In the mid-1980s, the license for buerlecithin was 
awarded to the Roland company. The production plant was 
sold to Lipoid KG. The company Carl Heinz Buer was 
moved from Munich to the subsidiary of Pfi zer in Ilertissen, 
Mack Ilertissen.
 In 1986-89, the Roland company, a subsidiary of Byk 
Gulden (itself a subsidiary of Altana) began a major publicity 
campaign to make buerlecithin well-known once again. 
Later, the preparation was completely taken over by the 
Roland company. Continued. Address: Managing Director, 
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Nattermann Phospholipid GmbH, Cologne, Germany; 
and Chairman of the Board, American Lecithin Company 
(Oxford, Connecticut, USA).

1702. Wendel, Armin. 1999. C.H. Buer Chemisch-
Pharmazeutische Fabrik [History of C.H. Buer Chemical 
and Pharmaceutical Factory, and Biography of Dr. Heinz 
(Heinrich) Carl Buer and his son Carl Heinz Buer] 
(Continued–Document part III). Hamburg, Germany. 10 p. 
Unpublished typescript. [27 ref. Ger]
• Summary: (Continued): Endnotes:
 (28) Franz Becker, personal records, 1974, p. 3352-53.
 (29) Hansa Muehle and its History (in preparation).
 (30) Buer, Heinrich Carl. 1909. British Patent. 18,201. 
Application date: 6 Aug. 1909. 2 p. Accepted: 28 Oct. 1909. 
“Process for improving the fl avour of cream to be used in the 
production of butter.”
 (31a) Buer, Heinrich. 1912. British Patent 277,227. May 
10. 5 p. Issued 6 Aug. 1914. [Process for manufacturing a 
coffee-substitute from soybeans]. PhD, Neuss am Rhine.
 (31b) Buer, Heinrich. 1912. British Patent 24,535. 
Date of application: 26 Oct. 1912. 4 p. Accepted: 17 July 
1913. “Process and apparatus for the preparation of a 
coffee substitute from soya beans.” PhD and chemist, 24, 
Hansaring, Cologne, Germany.
 (31c) Buer, Heinrich. 1935. German Patent 290,304. 
April 26. 3 p. Issued 19 Feb. 1916. [Process the preparation 
of a soya bean coffee]. PhD, Cöln am Rhine [Cologne, 
Germany]
 (32) According to Mrs. Gerda von Soosten (daughter of 
Hermann Bollmann) Dr. H.C. Buer and H. Bollmann knew 
one another personally. Source: Personal communication 
March 1999.
 (33) Buer, Heinrich; Buer, Carlheinz. 1927. German 
Patent. 548,437. June 15. 2 p. Issued 12 April 1932. 
[Process for making lecithin more durable]. 1. PhD. 
Both: Marienburg, Cologne. Address: Managing Director, 
Nattermann Phospholipid GmbH, Cologne, Germany.

1703. Parsons, Leland. 2000. Adrian Alkanh Parsons, 
soybean pioneer in Hendricks County, Indiana (Interview). 
SoyaScan Notes. March 2. Followed by a letter of April 2. [1 
ref]
• Summary: Lee is preparing to give a talk about his great-
grandfather, Adrian A. Parsons, to the Hendricks County 
Historical Society, in Danville, Indiana, on Nov. 5. He writes 
to ask if Soyfoods Center has any record of soybeans being 
grown in Indiana before 1888 (as cited by W.C. Latta in 
1938). Soyfoods Center has the same earliest date, none 
earlier.
 Adrian Parsons was born on 7 Nov. 1846 in Guilford 
County, North Carolina. His family moved to Hendricks 
County, Indiana, in 1852. After being badly wounded in the 
Civil War, he came home to do a number of jobs, including 

farming. Since his health was not the best, he studied a great 
deal and experimented with different crops; among those 
were soybeans. He was probably the earliest farmer to grow 
soybeans in Indiana, or in Hendricks County, Indiana.
 Lee has no evidence that Adrian Parsons heard of soy 
coffee during the Civil War. Lee’s dad emphasized that the 
use of the soybean as a coffee substitute was one of the 
things fi rst drawing Adrian’s attention to the new crop. Lee 
has found many references in the early literature to the use 
of soybeans in coffee “(although more often as a coffee 
extender rather than as a pure soy brew).” He “even found 
an old farmer’s concoction mentioned in an early farm paper. 
I wonder if Adrian’s initial coffee substitute notion did not 
derive from his Civil War experience. He saw service in the 
Franklin, Tennessee, area in 1864, and in the Vicksburg, 
Mississippi, area later in 1865 after returning to his unit 
when his severe wound was healed.
 “Incidentally, Adrian’s commanding offi cer in the 9th 
Indiana Cavalry was Colonel Eli Lilly, who later started the 
pharmaceutical empire here in Indianapolis. It is a prominent 
part of our family oral tradition that Lilly stayed in close 
touch with Adrian for many years, particularly in regard to 
Adrian’s experiments with plants, and that Lilly wanted my 
grandfather Norman and other of Adrian’s sons to work for 
him in his fl edgling business, but the boys opted to stay in 
farming and help out their father.”
 How was Adrian fi rst introduced to the soybean, and 
how did he actually obtain his fi rst beans? Lee is sure that 
Adrian did not write to the Agricultural division of the Patent 
Offi ce. “I am still wondering if there wasn’t some seed 
supplier in the 1880s who advertised imported soys, and that 
is how Adrian obtained them. I have been looking in those 
early farm papers for such a hint. I still believe, however, that 
Adrian already knew something of the plant before deciding 
to obtain seed, and this could have been from his North 
Carolina Quaker roots, his Civil War experience, or possibly 
even his general study of the East (he was an avid student of 
Oriental religions). The fact remains that we just don’t know 
exactly how he became aware of soybeans.” Note: Guilford 
County is in north central North Carolina. Most of the 
soybeans in North Carolina were grown in the coastal states 
after about 1915. As of April 2000 the SoyaScan database 
contains no records of soybeans in connection with Guilford 
County, North Carolina.
 Adrian developed the soybean variety Mikado. Lee 
writes: “My dad [Edgar, born 1905] gave me a detailed 
verbal account of the circumstances of this selection by 
Adrian in 1905... The story goes that after he sold the right of 
distribution to the Wing Seed Company of Mechanicsburg, 
Ohio, they started marketing it as ‘Wing’s Mikado,’ 
whereupon the USDA leaned heavily upon Wing to desist 
the implied self-credit in deference to Adrian’s discovery and 
development.”
 Note: This is the earliest document seen (April 2000) 
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mentioning that Wing’s Mikado was in the Wing Seed Co. 
catalog of 1910. The earliest document seen that mentions 
a regular Mikado was published in March 1914. However 
in 1923 Piper and Morse, in their classic book The Soybean 
state (p. 168): “Mikado.–Selection from Mongol by A.A. 
[Adrian Alkanah] Parsons, Plainfi eld, Indiana, in 1905.” 
This is the earliest document seen (April 2000) stating 
that Parsons developed or originated the Mikado variety. 
This Mikado variety is no longer in the USDA germplasm 
collection at Urbana, Illinois, however another variety named 
“Mikado” obtained from Japan in 1989 is there.
 Rex Parsons, like Lee, is a great-grandson of Adrian 
Parsons. Rex still farms near Danville, Indiana, and 
represents at least 109 consecutive years of the Parsons clan 
growing soybeans in Hendricks County–surely a record at 
least in Indiana.
 Lee’s grandfather, Norman Parsons (1873-1939), 
estimated that Adrian introduced the soybean to Indiana in 
1886 or 1887. “Norman was a teen in the 1880s and likely 
would have had a clear recollection of the occurrence, if not 
the precise year, and I have no reason to believe his estimate 
to be far off. The fact that William C. Latta places the date 
of introduction of soybeans in Hendricks County at 1888 
(no doubt Adrian’s, and a good 5 years earlier than any other 
county in Indiana) must mean something. I wonder if Adrian 
started by experimenting with just a few plants in his garden 
in the 1880s, but only commenced sustained cultivation in 
1891... At any rate, to be academically honest, it appears at 
this time that I should be saying that Adrian introduced the 
soybean sometime between 1886 and 1891. To the best of 
my knowledge, the credit for being the fi rst on record for 
Indiana is still sound.”
 Note: Phyllis West Parsons, the wife of Lee’s third 
cousin, John Parsons (of Clayton, Indiana), e-mailed Prof. 
Ted Hymowitz to ask about Adrian Parsons and the early 
history of the soybean in Indiana. Hymowitz referred Phyllis 
to Soyfoods Center. When Shurtleff received her letter he 
called Phyllis, and Lee happened to be at her house. Lee and 
Shurtleff had a long talk. Address: 5814 Big Oak Dr., Apt. C, 
Indianapolis, Indiana 46254. Phone: 317-290-9446.

1704. Jacobi, Dana. 2000. The joy of soy: 75 delicious ways 
to enjoy nature’s miracle food. Roseville, California: Prima 
Publishing. xii + 244 p. May. Illust. Index. 22 cm. Series: 
The natural kitchen. [16 ref]
• Summary: This is basically a reprint of Dana’s 1996 book 
titled Soy! 75 Delicious Ways to Enjoy Nature’s Miracle 
Food, also published by Prima Publishing. It contains no 
new text and no new recipes; a few small errors have been 
corrected and the design of both covers and the title page is 
new. Address: Food writer, New York, NY.

1705. Vergano, Dan. 2000. What’s brewing: A coffee that 
could prevent cancer. USA Today. Aug. 21. p. D1. Life 

section.
• Summary: Thomas Slaga, of the AMC Cancer Research 
Center in Denver, Colorado, is working with Oncology 
Sciences Corp. of Austin, Texas, to develop a coffee that 
contains polyphenols–cancer-fi ghting compounds. Within 
18 months, Slaga plans to license his roasting process (at 
around 400 degrees) to a large coffee company to create a 
“wellness” coffee.
 Two decades ago, scientists worried that coffee might 
cause pancreatic cancer. Recently, however, they have found 
that coffee contains many of the same benefi cial compounds 
as green tea.
 Last year wellness drinks, such as soy milk, juice blends, 
and ginseng teas, accounted for 18.5% of new beverages, and 
represented one of the biggest trends of 1999.
 Well-Bean Coffee Co. of Rochester, New York, which 
blends equal parts soybeans and coffee beans, hopes to 
attract America’s coffee drinkers to the wellness ranks. A 
photo shows Thomas Slaga holding a tray of fresh-roasted 
coffee. Address: USA Today.

1706. Huang, H.T. (Hsing-Tsung). 2000. Roasted soybean 
fl our (Document part). In: H.T. Huang. 2000. Science 
and Civilisation in China. Vol. 6, Biology and Biological 
Technology. Part V: Fermentations and Food Science. Joseph 
Needham series. Cambridge, England: Cambridge University 
Press. xxviii + 741 p. See p. 455.
• Summary: In this excellent, extremely comprehensive and 
detailed book, Dr. Huang makes no mention of roasted soy 
fl our–or of any other type of soy fl our–in China.
 We looked in the index under: fl our, roasting, soy, 
soybeans, ta tou, and tou. The only possible lead was at 
“roasting, oil seed (p. 455),” however this roasting was part 
of the process for the pressing of vegetable oils–not for 
making roasted soy fl our.
 Conclusion: Dr. Huang could fi nd no evidence for the 
existence of roasted soy fl our among traditional Chinese 
foods. Address: Alexandria, Virginia.

1707. Corum, Ann Kondo. 2000. Ethnic foods of Hawai’i. 
Revised ed. Honolulu, Hawai’i: The Bess Press. vi + 234 p. 
See p. 53-54, 74, 88. Illust. Recipe index by category. Recipe 
index by ethnic group. 23 cm. 1st ed. 1984. [73 ref]
• Summary: The semi-Japanese recipe for Microwave azuki 
mochi (p. 74) concludes: “Roll in katakuriko (potato starch) 
or kinako (soybean fl our).”
 The Okinawan recipe for “Nantu: Steamed Okinawan 
mochi” (p. 88) calls for “kinako (soybean fl our) as an 
ingredient.
 The ethnic groups whose recipes are represented in 
this collection are (listed alphabetically): Chinese, Filipino, 
Hawaiian, Japanese, Korean, Okinawan, Portuguese, Puerto 
Rican, Samoan, Thai, and Vietnamese.
 The section titled “Soybean and bean products” (p. 
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53-54) discusses miso, tofu, and shoyu, sukiyaki, aburage, 
okara, miso soup, teriyaki, and kuromame (black soybeans).
 About the author: On the back cover, with a portrait 
photo, we read: “Ann Condo Corum was born in Honolulu 
and graduated from Punahou School. She has a degree in 
English from California State University at Long Beach and 
a Master of Science degree from the University of Southern 
California.” Address: Author.

1708. Kornfeld, Myra. 2000. The voluptuous vegan: more 
than 200 sinfully delicious recipes for meatless, eggless, and 
dairy-free meals. New York, NY: Three Rivers Press. [xi] + 
305 p. Illust. (by Sheila Hamanaka). Index. 24 cm.
• Summary: A vegan cookbook with some macrobiotic 
fl avor. The excellent glossary includes: adzuki beans, agar-
agar, almond butter, barley malt, barley miso, carob powder, 
edamame, gluten, haricots verts, Hass avocado, hijiki, 
Hokkaido pumpkin (kabocha squash), kanten, koji, kombu, 
kudzu, maple sugar (crystallized maple syrup), mirin, 
miso, MSG, nori, oden, Rice Dream, rice syrup, sambal 
(Indonesian word for chutney), sea salt, seitan, shiitake, 
shoyu, soybean, soy milk, Sucanat, tahini, tempeh, umeboshi 
paste, wakame, wheat gluten, Yannoh coffee. The index 
contains 29 entries for tofu, 9 for seitan, 5 for tempeh, 2 for 
miso, 1 for “Cheese”–tofu (p. 214), “Sour cream”–tofu (p. 
25), and teriyaki vegetables. Note: Soy milk is called for in 
many recipes. Address: Professional Chef, New York City.

1709. Shimbo, Hiroko. 2000. The Japanese kitchen: 250 
recipes in a traditional spirit. Boston, Massachusetts: Harvard 
Common Press. xiii + 512 p. Foreword by Ming Tsai. Illust. 
(by Rodica Prato). Index. 23 cm.
• Summary: An excellent book with exquisite illustrations. 
The index contains 46 entries for miso, 20 for tofu, 12 for 
shoyu, 10 for teriyaki, 7 for edamame, 6 for natto (fermented 
soybeans), 6 for soybeans, 5 for koji (“a fermentation 
starter”), 3 for koyadofu (freeze-dried tofu), 2 for soy milk, 
soy sauce dressing, soybean lover’s soybean rice, soybean 
miso, soybean pulp, 1 each for kinu dofu, moyashi (incl. 
soybean sprouts; “Until recently, moyashi used for cooking 
in Japan were predominantly soybean sprouts,” p. 42), nama-
age, nama-miso, nama-shoyu, okara (soybean pulp), saikyo 
miso, and tamari.
 In the section on Daizu “(Dried soybeans)” (p. 96-97) 
both roasted soybean fl our and kinako are mentioned. Dried 
green soybeans, are toasted then ground to a fl our (kinako) 
which “is mixed with sugar and used to coat moist or sticky 
Japanese sweets.” During the summertime, edamame (fresh 
green soybeans) are boiled and served in the pods.
 The section on “Koyadofu” recounts the story of its 
origin: “The dried form of tofu, koyadofu, was invented by 
accident around the twelfth century, when, it is said, a priest 
at Mt. Koya Temple left freshly made tofu as an offering on 
the altar one snowy night. The next morning the tofu was 

frozen, so he threw it away in the back garden.” After several 
sunny days of melting and evaporation, the tofu was found 
completely dried. It was found that this dried form can be 
kept for a long time.
 The section on Tofu seihin–”Cooked tofu products” (p. 
139-41) includes Abura-age–”Fried thin tofu.” “One type 
of abura-age, called sushi-age, is sold specially for the 
preparation of inarizushi, a small barrel-shaped brown sushi, 
Sushi-age comes slit to make a pocket into which sushi rice 
can be stuffed.”
 Note: This is the earliest English-language document 
seen (April 2013) that uses the term Sushi-age to refer deep-
fried tofu pouches used to make inari-zushi.

Atsuage–”Fried tofu.” Ganmodoki–”Fried tofu 
dumplings.” Yakidofu–”Lightly broiled tofu.” Yuba–”Soy 
milk sheet.”
 The latter section states nicely: “Because freshly 
collected yuba is soft and fragile, many sheets may be piled 
together and rolled into a 1-inch-thick stick. The stick is 
chilled, cut into bite-sized pieces, and eaten with a little 
shoyu (soy sauce) and grated wasabi. Fresh yuba has a 
wonderful creamy texture and a sweet, nutty taste.”
 “Because fresh yuba is perishable, most yuba found 
in stores is in the form of a dried sheet.” It must be 
reconstituted in water, but after it has regained its fl exibility 
it makes an excellent wrapper for other foods in fried or 
simmered dishes.
 Shimbo-Beitchman is a knowledgeable and talented 
Japanese cooking teacher who ran a cooking school in Tokyo 
for eight years and in London for two; she now teaches 
in New York City. Address: Teacher of Japanese cooking, 
Hiroko’s Kitchen, London, England. Phone: Fax: 44-171-
289-0855.

1710. Toda, Toshiya; Sakamoto, A.; Takayanagi, T.; 
Yokotsuka, K. 2000. Changes in isofl avone compositions of 
soybean foods during cooking process. Food Science and 
Technology Research (Japan) 6(4):314-19. [19 ref. Eng]
• Summary: “We evaluated the concentration and 
distribution of isofl avones in a total of 50 samples of soybean 
foods consumed daily in Japan by high-performance liquid 
chromatography (HPLC). A hierarchical cluster analysis 
using the measured isofl avone distribution classifi ed these 
foods into 6 clusters. Experiments of heat processing 
representing standard commercial production processes of 
the foods clarifi ed that each cluster was characterized by 
the effects of the heating method and temperature. Tofu, 
which is produced under mild heating conditions, showed 
similar isofl avone distribution to raw soybeans, having 
the highest proportion of 6”-O-malonyl-beta-glucosides to 
total isofl avones, while soymilk, yuba, cooked soybean, 
and natto which are produced by comparatively stronger 
heat, showed a lower proportion of 6”-O-malonyl-beta-
glucosides and higher non-acylated-beta-glucosides. In 
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the production of kinako by roasting, the proportion of 
6”-O-acetyl-beta-glucosides, generated by decarboxylation 
of 6”-O-malonyl-beta-glucosides, increased. Miso and soy 
sauce had an increased proportion of aglycons due to a 
lengthy fermentation period. Abura-age which is produced 
by frying tofu showed lower 6”-O-malonyl-beta-glucosides 
than tofu, and higher 6”-O-acetyl-beta-glucosides.” Address: 
1. The Inst. of Enology and Viticulture, Yamanashi Univ., 
13-1 Kitashin-1-chome, Kofu, Yamanashi 400-0005, Japan.

1711. Soybean Digest. 2001. New Uses: A Soybean Digest 
special report. Sponsored by United Soybean Board. Mid-
Feb. p. 21-32.
• Summary: This is a special pull-out insert in the mid-
February issue of Soybean Digest. It includes four full-page 
color ads by United Soybean Board promoting the checkoff 
program. They are titled: (1) Our checkoff: Building global 
knowledge about biotechnology. (2) Our checkoff: Building 
the aquafeed market in China. (3) Our checkoff: Building 
biodiesel markets here at home. (4) Our checkoff: Building 
the edible soy market in Mexico.
 The following subjects are covered in the insert: The 
Taylor family ate a heaping serving of soy every day. 
Soyfoods are attracting media attention: A survey by 
Prevention magazine in the year 2000 found that twice as 
many consumers want soyfoods offered on social occasions 
(one in three) as they did the year before. An hydraulic 
fl uid made from soybean oil. Funding of biofuels research 
as a way of reducing petroleum consumption and sulfur 
omissions. New uses in building materials for the home. Soy-
bonded plywood. Better edible oil from Satelite soybeans 
developed at North Carolina State University.
 “Soy candles tested nationally: Alltrista Consumer 
Products began text marketing soybean oil-based candles late 
last year in Pittsburgh [Pennsylvania], Salt Lake City [Utah] 
and the Seattle-Portland [Washington–Oregon] metro area. 
Alltrista purchased the rights to produce the soy candles from 
the Indiana Soybean Board, which funded their development. 
Alltrista is marketing the candles under the Earth Lights 
brand name and displayed the candles at the January Chicago 
Housewares Show, a prominent national trade show.” Note: 
This is the earliest English-language document seen (April 
2004) that contains the term “soy candles” (or “soy candle”).
 Soy-based lubricants made by Terresolve Technologies, 
in Eastlake, Ohio. Research on soy oil at NCAUR in Peoria, 
Illinois. Barrier, a product made from soybean soapstock, 
that reduces the bad odors from hog feedlots: It reduces 
hydrogen sulfi de gas levels by up to 75% and ammonia 
levels by 40%. Soyfee’s Choice, a soy coffee made by 
Soy Coffee Roasters in New York: website soycoffee.com. 
Moving research on soy oil lubricants to the marketplace 
at the University of Northern Iowa. Polyurethane pickup 
bed liner made partly from soy oil material called SoyOyl, 
developed by Urethane Soy Systems Co. (USSC) in 

Princeton, Illinois. Research at Purdue Univ. (Indiana) to 
study links between soy consumption and osteoporosis 
reduction.

1712. Shurtleff, William; Aoyagi, Akiko. 2001. The book of 
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press. 
336 p. May. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. 
[321 ref]
• Summary: The spine has a new look, with dark brown 
letters on a beige background. At the base of the spine is the 
Ten Speed Press logo in orange.
 This edition contains an updated “Appendix B–
Directory of Tofu Makers” (p. 313-316, updated to 22 Feb. 
2001). The copyright page and inside back cover have also 
been updated; the SoyaScan database now contains 62,000 
records. The preface has been expanded and many dates 
added. Numerous other small changes have been made 
throughout the book. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

1713. Jacobi, Dana. 2001. Amazing soy: A complete guide 
to buying and cooking this nutritional powerhouse, with 
240 recipes. New York, NY: William Morrow. An imprint of 
HarperCollins Publishers. xiv + 364 p. Aug. Index. 24 cm. 
[50 ref]
• Summary: Contents: Introduction. Ingredients and 
techniques. Breakfast. Smoothies and drinks. Dips and 
starters. Soups and breads. Salads and dressings. Wraps, 
burgers, and savory pies. Pizzas and pastas. Stews, 
casseroles, and chilis. Steaks, chops, skewers, and meat loaf. 
Stir-fries and curries. Seafood. Mainly vegetables. Desserts. 
Sources. Bibliography.
 Kinako (roasted soybean powder) is called for in the 
recipe for Cinnamon toast (p. 59). Address: Food writer, 
New York, NY.

1714. Product Name:  Rocamojo: Roasted Soy Coffee 
(Regular, or Rocamojo Blend [Soy & Coffee]).
Manufacturer’s Name:  Rocamojo LLC.
Manufacturer’s Address:  12215 Ventura Blvd. #207, 
Studio City, CA 91604.  Phone: 818-508-8575.
Date of Introduction:  2001 November.
Ingredients:  100% organic soybeans.
Wt/Vol., Packaging, Price:  1 lb multiwall paper bag. 
Retails for $7.98 (2002/07 Berkeley, California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label brought 
to Soyfoods Center from Berkeley Bowl by Loren Clive. 
2002. Aug. 1. 4.5 by 9 inches. Self-adhesive label (white and 
light green on dark green) on glossy white bag. “Caffeine 
free. A healthy coffee alternative. 100% organic.”
 Talk with Michael Moss (customer service) at 
Rocamojo. 2002. Aug. This product, introduced in Nov. 
2001, was developed by Ron Marinaro, a chiropractor. 
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Both types contain a blend of soybean varieties. He sends a 
letterhead with envelope.
 Thomas, Cathy. 2002. “You want Java without jitters? 
Here’s a soy ploy. Orange County Register. Oct. 31. Food 
section, page 1. Los Angeles chiropractor Ron Marinaro and 
his wife, Cathleen, developed Rocamojo after an increasing 
number of patients sought advice about reducing caffeine. 
They began to experiment with a roaster they installed in 
their garage. They launched Rocamojo commercially 3 
months ago; today it is 100 retail stores.
 Note: By Oct. 2002 Rocamoja was sold in a blend of 
equal parts soy and coffee.
 CNS newswire. 2004. “Soy coffee trial.” Aug. 24. 1:00 
PM. Starting in 1987, alleged Richert, he began to develop a 
good-tasting coffee alternative made by roasting soybeans. In 
1991 he and his main investor, the late actor River Phoenix, 
opened a shop in Santa Monica to make a product called 
Incognito. But when River Phoenix died of a drug overdose 
on 30 Oct. 1993, Richert said he lost all enthusiasm for 
selling the soy product. He closed the shop. However in 1999 
Richert found his interest in the soy coffee returning. So he 
began looking for investors again. At the time, he and his 
wife were being treated by Marinaro, a chiropractor. When 
Richert mentioned Incognito, Marinaro said he knew people 
who would like to invest.
 In April 2001, Richert and Marinaro made an oral 
agreement to be partners, with a 60-40 split in Richert’s 
favor. They also agreed to keep all secrets related to the 
roasting process.
 Over the next 6 months. alleges Richert, he was 
pushed out of the company by Marinaro and Jeffrey 
Dash, Marinaro’s friend, who was in charge of drawing 
up partnership papers and applying for a limited liability 
company.
 Richert alleges that Marinaro took his roasting recipe 
and began selling it as Rocamojo, which is now sold in 
thousands of retail stores nationwide, including Erewhon 
Natural Foods and Whole Foods Market. The Los Angeles 
Superior Court Jury returned its fi ndings yesterday. 
“The $14.86 million award included $6.586 million in 
compensatory damages, $8 million in punitive damages 
against Marinaro and $250,000 in punitive damages against 

Dash.”
 Abrams, Gary. 2004. Daily Journal Newswire Article. 
“Only in L.A. could soy coffee drink startup brew so much 
bitterness.” Aug. 26. About the trial concerning a company 
originally named Incognito but now called Rocamojo. This 
week a Los Angeles Superior Court jury awarded William 
Richert (an actor, producer, and writer), damages totaling 
nearly $15 million against his former business partners, 
including his onetime chiropractor Ronald Marinaro. Richert 
alleged that in 2001 Marinaro offered to help set up and 
fi nancially back Richert’s new startup company that would 
make and market a “soy-coffee beverage.” The partnership 
developed as Richert and his wife were being treated by 
Marinaro. Later, when the startup began to show signs 
of success, Richert alleged that Marinaro took over the 
management and pushed him out. The trial lasted 11 days. 
Richert was backed in his coffee venture by the famous 
young actor, River Phoenix, who died of an infamous 
overdose at age 23 in 1993.
 Letter from William Richert, founder of Cabino. 2004. 
Oct. 1. Rocamojo was fi rst sold commercially in Nov. 2001, 
in a 16 oz paper bag with an average retail price of $6.50. 
Richert is at 1423 Euclid St., Santa Monica, California 
90404.

1715. Weed, Susun S. 2001. New menopausal years: 
The wise woman way. Woodstock, New York: Ash Tree 
Publishing. xxiii + 280 p. Dec. Illust. Index. 22 cm. [102* 
ref]
• Summary: Soy is discussed throughout this book but 
sources are rarely cited. When they are cited, we insert them 
below. For heavy bleeding (fl ooding) during the menopausal 
years: To nourish and tonify, avoid tofu, soy drinks, and soy 
protein powders (p. 9-10). For uterine fi broids: Consume 
lignans, which are anti-estrogenic phytoestrogens, found in 
all whole grains and beans–including soy (p. 15). Building 
better bones: Exercise regularly, eat calcium-rich foods, 
and avoid calcium-leaching foods such as soy “milk,” 
tofu, coffee, alcohol, and white fl our products (p. 24). 
Calcium: Caution–”Unfermented soy (e.g. tofu) is especially 
detrimental to bone health being protein-rich, naturally 
defi cient in calcium, and a calcium antagonist to boot (p. 
28). Beware of calcium antagonists, foods that interfere with 
calcium utilization. Avoid consistent use of unfermented soy 
products, including tofu, soy beverages, and soy burgers (p. 
29; see p. 163).
 Phytosterolic, phytoestrogenic foods: Whole grains and 
beans are good sources. “Caution: Beans must be cooked or 
fermented to remove anti-nutritional substances. Tofu and 
soy ‘milk’ are not recommended” (p. 70).
 Red clover has ten times more phytoestrogens than 
soy, as well as much more bone-building minerals, such 
as calcium and magnesium (p. 71). Sea vegetables are 
second only to fl ax in concentration of lignans. Seaweeds, 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   877

© Copyright Soyinfo Center 2021

not soy, are the real secret of health in the Japanese diet 
(p. 72). “The phytoestrogens in dong quai, like those in 
soy, promote the growth of cancer cells in petri dishes” (p. 
73). Phytoestrogenic herbs: Fermented soy products (miso, 
tamari, tempeh), ground fl ax seeds, whole grains, etc. are 
rich in hormonal precursors and phytoestrogens. Use daily to 
ease menopausal symptoms, prevent cancer, and lower heart 
disease risk (p. 94). Lack of vitamin B-12 doubles the risk of 
severe depression for older women; tofu and soy beverages 
interfere with its absorption (Fallon 1999) (p. 114).
 Preventing breast cancer: 75% of all breast cancers 
occur in women over age 50. Reduce use of seed oils, such as 
soy oil. For each 5 gm of polyunsaturated fat (from vegetable 
oils), risk of breast cancer rose by 70% (Wolk 1997 [sic, 
1998]) (p. 145). Eat more beans: “There is a relationship 
between the large amount of fermented soy products (miso 
and tamari) in the Japanese diet and low incidence of breast 
cancer. But no relationship has ever been shown between 
the consumption of processed, fake, imitation soy foods, and 
breast cancer reduction. Soy beverage is used moderately, or 
not at all, depending on the specifi c Asian country” (p. 146).
 Herbal allies: Red clover is everything you thought 
soy would be with none of soy’s drawbacks. It contributes 
to bone health, normalizes the thyroid, and prevents and 
counters breast cancer. “So do miso and tamari, but not other 
soy foods. Red clover contains more active phytoestrogens 
in greater quantity than soy... Red clover contains all four of 
the major estrogenic isofl avones; soy has only two of them. 
A cup of red clover infusion (not tea) contains ten times 
more phytoestrogens than a cup of soy beverage, is richer in 
calcium, has less calories, and contains no added sugars” (p. 
161).
 The section titled “Soy” (p. 163-64) praises fermented 
soy foods (miso, tamari, tempeh, natto) but is quite critical 
of tofu, soy milk, and “fake soy foods” (burgers, hot dogs, 
soy cheese, etc.). Soy can reduce hot fl ashes and prevent 
heart disease; fermented soy foods can protect against breast 
cancer. Soy is not a good source of calcium and it is defi cient 
in fats needed for healthy brain/memory functioning. 
“Soy protein isolate, textured vegetable protein, isolated 
isofl avones–processed soy foods come in more forms than 
I can list. I eat miso and tamari freely, tofu and tempeh 
occasionally, and other soy products not at all. Dosage: 
50-200 grams of isofl avones per day, preferably from food. 
Caution: Excess soy can cause liver damage and is said to 
feminize men. Soy may be diffi cult to digest, may cause 
allergic reactions.”
 Interstitial cystitis: Tofu may cause problems (Ford 
1999).
 Heart healthy: Soy, whole grains, vitamin E (from 
foods), essential fatty acids, and seaweeds are helpful (p. 
210).
 Osteoporosis risk factors: Being a vegetarian or vegan 
who eats a lot of tofu or soy beverage (p. 218). “Eliminate 

soy products except tamari and miso. (Unfermented soy 
prevents you from utilizing calcium.)” (p. 220).
 Aching joints: A tofu poultice may help (p. 229).
 Vitamins and minerals for the menopausal years: 
Vitamin B-12, calcium, and iron are depleted by unfermented 
soy products (p. 248, 250-51).
 Note: The author does not cite a single scientifi c 
publication to support her many criticisms of soyfoods. In 
fact, the scientifi c literature does not support her criticisms. 
It is well known that the author is an admirer of Sally Fallon. 
Address: P.O. Box 64, Woodstock, New York 12498-0064.

1716. Tamang, Jyoti Prakash. 2001. Food culture in the 
Eastern Himalayas. Himalayan and Central Asian Studies: 
J. of Himalayan Research and Cultural Foundation (New 
Delhi) 5(3-4):107-18. [6 ref]
• Summary: Various fermented soybean foods are made 
and consumed in the eastern Himalayas and its adjoining 
foothills. They include kinema, which is prepared in eastern 
Nepal, the Darjeeling hills, Sikkim, and Bhutan. Close 
relatives of kinema are aakhuni in Nagaland, hawaijar in 
Manipur, turangbai in Meghalaya, bekanthu in Mizoram, 
and pe-poke in Myanmar.
 Table 1, “Ethnic fermented foods of the Eastern 
Himalayas and its adjoining foot-hills,” gives details about 
each of these foods: Food name, substrate, nature and use, 
region of use.
 Table 2 shows that a non-fermented food consumed 
by Nepalis is Vatamas ko achar, a seasoning whose main 
ingredient is ground roasted soybeans.
 Consumption of fermented soyfoods is uncommon in 
the Western and Hindu-Kush Himalayas, and even in other 
parts of India. These fermented soyfoods are similar to natto 
of Japan, thua-nao of northern Thailand, and chungkok-jang 
of Korea. Address: Food Microbiology Lab., Dep. of Botany, 
Sikkim Government College, Gangtok, Sikkim 737 102, 
India.

1717. Hepinstall, Hi So Shin. 2001. Growing up in a Korean 
kitchen: A cookbook. Berkeley, California: Ten Speed Press. 
254 p. Illust. Index. 26 cm.
• Summary: The best book seen to date for information 
and recipes on soyfoods in Korea. The author grew 
up in Cheongju, South Korea, in her ancestral home. 
Families made sauces in earthenware crocks (p. 7). A 
list of ingredients with descriptions includes: Bean curd 
(Tubu [tofu]). Beans, dried (K’ong, incl. yellow and black 
soybeans, mung beans and red [azuki] beans). Koch’ujang 
(Korean hot red pepper paste [with soybeans]). Kudzu 
(Ch’ik). Meju (Korean fermented soybean paste block 
[soybean koji]). Piji (Bean curd dregs [okara]). Red 
bean paste (P’at komul). Soy sauce (Kanjang). Soybean 
powder (K’ong karu; a yellow powder sold in 1-lb plastic 
bags). Soybean sprouts (K’ong namul). Toenjang (Korean 
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fermented soybean paste).
 Essential sauces and pastes: Recipe for: “Homemade soy 
sauce and fermented soybean paste: Kanjang and toenjang.” 
It makes 10 gallons and takes about 2 months to prepare. 
Unusual ingredients include: 3 pieces oak wood charcoal, 
1 gallon white grain syrup (choch’ung), 10 toasted jujubes, 
and 5 dried hot red peppers. For about 60 days, let the 
crock stand in the open without a lid; cover when it rains. 
At the end of 60 days the mash is fi ltered through a bamboo 
basket lined with a fi ne-mesh cloth into a crock to yield two 
products: The fermented soybean paste (toenjang) remains 
in the strainer, whereas the soy sauce fi lters through into the 
crock. Store the paste in a sterilized crock; sprinkle a thin 
layer of coarse salt on top. “Pour the soy sauce liquid into a 
caldron, bring to a boil, and allow to simmer over low heat 
until it is reduced to one-third of its original volume.” Adjust 
saltiness. The paste and the sauce or now ready to be aged, 
but we are not told for how long.
 Soy sauce at this stage (unaged) is called ch’ongjang 
(clear soy sauce) or Choson kanjang (Korean soy sauce). A 
plain and somewhat salty brown sauce, it is used mostly in 
base seasonings and clear soups. To make chin kanjang, a 
superior thin, syrupy, jet-black soy sauce, similar to the dark 
soy sauce sold in today’s markets, submerge a large-mesh 
cloth pouch containing black soybeans, p’yogo mushrooms, 
and strips of kelp (Miyok) in the clear, unaged soy sauce 
and simmer over low heat for about an hour. The longer it 
is aged, the mellower it becomes, and the more intense the 
fl avor.
 Homemade hot red pepper paste (Koch’ujang, with 
1 cup fi ne meju powder and ½ cup soy sauce). Instant 
fermented soybean paste (Makjang; uses 5 cups powdered 
meju and takes 10 days to mature). Vinegar soy sauce 
(Ch’o kanjang). T’ang soybean paste (T’anggukjang; “the 
best tasting soybean paste among all toenjang). Fermented 
soybean paste with garlic and bean curd (Ssamjang; 
“Probably the tastiest soybean paste made in the Korean 
kitchen,” p. 32).
 Main dishes: Five grain rice (Ogkpap or Chapgokbap, 
with ½ cup dried black soybeans, p. 41. Koreans traditionally 
eat this dish on the 15th day of the 1st month of the lunar 
year). Soybean sprouts with steamed rice (K’ongnamulbap, 
p. 44). Ceremonial soup (T’ang, with medium fi rm tofu, p. 
62). Seaweed soup (Miyokguk, with tofu, p. 65). Kimchi 
soup (Kimchiguk, with tofu and soybean sprouts, p. 67). 
Soybean porridge (K’ongjuk, with 1 cup soybean powder, 
p. 78). Noodles in chilled soybean milk (K’ong kuksu, with 
1 quart soy milk, p. 86). Stuffed dumplings (Mandu, with 
medium-fi rm tofu, p. 90-91). Soy sauce kimchi (Chang 
kimchi, p. 103).
 Side dishes: Seasoned soybean sprouts (K’ong namul, 
p. 122, incl. Chilled soybean sprouts, and Soybean sprout 
soup). Sauteed cabbage kimchi with beancurd and pork 
(p. 130). Bean curd and vegetable stew with fermented 

soybean paste (Tubu toenjang tchigae, p. 138). Bean curd 
and vegetable hot pot (p. 152). Soybean pancakes (p. 163). 
Stuffed pan-fried bean curd (p. 167). Stuffed pan-fried 
p’yogo mushrooms (with bean curd, p. 168). Stuffed pan-
fried peppers (with bean curd, p. 169).
 More tofu recipes are on pages 170, 171, 172, 196-
97, 199, 200, 204-05, 217. Many recipes call for kelp, kim 
(laver, nori) or seaweed (see index). Address: Washington, 
DC.

1718. Sabaté, Joan; Ratzin-Turner, Rosemary. ed. 2001. 
Vegetarian nutrition. Boca Raton, Florida: CRC Press. [xxiv] 
+ 551 p. Index. 24 cm. CRC Series in Modern Nutrition. 
[1732 ref]
• Summary: The best scholarly book seen to date on this 
subject. Consists of a Prologue (by Mervyn Hardinge) plus 
21 chapters, in fi ve sections, by various authors.
 This book contains extensive information on soyfoods 
as follows: Vitamin B-12, homocysteine, meat analogues 
and soya milks (p. 47). Summary of epidemiologic studies of 
soy / tofu intake and breast cancer risk (p. 80-81). Vegetarian 
diets and soy in the prevention of osteoporosis, diabetes, 
and neurological disorders (p. 120-21, 125). Iron and soy (p. 
202-03). Guidelines to achieve an optimal ratio of essential 
fatty acids in the diet (p. 203; soy is rich in -linolenic 
acid). Zinc, calcium and soy (p. 206). Women's reproductive 
function, menopausal symptoms, phytoestrogens and soy 
(p. 232-34, 244). Health advantages of a vegetarian diet for 
the elderly–and soy (p. 254-55). Vegan children, protein and 
soy (p. 302). Iron and soy (p. 304; "While the percentage 
of iron absorbed from soy may be low, the total amount 
of iron absorbed is adequate, because soy beans naturally 
contain relatively large amounts of iron" (p. 304-05)). 
Phytoestrogens and soy (p. 312-13). Macrobiotic diets (p. 
313-15). Calcium and soy (p. 316). Vitamin B-12, miso 
and tempeh (p. 319-22). Iodine and soy (p. 323). Health-
promoting phytochemicals beyond the traditional nutrients–
soyfoods and isofl avones (p. 342-45; One table shows the 
isofl avone content (genistein, daidzein, and glycitein) of 
soybeans, roasted soyfl our, roasted soynuts, TVP, tofu, 
tempeh, miso, and soy milk). Another shows the isofl avone 
content of commercial soy products by the weight of a 
typical serving, in descending order of isofl avone content 
(cooked soybeans, dry TVP, dry roasted soy nuts, tofu, soy 
fl our, soy protein isolate, soymilk, SoyBoy Breakfast Links, 
soybean chips, tempeh, miso, soy cheese, Ice Bean [soy ice 
cream], Green Giant Harvest Burger, soy noodles, Tofutti 
[soy ice cream], soy sauce, soy oil). Protection against cancer 
and soy (p. 346-47). Help for menopause and bone loss (p. 
347-48). Protective substances and soy foods (p. 397-98). 
Calcium fortifi ed products such as soy (p. 421). Consuming a 
wide range of vegetable oils from intact plants–soy (p. 421). 
Developing a vegetarian food guide–Legumes, lentils and 
peas (p. 428-29; "Among legumes, the soybean possesses 
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unique nutrient characteristics." Many food guides place soy 
beverages in the milk-dairy category). Table: Comparison 
criteria for evaluating soy and grain-based beverages (p. 
430). The water effi ciency of food production–and soy (p. 
449; "The water intensity of animal production is much 
larger than the water intensity of crops. For instance, per 
gram dry weight, soybeans require about 0.75 liters of water" 
compared with about 20 liters for cattle). Note: Joan Sabaté 
is a man. The series editor is Ira Wolinsky, PhD, Univ. of 
Houston, Texas. Address: 1. Prof. of Chair, Dep. of Nutrition, 
and Prof. of Epidemiology, Loma Linda Univ., Loma Linda, 
California.

1719. Product Name:  Café de Soya.
Manufacturer’s Name:  Jamasuto Inc.
Manufacturer’s Address:  4924 Kester Ave. #15, Sherman 
Oaks, CA 91403.  Phone: 818-386-1394.
Date of Introduction:  2002 March.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Anaheim. 2002. 
March. Website: www.cafedesoya.com. “Made from non-
genetically engineered, certifi ed organic soybeans.” “Café de 
Soya is currently available in our natural roast and will soon 
be released in a variety of natural fl avors.”

1720. Emi, Kazuko. 2002. Japanese cooking: The traditions, 
techniques, ingredients and recipes. London and New York: 
Hermes House. 256 p. Illust. (color). Index. 31 cm.
• Summary: A beautiful book, with many old color 
woodblock prints and creative color photos. With recipes by 
Yasuko Fukuoka. Contents: Introduction. The development 
of Japanese cuisine. Foreign infl uences. The impact of 
isolation. Sushi: a national favourite. The tea ceremony. 
Traditions and festivals. Seasonal and regional foods. 
Cooking and eating. Equipment and utensils. Utensils 
for cooking with rice. Cooking at the table. Crockery and 
cutlery. Drinking vessels. The Japanese kitchen: Rice and 
rice products,... dried beans (incl. soya beans, boiled soya 
beans, dried yellow beans, dried green beans, black soya 
bean, soya bean products, kinako, natto), fresh beans (incl. 
eda-mame), tofu and tofu products (incl. fresh tofu, okara, 
silken tofu, koya-dofu, yuba, fried tofu, abura-age, atsu-
age, ganmodoki, home-made ganmodoki), gluten products, 
mushrooms, seaweeds, fi sh, shellfi sh, fi sh roes, fi sh products, 
fi sh pastes, meat and chicken, sauces for fl avouring and 
dipping, ready made sauces,... Japanese cooking (recipes). 
Glossary. Acknowledgements. Shopping information.
 The index mentions: Abura-age (tofu), atsu-age (tofu), 
azuki beans (incl. an {sweet bean paste}), eda-mame, 
gammodoki, kinako (yellow soya bean fl our), koya-dofu, 
miso, miso soup, shoyu (soy sauce), soya beans, silken tofu, 
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sukiyaki (with tofu), tofu, yuba, vegetarian tempura.
 Concerning kinako [roasted whole soy fl our]: A photo 
(p. 65) shows kinako made from soybeans with three 
different color seedcoats: black, yellow, and green. The 
kinako made from the black soybeans is the darkest of the 
three–a medium brown–but not at all black. The kinako 
made from the yellow soybeans is the lightest of the three–
yellowish brown. The kinako made from the green-coated 
soybeans is intermediate between the other two in darkness–
light brown–but with no trace of green in its color. When 
kinako is mixed with an equal volume of sugar and a pinch 
of salt, it is rolled in lightly-boiled, soft mochi cakes which 
make tasty confection. Kinako, which is also used to make 
wagashi (Japanese cakes / confections), is sold at most 
Japanese grocery stores or supermarkets. Address: Japan.

1721. Sasaki, Sanmi. 2002. Chado: the way of tea. A 
Japanese tea master’s almanac. Translated from the Japanese 
Saijiki by Shaun McCabe and Iwasaki Satoko. Boston, 
Massachusetts: Tuttle Publishing, an imprint of Periplus 
Editions (HK). xli + 742 p. Foreword by Sen Sôshitsu XV. 

Illust. Index. 24 cm. [Eng; jap]
• Summary: This book, published originally in 1960 in 
Japanese, is widely regarded as a classic. And this is a superb 
translation.
 Text in English with captions and quotations in 
Japanese. One page 78, footnote 14, referring to kitsune-
zushi states: “Also called inari-zushi. Kitsune-zushi is 
sushi in abura-age (deep-fried tôfu) pouches. Abura-age is 
considered to be the favorite food of the fox (kitsune).
 Tofu is mentioned on 10 pages: In the glossary: 
Dengaku is tofu coated with sweetened miso and grilled on 
skewers (p. xxii).
 Tofu (soybean curd): The two main types are momen-
dôfu (cotton-like) and kinugoshi-dôfu (silk-like) (p. xxxvii).
 In the month of February: Footnote explaining kitsune-
zushi (p. 78). Koori-dôfu (dried-frozen) is an ingredient in 
one course (p. 92).
 For the month of April: Tofu dengaku (p. 171, 207–
served as part of Kaiseki, meals for tea / tea ceremony 
meals). A section titled “Tofu dengaku” (p. 212) explains 
that this dish is “one of the symbols of spring.” Gives details 
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on how to prepare it using skewers of green bamboo and 
a coating of ki no me miso. Kenzan, Oribe and other tea 
masters have designed containers made exclusively for 
dengaku. However a lacquer or plain wood container is fi ne. 
“Nakamura-rô at Gion, Kyoto, is famous for its dengaku.”
 For the month of May: kinugoshi-dôfu is an ingredient 
in a course (p. 262).
 For the month of August: Shin-tofu (“New tofu”) is 
made from the fi rst soybeans of the year. A poem by Kikaku 
states: “Just as we were admiring the fi ne points of the 
pottery, shin-dôfu was served” (p. 427).
 Daizu (soybeans) are a major ingredient for making 
miso, soy sauce, yuba, tofu, natto, and mame-ko (roasted soy 
fl our). “A behind-the-scenes contributor for kaiseki (p. 431).
 For the month of September: The section on “Ochiayu” 
explains that ayu holds the fi rst place among all the fi sh for 
summer. Ochi-ayu, those caught in the autumn, taste good 
when cooked with tofu, but may not be a good choice for 
kaiseki (p. 469).
 For the month of October: Yu-miso (p. 494), also called 
yuzu-miso, is the subject of a section (p. 524). Yuzu is a 
green Japanese citrus fruit. The top is cut off, the inside is 
hollowed out, it is packed with a mixture of miso and sugar 
then grilled. Only the miso is eaten–fi lled with the fragrance 
of yuzu. “It is suitable for vegetarian mukô. A second way of 
making yu-miso is described which can be used for dengaku 
in April. A poem that mentions yu-miso is included.
 For the month of November, broiled tofu and kuro-
mame (black soybeans) are mentioned (p. 552).
 Kuro-mame [black soybeans] are mentioned on 2 pages 
(p. 42, 552), miso on 33 pages, soy [sauce] on 35 pages, 
soybean or roasted soybean fl our on 6 pages (Uguisu-
mochi, p. 87; warabi-mochi, p. 134; hagi no mochi, p. 460), 
soybeans on 8 pages. Yuba (p. 621). Natto (p. 71, 621-22). 
Eda-mame (green soybean, p. 701).
 Vegetarian: “During the week of the spring equinox a 
vegetarian meal in vermillion utensils is expected” (p. 139). 
Shôjin means vegetarian (p. 655). Address: Tea master, 
Japan.

1722. Smith, Lawrence. 2002. Japanese prints during the 
allied occupation, 1945-1952: Onchi Kôshirô, Ernst Hacker 
and the First Thursday Society. Chicago, Illinois: Art Media 
Resources. 128 p. See p. 20. Illust. (some color). 29 cm. 
[120* ref]
• Summary: A book (p. 20) of prints published in 1942 in 
Japan was titled Mamenoko Butai. The word “mamenoko” 
usually means kinako or “roasted soy fl our.” However it is 
translated (probably correctly) on page 20 as “The Baby 
Peas’ Detachment.”
 Note: Chapter 1 (p. 8-12) is “Japan June 1857-1952: A 
fast track history.” Very interesting and creative. Address: 
Former Keeper of Japanese Antiquities in The British 
Museum.

1723. Sugimoto, Takashi; Iwatate, Marcia. 2002. Shunju: 
new Japanese cuisine. Sensational recipes from Tokyo’s 
most famous restaurant. Singapore: Periplus Editions. 271 p. 
Foreword by Charlie Trotter. Illust. (chiefl y color, by Masano 
Kawana). Index. 26 x 23 cm.
• Summary: Contents: Foreword. The Shunju way: The 
Shunju philosophy (history, architecture, bar, lighting, 
zashiki {dining room fl oor}, chashitsu {tea room}, 
hospitality {motenashi}). The seasonal kitchen. Spring. 
Summer. Autumn. Winter. Appendixes: Step by step 
preparation techniques (incl. Fresh soymilk, Green bean 
soymilk yuba {Ryokuto nama yuba}). Chefs (profi le of head 
chef at each restaurant). Glossary of ingredients. Mail-order 
sources of ingredients. Acknowledgments.
 “The history of Shunju began in 1986 in Mishuku, 
Tokyo.” Today, Shunju has fi ve different outlets in Tokyo–
Mishuki, Hiroo, Torizaka, Bunkamura Dori, and Tameiki 
Sanno (p. 14).
 “The most important element in Shunju’s cuisine is to 
be able to truly appreciate the four seasons and the abundant 
blessings which mother nature has bestowed upon us...–
Marcia Iwatate” (p. 24).
 At the recipe for Green and lavender tofu squares 
(Masu-dofu) we read (p. 53): Tofu is undoubtedly one of 
the most representative dishes of Shunju. Our tofu is made 
daily–soymilk is curdled with nigari (bittern)–in different 
ware unique to each of our fi ve restaurants; in this case in 
masu (traditional square, wooden measuring boxes).” To 
make green soymilk, see p. 255.
 The glossary of ingredients (p. 258+) includes azuki 
(koshi an, ogura an), edamame, miso (many types), okara, 
sake (incl. koji {molded steamed rice}), shoyu (incl. 
koikuchi shoyu, usukuchi shoyu, shiro shoyu, tamari shoyu), 
tofu, ume, umeboshi, wasabi, yuba (famous as a Kyoto 
delicacy).
 Tamari is mentioned on 98 pages of this book, miso 
on 67 pages, soy sauce on 54 pages, shoyu on 51 pages 
(incl. “koikuchi shoyu” on 34 pages, “usukuchi shoyu” on 
13 pages and “shiro shoyu” and “tamari shoyu” on 2 pages 
each), tofu on 18 pages, soymilk on 14 pages, yuba on 7 
pages, koji on 5 pages, nigari and edamame on 4 pages each, 
black soybeans on 2 pages (p. 53 and 84).
 Natto and kinako are not mentioned. Address: Creators 
and founders, Shunju restaurants, Japan.

1724. Robertson, Robin. 2003. Vegan planet: 400 irresistible 
recipes with fantastic fl avors from home and around the 
world. Boston, Massachusetts: Harvard Common Press. xvi 
+ 576 p. Illust. Index. 23 cm. [15 ref]
• Summary: An outstanding, hefty vegan cookbook by an 
author who knows her ingredients well and uses a rich and 
pleasing variety of them. She is also an expert on soyfoods, 
and the book contains many useful insights about them.
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 We fi nd the graphic design of the book to be weak to 
poor; the typeface in the recipe titles is hard to read, the 
ingredients in the recipes printed in gold on white are hard 
to read, and the many pages of white ink on a gold or other 
such background are hard to read.
 The word “tofu” appears on 91 pages in this book, 
“tamari” on 67 pages (she uses the phrase “tamari or other 
soy sauce”), “soy sauce” on 62 pages, “soy milk” on 56 
pages, “dairy-free” on 55 pages, “seitan” on 47 pages, 
“tempeh” on 46 pages, “silken tofu” on 33 pages, “fi rm 
tofu” on 29 pages, “miso” on 28 pages, “soft silken tofu” 
on 23 pages, “extra-fi rm tofu on 13 pages, “teriyaki” on 6 
pages, “soybeans” on 13 pages, “soy ice cream” and “meat 
alternatives” each on 10 pages, “TVP” on 8 pages, “baked 
tofu” on 7 pages, “textured vegetable protein” on 6 pages, 
“fi rm silken tofu” on 5 pages, “soy fl our” on 4 pages, “soy 
nuts” and “soft tofu” and “dairy alternatives” each on 3 
pages, “edamame” (“fresh soybeans in the pod”) on 2 pages, 
“soy yogurt” and “frozen tofu” each on 1 page (p. 72),
 Yuba is mentioned on pages 182, 350-51 (defi nition and 
description), 389, 410-11, 414.
 Page 29 states that soy fl our is “Made from fi nely 
ground roasted soybeans” [i.e., kinako].
 “Humans are the only animals that drink the milk of 
another species and the only animals that drink milk after 
childhood” (p. 9). Address: Virginia Beach, Virginia.

1725. Del Vecchio, Claudia; Schweinhart, Belinda. 2003. 
Every which way with coffee: A cookbook featuring Well-
Bean Coffee. Goshen, Kentucky: Land O Goshen. 72 p. 
Index. 22 cm. Spiral bound.
• Summary: Contents: Coffee and health (frequently asked 
questions, 2 pages of references). Why Well-Bean coffee?: 
Industry white paper on coffee by Troy Smith, Original Well-
Bean Coffee Co, uses Fair-Trade coffee beans, what does 
our coffee taste like?, the powerful benefi ts of soy, Well-
Bean Coffee uses only 100% organically grown soybeans, 
our coffee beans and brewing (certifi ed organic, Fair-Trade 
coffee), how to clean your coffee pot, storing ground coffee, 
storing brewed coffee, brewing coffee (drip coffee maker), 
cleaning coffee stains from clothing. Alternative uses for 
coffee grounds. A collection of recipes. Sample order form. 
For more: www.wellbeancoffee.com. “Well-Bean Coffee: 
a designer coffee formulated with your health in mind.” 
Address: 1. Nutritionist, creator of Well-Bean Coffee, 
Rochester, New York; 2. Chef. Phone: 1-800-633-9850.

1726. Product Name:  Didion Soy Fortifi ed Corn Meal, 
Corn Soy Blend, Toasted Full Fat Soy Flour.
Manufacturer’s Name:  Didion Milling.
Manufacturer’s Address:  501 S. Williams St., P.O. Box 
495, Cambria, WI 53923.  Phone: 1-800-261-1101.
Date of Introduction:  2003 March.
Ingredients:  Soybeans, corn.

Wt/Vol., Packaging, Price:  10 oz. (283 gm) bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Portfolio (with 6 inserts) 
sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 2002. March. The “Product 
specifi cation sheet” shows: Soy Fortifi ed Corn Meal (13.5% 
protein. Applications: Porridge, pilaf or breads). Corn Soy 
Blend (17.2% protein. Applications: Nutrition food for 
cereal or bread). Toasted Full Fat Soy Flour (40.0% protein. 
Applications: Snack Foods, Bakery).

1727. Lynam, Robin. 2003. Healthy prospects for selling a 
healthy lifestyle. Sunday Morning Post (Hong Kong). April 
27. Your Money section.
• Summary: Kosmo is a new restaurant, located on the 
corner of Wellington and D’Aguilar Streets in Central [Hong 
Kong], with growing business. Kosmo sells healthy lifestyle 
products and promotes such foods and drinks as preventive 
medicine. Given the public’s obsession with health and 
well-being during the SARS (Severe Acute Respiratory 
Syndrome) outbreak, Kosmo is enjoying brisk sales. C.A. 
Lin, Kosmo’s founding partner and chief executive, says 
his company has more in common with The Body Shop 
than with local coffee shops. Other offi cers: Fion Lin 
(woman), chief operating offi cer. Duncan Ritchie, chief 
fi nancial offi cer. Lena Tsang, head of food and beverages. 
New York-based nutritionist and dietitian Claudia del 
Vecchio was brought into the partnership to develop a line of 
“healing” foods and beverages [her Well-Bean coffee is not 
mentioned]. Though they decided that the initial focus should 
be on China, they all have global ambitions. Kosmo stands 
for “cosmopolitan;” the K acknowledges the Greek root.
 Kosmo opened its fi rst branch–a pilot for the Hong 
Kong cafe–in November 2002 at Shekou, Shenzhen (in 
China proper, just across the border from Hong Kong). 
The clientele are a good mix of professionals and gym 
goers. True to its image, Kosmo does not serve alcohol, 
and smoking is restricted to an outdoor terrace off the fi rst 
fl oor. A photo shows C.A. Lin and Fion Lin seated at a table 
discussing strategy.

1728. Yamamoto, Seiichiro; Sobue, T.; Kobayashi, M.; 
Sasaki, S.; Tsugane, S. 2003. Soy, isofl avones, and breast 
cancer risk in Japan. J. of the National Cancer Institute 
95(12):906-13. June 18. [44 ref]
• Summary: Breast cancer risk was reduced by one half 
in Japanese women who ate three or more bowls of miso 
soup on an almost daily basis. The report monitored 21,852 
women from 1990 to 2000. Post-menopausal women showed 
the greatest reduction of risk.
 “In Japan, soy is consumed in various forms, including 
dried or green [edamamé] soybeans, tofu (soybean curd), 
natto (fermented soybeans), miso (fermented soybean paste), 
okara (tofu lees), soybean sprouts, soymilk, yuba (soy milk 
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skin), kinako (soy fl our), and soy sauce.” Address: Cancer 
Information and Epidemiology Div., National Cancer Center 
Research Institute, Tokyo, Japan.

1729. Pearlstein, Leo. 2003. Sophie Cubbison and the 
Cubbison Cracker Co. (Interview). SoyaScan Notes. Sept. 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The company that Sophie Cubbison started 
many years ago still exists as Mrs. Cubbison’s Foods Inc. 
in Commerce, California. They specialize in making turkey 
stuffi ng. Leo met Sophie in 1950 just after he started his 
own fi rm in the public relations and advertising business. he 
handled the California Turkey Advisory Board account. She 
and her husband had a little bakery on Pasadena Ave. in Los 
Angeles. Next door was Cubbison’s Health Food Store–of 
which Leo has a photo. Leo thinks that this was the second 
site of the bakery. She and her husband lived upstairs. Leo 
remembers Sophie fondly. “She was one in a million–an 
outstanding, friendly, very capable, warm woman. The nicest 
person I ever met. She was charitable and kind, even played 
with and loved my kids–just great.”
 Sophia Huchting was born in 1890 on a ranch in San 
Marcos, north of San Diego, in southern California–the 
7th of 10 children–six boys and 4 girls. Her father, August 
Heinrich Huchting (1848-1909), was born in Bockhorn, 
Germany, and immigrated to California as a young man in 
the early 1870s. A master baker, he worked for the Spreckles 
Sugar Co. in San Diego. He met and fell in love with Maria 
Conception Gonzales (1856-1942), a 16 year old Californian 
of Mexican descent, who was related to the Ortega family–of 
Ortega Chilis fame. They were married in about 1872 in 
Ventura, California, Maria’s birthplace. A few years later, 
the couple moved to La Costa, California, about 25 miles 
north of San Diego. Here Mr. Huchting engaged in farming. 
The marriage was blessed with eleven children, ten of whom 
survived. The fi rst was born in 1876. Sophia, the fourth, was 
born in 1890. The Huchtings bought a ranch where he and 
40 ranch-hands grew lima beans. At age 16 Sophie started to 
cook and bake for the ranch hands and her brothers during 
the summer and early fall–when she was not in high school. 
In this way she saved enough money to put herself through 
college. Her father was deeply interested in healthy living, 
and age he taught Sophie how to make 100% whole-wheat 
bread–German black bread (Schwartzbrot), which he had 
learned how to make from his mother in Germany. In 1912 
Sophie earned a degree in home economics from California 
Polytechnic (Cal Poly) in San Luis Obispo; she now had an 
even deeper commitment to good health.
 In the Cal Poly yearbook for 1912 (named the 
Polytechnic Journal at the time), in a section titled “Class 
Prophecy” we read: “That evening we strolled down town. 
Everything was almost the same as it had been fi ve years 
before. We noticed but one change and that was in the name 
that was on one of the buildings. The magnifi cent building 

that had formerly been Holly’s Cafe was now surmounted 
by the sign, Huchting & Grizzle Cafe–Cooking done in a 
Scientifi c Way–Balanced Rations Served to Everyone.” 
This prophecy–set fi ve years after graduation–is fi ction, 
not a true story. However, it shows that Sophie Huchting 
(later Cubbison) was very interested in cooking and had 
entrepreneurial talents. Sophia also worked on the staff of the 
college’s Polytechnic Journal as the Social editor.
 In 1913 Sophie (who was now supporting her mother) 
met and began dating Harry Cubbison; in 1916 they were 
married. Mr. Cubbison was a fi ne salesman and Sophie a 
fi ne baker, and they both were very much in need of more 
money. Initially, Sophie baked bread in their home and Harry 
would travel about selling it. Later in 1916 they went into 
debt to buy a small bakery in downtown Los Angeles and a 
small mill. Their fi rst product was Cubbison’s Whole Wheat 
Bread; Sophie would bake it three times a week and on the 
other three days she would demonstrate the healthful bread 
in stores and delicatessens. Mr. Cubbison did the soliciting 
and delivering. Their small business was a success and they 
soon moved to a new location on Pasadena Avenue near 
Avenue 34 in Los Angeles. They pioneered the manufacture 
and baking of the fi rst 100% whole wheat loaf in the Los 
Angeles market. Then in 1925 they sold their bread business 
to the Barbara Ann Baking Co. Note 1. The Los Angeles 
Times seems to give the date of this sale of the Cubbison’s 
break-baking business as Jan. 1927, to Oakes-Young Baking 
Company.
 Then they launched a new venture, Mrs. Cubbison’s 
Melba Toast and Zwieback. Here again they pioneered–
making and marketing America’s fi rst commercial Melba 
toast. Their bakery was at a new location: 3417-3419 
Pasadena Ave., in Highland Park, Los Angeles. Next door 
to the bakery they opened “Cubbison’s Health Food Store.” 
Sophie and her husband, for most of the rest of their lives, 
lived upstairs above the health food store. In 1929 they 
struck a “bonanza.”
 Sophie introduced soy products in the late 1930s and 
1940s primarily because she was health enthusiast. Their 
business was now named Cubbison Cracker Co.
 One interesting story concerns Melba Toast. In the early 
1920s Nellie Melba, a European diva, visited the United 
States. Her doctor told her to eat toast for good health. The 
chef at her hotel left her toast in the oven too long so that it 
became twice-baked like zwieback. She loved it and Harry 
Ritz (the famous hotelier) and his wife decided to call it 
Melba Toast. Sophie and her husband began baking a product 
they named “Cubbison’s Melba Toast.” Note 2. There are 
many other stories concerning the origin of Melba Toast; one 
traces its origin to 1894 in London.
 Then came the 1929 stock market crash; the Cubbison’s 
business struggled to survive. In 1929 the famous Mayo 
Clinic developed the 18-day diet for movie star Ethyl 
Barrymore; it called for “Melba Toast.” Suddenly even 
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people in Los Angeles wanted the diet and “Melba Toast.” 
Sophie took the broken pieces of Melba Toast, added 
seasonings, and made it into a stuffi ng. In 1948 it was 
launched as a commercial turkey stuffi ng. Leo has photos 
(which he received from Sophie years ago) of packages 
of Cubbison’s “Toast of the Nation” Melba Wheat-Soya 
Toast. He also has photos of Hollywood Cup (use in place of 
coffee) and Cubbison’s Wheat-Soya Pie Crust Mix.
 In the 1950s Sophie was interviewed as a Cal Poly 
alumnus; they wrote a story in her own words in which she 
talked about her interest in health foods.
 Sophie had 14 drivers and trucks.
 In 1948, from her bakery on Pasadena Ave., Sophie 
pioneered packaged stuffi ng as an alternative to homemade 
turkey stuffi ng. She was encouraged to package by friends 
and family who had eaten the dressing at her home. All the 
customer had to do was add water, butter, and oil. It was for 
this product that she eventually became best known. She 
appeared on TV talk shows, providing cooking tips from 
1950 until the mid-1970s. Sophie’s husband died in 1953. 
So Sophie had to run the plant with two brothers, Paul and 
Jimmy. To earn extra money and cover her costs, Sophie 
began distributing (but not baking) Rold Gold Pretzels. 
Leo, who is in marketing and promotion, got the Cubbison 
account in about 1949-50. Then in the early 1950s the maker 
of those pretzels, American Cone & Pretzel Co. (of St. Louis, 
Missouri), bought Sophie’s company. Sophie refused to 
sell the company to them unless they took Leo along as the 
advertising and PR person.
 In late 1957 they sold the company to Red Dot Potato 
Chip Co. (Madison, Wisconsin), which owned 14 potato 
chip plants. Red Dot was purchased by Herman Lay of Lay’s 
Potato Chip Co. (Atlanta, Georgia), who then, in the late 
1950s, merged his company with Fritos to create the famous 
Frito-Lay. The latter was purchased by Pepsico, which sold it 
to Interstate Baking Co.–who regarded Mrs. Cubbison’s as a 
stepchild that didn’t fi t, and sold it.
 Sophie died on 23 Nov. 1982 at the age of 92.
 Leo is now preparing a speech on Sophie Cubbison to 
be presented to the California Culinary Historians at the Los 
Angeles Public Library. Address: Lee & Associates, 145 S. 
Fairfax Ave., Los Angeles, California 90036. Phone: 323-
938-3300.

1730. Let’s Live. 2003. 70 years, 70 tips for great health from 
Let’s Live. Sept. p. 40-45.
• Summary: This is a special seventieth anniversary issue 
bears the subtitle: “Take a walk with us down Memory Lane 
as we celebrate 70 years of Let’s Live by recalling some of 
yesteryear’s best health advice.” The advice is grouped by 
decade and each tip is numbered. “From the 1930s. 1. For 
sparkling teeth, fi nish every meal by eating a piece of food, 
such as an apple or carrot, that demands chewing. 2. Be more 
vital. Eat foods that are close to their natural forms because 

they have more vitality... 4. Strengthen your heart and lungs 
by walking. 5. Choose freshly squeezed orange juice.”
 “From the 1940s. 8. Get enough calcium. Growing 
children require no less than 1 gm of calcium each day. So do 
pregnant and lactating women, but many forget that all adults 
need a continuous supply. 9. Don’t smoke. Tobacco destroys 
the lungs... 10. Consider this anti-aging diet. Eliminate white 
sugar and white fl our products, coffee, vinegar, fried foods, 
ham, bacon and corned beef. Your diet should consist of 50% 
raw foods with broiled lean meat and whole grain bread... 15. 
Care for your teeth by avoiding sugar... 16. Keep moving” 
[muscles need exercise].

1731. Richmond, Akasha. 2003. Clarke Irvine and Let’s Live 
magazine (Interview). SoyaScan Notes. Nov. 7. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Gordon Kennedy asked Akasha if she had any 
copies of Let’s Live magazine prior to the 1950s. She bought 
an original issue online from abebooks dated Sept. 1945. It 
is in excellent shape, and contains ads for Bill Baker’s soya 
bread, for Cubbison’s Hollywood Cup and Soyfee Coffee, 
for El Molino Soya Flour, for Gayelord Hauser’s products, 
and an ad Clarke Irvine inserted in his own publication, 
announcing the sale of a health food store–which he was 
brokering it for someone.
 Then she did a Google search on Let’s Live; the 
magazine is still being published and their offi ce is in Santa 
Monica. She called and talked to the editor, Beth, who is 
very interested in the early history of health foods in the Los 
Angeles (LA) area. More important, they have every issue 
of the magazine from Day One, bound, in their offi ce. She 
is going down there on Monday morning. Akasha wants to 
profi le Clarke Irvine in her book; he was the fi rst publisher 
and he was very involved in the movie industry.
 Shurtleff tells Akasha that in Jan. 1933 Irvine started a 
biweekly newspaper in Hollywood titled California Health 
News. A National Journal of Better Living. On 15 May 1942 
he changed the name to Let’s Live. Akasha says that in Aug. 
2003 they celebrated their 70th anniversary; she will see if 
Let’s Live has copies of earlier issues of the newspaper.
 Then Akasha did a Google search for Clarke Irvine and 
found a website irvineclan.com, which contains 400 years 
of his family’s genealogy. There was a page about him, 
which she printed. He was born in 1893 in Salem, Oregon. 
He later moved to Santa Monica. His fi rst wife, Margaret 
Robertson who was Australian, left him in about 1946, when 
he was living in a trailer park. Later in 1946 he married 
again to Alice Marks who, within the space of 2-3 years 
presented him with a fi rst daughter, then twin daughters. So 
his daughters must be in their 50s. Clarke went on to be the 
publisher of the Alpine Sun, “America’s tiniest newspaper.” 
They talk about all the movie stars who were his friends. 
Then he went into business leasing trailers to movie people 
in Santa Ynez Canyon. He was writing a book about early 
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Hollywood–according to the June 1964 issue of the Star 
News and Venice Vanguard, by staff writer Bill Henderson–
who also noted at Irvine’s Alpine Sun was still going 
with the able assistance of reporters Cynthia, Celeste, and 
Cecilia. Akasha is on the case and hoping to fi nd one of his 
daughters. They moved to Alpine (directly east of San Diego 
very near Cleveland National Forest). She has emailed the 
website requesting more information about the relatives of 
Clarke Irvine.
 She found a man in Burbank, California, who collects 
old magazines and newspapers. She went to his shop last 
week, looked around, and gave him a list of what she wants. 
He has six issues of the Los Angeles Times containing Mike 
Lovell’s “Care of the Body” column. She says “I just love 
this.”
 The California Culinary Historians in LA (many 
of whom are now in their ‘70s), have a newsletter. She 
will submit a request for information related to her book. 
Address: Chef, Los Angeles, California.

1732. Brown, Reg. 2003. Back to the beginnings: 3. Record 
(SDA, Victoria, Australia) 108(47):8-9. Nov. 29.
• Summary: “This article continues a series on the history of 
the Adventist Church in the South Pacifi c.” In 1897, Edward 
Halsey, one of Dr. John Harvey Kellogg’s bakers at the 
Battle Creek Sanitarium, Michigan, arrived in Melbourne, 
Australia, and began manufacturing Granola, caramel cereal 
(a coffee substitute), and peanut butter. “The Sanitarium 
Health Food Company was registered as a business on April 
27, 1898.” On the advice of Ellen G. White, the health food 
factory was moved to Cooranbong, NSW, to be near the 
newly established school at Avondale.
 Sanitarium Foods is the soymilk market leader in 
Australia. Its fl agship product, So Good, enjoys almost 50% 
of the market share, and is also the leading brand in New 
Zealand, the UK, and Canada. So Good was developed at 
Sanitarium’s laboratory at Cooranbong. “In 2002 Sanitarium 
purchased a Canadian company, SoyaWorld, which gives 
it 60 per cent of the Canadian [soymilk] market.” Address: 
Australia.

1733. Del Vecchio, Claudia. 2003. New developments at the 
Original Well-Bean Coffee Co. Inc. (Interview). SoyaScan 
Notes. Dec. 11. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Claudia’s company is now international and 
growing. Kosmo (kosmoliving.com) is a company that 
was started in China, as the equivalent of Starbucks, by 
two Chinese lawyers who now live in China. One was 
born in Malaysia and the other in China, but they both 
have international experience and are fl uent in English; 
one worked in New York City and both have traveled 
worldwide. In their extensive research, they found that–next 
to petroleum–coffee is the highest selling commodity. To 

compete with Starbucks they began to look for something 
different. A friend of Claudia’s introduced them to her Well-
Bean coffee and suggested that they might take the healthy, 
organic route. They liked the idea and contacted Claudia, 
who explained that she is a nutritionist who does wellness, 
healthy eating, organic and soybeans. They liked the idea 
even more, so (after seeing a lawyer), Claudia signed a 
contract with them about 18 months ago; it includes a clause 
that they will not use her invention of a coffee made of equal 
parts coffee and roasted soybeans without including her, and 
that in the future she will be an integral part of the company 
with a job, overseeing the menus, developing new products, 
etc. They gave her shares in the company (but no money) 
in exchange for being able to use the rights to her coffee. 
In Nov. 2002 Kosmo opened its fi rst shop, in Shenzhen, a 
city in southern China (Guangdong province), just north of 
Hong Kong. In June 2003 Kosmo opened its second shop in 
Beijing. By mid-January 2003 Kosmo plans to have 13 shops 
in China. Claudia and the attorneys trust each other, and she 
also already traveled to China twice. She met the ambassador 
to UNICEF (which is involved with Kosmo). She visited 
all 9 of the Kosmo coffee shops plus Beijing, Hong Kong, 
Singapore, Bangkok [Thailand]. “It’s been amazing.” China 
is a great place to launch such a business since everything 
is so inexpensive there and its is the world’s biggest market. 
Their main clientele now is foreign, health-minded coffee 
drinkers who live and/or work in China. Kosmo was invited 
into Walmart and Sam’s Club in China because of the Well-
Bean Coffee. “The buyer called, she said she loves this new 
coffee, and she wants it in both Walmart and Sam’s Club.” 
Kosmo actually turned down Walmart and chose Sam’s Club 
as a better outlet; they now have coffee carts in the huge 
Sam’s Clubs in two locations in China–Shenzhen (opened in 
Aug. 2002) and Beijing; they brew the coffee-soy blend fresh 
in the stores and sell it to shoppers. Kosmo also managed 
to get exclusive rights to sell coffee at the State Council 
in Beijing; that’s where CNN, CNBC, most reporters and 
Chinese government offi cials gather, work, and socialize.
 Claudia now has 100 fl avors of Well-Bean Coffee on the 
market. Wegmans, supermarket chain in Rochester, carries 
the major fl avors and requires a UPC indicia. These fl avors 
are regular, hazelnut, French vanilla, Swiss chocolate, and 
decaf. Her roaster takes care of packaging, labeling, and 
shipping the various fl avors. The name of the fl avor is listed 
on the front panel, but the amount used is so miniscule (trace 
amounts) that the FDA does not require that it be listed with 
the ingredients.
 Claudia has also created a totally new beverage–a 
coffee-tea named “High Antioxidant Brew”–the basic idea is 
to combine the benefi cial antioxidants of tea with the good 
taste of coffee. There is interest in importing it to Japan. She 
has also created a salt substitute (named Shakeit-Hearty–with 
a heart around the word “Hearty”), without using potassium 
chloride–which is forbidden for many cardiac patients.
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 Pretty soon Claudia will have an empire of great ideas 
and a big need for a skilled person to work full time running 
it. Claudia has a family and works as a nutritionist. In a 
growing business: “When you’re one person trying to do 
it all–its kind of hard.” She is not able to spend much time 
promoting her company and she has never advertised her 
products. Address: Founder and owner, Original Well-Bean 
Coffee Co., Inc., 206 Dickinson Rd., Webster, New York 
14580. Phone: 1-800-633-9850.

1734. Mescher, Kelly. 2003. Gift giving for the holidays 
can include soy: Investing Checkoff dollars. Iowa Soybean 
Review (Iowa Soybean Association, Urbandale, Iowa) 
15(3):22-23. Dec.
• Summary: Midwest Bakery in Charles City, Iowa, uses 
soy fl our as a top ingredient to bake a variety of soy cookies 
and soy protein bars sold under the Soy Fields™ label. IM 
Healthy SoyNut Butter “is another great way to add both the 
nutrition and great taste of soy to the holidays.” It contains 
about 30% less fat than regular peanut butter. The Low Carb 
SoyNut butter has no sugar added.
 The Original Well-Bean Coffee Co. Inc. founded by 
certifi ed nutritionist / dietitian Claudia Delvecchio [Del 
Vecchio], uses equal parts premium Columbian coffee and 
locally grown organic soybeans, which are roasted and 
ground together. They sell 100 different fl avors. Claudia 
developed the product when her mother-in-law was advised 
by doctors to consume soy after she was diagnosed with non-
estrogen receptor breast cancer. Her body became sensitive 
to the coffee’s acidity; soy acts as a buffer, “mellowing” the 
coffee and making it less acidic. “She loved the soy coffee 
and brought it to the cancer center, and they all started 
drinking it.”
 ADM makes Soy 7 pastas and textured soy proteins. 
Other gifts include cookbooks, such as those published by 
the Illinois Center for Soyfoods.
 “Checkoff dollars have been invested in the Soyfoods 
Council to increase awareness and demand for soyfoods, 
thereby increasing demand for U.S. soybeans. (www.
thesoyfoodscouncil.com) Checkoff dollars were also invested 
in an educational campaign targeting school foodservice 
professionals to take an active, positive response to the 
national overweight epidemic (www.solveobesity.com).”
 Note: Filling the cover of this month’s issue is a color 
photo of soy dishes and candles with the title “A soy 
season: New ideas for the holiday.” On the title page, under 
“About the cover” we read: “It’s easy to add a little soy to 
your holiday meal this year. Try some tofu in your mashed 
potatoes. Maybe some edamame in your mixed vegetables. 
Add some soynuts and a soy-based dressing to your green 
salad. And don’t forget... soy-based candles. For recipes 
and other ideas on how to include soy in your meal, contact 
Linda Funk, The Soyfoods Council, at lfunk@ iasoybeans.
com or call her at 1-800-383-1423.”

1735. Kosmo Coffee International Inc. 2003. Kosmo Cards 
(Portfolio). [Hong Kong, China]. Five inserts. Each 15 cm 
square.
• Summary: Starbucks now has a real competitor in 
China–emphasizing healthy diet and living. Each of these 
fi ve Kosmo Cards is stylishly designed, hard to read, and 
accordion folded. The company never gives its address. It 
says repeatedly that it is “Proudly supporting UNICEF” but 
does not say anything about how much it contributes. The 
basic conception is very interesting and unique. The cards, 
which can be read from back to front (Chinese or Japanese 
style) or from front to back, have the following titles and 
contents: (1) “Kosmo Well-Bean Coffee: an organic soy-
based coffee devoted to the health conscious majority. 
‘What’s brewing: a coffee that could prevent cancer... Well-
Bean Coffee which blends soy with its beans, hopes to attract 
the nation’s coffee drinkers to the wellness ranks...’ USA 
Today. 8 panels. Contents: Rich in antioxidants, isofl avones. 
What is a free radical? How to fi ght excess free radicals. 
What is GE (Genetic Engineering). Should we care whether 
our food is GM free? Non-GMO soybeans. Supporting 
organic farming. Side 2: A specialty soy-based coffee. 
Premium Arabica beans. Fair Trade. The inspiration: Claudia 
del Vecchio, a nutritionist and certifi ed dietician in New 
York. In 1998, when her mother was diagnosed with breast 
cancer, Claudia began her research and personal quest for 
potential nutritional and dietary treatments for the disease. 
She looked into soy and found that more people could benefi t 
substantially by including soy in their diet. Kosmo Well-
Bean Coffee was born out of a sad personal experience but 
there is now much hope in it.” “Cosmopolitan is a state of 
mind. The world of Kosmo transcends national boundaries, 
ethnic groups, cultural barriers.” Health benefi ts of soy 
(lists 8 benefi ts “According to the Peer Review of Human 
Medical Studies and Longevity Statistics).” Soy is “the most 
nutritious food known to humans.”
 (2) Kosmo Coffee. 4 panels. This describes a Kosmo 
Card, which is a quick and easy payment method. “Use your 
Kosmo Card when you breeze into a participating Kosmo 
Coffee outlet to pick up your favorite drink and food. Charge 
your in store purchases by simply swiping your Kosmo Card 
through the magnetic reader, without worrying about having 
enough cash or small change.” A 10% discount applies when 
one uses the card this way, and “you may register to be a 
Kosmo Club member for free.”
 (3) Kosmo Coffee. 8 panels. 2 panels list the menu of 
16 types of coffee sold; one of these is “Kosmo Well-Bean 
Coffee.” “Follow the smell of coffee. Expect fun and passion 
along the way.” Loving our coffee. Member of Specialty 
Coffee Association of America. Contends that drinking 
coffee has more benefi ts than problems. Kosmo coffee 
tasting tips: fragrance, aroma, taste/fl avour, aftertaste, body. 
Printed on cup: “Kosmo: Embrace Life.”
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 (4) The wellness world of Kosmo. “Kosmo, a 
leading international group of healthy lifestyle cafés 
serving naturally inspired food and beverages.” 8 panels. 
“Kosmonauts: Everyone who shares our passion that healthy 
eating is the foundation of healthy living. Professional, gym-
goers, yuppies, the urban chic crowd and health conscious 
people have all been loyal customers in our quest to promote 
healthy living.” “Naturally inspired beverages: In addition to 
our wide range of espresso-based coffee beverages, we carry 
the original organic soy-based Kosmo Well-Bean coffee that 
is created by our nutritionist, Claudia Del Vecchio. Every cup 
of Well-Bean coffee contains 28 mg of ‘isofl avones’ known 
for their cancer-fi ghting properties.” One page contains 
seven very positive undated excerpts about Kosmo from 
local magazines and newspapers. One from HK Magazine 
states: “Compassionate consumption. Every time you get a 
juice at Kosmo, one dollar goes to UNICEF.”
 (5) Kosmo Healing Juice + Fruit Smoothie + Power 
Smoothie. 8 panels. Two panels list the menu of 6 types of 
healing juice with names like Kosmo Detox, Kosmo Slim, 
and Kosmo Vitality (100% freshly squeezed, no added 
sugar or sweetened fruit concentrates). 6 fruit smoothies 
with names like Kosmo Bliss and Kosmo Passion, and 6 
Kosmo Power Smoothies with names like Kosmo Craving, 
Kosmo Zen (green tea + low-fat milk), and Kosmo Recovery 
(26 gm of whey protein + banana + mint + low-fat milk–
perfect post-workout drink to speed recovery). Then 
information about: Fruits and energy. Amino acids. Pills or 
juices. Being fresh. About just eating fruits (says juices are 
better). Sometimes fat is good! When to consume (now). 
A fi nal word of caution. Fruits: The scientifi c name of and 
nutritional details about 19 types of fruit.
 www.impact210themagazine.com /reviews/march06.
cfm states that Kosmo was founded by former attorneys 
C.A. Lin and Fion Lin to fi ll a gap in the current market of 
coffee retail chains; they focus directly on health-conscious 
consumers. The company’s fl agship shop opened in 2002 
in Hong Kong. Well-Bean Coffee is their soy-coffee blend. 
Claudia del Vecchio is their nutritionist.

1736. Revival Soy. 2004. Home page and some links 
(Website printout–part). www.revivalsoy.com Retrieved Jan. 
19.
• Summary: Links across the top of the Revival Soy 
home page are: Soy benefi ts. Why Revival Soy. Products. 
Community. Order. Links in the upper right are: About 
Revival. Revival in the news. Healthcare professionals. 
Giving back. Newsletter. Links under “Shop” in the upper 
left are: Soy bars. Soy shakes. Soy pasta chips. Soy pasta. 
Soynuts. Soy “coffee.” At the top center, immediately below 
the links, is a large color photo (which changes from time to 
time) showing one of the company’s products, in this case 
soy protein bars. Below that: “Naturally concentrated. Great 
taste. #1 doctor recommended. Patented benefi ts.” “Product 

of the month: Revival Soy Pasta. Limited time offer: Buy 
5 bags of pasta for only $10...” Become a “Revival Family 
Member: Save with the Revival Family Plan.” Legal 
disclaimer: Revival is a dietary supplement. Full disclaimer. 
Copyright Physicians Laboratories, Inc.
 Suzanne’s Story (2 p.): Explains how the company was 
started (but gives no dates) when Suzanne Tabor (Dr. Aaron 
Tabor’s mom) started having severe menopausal symptoms. 
It begins: “The old saying that necessity is the mother of 
invention certainly applies to the birth of Revival Soy. 
This story is about how God used my son, Aaron, to create 
Revival Soy, which has given me the best health of my life.”
 About Revival (1 p.): “Revival Soy is a nutrition, 
medically-research based company committed to improving 
lives with the proven health benefi ts of soy.” Explains why 
Revival isn’t sold in stores. The company sells products 
directly to consumers through its website (revivalsoy.com) 
and by telephone (1-800-Revival).
 Revival in the news (1.1 p.): News releases by and 
about the company only. Giving back (to the community and 
world) (2 p.): Amber Alert missing child program. Breast 
cancer, substance abuse, Operation Blessing, medical relief.
 Products: Soy shakes. Soy bars.
 Note 1. This company is fl oating in the void, with no 
history, no dates, and no address.
 Note 2. Talk with Lindsay Sutton, Exec. Assistant Public 
Affairs. The company was founded in 1995. Dr. Tabor is age 
33. He works in the laboratory. This is a family-run business. 
The company has 100 SKUs but their main products are bars 
and shakes. Their fi rst product was a chocolate soy shake. 
Address: North Carolina.

1737. History: Modern Products was founded by Gayelord 
Hauser in 1925 (Website printout–part). 2004. www.
modernfearn.com/Gayelord_Hauser_History/ Retrieved Feb. 
4.
• Summary: Modern Products was founded by Dr. [sic] 
Gayelord Hauser in 1925. He wrote a syndicated column for 
Hearst Newspapers. Hauser products include: All-natural 
seasoning blends (Spike, Spike Salt-Free, Vegit, Vege-Sal, 
Santay), All-natural broths (instant). Sipp natural coffee 
substitute. Food supplements (100% Natural brewers yeast, 
Garlic plus tabs). Swiss Kriss herbal laxative. Spice Garden 
herbs and spices. Address: Mequon, Minnesota.

1738. Shida, Yasuyo. 2004. Soymilk desserts: Quick & easy. 
Tokyo: Joie, Inc. 92 p. Feb. Illust. (color). No index. 26 cm.
• Summary: A handsome book loaded with glossy color 
photos. Contents: About the author. Baked desserts. Steamed 
/ fried desserts. Fruit desserts. Chilled desserts. Drinks & 
shakes. Nutrition and health benefi ts of soybean products. 
Kitchen utensils for making sweets. Glossary: Meringue, 
mousse, okara, parchment, puree, sesame seeds, sieve, 
skimmed milk, souffl e, syrup, tofu, tonyu (the Japanese word 
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for soymilk), whisk, yuzu (a sour and fragrant citrus fruit 
from Japan).
 The author has studied confectionary art at both L’Ecole 
Lenotre in Paris, France, and at Richmond Bakery School in 
Luzern (Lucerne), Switzerland. A portrait photo shows the 
author.

1739. Richert, Bill. 2004. Cabino / Incognito / Rocamojo 
(Interview). SoyaScan Notes. May 20. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: A celebrity chiropractor [Ron Marino] stole 
his company. Cabino really never existed as a company; for 
while, he roasted the soybeans in his kitchen in Sherman 
Oaks, and sold it to 30 local stores. Then he called in his 
famous friend Ellen Tauscher, who had her own seat on 
the New York Stock Exchange. They started the company 
all over again, with hopes of getting a better fl avor. But 
they never managed to get a better fl avor–even after 18 
months and a huge expenditure of money. But one of the 
experimental roasts they did was from a company that 
usually roasted nuts; the soybeans they sent to this company 
were somehow put into the coffee roaster by mistake and 
they came out tasting fantastic. So with that process, they 
started Incognito. River Phoenix, the vegetarian actor, was 
Bill’s main investor. Bill had directed River in a movie titled 
“A Night in the Life of Jimmy Reardon.”
 Bill went into business with a celebrity chiropractor. 
Once the company started to thrive, the chiropractor stole the 
company; he cut Bill off from his offi ce and from the bank 
account. But Rocamojo has become an extremely successful 
product. Its an amazing story. Rocamojo is now sold in 
Whole Foods, Wild Oats, General Nutrition Centers (GNC), 
Gristedes (New York), Von’s, Safeway, etc. Senator Richard 
J. Durbin (D-Illinois) wants to put it into the military.
 Bill has a huge and very successful law fi rm working 
for him on the case. He will tell me the whole story after the 
trial. Address: 1423 Euclid Ave., Santa Monica, California 
90404. Phone: 310-394-7308.

1740. The history of St. Helena Hospital. Chapter VI–
The Sanitarium Food Company. 2004. http://www.
sthelenahospital.org/anniversary. Printed June 23.
• Summary: The Sanitarium Food Co. operated at the 
St. Helena Hospital in St. Helena, California, from 1898 
to 1920. It was founded by John A. Burden, the business 
manager of the hospital, who was also a visionary and a true 
entrepreneur. Burden came to St. Helena in 1891.
 In 1898 the food company started production in a small 
building north of the original Sanitarium building. One early 
product was whole-wheat bread.
 In 1901 a four-story building was opened on Sanitarium 
Road. State-of-the-art machinery included two large reel 
ovens, fi ve granose fl ake machines, a granose mill, and a 
wine press for making unfermented grape juice. Rol Rose, 

the manager of the facility for over 20 years, supervised 32 
employees.” Products included Zwieback, Granose fl akes 
and biscuits, Caramel Cereal Coffee ([grain coffee] similar 
to Postum; made from roasted grains), peanut butter, grape 
juice, malted nuts, and Nut Cereo and Nut Loaf (vegetarian 
meat alternatives which are known today as Nuteena and 
Proteena). Gives additional history.
 Sources: (1) The vision bold: An illustrated history of the 
Seventh-day Adventist philosophy on health, by Warren L. 
Johns and R.H. Utt (1977). (2) An historical narrative from 
the 100th Anniversary Celebration. (3) http://www.gilead.
net/egw/books. (4) St. Helena Star. 2001. Sept. 6. Article 
on the 100th anniversary of Foothills School. (5) Spectrum 
Magazine. 1977. Jan. Address: St. Helena, California.

1741. Bashô, Matsuo; Barnhill, David Landis. 2004. Bashô’s 
haiku; Selected poems by Matsuo Bashô. Translated by, 
annotated and with an introduction by David Landis Barnhill. 
Albany, New York: State University of New York Press. xiii 
+ 331 p. Index. 22 cm.
• Summary: No. 476 (p. 110). The poem (in Romanization) 
reads as follows:
 “Niawashi ya.
 “Mame no komeshi ni.
 “Sakuragari.”
 Barnhill’s translation: “So fi tting–/ Bean-fl our rice balls / 
while blossom hunting.
 Comments on this poem on page 232: It was written in 
the spring of 1690. “The simplicity of rice balls sprinkled 
with fl our fi ts with fl ower viewing more than the common 
picnics with fancy food and large quantities of sake. 
‘Blossom hunting’ was another name for blossom viewing.”
 Note: “Mame no ko” is the early Japanese word for 
kinako, which is roasted whole soy fl our, that is–a fl our or 
powder made by grinding whole roasted soybeans. Address: 
1. Japan.

1742. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part I (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails 
through Dec. 2007. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Daniel was born on 23 Sept. 1936 in Jerusalem, 
Palestine, the son of Elijah Mathew Chajuss (a fl our miller, 
born on 12 April 1903 in Jerusalem) and Dvora Margaliot, 
born on 4 April 1908 in Tiberias, a town on the western 
shore of the Sea of Galilee (which today is in northeast 
Israel). Both his parents were born before World War I when 
Palestine was still part of the Ottoman Empire; Turkish 
(written in Arabic script) was the offi cial language, but 
Hebrew was the main language of the Jewish population.
 The family name was pronounced “Chayes” (or 
“Hayes”) but was written “Chajuss.” Within the family 
and among close friends it was pronounced “Khatuth” or 
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“Khayooth,” where the initial “ch” is pronounced like the 
non-initial German ch as in Bach. Daniel’s mother’s family 
had lived in Palestine for at least 9 generations and his 
father’s family for 5 generations. He was the second of three 
children, with an elder sister and a younger brother.
 In 1953, at age 16, he went to the United States to study 
at Kansas State University (Manhattan, Kansas), focusing on 
the milling industry and cereal chemistry. In 1956 he began 
what became a lifelong interest in soy when he learned of 
the effects of soy fl our components on wheat fl our; he did 
some research on soy protein utilization in food systems. He 
fi nished his studies in 1956 and graduated in 1957 with a 
B.S. degree in milling technology. While an undergraduate in 
the USA, Daniel received lots of help and support from his 
father and family, but he worked to earn most of his living 
expenses. After graduation, he returned to Israel, where (in 
the late 1950s) he worked in the Israel Army Quartermaster 
Corps. doing food research and development for military 
purposes.
 Eliahu Navot was the fi rst real pioneer of soybean 
utilization and production in Israel. He devoted much of 
his life to this work. Daniel met him once or twice in the 
late 1950s, and was aware of his work. “He impressed me 
as a person totally devoted to soy and his aim was that the 
soybean should be grown and used in Israel for many good 
reasons.”
 In 1956, the same year his son became interested in 
soy, Elijah M. Chajuss incorporated a company named 
“E.M. Chajuss, Ltd.” It was a small commercial and trading 
company, established mainly to trade in grains and foods. 
Elijah owned 80% of the shares and Daniel owned the 
remaining 20%. The fi rm was not very active and it ceased to 
exist in about 1988.
 In 1958 Daniel returned to the United States to do 
graduate work at Washington State University (at Pullman). 
He was not yet married. In 1960 he received an MSc degree 
in food technology; his dissertation was titled “Post mortem 
tenderization of chicken muscle.”
 In early 1961 Daniel went to work at the Northern 
Regional Research Lab. (NRRL) at Peoria, Illinois, as an 
employee under A.K. Smith; other coworkers included 
Joseph Rackis, Walter Wolf, Clifford Hesseltine, and Gus 
Mustakas. His research included work on soy proteins, 
and specifi cally work on making soy protein concentrates 
(SPC) by the aqueous alcohol wash process, which had 
been developed by Mustakas and coworkers in about 1960 
and published in the Journal of the American Oil Chemists’ 
Society in 1962. Yet Daniel was most interested in the 
biologically active soy compounds which were found in 
the non-SPC solubles, a by-product of this new aqueous 
alcohol wash process; he would soon call these solubles “soy 
molasses.” Daniel has a sister in the U.S. Their father came 
to visit them at this time and Daniel showed him around the 
USDA laboratory at Peoria and explained the work he was 

doing there.
 In 1962, after about a year at NRRL, he decided 
to return to Israel, where he got registered and certifi ed 
Chemical Engineering certifi cation.
 In 1962 Daniel and his father, Elijah, incorporated 
Hayes Ashdod Ltd. (Industrial Zone P.O. Box 2230, Ashdod, 
Israel); all the shares were owned by their family. At the 
same time they established Hayes General Technology 
(HGT) Company Ltd. as the fi rst company’s R&D arm or 
division, and an agro-industrial engineering fi rm; it was 
not a separate company and was not incorporated at this 
time. Daniel’s father was chairman of the company and a 
fi rm believer that proteins were in short supply and that soy 
proteins with good acceptability would offer an affordable 
solution to many. Elijah also handled commercial operations. 
Daniel dealt mainly with the technology, research, product 
development, and plant operation. Thus, Daniel spent much 
of his time with HGT, which was located in a separate 
building on the Hayes Ashdod site. HGT’s goal was to do 
basic research and develop new technologies and know-how 
in areas not necessarily related to soy protein concentrates.
 Ashdod is a city about 3 miles inland from the 
Mediterranean Sea, 35 miles due west of Jerusalem and 
about 15 miles north of the northernmost part of the Gaza 
Strip. Important harbor facilities have been constructed on 
the coast near Ashdod; in 1990 its population was about 
76,600.
 But as with all pioneering ventures by entrepreneurs, 
starting a new business was risky and the future was 
unknown. Daniel recalls: “When we started the plant in 
Ashdod my uncle (father’s brother) came to me and said (in 
a teasing, friendly way), ‘Daniel, you are doing a criminal 
thing. You take your money and your father’s money and 
the bankers’ money and big loans to make soy protein 
concentrate. Who needs it?’”
 In 1962 Daniel and Hayes Ashdod began an ongoing, 
long-term collaboration with Israel’s leading center for 
research on the composition and biologically active 
components of soybeans–the Hebrew University’s Faculty 
of Agriculture at Rehovot [pronounced rei-HO-vot], located 
only about 13 miles north of Hayes. Daniel worked very 
closely with Yehudith (“Judith”) Birk, co-discoverer of 
the Bowman-Birk trypsin inhibitor, who also did work on 
isofl avones, saponins, etc. She was a great pioneer in the 
fi eld of soy research; she is still [2005] active at about age 
75 and a very able and very nice person. Dr. Michael Naim 
was a pioneer in the fi eld of soy molasses. Other researchers 
at Rehovot included Bondi, Gertler, Gestetner, Tagiri, and 
others.
 This collaboration was based on mutual interest in 
the nutritional value of soybeans, unknown growth factors 
in soybeans, etc. No money changed hands, no contracts 
were entered into, Daniel did not assign the researchers 
any specifi c projects to work on, and no research was done 
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specifi cally for Daniel or Hayes. Rather, Daniel and the 
researchers at Rehovot collaborated on research projects of 
mutual interest. Daniel sometimes went to Rehovot when 
needed and did research there, however most of his research 
was done in the Hayes’ laboratories in Ashdod. His work 
in Ashdod was mainly to fractionate soy components and 
evaluate the same at the request or understandings with 
the workers from the faculty. His visits to Rehovot were 
mainly to discuss the various ongoing research projects 
with the people involved, and to visit the large library there. 
Occasionally researchers from Rehovot visited Daniel and 
Hayes in Ashdod. Daniel spent the most hours in Rehovot 
during the 1980s, when for about a year he visited the faculty 
once a week and stayed all day. After 2004 he went there 
seldom. No one from Hayes did research at Rehovot on a 
regular basis.
 In addition to his own work, Daniel contributed soy 
products his company had made at Ashdod, e.g., soy protein 
concentrates (processed in various ways), soy fi bers, hulls, 
soy molasses and various fractions thereof, etc.
 Together they worked, for example, on nutritional 
aspects of soy molasses components, of the soy protein 
concentrate in human and calves milk replacers, on antigenic 
components in soy and their elimination, on the soy dietetic 
fi bers (“Sobit”), etc.
 Many research papers were published in leading 
scientifi c journals, and PhD and MSc degrees were obtained 
because of their mutual work. Daniel believes that grants for 
the research were provided by the USDA under the P.L. 480 
(Food for Peace) program. All of them enjoyed the mutual 
work very much. This fruitful collaboration continued until a 
few years ago.
 In 1963 Hayes Ashdod began operations. Daniel 
recalls the general situation with soy in Israel at that time: 
In 1962 there were several makers of soy food products in 
Israel. Soybean crushing factories made soy oil for human 
consumption and toasted soybean meal for animal feeds. 
However, some of the toasted soybean meal was milled 
to soy fl our for use in households, in the meat processing 
industry, and in the baking industry. There were also some 
small cottage industries making various Oriental soy 
products, such as soy sauce, simply-made toasted and non-
toasted full-fat soya fl ours, roasted soybean coffee, etc.; 
Daniel does not remember the names of these companies. 
Continued. Address: Managing Director, Hayes General 
Technology Company Ltd., Misgav Dov 19, Mobile Post 
Emek Sorek, 76867 Israel. Phone: (972) 8 592925.

1743. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part II (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Let us now return to the early, 
pioneering products introduced by Hayes Ashdod during the 

1960s. Hayes Ashdod was one of Israel’s fi rst company to 
make foods from soybeans, and Israel’s fi rst manufacturer of 
modern soy protein products.
 In 1963 the company launched its fi rst product, a soy 
protein concentrate named Haypro. This product was also 
the fi rst commercial soy protein concentrate manufactured 
outside the United States.
 The main applications for Haypro were as a meat 
extender, and in hypoallergenic formulas (especially for 
babies and children allergic to cow’s milk). Most of the 
product was sold outside Israel, mainly in Europe.
 Hayes Ashdod was the world’s fi rst commercial plant 
to make “traditional” soy protein concentrate (SPC) and 
soy molasses by a counter-current aqueous alcohol wash 
system; that system was developed by Daniel. The plant’s 
initial capacity was about 5,000 metric tons of soy protein 
concentrate and about 2,500 metric tons of soy protein 
concentrate per year (each on an as-is wet basis).
 Who should get the credit for developing this important 
new process using alcohol? In Dec. 2007 Daniel wrote: “The 
credit for developing the process for SPC by aqueous alcohol 
wash should go to Mustakas and coworkers [at NRRL] in 
Peoria [1960-62].
 “In the early 1960s, aqueous alcohol washed SPC 
was introduced on a commercial scale by the Central Soya 
Company’s Chemurgy Division in the USA; they developed 
a immersion aqueous alcohol extraction system to make 
SPC. At about the same time we introduced in Israel a 
continuous counter current aqueous alcohol wash system to 
make SPC. The producers of the ‘traditional’ alcohol washed 
SPC generally use the continuous counter current aqueous 
alcohol wash system today.”
 Also in 1963 Hayes Ashdod introduced “Soy molasses, 
a concentrated soy solubles extract, obtained during the 
production of soy protein concentrate.” This product 
is used in animal feeds and as a source of oligosugars 
[oligosaccharides] for elderly people to maintain proper 
[digestive-tract] fl ora and regularity (mainly in Japan). Note: 
Daniel Chajuss wrote the above quoted words and date on 
14 Jan. 1993 in a letter to William Shurtleff, in response to 
a question from Shurtleff. On 9 Sept. 1995 he again wrote 
Shurtleff: “The name ‘soy molasses’ was coined by me in 
1963. It is generally manufactured today in accordance with 
the contents of my Israeli Patent No. 19168.” He recalled in 
Feb. 2005: “When we got soy molasses, it was a dark, sweet, 
bitter, viscous, strong-smelling product. It looked very much 
like molasses. I decided to sell it to the feed mills, which 
at that time were using beet sugar molasses. So I decided 
to call it ‘soy molasses.’ But from my research in Peoria, I 
knew it contained many very interesting compounds–such 
as isofl avones and those that prevent perosis in chickens. In 
1963 I made an application to the Israeli government to do 
research on soy molasses. I believed in it very much because 
of the many interesting components it contained. Now, most 
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of the patents concerning soy isofl avones are about ‘soy 
molasses,’ as are most of the scientifi c articles. So this term 
has become accepted, probably because it is so descriptive. 
Soy molasses is more like beet sugar molasses than cane 
sugar molasses.
 In 1964 the company introduced Haysoy brand soy 
fl ours in full fat and defatted, toasted and untoasted forms, 
mainly for the baking and fermentation industries.
 In 1966 Hayes Ashdod Ltd. introduced texturized soya 
protein concentrates under the brand names Hayprotex and 
Contex. Hayprotex was designed for use mainly as a minced 
meat extender, while Contex was designed mainly for 
vegetarian analogs.
 Hayes Ashdod started making texturized [textured] soy 
protein concentrate in large part because they were very 
familiar and friendly with the Katzin family–Sol and Sid 
Katzin, two brothers, who came to Israel from the USA and 
who built the Shefa Protein Industries plant in Arat, Israel. 
They were idealists who made the fi rst textured soy fl our 
in Israel. Sometimes they would buy (from Hayes Ashdod) 
the fi nes of the white fl akes to texturize. Daniel asked Sol 
why he didn’t texturize soy protein concentrate. Sol replied: 
“We don’t sell taste, we sell nutrition.” Sol was a really nice 
fellow, a nutritionist at heart and in his profession. They were 
real pioneers, but they had such a diffi cult time and were 
often disappointed.
 In the early days, after he saw Sol Katzin’s extruder, 
Daniel fi rst did some trials with a Wenger single-screw 
extruder. With assistance from Oak Smith, Hayes bought a 
small Wenger extruder. Since Daniel didn’t want to compete 
with his friend, Sol, he decided to extrude soy protein 
concentrate–but the product was not very successful, and 
defi nitely not as successful as Shefa’s textured soy fl our 
products. Daniel’s product failed largely because of its high 
price whereas the Katzin’s product failed because of its 
fl avor–although its shape was excellent. Daniel is not aware 
of any company that made textured soy protein concentrates 
before he did. He knows that another similar product was 
Response, made by Central Soya.
 Note: Concerning early textured soy protein 
concentrates: Hayes Ashdod introduced Hayprotex and 
Contex in 1966, Griffi th Laboratories introduced GL-219 and 
GL-9921 in 1974, and Central Soya introduced Response in 
1975.
 “Hayes Ashdod Ltd. Research and Development 
Department has developed many soy analogs in various 
forms (‘vegetarian sausages’, ‘fi sh-less fi sh fi ngers’, 
‘vegetarian sea food analogs’, ‘vegetarian schnitzels’, 
‘vegetarian nuggets’, ‘vegetarian gulash’, etc.) based on 
texturized soy protein concentrates (Contex) mainly to 
promote Hayes Ashdod Ltd. markets and to fi nd customers 
for its products. These vegetarian analog products were never 
sold directly to the consumers but were sold to institutions 
or to various manufacturers / distributors mainly in dry 

rehydratable forms. They started to appear in the market in 
about 1966 and still exist today. The usual name was the 
product name as appears above. Soy protein isolates were 
made on a pilot plant scale and were never manufactured or 
sold by Hayes Ashdod Ltd. in any signifi cant quantities.”
 Also in 1966 Hayes introduced Hyprovit and Promolac, 
two powdered hypoallergenic soy formulas which were 
designed to replace milk powder formulas for infants and 
children allergic to cow’s milk.
 In 1968 Hayes started producing Haypro-T, a special 
soy protein concentrate, free of trypsin inhibition and free of 
antigenicity, for use in calf milk replacers as a substitute of 
milk proteins.
 In 1969 Hayes started to produce Primepro, a more 
functional and soluble soy protein concentrate, by further 
treatment of the aqueous alcohol extracted soy protein 
concentrate (Haypro), for use as substitutes for soy protein 
isolates and for caseinates in various food systems, especially 
in the meat processing industries.
 Also in 1969 Hayes introduced So-Bit (also spelled 
Sobit), a fi ber product which was removed from the soy 
protein concentrate by a tail-end dehulling system containing 
both aqueous alcohol washed hulls and fi bers obtained from 
soybean cotyledons. This product has proven to be benefi cial 
as a source of dietary fi ber, especially for diabetic patients. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

1744. Product Name:  JavaSoy [Original and Decaf: 
Breakfast Blend, French Vanilla, Vanilla Hazelnut, Caramel 
Cream].
Manufacturer’s Name:  Adler Foods.
Manufacturer’s Address:  6085 West 550 North, 
Sharpsville, IN 46068.  Phone: 1-800-536-2676.
Date of Introduction:  2005 March.
How Stored:  Shelf stable.
New Product–Documentation:  See next 2 pages. Leafl et 
sent by Patricia Smith from Natural Products Expo at 
Anaheim. 2005. March. “JavaSoy is a top quality blend of 
Columbian Arabica coffee and unique Non-GMO food grade 
soybeans... JavaSoy contains 5 grams of protein in every 8 
oz cup.”

1745. Sanitarium. 2005. About us: Our history (Website 
printout–part). www.sanitarium.com.au/about-us/history.html 
Retrieved May 3.
• Summary: “A Century of Good Health: Over a century 
ago, in 1898, a small business opened its doors in 
Melbourne, Australia with the vision to help people `learn to 
stay well’–the meaning of the word Sanitarium–by linking 
good diet with good health.
 “From a modest rented bakery, Edward Halsey, a baker, 
created Sanitarium peanut butter (Australia’s fi rst) and 
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ready-to-eat breakfast cereals like Granose (an unsweetened 
forerunner to Weet-Bix) and Granola (a cereal made from 
wheat, oats, maize and rye) which were unlike anything 
previously available.
 “In late 1898, the fl edgling company relocated to larger 
premises in Cooranbong, south of Newcastle in New South 
Wales. Halsey installed bake house equipment in a large 
building that had previously been a sawmill.
 In 1900, Halsey transferred to New Zealand where he 
began making the fi rst batches of Granola, Caramel Cereals 
(a coffee substitute) and bread in a small wooden shed in the 
Christchurch suburb of Papanui.
 “Since Edward Halsey began the business, the 
Sanitarium company has been at the forefront of healthy 
eating. Sanitarium advocated vegetarianism before it was 
trendy and were the fi rst to introduce the concept of the 
health food shop. Throughout the years, Sanitarium has 
remained true to the vision of its founders by promoting a 
better life through better nutrition.
 “Today, Sanitarium Australia is owned and operated by 
Australians while Sanitarium New Zealand is owned and 

operated by New Zealanders. We do work together, however, 
to produce over 150 products and employ approximately 
1700 people in our manufacturing and distribution sites 
throughout Australia and New Zealand.
 “The Origin of Sanitarium icons–Weet-Bix: Sanitarium’s 
original wheat biscuit, Granose, was marketed in Australia 
and New Zealand during the early 1900s, not only as a 
breakfast cereal but also as an alternative to bread. During 
the 1920s, Sanitarium faced a challenge to Granose from 
a new sweetened fl ake biscuit called Weet-Bix, which was 
produced by a company called Grain Products.
 “In 1930, Sanitarium acquired Grain Products, which 
also had connections to the Seventh-day Adventist Church, 
and made Weet-Bix its own.
 “Marmite: Marmite was introduced to Australia and 
New Zealand by Sanitarium. Initially it was imported from 
the United Kingdom but shortly before World War II, we 
secured the secret recipe from the English and made the 
fi rst Australian Marmite in our Cooranbong factory in 1944. 
Since the 1970s, Sanitarium’s Christchurch factory has 
manufactured all the Marmite sold in the South Pacifi c.
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 “Health Food Stores: As early as the 1900s, Sanitarium 
introduced Australians and New Zealanders to the concept of 
health food shops and vegetarian cafes. The fi rst Sanitarium 
cafes opened in March 1902 in Sydney’s Pitt Street and in 
1907 in Auckland’s Victoria Street. These stores generally 
incorporated a cafe as well as a retail outlet where patrons 
could buy much of what they had eaten.
 “The overriding aim of the cafes was to introduce 
people to a better way of living through vegetarian meals 
and cooking lessons. While the stores fl ourished through to 
the 1960s, changes in buying habits of consumers prompted 
Sanitarium to close its cafes and retail shops. However 
our commitment to sharing our knowledge has not ceased. 
We now provide education and information through our 
Nutrition Education Service, which was established in 
1987.” Address: Australia.

1746. Shurtleff, William; Aoyagi, Akiko. 2005. Doufu zhi 
shu [The book of tofu]. Taipei, Taiwan: Persimmon Cultural 
Enterprise Co., Ltd. viii + 270 p. Sept. 1. Illust. by Akiko 
Aoyagi. No index. 26 cm. [Chi]

• Summary: A very attractive, complex character, Chinese-
language edition of The Book of Tofu (2nd ed. Ten Speed 
Press). A slightly revised edition (different color cover) was 
published in mid-2012. Address: 1. Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

1747. Barrett, Walter. 2005. Work with soybeans in Central 
Asia (Interview). SoyaScan Notes. Oct. 4 and 6. Conducted 
by William Shurtleff of Soyfoods Center. Preceded by letter 
(e-mail) of Oct. 3.
• Summary: Walter has worked with soybeans in 4 Central 
Asian nations: Kazakhstan, Uzbekistan, Turkmenistan, and 
Tajikistan. Kazakhstan and Georgia have the most history 
with commercial soybean production, because Soviet 
planners made it happen there. They designated other Central 
Asian countries for cotton production, in part because cotton 
needs less water. Latitude is part of the reason. The climate 
is also very dry, so that all soybeans (and almost all crops) in 
these countries must be irrigated, but with river water carried 
by gravity. Of all the Central Asian countries, Kazakhstan 
has been the most successful at understanding a market 
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economy and making it work.
 Walter has many contacts in these countries. He 
is willing to help Shurtleff try to get a better history of 
soybeans in each of these countries. First, Shurtleff will send 
Walter an e-mail containing a table showing the dates he has 
for the earliest document seen showing soybeans in each in 
each country, and soybean cultivation in each country. Then 
the earliest date seen for soybean cultivation in each country. 
Walter will forward this e-mail to an intermediary (Winrock 
International or Mercy Corps), who will then mail or phone 
or hand deliver the message to the network of indigenous 
researchers Walter has developed over the years. The 
message will encourage them to contact other researchers 
who might be interested; then Walter will wait for replies.
 Walter believes that Korean communities in at least 
four of these countries (Turkmenistan, Uzbekistan, southern 
Kazakhstan, and Tajikistan) were growing soybeans for their 
own use at an early date–probably since the early 1900s 
and using them almost entirely for food–such as tofu, soy 
sprouts, Korean-style miso and soy sauce, green vegetable 
soybeans, etc. The Koreans raise chickens, for example, but 
they forage for food and are not fed soybeans. Walter has no 
idea when, or, why, or how these many Korean communities 
came to be established in Central Asia. He has no idea where 
the soybean varieties they grow came from. These Korean 
communities are all found within a horizontal oval that cuts 
across national boundaries, and includes the cities of Almaty 
[Alma-Ata] (in southwest Kazakhstan), Toshkent [Tashkent] 
(capital of Kyrgyzstan), Dushanbe (capital of Tajikistan), 
and Ashgabat (capital of Turkmenistan). In this area are 
numerous Korean restaurants where Walter has eaten; but 
he has no idea how many Koreans live in this area. Most 
individual Korean communities grew only one variety, but 
each Korean community had its own variety. By contrast, 
there are not many Chinese communities in these areas.
 Walter expects his next trip to Central Asia to be in 
the spring of 2006–probably Uzbekistan and possibly 
Turkmenistan or Tajikistan. He is given drivers and 
interpreters by the NGO sponsoring his trip. One of the 
ongoing problems he faces is the limited abilities of 
interpreters; communication is often diffi cult, and it is hard 
to pursue agricultural or academic questions with farmers. 
It is less diffi cult with educated researchers or academicians 
(best is Tajikistan, followed by Turkmenistan–who might 
help fi nd others). The researchers in these countries don’t 
talk much with each other, either within a country or 
among countries. They have few opportunities to travel, 
and little access to the Internet or e-mail. This is because of 
government restrictions, diffi culty of getting visas or money, 
etc. Researchers are lucky if they have a working computer, 
but most have a telephone and some have a cell-phone.
 Of all Central Asian countries, Kazakhstan is the one 
in which the soybean is the most important as a commercial 
crop–by far. They probably have at least several thousand 

hectares planted to soybeans. The soybeans in Kazakhstan 
are run through an extruder (extrusion cooker) to make 
soybean oil and meal. These same extruders are also used 
to process cottonseed. Soybeans are grown in Central Asia 
largely because of the demand for meal by the local poultry 
industry for use in chicken feeds. Poultry is the driving 
force, and Central Asia is a “protein-poor” region. Walter’s 
main reason for being there is because of poultry and (to a 
lesser extent) livestock; it is to help educate them about the 
soybean, its value for producing soybean meal and oil, and 
about the importance of protein. He helps farmers to grow 
soybeans and to develop markets for their beans. Actually, 
there is a ready-made market from poultry growers–who now 
have to pay a lot of freight to import their soybeans from 
Kazakhstan, Iran, Turkey, or India. The key is for Walter to 
serve as the bridge–to help bring the poultry growers and the 
potential soybean farmers together, to discover that they have 
a common interest, and then to work out agreements.
 NGOs do lots of impact studies; they want their 
volunteers to work on projects that will have economic 
impact. They believe that increasing poultry production will 
have a positive impact on the economy and the people. The 
oil is also appreciated, and refi ned using modern technology 
within each country for use as a high-quality edible oil, sold 
in bottles at retail stores. Kazakhstan is about one-half the 
size of the United States, and is quite a progressive country 
with a market economy, fairly advanced education and 
technology. Soybeans are grown mostly in the very south. 
They were a major crop during Soviet times (Russia was 
a major market for the oil and meal), but after Kazakhstan 
became independent in 1990, soybean production fell off to 
near zero. The economies of Central Asian countries plunged 
at about the same time (1989-91). They are now slowly 
getting back to where they once were.
 The second most important country for soybeans (a 
very distant second, with maybe 300-500 hectares planted 
to soybeans) is the Republic of Georgia, where the western 
half is quite moist and the eastern half is very dry. They have 
a long history of growing soybeans. Walter knows of one 
company there that is processing soybeans using an extrusion 
cooker (similar to that made by Insta-Pro).
 In third place might be Uzbekistan, followed by 
Turkmenistan, and Tajikistan–but all with only about several 
hundred hectares in soybeans.
 Walter believes that soybeans could become a valuable 
double crop in Central Asia, planted after the wheat harvest 
in June. That would earn farmers more income, improve the 
soil, and break various insect and disease cycles. They need a 
legume in the rotation. The government does not help. They 
seem interested only in short term profi t, keeping the status 
quo, and staying in power, not in innovation or long-term 
thinking.
 In Tajikistan, he met a village farmer, Mr. Mahmadullo, 
who had the ability to build machines. He already had a 
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small business making wheat fl our using two motor-powered 
millstones. He worked with Walter to build a revolving 
soybean drum roaster; the outside was heated by natural-gas 
fl ames. After roasting a batch of about 20-25 kg of soybeans, 
he ground them into roasted soy fl our.
 In Turkmenistan, Dr. Ashraf spent quite a bit of time 
working with a Korean community in the town of Dashoguz 
in making tofu. She also worked a lot with Peace Corps 
Volunteers (PCVs) in that same town; one of the PCVs was 
a Korean-American. Walter has not heard of any TVP being 
made in Central Asia; if its is made, it must be in very small 
quantity. In Uzbekistan, technologically the most developed, 
soybeans are being grown–often spread by volunteers. 
Address: 2804 Trent Drive, Fort Wayne, Indiana 46815. 
Phone: 260-484-7493.

1748. Warner, Melanie. 2005. What is organic? Powerful 
players want a say. A struggle over standards in a fast-
growing food industry. New York Times. Nov. 1. p. C1, C4.
• Summary: The powerful players include Kraft (Back to 
Nature, Boca Foods), McDonald’s (coffee from organic, 
Fair Trade beans), General Mills (Cascadian Farms, Muir 
Glen), Dean Foods (Horizon Organic, Dean Foods), Groupe 
Danone, and Wal-Mart. The question: “What exactly does 
the word “organic” mean? Organic food is still a niche 
market, with sales of roughly $12 billion in 2004, within the 
$500 billion food industry. Yet this sector is been growing 
at 20% a year in recent years–which makes it very attractive 
to Big Food. A bar chart shows organic food sales each year 
from 1997 to 2004.
 Now the federal government is involved again. Last 
“week Senate and House Republicans on the Agriculture 
appropriations subcommittee inserted a last-minute provision 
into the department’s fi scal 2006 budget specifying that 
certain artifi cial ingredients could be used in organic food.” 
Katherine DiMateo, executive director of the Organic Trade 
Association (OTA), supports the new changes, saying the 
“amendment was intended to protect the industry from the 
Harvey ruling and will not change the status quo.” Arthur 
Harvey, an organic blueberry farmer, won a federal lawsuit 
in January, arguing that “no synthetics at all should be used 
in food bearing the U.S.D.A. organic seal,”
 Yet many in the organic industry have been willing to 
allow some synthetics. Since 2002 the National Organic 
Standards Board has approved 38 such substances, many 
of them relatively harmless, such as pectin, baking powder, 
ascorbic acid, and carbon dioxide.
 Yet industry insiders believe the proposed legislation 
will open the door to a host of other synthetics, “including a 
large category of so-called food contact substances–things 
like boiler additives, disinfectants, and lubricants with long 
names.” Moreover, these are not required to be listed on 
ingredient panels.
 There is also major debates over the defi nition of 

“organic milk”–the largest organic category–and the meaning 
of “access to pasture.” Discusses Horizon Organic and 
Aurora Organic Dairy.

1749. Andoh, Elizabeth. 2005. Washoku: Recipes from the 
Japanese home kitchen. Berkeley, California: Ten Speed 
Press. vii + 320 p. Illust. (many color). Index. 25 x 25 cm.
• Summary: A beautiful book. Contains a section titled “Tofu 
and eggs” (p. 268-93), plus many recipes that use miso, 
shoyu, edamame, kinako (“toasted soy fl our”), and amazake. 
Address: Japan.

1750. Heldstab, Celeste Rayne. 2005. The kitchen grimoire. 
2 vols. Published by the author. 724 p. See Vol. 2. p. 450. *
• Summary: The recipe for “Kinako mochi” calls for kinako 
as an ingredient.

1751. Endô, Orie. 2006. A cultural history of Japanese 
women’s language. Michigan Monograph Series in Japanese 
Studies. No. 57. vii + 129 p. Nov. See p. 38. [415+* ref]
• Summary: In the section titled “Women’s language in 
the Kamakura [1185-1333] and Muromachi [1336-1573] 
periods” we learn (p. 37) that mushi is the women’s word 
(nyôbô-kotoba) for miso; it appears in Senjimono (The 
Decoction).
 The word “mame no ko” (meaning kinako or “roasted 
soy fl our”) appears on page 38–in the very interesting 
context of women’s words created during the Edo period. 
We read: “Some expressions came into use among the men 
of the samurai class as well, a fact lamented in Kagomimi 
[a book published during the Edo period, 1600-1867]. ‘It 
is unpleasant to hear samurai, tradesmen, and artisans use 
words that are women’s. Examples such as... okawa for 
kawameshi, ‘glutinous steamed rice for red beans’ [azuki 
beans], akanomeshi for sekihan, ‘festive red rice [with azuki 
beans], kinako for mame no ko, ‘soybean fl our,’ are all too 
frequently used.’ There are also examples of men using 
words such as murasaki, himojii, and okabe in a collection of 
popular common stories called Seisuishô (1623).
 Note: This series is published by the Center for Japanese 
Studies, University of Michigan, Ann Arbor, Michigan. 
Address: Dep. of Cultural Linguistics, Koshigaya campus, 
Bunkyô Univ., Japan.

1752. Rowney, Kim. 2006. Cooking Japanese. Murdoch 
Books. 192 p. *

1753. Sugano, Michihiro. 2006. Nutritional implications 
of soy. In: Michihiro Sugano, ed. 2006. Soy in Health and 
Disease Prevention. Boca Raton, Florida: Taylor & Francis. 
[xii] + 313 p. See p. 1-16. [10 ref]
• Summary: Contents: Introduction. Structure of soybean. 
Components of soybean: Proteins, oil, carbohydrates, 
minerals, vitamins. Composition of soy products. 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   896

© Copyright Soyinfo Center 2021

Nutritional aspects of soy products: Protein, peptide, oil, 
oligosaccharide, vitamins, other components. From “A Meat 
in the Field” to “A Treasure Box of Functionality.”
 Tables: (1) Major soybean components and their 
health effects. Two columns: Components and functions. 
(2) Nutrient contents of dried soybean (incl. minerals and 
vitamins). (3) Nutrient contents of soybean products (gm 
per 100 gm): Kinako (parched soybean fl our, full-fat). Tofu 
(bean curd). Abura-age (fried bean curd). Kori-tofu (frozen 
bean curd). Natto (fermented soybean). Okara (Tofu refuse). 
Tonyu (soymilk). Yuba (Soymilk skin). Tempe. Miso (bean 
paste). Shoyu (soy sauce). Soy protein isolate. (4) Mineral 
contents of soybean products (sodium, potassium, calcium, 
magnesium, phosphorus, iron, zinc, copper, manganese; 
same products as in Table 3). (5) Vitamin contents of 
soybean products (retinol, carotene, D, E, K, B-1, B-2, 
niacin, B-6, B-12, folic, pantothenic, C; same products 
as in Table 3). (6) Amino acid and protein composition 
of Japanese soybean products. (7) Proposed patterns for 
essential amino acid requirements and composition of 
soybean proteins (soy protein concentrates and isolates). 
(8) Fatty acid composition of soybean oils (% of total fatty 
acids) (Products: Refi ned soybean oil, genetically modifi ed 
oils, low linolenic, high oleic, low palmitic, low saturated 
fatty acid, high palmitic, high stearic).
 Figures: (1) Pie chart of intake of soybean and its 
products in Japan (gm per day of tofu {38.2 gm}, fried tofu 
{7.9 gm}, natto {6.9 gm}, whole soybeans {2.0 gm}, other 
{2.3 gm}; Total 57.3 gm per day). (2) Bar chart: Amino acid 
score of dietary proteins in humans (casein 1.0, egg white 
1.0, soy protein concentrate 0.99, soy protein isolate 0.95, 
beef 0.95). (3) Graph and bar chart: Soybean protein lowers 
liver delta-6 desaturase activity and liver phospholipid 
delta-6 desaturation index in rats–relative to casein. Address: 
Director, Fuji Foundation for Protein Research, Japan; Prof. 
Emeritus Kyushu Univer. and President, Prefectural Univ. of 
Kumamoto, Japan.

1754. Vanity Fair. 2007. Sex, drugs, and soybeans: And click 
here for rock ‘n’ roll. April 5.
• Summary: In the late 1950s, Stephen Gaskin joined the 
U.S. Marines; he saw combat in Korea as part of the Fifth 
Regiment. Then the veteran turned Beatnik and Hippie 
as he made his way through San Francisco State College, 
California. on the G.I. Bill and other scholarships. In 1964 he 
earned a master’s degree, then for the next two years taught 
English, creative writing, and general semantics at his alma 
mater. In 1967 he started an informal philosophy seminar 
that would transform itself into “Monday Night Class.” His 
teachings drew on many spiritual traditions from East and 
West, plus his personal experiences with psychedelics. Up to 
1,500 people eventually attended each class.
 The American Academy of Religion [founded in 1909, 
headquartered in Atlanta, Georgia, and today “the world’s 

largest association of academics who research or teach 
religion or related topics”] sponsored Stephen in 1970 on 
a speaking tour of churches in 42 states. Some 300 of his 
acolytes accompanied him in a colorful parade of roughly 80 
buses, trucks, and vans. It became a famous, “mystic trip out 
of San Francisco and into the American heartland.” Above 
the windshield of Gaskin’s bus was written: “Out to save the 
world.”
 They ended up in Summertown, Tennessee, at a 1,750 
acre spread they called The Farm. The 200 people who 
live there today haven’t given up the hippie spirit. But 
over the past 36 years, the spiritual commune has morphed 
“into a high-tech eco-think tank.” They still meditate, hug 
one another, eat tofu, drink soy coffee, and sometimes 
call themselves “Farmies.” The Farm is also home to 10 
nonprofi t organizations and 20 private businesses. And they 
“haven’t given up on the half-forgotten, laughable-seeming 
notion of making the world a better place.”
 The farm started, in 1971, as a religious commune and 
a place where the members worked. To join, you had a sign 
a vow of poverty, turn over your cash and other possessions 
to the group, and accept Stephen Gaskin as your teacher. 
Stephen, now age 72, is married to Ina May Gaskin, author 
of Spiritual Midwifery.
 “The long-haired Farmies adhered to vegan diets and 
worked the land. For protein, they ate soybeans in countless 
permutations.” Between 1971 and the early 1980s the Farm’s 
population grew from 300 to 1,500.
 Then 1983, deeply in debt, they held a vote; the 
communal way of life lost out. Many people left.
 Farm residents believe the way the rest of us live 
now–in an oil-dependent culture of cars, central heating, air 
conditioning, etc.–”is not only soul-deadening but doomed.”

1755. Bial, Raymond. 2007. The super soybean. Morton 
Grove, Illinois: Albert Whitman & Company. 40 p. Illust. 
(color). Index. 23 x 28 cm. [4 ref]
• Summary: This book is written for children ages 8-11 
(grades 3-6). The book, which emphasizes soybean 
production, is “written around” the author’s many color 
photos. A large color USDA map titled “United States: 
Soybeans” (p. 7) shows major crop areas (dark green) and 
minor crop areas (light green). Yellow numbers indicate 
the percentage each state contributed to total national 
production. “States not numbered contributed less than 1% 
to the national total. Major areas contributed 75% of the 
total national production. Major and minor areas combined 
account for 99% of the total national production.” The 
leading states are Illinois (16%), Iowa (16%), Minnesota 
(10%), Indiana (9%).
 On page 14, in a brief history of the soybean, we read: 
“In 1765, Samuel Bowen introduced soybeans to North 
America.”
 Note: Bial does not cite the source of his historical 
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information in his brief bibliography; Much of this 
information comes from publications by Prof. T. Hymowitz. 
Some of this information either has (as far as we know) 
never been documented or is considered questionable by 
soybean historians: (1) In ancient China, soybeans were 
known as the “yellow jewel.” (2) “During the Civil War 
(1861-1865), soybeans were sometimes used as ‘coffee 
berries’ to brew a hot drink for soldiers because coffee 
beans were scarce.” (3) George Washington Carver was an 
important fi gure in the history of the soybean.
 In “About the author” (p. 40) we learn that Bial 
(pronounced beel) “is the author and photo-illustrator of 
more than ninety critically acclaimed books for children and 
adults.” His “books have received numerous awards from 
the American Library Association, the National Council 
of Teachers of English, the Children’s Book Council, and 
many other organizations.” Address: Urbana, Illinois–former 
librarian at Parkland College Library, Illinois.

1756. Gill, Robin D. 2007. Cherry blossom epiphany: The 
poetry and philosophy of a fl owering tree. Key Biscayne, 
Florida: Paraverse Press. 719 p. See p. 47. Index. 25 cm.
• Summary: The poem (p. 47 in Romanization) reads as 
follows:
 “Niawashi ya.
 “Mamenoko meshi ni.
 “Sakura-gari.”
 Gill’s translation: “Bean-fl our rice / The perfect food for 
/ Cherry hunting.”
 Gill’s commentary: “The ‘bean-fl our’ is kinako, roasted 
soybean fl our with a slightly malty taste. Balls of rice 
(common picnic fare) may be dusted with it and some salty 
or sweet condiment. While rice is, by defi nition, fi ne food, 
this is a rustic way to eat it–compared to the fancy box 
lunches of the wealthy–suitable to the country Bashô was 
visiting and the sandy gold color of the fl our would look 
good with pinkish petals.”

1757. Shurtleff, William; Aoyagi, Akiko. 2008. Le livre du 
tofu: La source de protéines de l’avenir–dès maintenant! 
[The book of tofu: Protein source of the future–now! 
Translated from the English by Nathalie Tremblay]. 
Varennes, Quebec, Canada: Éditions AdA Inc. 430 p. Illust. 
by Akiko Aoyagi. Index. Feb. 28 cm. [53 ref. Fre]
• Summary: Contents: Preface. Acknowledgments. Part I. 
Tofu: Food for mankind. 1. Protein East and West. 2. Tofu 
as a food. 3. Getting started. Our favorite tofu recipes (lists 
about 80 recipe names for each of the different types of tofu, 
plus soymilk, yuba, whole soybeans, gô, okara, and curds; 
very favorites that are also quick and easy to prepare are 
preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and West 
(500 recipes). 4. Soybeans: History, cooking with whole dry 
soybeans, roasted soybeans (iri-mame), fresh green soybeans 

(edamame), kinako (roasted full-fat soy fl our), soybean 
sprouts (daizu no moyashi), natto (sticky fermented whole 
soybeans, with “gossamer threads”), tempeh (fermented 
soybean cakes), Hamanatto and Daitokuji natto (raisin-like 
natto), modern western soybean foods (natural soy fl our 
[full-fat], soy granules, defatted soy fl our and grits, soy 
protein concentrates, soy protein isolates, spun protein fi bers, 
textured vegetable protein (TVP), soy oil products). 5. Gô 
(purée de fèves de soya fraîches; a thick white puree of well-
soaked uncooked soybeans). 6. Okara or Unohana. 7. Curds 
and whey (Caillé et petit-lait). 8. Tofu (includes history, 
and preparatory techniques: Parboiling, draining, pressing 
{towel and fridge method, slanting press method, sliced 
tofu method}, squeezing, scrambling, reshaping, crumbling, 
grinding).
 9. Deep-fried tofu (Tofu frit): Thick agé or nama agé 
(Agé épais {côtelettes de tofu frit}), ganmo or ganmodoki 
(burgers de tofu frit; incl. hiryozu / hirosu), agé or aburagé 
(pochettes de tofu frit; incl. “Smoked tofu,” p. 197). 10. 
Soymilk (Lait de soya). 11. Silken tofu (Kinugoshi ou tofu 
soyeux) (“Kinu means ‘silk’; kosu means ‘to strain’; well 
named, kinugoshi tofu has a texture so smooth that it seems 
to have been strained through silk”). 12. Grilled tofu (Tofu 
grillé). 13. Frozen and dried-frozen tofu (Tofu surgelé et tofu 
surgelé séche). 14. Yuba (incl. many meat alternatives such 
as Yuba mock broiled eels, Buddha’s chicken, Buddha’s 
ham, sausage). 15. Tofu and yuba in China, Taiwan, and 
Korea (incl. Savory tofu {wu-hsiang kan}; see p. 258 for 
illustrations of many meat alternatives, incl. Buddha’s fi sh, 
chicken, drumsticks, and duck, plus vegetarian liver and 
tripe, molded pig’s head, and molded ham). 16. Special tofu 
(Tofu particuliers).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way. Appendices: A. Tofu restaurants in Japan 
(many are vegetarian). B. Tofu shops in the West (Directory 
of 43 shops in the USA, in Europe {Germany 11, Austria 1, 
Belgium 2, Denmark 1, Finland 1, France 6, Ireland 1, Italy 
3, Netherlands 4, Portugal 1, Spain 6, Switzerland 4, UK 
9, Wales 1}, and 3 in Latin America {Brazil, Colombia, El 
Salvador, Guatemala, Mexico}). C. People and institutions 
connected with tofu. D. Table of equivalents. Bibliography. 
Glossary. Index. About the authors (autobiographical 
sketches; a photo shows Shurtleff and Aoyagi, and gives 
their address as New-Age Foods Study Center, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo, Japan 177). Sending 
tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
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soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note. This is the earliest French-language document 
seen (Sept. 2013) that mentions soy cream cheese (p. 125), 
which it calls Fromage à la crème au tofu. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549 USA. 
Phone: 925-283-2991.

1758. SoyaScan Notes. 2008. Dates of earliest documents 
seen that mention non-fermented soyfoods used as human 
food (Overview). March 17. Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: Whole dry soybeans, ground or mashed to a 
paste after boiling, or ground raw with water to a fresh puree 
or slurry (Including Japanese gô): 636 BCE–China.
 Whole Dry Soybeans (Boiled): 360 BCE, China.
 Soy sprouts: 100 CE (AD) China.
 Tofu: 965 CE China.
 Green vegetable soybeans or edamame: 1275 Japan.
 Roasted soy fl our: 1301 China.
 Soymilk: 1866 France.

1759. Cwiertka, Katarzyna J.; Moriya, Akiko. 2008. 
Fermented soyfoods in South Korea: The industrialization 
of tradition. In: Christine M. Du Bois, C.-B. Tan, and S.W. 
Mintz, eds. 2008. The World of Soy. Urbana, Illinois: 
University of Illinois Press. viii + 337 p. See p. 161-181. [47 
ref]
• Summary: Contents: Introduction. The soul of Korean 
cuisine. The industrialization of Chang manufacture. 
Conclusion–Chang and Korean identity. Notes.
 Photos show: (1) One of the Starbucks outlets in Korea’s 
capital. (2) Industrially produced soybean paste and hot 
red pepper paste on shelves in a modern retail store. (3) A 
traditional home in the Hahoe Folk Village near Andong. 
Meju [soybean koji] is hanging under the eaves and sauce 
pots stand in the courtyard. Liquid soy sauce is kanjang. 
Korean miso is toenjang or doen jang. Hot red pepper miso 
is koch’ujang, which was fi rst mentioned in the 2nd half of 
the 17th century.
 Although foreign foods are widely consumed in Korea 
today, soybeans and soyfoods remain a fundamental part 
of the Korean diet, and appear in a wide range for forms. 
Whole soybeans are boiled with other beans, rice, and other 
cereals to make k’ongbap [kongbap]. Whole soybeans 

are also mashed or ground into a creamy soup called 
k’ongguksu [kongguksu] which is served in the summer 
with noodles, soymilk, and julienned cucumber. Soybean 
sprouts (k’ongnamul), long a favorite in Korea, are used 
as an ingredient in a variety of soups, stews, and stir-fried. 
Seasoned soy sprouts (k’ongnamul much’im [kongnamul 
muchim]), a popular dish at many Korean meals, is made 
with blanched soybean sprouts seasoned with green onions, 
garlic, salt (or sometimes soy sauce), sesame oil, and crushed 
sesame seeds. Several kinds of tofu (tubu) are used in Korean 
cooking; they can be fried, braised, or simmered. To make 
Tofu kimchi (tubu kimch’i), cut fresh tofu into squares and 
arrange with pieces of kimchi; it serves as a popular snack 
with alcoholic beverages. Minced or mashed tofu mixed 
with minced meat can be used as a fi lling for dumplings 
called mandu [like Japanese manju], which are then fried 
or steamed. Roasted soybeans (pokkun k’ong) and roasted 
soybean fl our (k’ongaru) are indispensable ingredients in 
many traditional desserts such as kwaja and ttok. During the 
last two decades, soymilk has become a popular product in 
Korea.
 Footnote 16 describes the four basic types of Korean soy 
sauce: ch’ong kanjan, chung kanjan, chin kanjang, and chin 
kanjang (written with a different ideogram than no. 3). There 
is also honhap kanjang (a mixture of Japanese soy sauce 
and its chemical counterpart) and choson kanjang (a product 
manufactured on the basis of traditional Korean methods) (p. 
172-73). Address: 1. Leiden Univ., Netherlands, lecturer at 
the Centre for Japanese and Korean Studies.

1760. Hurd, Frank J.; Hurd, Rosalie. 2008. A good cook–Ten 
talents. New updated, expanded pictorial ed. Grants Pass, 
Oregon: Published by the authors. Printed by The College 
Press, Collegedale, Tennessee 37315. 668 p. Illust. Color 
plates. No index. 22 x 15 cm. Spiral bound. [1 ref]
• Summary: A feast for the eyes, the mind, and the palate. 
Filled with more than 1,300 beautiful color photos; many of 
them accompany over 1,000 healthful, natural recipes, but 
others show the great variety of natural foods, from colorful 
fruits to basic whole grains. Brimming with sound advice on 
diet, lifestyle, and health.
 This is the new edition of a very important, pioneering, 
indeed classic American vegan cookbook. On the front and 
back covers is an idyllic painting of the Garden of Eden. 
Author Rosalie Hurd is seated under The Tree, reading the 
Bible–Genesis 1:29, which describes God’s original diet 
for men and women. The book uses no animal products 
(except in one chapter at the end titled “Recipes Using Milk 
and Eggs,” “for those who are in the transitional period. 
However, we encourage all those who still cling to milk 
and eggs to become acquainted with the facts concerning 
their use, and become weaned through this process”). Some 
recipes also use honey.
 Contains even more innovative soy recipes than the 
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original 1968 edition. A minor point: some of the soy 
terminology is inconsistent and/or outdated. Address: 1. D.C. 
[Doctor of Chiropractic], M.D.; 2. B.S. Both: P.O. Box 5209, 
Grants Pass, Oregon 97527. Phone: 541-472-1113.

1761. Lee, Cherl-Ho. 2008. Chongkukjang [Korean-style 
salted natto]. In: Kan Kiuchi, Toshirô Nagai, and Keitarô 
Kimura, eds. 2008. Natto no Kagaku: Saishin Jôhô ni yoru 
Sôgôteki Kôsatsu [The Science of Natto: A Comprehensive 
Examination of the Latest Information]. Tokyo: Kenpakusha. 
viii + 285 p. See p. 224-26. 22 cm. [Jap]
• Summary: Cherl-Ho Lee (PhD of Korea Univ., Seoul) 
kindly sent us his English-Language copy of this chapter. Cc 
= Chinese characters “1. The origin of Chongkukjang
 “Chongkukjang (3 Cc) is a branch of Korean soybean 
fermented products (Cc). It is a bacterial fermented soybean 
food, similar to Natto of Japan, but different in the usage. 
Chongkukjang is made by rapid fermentation of cooked 
soybean to produce soybean paste (Doenjang) by mixing 
salt after the bacterial fermentation. Therefore, it is one of 
the fermented soybean condiments stemmed from the long 
history of soybean fermentation in Korea as classifi ed in 
Figure 1.
 Shi (Cc) is prepared by fermenting individual cooked 
soybean whole grain with bacteria, Bacillus subtilis, while 
Maljang is made by Meju, cooked and pounded soybean ball 
grown with mold, Aspergillus oryzae, outside and bacteria, 
mainly Bacillus species, inside. The term “Shi (Cc), the 
Chinese letter indicating fermented soybean, fi rst appears 
in Jijiupian (3 Cc) written in Han period (Cc 206 B.C.-208 
A.D.) of China. Bowuzhi (3 Cc) of Jin (Cc 265-420 A.D.) 
of China describes that Shi was originated from foreign 
country, and the letter is a dialect. Xintangshu (3 Cc) of Tang 
(618–807 A.D.) in China names Shi as a special product 
of Balhai or Bohai (2 Cc 688–826 A.D.), a nation founded 
by the refugees from defeated Kokuryo (3 Cc 37 B.C.–668 
A.D.). Chi-Min-Yao-Shu (4 Cc) written by Jia-Si-Xie (3 Cc 
550) of Late-Wei (2 Cc) in the 6th century, describes several 
methods of Shi preparation (Lee, C.H., 2001)
 “It is generally recognized that Koreans were the fi rst 
people to experiment with soybean fermentation, sparking 
the beginning of the soy sauce culture of the Orient. The 
history book of Wei (2 Cc) praises the fermentation skill of 
the Korean people (8 Cc). The techniques were transferred to 
Japan around 2-3 Century A.D. from Kokuryo. The Japanese 
term for soybean paste, Miso was originated in Korean 
language Maljang, an old term indicating fermented soybean 
products as shown in Figure 1.
 “Masakurainbunsyo (5 Cc) written in Japan in 752, 
describes Miso as a dialect from Koryo (2 Cc), and called 
as Koryojang (3 Cc) (Lee, S.W., 1990). Although the term 
`jang (1 Cc)’ is used for the fermented condiments in general 
in the Orient, in this classifi cation it is the soybean products 
fermented with other cereals using Koji, mostly developed in 

Japan.
 “Chongkukjang is termed as Yumshi (2 Cc) in the earlier 
Korean literatures like Samkuksaki (4 Cc) written by Kim 
Bu-Shik (3 Cc, 1075 -1151). The 18th century literatures like 
Sanlimkyungje (4 Cc, 1715) describe it as Jeonkukjang (3 
Cc), refl ecting the need for rapid processing of soybean paste 
during the war time of Byungjahoran (4 Cc). Food historians 
believe that the phonetic change from ‘Jeonkuk (2 Cc)’ to 
‘Chongkuk (2 Cc)’ took place at that time. Another story is 
that the Qing (Cc) army used to carry the instant fermented 
soybean as military ration, so people called it Chonkukjang 
(3 Cc). What all these names imply is that this product was 
made for extraordinary situation, for example war time or 
famine conditions, for the urgent supply of nutritious savory 
food ingredient.
 “2. Methods of preparation
 “The fi rst written record on the preparation of 
Jeonkukjang appeared in Jeungbosan limkyungje (3 Cc) 
written by Yoo Jung-Im (3 Cc) in 1765. Newly harvested 
soybean is cooked and covered with straw mat, and placed 
on the warm ondol, typical Korean stone fl oor heated by 
fi re underneath, for 3 days until the mucous string is formed 
with strong fermented smell. It is mixed with decoupled 
and roasted soybean powder, and pounded in a stone mortar 
with the addition of salt, and sun dried. The mixing ratio of 
fermented soybean and roasted soybean powder is 2 to 1, 
and the amount of salt addition is determined by taste. The 
product appears to be in dried form, easy for storage and 
transport, and suitable for the military use. This process is 
slightly different from the method practiced today. Today, 
the process is very simple as shown in Figure 2. Soybean is 
cooked and covered with straw mat or cloth, and placed on 
the warm ondol for 3-4 days until mucous strings are formed. 
It is mixed with chopped ginger, chopped garlic and salt, and 
pounded slightly until the bean kernels are separated into 
halves, and stored in an earthen jar. Industrially, inoculation 
is made by adding pure culture of Bacillus subtilis or placing 
pieces of rice straw to cooked soybean. Rice straw is the 
source of Bacillus subtilis, which grow fast at 40ºC and 
becomes naturally dominating fl ora in the system (Lee H.C., 
1995) The strong smell of the bacterial fermented soybean 
is partially masked by ginger and garlic, and turned to the 
characteristic Chongkukjang fl avor. The spicy seasoning 
is thus prepared in 3-4 days, while ordinary soybean paste, 
Doenjang, which uses Meju as fermentation starter, takes 
over 6 months to complete ripening.
 “3. Usage and function Bacillus subtilis produces strong 
proteolytic enzymes, and soybean proteins undergo rapidly 
partial hydrolysis into peptides and even to amino acids and 
ammonia in the short fermentation period of Chongkukjang. 
This process produces the typical Chongkukjang fl avor, 
strong meaty and sharp smell. It is used for making Chigae, 
a stew of vegetables, meats, fi sh and shell-fi sh, same as 
Doenjang. Chongkukjang-chigae is one of the most favorite 
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menu in Korea, especially for the aged group. The amount 
of Chongkukjang added to the stew is large enough to 
supplement protein to the diet signifi cantly. The fermented 
bean halves fl oating and mixing in the vegetable stew gives 
healthy sign of the dish. The strong desire on Chongkukjang 
of old Koreans may be not only the sensory nostalgia, but the 
physiological demands for their better health.
 “Recently scientists discover the health benefi cial 
physiological functions of some components produced 
in Chongkukjang. The soybean peptides are inhibiting 
angiotensin converting enzyme (ACE), and thus expected to 
suppress the incidence of high blood pressure. The mucous 
substance in Chongkukjang is peptido-polysaccharides 
produced by Bacillus subtilis, and contains enzyme kinase 
which has fi brinolytic and immune-modulating activity. The 
isofl avonoides in soybean support estrogen hormone function 
and relieve the malfunction of human menopause (Lee C.H., 
2004).
 “It is not surprising to fi nd that fermented soybean 
products have been used as medicine in many Oriental 
medicine subscription, such as those in Dongeuibogam (4 
Cc), a Classic of Eastern Medicine written by Hur Jun (2 Cc) 
in 1611. Recently, the dried form of the bacterial fermented 
soybean, either in granules, pills or powder form, are sold as 
health food in Korea.
 “References:
 “Cherl-Ho Lee, Fermentation Technology in Korea, 
Korea University Press, 2001, 44-81.
 “Cherl-Ho Lee, The role of biotechnology in modern 
food production, Journal of Food Science, 2004, 69(3), R92-
95.
 “Han-Chang Lee, The mystery of Chongkukjang, 
Shinkwang Publishing Co., 1995.
 “Sung-Woo Lee, Study on the origin and interchange 
of Dujang (also known as soybean sauce) in ancient Asia, 
Korean J. Dietary Culture, 1990, 5(3), 313-318.” Address: 
PhD Korea Univ., Seoul, 136-701, Korea.

1762. Malnutrition Matters. 2009. Alpro Soya & 
Malnutrition Matters food technology solutions: Brief 
overview 2009–Budget and plans for 2009. Ottawa, Ontario, 
Canada: Malnutrition Matters. 16 p.
• Summary: Page 2. New VitaGoat Installations–2008. 
Africa: Mozambique–1. Zimbabwe–1. South Africa–2. 
Zambia–2. Congo–5. Kenya–1. Asia: India–6. North 
Korea–20. Thailand–1. USA -1.
 Page 3. VitaGoat Sites Status–January 2009. A map 
shows Africa, the Middle East, and South Asia. Blue 
triangles show in which countries 84 VitaGoats have been 
installed between 2004 and 2008. Red ovals show in which 
countries 45 VitaGoats have been committed to by 2009.
 Page 4: Projects in Africa:
 Zambia projects are well established (Africare and 
World Vision)

 Congo project (United Methodists / WISHH) is being 
installed
 New projects in Zimbabwe and South Africa
 Mozambique (Humana) now has two VitaGoats
 Most recent installations have been done by MM’s 
partner Eden Foods (based in South Africa). A photo shows 
one African man seated on a VitaGoat while another pours 
soaked soybeans into the hopper which leads to the grinder.
 Page 5:
 Projects in Asia
 North Korea–First Steps project: 34 VitaGoats installed, 
30 on order (including SoyCows). Acute malnutrition in 
many areas of the country. Over 50,000 people benefi t from 
the soymilk daily (20 earlier VitaCows are also present).
 “Thailand–VitaGoat recently installed in Karen refugee 
camp near border with Myanmar; additional installations 
likely.
 A photo shows: “Karen refugee children receiving 
soymilk in Mai La Oon refugee camp, near Mai Sarang, 
Thailand.”
 Page 6: Projects in India:
 “World Bank project in Orissa: 20 VitaGoats in total, 8 
installed now. Sustainable project to provide midday meals 
fortifi ed with micronutrients to 15,000 students (micro-
fi nance, school budget).
 “Child Haven/Donner project: 8 VitaGoats–third phase 
in progress
 “Informal alliance with GAIN (Global Alliance to 
Improve Nutrition) is proving helpful.
 “Other new project opportunities include Naandi 
Foundation and Maharashtra government.
 “SolarFlex Dryer: Now also manufactured in India, fi rst 
fi eld trial to begin in March. Fabricator is SSP Pvt. Ltd.
 Page 7: “Other Milestones–2008 (not project specifi c).
 “SoyCow `M’ hybrid concept completed; fi rst systems 
with electric grinders shipped to North Korea in 2008.
 “SoyCow `E’ (fully electric) also complete–electric 
boiler and electric grinder; fi rst 5 systems shipped in January 
2009.
 “SolarFlex Dryer designed, built and tested; tech 
transfers to South Africa and India well advanced.
 Page 8: “SoyCow `M’ (VitaGoat hybrid) Newly 
developed confi guration for installations with reliable 
electricity.
 “Output soymilk and derivatives only.
 “Electric grinder instead of cycle grinder.
 “Hourly output 35L.
 “Equipment cost approx. US $3,900 (same as standard 
VitaGoat). A photo shows this system. “Tofu box included 
but not shown in photo.”
 Page 9:
 “SoyCow `E’ (fully electric).
 “Electric boiler instead of multi-fuel boiler.
 “Electric grinder.
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 “Hourly output of 40 L.
 “Price $5,500.
 A photo shows this system. “Tofu box included but not 
shown in photo.
 Page 10: “Comparison of systems.” A table has 4 
columns. Food produced. SoyCow E. SoyCow M. Vitagoat. 
The rows are: “Soymilk (including tofu, yoghurt, etc).
 “Vegetable and fruit juices, purees & sauces
 “Coarse fl ours (cornmeal, rice, soy, wheat). Peanut 
butter. Ground beans. (coffee, roasted soybeans)
 “Electricity required
 “Capacity [in liters/hour]
 “Approximate price (+ taxes, shipping and duties).
 Page 11-13: SolarFlex Dryer–2008.
 Page 14: “Review of plans for 2008 / 2009:
 “Double the estimated benefi ciaries from 20,000 to 
40,000. Benefi ciaries increased to over 60,000.
 “Increase corporate sponsorship to support enlarged 
programs; SolarFlex. Dryer funding effort underway–
positive feedback already received. SSP has agreed to fund 
50% of a $60,000 pilot project. 2 dryers to be installed in 
Orissa under World Bank project in 2009.
 “Complete tech transfers for SolarFlex dryer to African, 
Indian and Colombian (FUPAD) partners; fi rst locally built 
kits to be installed. African and Indian tech transfers well 
underway–local systems to be installed in India in Feb/
March. FUPAD transfer did not materialize.
 “Possible SolarFlex Dryer spin-off to profi t-making 
company to enhance MM’s corporate sustainability. 
SolarFlex Inc incorporated in June, 2008 (25% of equity 
owned by MM)
 “Install 40 additional VitaGoats / SoyaGoats in 
sustainable projects worldwide.
 “Done! (SoyCow E and M instead of SoyaGoats).
 Page 15: “Review of plans for 2008 / 2009 [continued].
 “Successfully implement World Bank Orissa project, 
including health study (completion 2009). Project well 
underway with 8 installations, but some delay.
 “Obtain endorsement(s) from one or more State 
governments in India for VitaGoat school feeding programs. 
Done for Orissa; pilot project approval in Maharashtra.
 “Initiate VitaGoat projects in Guatemala, Colombia and 
elsewhere in Latin America. Not done to date.
 “Initiate projects in Southeast Asia (Cambodia) and 
Ghana. Thailand project initiated, Ghana expected in fi rst 
half 2009
 “Explore other technology transfers. Lower cost 
VitaGoat design project underway in India.
 Page 16: “Our partners and sponsors:
 “Alpro N.V.
 “Child Haven–Donner Canadian Foundation
 “First Steps (Canada)
 “Rotary Canada–Donner Canadian Foundation
 “WISHH (USA)

 “YES Bank (India)
 “Africare
 “World Bank Development Marketplace.
 Note 1. Malnutrition Matters has similar digital reports 
for each year from Jan. 2010 to the present. In early 2019 
MM had a global presence of 305 VitaGoats / SoyCows. 266 
SoyaKits. 42 SolarFlex Dryers. Impact:
 “Currently 170,000 daily benefi ciaries who receive or 
purchase soyfoods daily.
 “500 entrepreneurs who make an average $60 monthly 
profi t.
 “Forecast for next 3 years is to: Increase benefi ciaries to 
300,000. Increase entrepreneurs to 2,500.”
 Note 2. A truly remarkable record! Address: Ottawa, 
Ontario K1J 7Y7 Canada.

1763. Byrd, Alita. 2009. 50 years selling Choplets 
(Continued–Document part II) [Interview with Allan Buller 
of Worthington Foods]. Spectrum: Journal of the Association 
of Adventist Forums 37(3):36-41, 63. Summer.
• Summary: (Continued): “2. A developing interest on the 
part of consumers, especially young people, in modifying 
their diets to eliminate, or at least minimize, the consumption 
of animal meats because of a perceived moral issue in the 
killing of animals for human food.
 “3. As the demand for meat analogs grew so did 
competition. This led to a signifi cant increase in the number 
of companies producing and marketing these analogs. 
Among the newcomers were Garden Burger made by a 
company in Oregon and Boca Burger made by a fi rm in 
Florida. Although Worthington Foods continued to be the 
leader in the industry, newcomers meant the competition 
grew keener and larger companies began to see potential for 
these products.
 “Question: Did Worthington begin to put emphasis on 
other healthy foods as time went on?
 “Answer: Yes, I would say that became of interest to us. 
Other products that we added to our line included Kaffree 
Tea–a caffeine-free tea which we imported and repackaged 
for retail sale. This tea, known as rooibos or red tea, had 
been grown and used in Africa as a beverage for decades. 
We also added a second beverage, Roma, which was also 
imported (in this case from Europe), and repackaged it as a 
caffeine-free alternate to regular coffee. At one time we test-
marketed canned mung (soy) bean sprouts and Kel-jel made 
without animal ingredients as an alternate to the popular 
gelatin products on the market. Lack of consumer response 
ended the tests and we continued to place primary emphasis 
on meat analogs.
 “Question: In the early 1980s you re-mortgaged your 
home, along with other Worthington executives, and took 
great personal risk to buy back Worthington Foods, which 
had been taken over by Miles Laboratories and Bayer AG, in 
turn. Did you take the right decision? Why did you and the 
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other executives agree to be taken over in the fi rst place?
 “Answer: An adequate response to this question might 
require a rather extensive explanation of management 
philosophies, which could take more space than we have 
here. But I can say this much: I don’t believe any of us who 
were involved in the reacquisition of Worthington Foods had 
any doubts about what to do when the opportunity came–
even though the cost and risks involved were high.
 “Former president James Hagle, George Harding IV, 
the son of co-founder George T. Harding III, and I were 
convinced we should proceed with the chance we had to 
reacquire the business. It was the only way the future of 
the company and its purposes could be met. We pooled our 
resources, such as they were, and moved ahead. For me the 
decision meant re-mortgaging my family’s home and using 
my accumulated retirement funds. James Hagle had the 
foresight to make sure the name Worthington Foods had been 
legally safe-guarded. George Harding was willing to use his 
family’s identity and fi nancial resources to support the move.
 “It proved to be a wise move. The company became 
even more successful than it had been before the merger with 
Miles Laboratories in 1970.
 “Our merger with Miles had come about because we 
knew of at least four nationally known companies who were 
seriously exploring the possibility of entering the market 
with their own brands of meat analogs. A friendly merger 
with Miles, who agreed to continue making the Worthington 
brand of foods even though they anticipated establishing 
their own brand, seemed more promising and more prudent 
than trying to compete with a company with more resources 
and more experience in marketing than we had. James Hagle, 
George Harding, and I all felt we had a moral obligation to 
protect the interests of Adventists and other users of meat 
analogs.
 “Question: Later, Worthington went public. What was 
the reason behind listing on the stock exchange? Did a new 
responsibility to shareholders hamper the company?
 “Answer: When Worthington Foods merged with Miles 
Laboratories in 1970 both companies realized manufacturing 
capacity at Worthington would be inadequate to meet the 
needs of their expected sales volumes. Plans for a new 
plant at Worthington were initiated and the new factory was 
completed in 1972.
 “As the planning and construction moved ahead it 
became clear that the 10 acres of land owned in Worthington 
did not provide for any further expansion should it be 
needed. Miles decided to purchase a food manufacturing 
facility that had become available in Schaumburg, Illinois, 
near to its own administrative offi ces located in Chicago. 
Miles decided to use the Schaumberg site for the production 
of the newly developed Morning Star Farms line of products.
 “About ten years later, Miles itself became a partner 
in a merger with Bayer AG, a German company that was 
looking for an American pharmaceutical company with 

whom they might jointly work in expanding their markets. 
This newly formed company did not want to continue in 
the food business, which, in turn, provided an opportunity 
for Worthington to acquire its own meat analog business 
back, plus what had been launched by Miles. Worthington 
Foods chose not to include the Schaumberg operation in 
its purchase, because it believed it could meet its projected 
sales for a number of years with production limited to 
Worthington.
 “Following our takeover of production and marketing 
of all analog products we experienced a surge in sales that 
created the need for additional production capacity. We 
were able to fi nd land in an industrial park in Zanesville, 
Ohio, about 60 miles from Worthington. Because no new 
manufacturing businesses had come to Zanesville for a 
number of years, the city offered us tax incentives and other 
benefi ts to build a new plant there. However, this would 
have taken millions of dollars of capital, which we did not 
have at that time. After a review of investment potential 
among our Adventist acquaintances, we concluded we could 
not generate enough capital quickly from that resource. 
Accordingly we decided to explore going public with a stock 
offering. This proved to be successful, but it also brought 
new problems.
 “We soon discovered that public interest in stock 
investment is more directed toward fi nancial return 
than to better eating habits. Furthermore, publicly held 
companies must learn to live with fi nancial analysts, who 
see their purpose as that of helping companies to maximize 
profi tability for the benefi t of investors in the company. This 
places pressure on company management to make decisions 
that don’t always coincide with management’s vision of what 
is best for their company’s customers. Under this constraint 
we were not always able to do what we felt was best for our 
customers. Expecting fi nancial analysts to understand and 
share these ideals was not always practical or feasible.
 “Question: When did Worthington Food experience the 
biggest growth?
 “Answer: It all depends upon what you mean by 
growth and how it is defi ned. I’ll respond in general terms. 
When we completed our new plant in 1972 we achieved a 
250% increase in production capacity. When we completed 
our second plant construction at Zanesville we more than 
doubled our 1972 capacity in the production of frozen foods. 
Our production of frozen foods represented the major portion 
of total production and sales. The total number of employees 
peaked by 1990 when both the Worthington and Zanesville 
plants were in operation. As our technology and effi ciency 
improved, production increased without an increase in the 
number of employees. From 1960 to 1970 our total sales 
volume increased 1,000% but in real dollars the increase 
between 1970 and 1980 was greater than it had been in the 
previous decade. This was also true for the decade 1980 to 
1990 over the preceding decade. In capital investment, we 
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never stopped growing.
 “In summary I would say that our history of growth was 
geometrical in nature, rather than arithmetic. Profi tability did 
not keep pace with production and sales increases, but we 
did continue to show increases in earnings as well. The year 
1945 was the only year we did not show a profi t and that 
was due to a post-war adjustment. In 1945 when I joined the 
company we had annual sales of less than $200,000. By 1999 
our sales volume was approaching $200,000,000.
 “Question: How did the challenges the company faced 
in the 1990s differ from those in the 1940s?
 “Answer: Challenges in the 1990s differed from those in 
the 1940s because we had become committed to meeting the 
interests and needs of the public rather than to a segment of 
it.
 “A second area of challenge had to do with the increase 
of competition or possible competition from large companies 
who were beginning to see potential in what we were doing.
 “A third area of challenge was in the fi eld of fi nance. 
It had become necessary for us to expand in order to meet 
market demands. Raising capital was a real challenge. This 
is why we decided to go public with stock in our company. 
This, in turn, brought pressure from stockholders who were 
more interested in profi t than in sound nutrition principles.
 “Question: When were you the busiest? What did you 
enjoy most about your job?
 “Answer: The most intense activity I experienced at 
Worthington Foods came during the time between August 
15 and October 15, 1982. Those were the weeks we were 
preparing for the reacquisition of the company after 12 years 
affi liation with Miles Laboratories” (Continued).

1764. VegeScan Notes. 2009. Chronology of the early health 
foods movement in England (Overview). July 21. Compiled 
by William Shurtleff of Soyinfo Center.
• Summary: 1898 [Oct. 20]–The Pitman Vegetarian Hotel, 
England’s fi rst vegetarian hotel, opens on the top fi ve stories 
of the building housing the restaurant. It is “named after Sir 
Isaac Pitman, inventor of Pitman Shorthand, who had been a 
vegetarian for 60 years, and at the time was the best known 
vegetarian in England.” Customers of the restaurant “start 
asking for food which they could take home with them.” 
James Cook starts to make simple, appetizing “foods from 
nuts, cereals, fruits and vegetables to take the place of meat, 
lard, butter, cheese and jelly made from animals.”
 1902?–”Six years before Kathleen was born the 
‘Health Food Store’ was opened and the manufacturing side 
increased.” James “realised it was not economic to run a 
factory in the centre of Birmingham, so he bought a site in 
Aston” where he built the fi rst [sic] health food factory in 
England.
 1905–The Pitman Health Food Company opens. Its 
most popular products are Nuto Cream Soup and Nut Cream, 
followed by Pitman Dandelion Coffee. All products are 

dairy-free.
 1907 Oct. 28–The health food factory of the 
International Health Association Ltd. is dedicated at 
Stanborough Park, Watford, Hertfordshire, England. Two 
hundred people attend. The estate and all its buildings are 
dedicated to the service of God.
 1926–The International Health Association Ltd. (still 
located at Stanborough Park) is renamed Granose Foods.
 1929–A bigger and better health food factory, called 
Vitaland, is built in a beautiful building in green fi elds at 
Four Oaks, Sutton Coldfi eld Park, Warwickshire.

1765. Malnutrition Matters. 2009. Food technology solutions 
(Website printout–part). www.malnutrition.org 1 p. Retrieved 
Aug. 30.
• Summary: This is one of the most interesting and 
innovative organizations working with soyfoods in the world 
today. Low-tech and appropriate technology systems, that 
operate with or without electricity, make soymilk, tofu, 
soy yogurt, soy coffee, peanut butter, and related foods at 
very low cost and high effi ciency. Congratulations to Frank 
Daller, his team, and his overseas partners.
 Contents: Home. Partners and sponsors. Background: 
Foods and malnutrition. Technology / expertise. Personnel 
/ Associates. VitaGoat. SoyCow. SolarFlex Dryer. Projects: 
VitaGoat projects in Africa: KwaZula Natal, South Africa, 
Uganda, Zambia, Kenya, Tanzania, Namibia, Guinea, Chad, 
Mozambique; Also India, North Korea. Contact us. Address: 
498 Rivershore Crescent, Ottawa, ON K1J 7Y7, Canada. 
Phone: 1-613-742-6888.

1766. Kushner, Marina. 2009. The truth about caffeine. 
Hollandale, Florida: SCR Books. 276 p. Foreword by 
Navleen Kaur. Revised and expanded edition of The Truth 
about Coffee. Illust. Index. 22 cm. [50+ ref]*
• Summary: Explores short- and long-term health issues 
associated with caffeine consumption.
 Contents: 1. Kicking the caffeine habit. 2. The history 
of coffee. 3. Caffeine and coffee: the omnipresent elixirs. 
4. The chemistry of the enemy. 5. Why women should 
avoid caffeine. 6. Caffeine and the central nervous system. 
7. Caffeine, coffee, and heart disease. 8. Do you have the 
stomach for coffee? 8. Coffee and cancer. 9. Double-trouble: 
kids and caffeine. 10. Are you hooked on caffeine? 10. 
Breaking free from caffeine. 11. A healthy alternative to 
coffee [Roasted soybeans].
 Note: This is the earliest English-language document 
seen (Nov. 2012) that uses the term “alternative to coffee” in 
connection with soy coffee.

1767. Association Misola. 2010. Misola (Website printout–
part). www.misola.fr Retrieved Jan. 9.
• Summary: Misola is the name of a decentralized 
organization (l’association Misola) of health professionals 
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who work to alleviate malnutrition in francophone (French-
speaking) countries of subsaharan West Africa, especially 
Burkina Faso, Mali, Senegal, and Niger.
 History: Misola was born in Oct. 1982 in Upper Volta 
(renamed Burkina Faso in Aug. 1984) from a collaboration 
between the Department of Public Health of the East 
(Direction Départementale de la Santé Publique de l’Est) 
and the Association of the Brothers of Man (l’association 
Frères des Hommes), under the initiative of Dr. Jean-
Marie Sawadogo and of Drs. Claire et François Laurent. It 
gradually extended its activities to the three other countries. 
In 1983 Dr. François Lebas rejoined the project. In Feb. 1995 
Dr. Lebas created, at Calais, France, the French Association 
of Misola l’association française Misola. In November 1995, 
the Misola trademark was registered with the associations 
INPI and OAPI. En 2008, le Dr. François Laurent, who was 
excluded from the association Misola, created the Bamisa 
Project. The two projects are now totally separate and 
independent.
 To alleviate hunger, Misola uses the food resources of 
the countries in which they work to make MISOLA, a fl our, 
made from 60% toasted millet, 20% toasted soy, 10% toasted 
peanuts, and 10% other ingredients including 9% sugar, 
1% iodized salt, a mixture of vitamins and other minerals, 
and the enzyme amylase which digests the solids to yield 
a fl uid when water is added. Thus, the name MISOLA is 
derived from the fi rst letters of the names of the three main 
ingredients in French (MIllet, SOya, L’Arachide). This fl our 
is produced from local ingredients that meets basic bodily 
needs for energy, protein, and micronutrients.
 Misola focuses its work on infants of ages 6 to 60 
months (5 years) and on the women most closely connected 
with these children by using the fl our to help satisfy their 
specifi c nutrition needs. Address: B.P. 286, 62105–Calais 
Cedex, France.

1768. Wartinger, Lisa; Haren, Chuck. 2010. Plenty in 
Guatemala. Plenty Bulletin (Summertown, Tennessee) 
25(4):1-2. Winter.
• Summary: “In early November several Plenty 
representatives visited our long time CAFSI (Central 
American Food Security Initiative) project partners in the 
rural Mayan community of Molino Belen, Guatemala, and 
the women’s association Unidas Para Vivir Mejor (UPAVIM) 
in Guatemala City.
 “Out fi rst destination was Barrio San Bartolo and the 
Mayan community of Molinio Belen, home to about 1200 
people. This community overlooks world-renowned Lake 
Atitlan, a timeless source of food, water, and spiritual 
signifi cance for the Mayan people.
 “How good it was...to visit the Asociacion de Desarollo 
Integral Belen (ADIBE), to see how they are addressing 
these issues.
 “ADIBE is a non-profi t association dedicated to 

improving the lives of people living in Molino Belen. 
ADIBE manages the soy dairy (Soy Center) that was 
established by the community and Plenty in 1979. The 
community elects their board of directors every two years. 
meeting with the current “directiva,” we were impressed 
by their earnest efforts to benefi t the residents of Molino 
Belen. Edyn (Eddy) Chalcu, at the age of 21, is ADIBE’s 
current administrator. The Soy Center produces plain and 
fl avored soymilk, tofu, soy ice cream, and fl our and sells 
these products in Guatemala City and several large towns, as 
it has done for 30 years. In July 2008 ADIBE participated in 
a national competition for small rural producers. Out of 180 
groups, they were one of the fi nal 12 selected, and received 
an award of 45,000 quetzales or about $6,000. Using the 
award as an impetus, in November 2008, they made a formal 
request to the Agricultural Technical Mission of China 
(Taiwan) in Guatemala for help to expand their production, 
sales, and markets. In January 2009 the Taiwanese agreed to 
provide two years of consistent technical support, which has 
been a real boost to ADIBE. It has enabled them to expand 
their product line to include toasted soy fl our, soy coffee, and 
even shampoo and moisturizing cream made from the whey 
remaining from the tofu making process (very nice products, 
as we tested while in the fi eld!).
 “The UPA-SOYA project: After our visit to ADIBE, 
we spent a few days with members of the Unidas Para Vivir 
Mejor (UPAVIM), an association of eighty-four women 
in urban Zona 12, La Esperanza, Guatemala City. In late 
2003 UPAVIM requested help from Plenty to design a fl oor 
plan and set up a small-scale soy food-processing kitchen 
next to their small bakery. With Plenty’s assistance, the 
equipment was installed and, by the end of 2008, more 
than twenty women had received instruction in commercial 
food preparation and handling, sanitation procedures, and 
adapting soy foods to traditional meals. Soymilk and other 
foods were sold in the neighborhood, as well as distributed to 
children attending UPAVIM’s pre and primary school.
 “The years 2008 and 2009 have been very diffi cult for 
UPAVIM. Sales of their artisan items, income that sustains 
their social service activities, have fallen with the downturn 
of the world economy, and UPAVIM was not able to keep 
up with the costs of operating the soy processing room. The 
women decided to stop soy production, and then restart 
UPA-SOYA when they could secure the resources needed to 
make a sustainable venture.”
 Photos show: (1) ADIBE staff and Board representatives 
with Plenty representatives. (2) Inside view of the soy 
processing room showing its equipment and visitors. 
(3) Amado del Valle demonstrates how to use the new 
soymilk press donated by Plenty. (4) UPAVIM staff and 
volunteers pose with Plenty representatives. Address: Plenty 
representatives.

1769. Andoh, Elizabeth. 2010. Kansha: Celebrating Japan’s 
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vegan and vegetarian traditions. Berkeley, California: Ten 
Speed Press. vii + 296 p. Illust. (color photos by Leigh 
Beisch). Index. 25 x 25 cm.
• Summary: A beautiful book, and a major contribution 
toward understanding Japanese cuisine, culture, and the 
pervasive spirit of gratitude / appreciation. In Japanese, 
kansha means appreciation or gratitude. Contents: 
Acknowledgments. Introduction: A historical perspective on 
kansha (shojin ryori is vegan), recent developments, putting 
theory into practice, practicing kansha, meal planning, 
some fi nal thoughts, a note about language. Rice. Noodles. 
Stocks and soups. Fresh from the market. The well-stocked 
pantry. Mostly soy. Tuskémono [pickles]. Desserts. A guide 
to the kansha kitchen. A catalog of tools and techniques. A 
catalog of ingredients [glossary]–with entries that include the 
following: daikon, edamame, fl ours (kinako), kudzu, herbs, 
spices and seasonings (ao nori, sansho, shiso, togarashi, 
wasabi), kabocha, dried beans (adzuki [sic], daizu {dried 
soybeans–the most important legumes in the Japanese 
pantry}), dried soy foods [sic] (hoshi yuba {dried yuba}, 
koya-dofu / kori-dofu). Dried vegetables from the land 
(dried shiitake mushrooms). Dried vegetables from the sea 
(arame, hijiki, kanten, kombu [konbu]). Dried wheat gluten. 
Kasu (sake dregs). Konnyaku and shirataki. Matcha. Miso 
(red miso, white miso, genmai miso). Mushrooms. Natto. 
Nigari. Nuka. Okara. Pickles. Rice. Roots and tubers. Saké. 
Salt. Sesame (seeds, sesame paste, sesame oil). Soy milk. 
Soy sauce. Sweeteners (ama-zaké, kuro-zato, mirin, mizu 
amé). Tofu (fi rm tofu, silken tofu, grilled tofu, thin fried tofu 
{abura agé}, thick fried tofu {atsu agé}).
 Tsukemono (pickles). Umeboshi (pickled plums). 
Vinegar. Yuzu. Yuba.
 Note: This is the earliest English-language document 
seen (April 2013) that uses the term “thick fried tofu” to 
refer to atsu agé / deep-fried tofu cutlets.
 Contains many recipes that use tofu, miso, soy sauce, 
edamame, natto, etc. Address: Japan.

1770. Goldstein, Richard. 2011. Jack LaLanne, founder of 
modern fi tness movement, dies at 96. New York Times. Jan. 
23. *
• Summary: “He ate two meals a day and shunned snacks. 
Breakfast, following his morning workout, usually included 
several hard-boiled egg whites, a cup of broth, oatmeal with 
soy milk and seasonal fruit.” He never drank coffee.
 Note: Jack LaLanne probably can be correctly called 
the “founder of the modern fi tness movement.” His teacher 
and inspiration, Paul Bragg, might well also claim that title. 
Bragg started teaching fi tness and exercise in the 1920s. He 
had a gym in Los Angeles where he taught exercise classes 
long before Jack LaLanne opened his gym, and Bragg taught 
exercise throughout his life in a very visible way–for years, 
free of charge, on the beach at Waikiki, Honolulu, Hawaii–
and this garnered him lots of free publicity which reached 

a wide audience. Paul Bragg and Patricia Bragg also had a 
health TV show in Hollywood where they taught exercise. 
However by 1951 Jack LaLanne had a television program 
in the San Francisco Bay Area, and by 1959 nationwide. 
LaLanne’s TV program had a much larger audience than 
Bragg’s and it ran for much longer (more than 3,000 
episodes).

1771. Uenishi, Toshiaki; Sugiura, H.; Tanaka, T.; Uehara, M. 
2011. Aggravation of atopic dermatitis in breast-fed infants 
by tree nut-related foods and fermented foods in breast milk. 
J. of Dermatology 38(2):140-45. Feb. [32 ref]
• Summary: “Ninety-two exclusively breast-fed Japanese 
infants with atopic dermatitis were studied to see whether 
tree nut-related foods (chocolate and coffee) and fermented 
foods (cheese, yogurt, bread, soy sauce, miso soup and 
fermented soy beans [probably natto]) eaten by their mothers 
affected their skin condition. Of the 92 infants, 67 (73%) 
showed improvement of skin lesions when their mothers 
avoided these foods and showed aggravation of skin lesions 
when these foods were reintroduced... These fi ndings suggest 
that tree nut-related foods and fermented foods are important 
offending foods of atopic dermatitis in breast-fed infants.”
 Note: The word “atopic” refers to a form of allergy in 
which a hypersensitivity reaction may occur in a part of the 
body not in contact with the allergen; e.g., atopic dermatitis. 
Address: Dep. of Dermatology, Shiga Univ. of Medical 
Science, Seta, Otsu, Japan.

1772. Hurwitz, David. 2011. Re: Henry David Thoreau and 
the roots of plantism. Letter (e-mail) to John Davis at IVU 
History Group, incl. William Shurtleff at Soyinfo Center, 
April 7. 2 p. [2 ref]
• Summary: “Hi John: I enjoyed reading your article on 
Thoreau, as he is one of my greatest heroes. I would like to 
make a few comments though.
 “You wrote: And he went further about his time at 
Walden: ‘I did not use tea, nor coffee, nor butter, nor milk, 
nor fl esh meat.’ He grew beans and vegetables near his hut, 
and gathered wild berries and nuts, but his one weakness 
was fi shing in Walden pond: ‘I did not pity the fi shes nor the 
worms. This was habit.’
 “But even here he was re-thinking his habits: ‘I have 
found repeatedly, of late years, that I cannot fi sh without 
falling a little in self-respect. I have tried it again and again. I 
have skill at it... which revives from time to time, but always 
when I have done I feel that it would have been better if I 
had not fi shed.’
 “The above seems to imply that Thoreau was never 
really a vegetarian because it suggests he only re-thought 
his habit of fi shing without necessarily changing. I would 
mention that about two pages after he wrote ‘I did not 
pity the fi shes nor the worms. This was habit.’ He did add 
the following passage: ‘... yet with every year I am less a 
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fi sherman, though without more humanity or even wisdom; 
at present I am no fi sherman at all.’
 “On the other hand, early in the book he wrote: ‘... It 
was, for nearly two years after this [which was about the 
length of his stay at Walden], rye and Indian meal without 
yeast, potatoes, rice, a very little salt pork, molasses, and 
salt; and my drink, water.’
 “Since there was ambiguity about to what degree 
Thoreau was a vegetarian from Walden, not to mention 
whether he was a vegetarian afterwards, I turned to Salt’s 
3rd edition of his biography of Thoreau I mentioned the 
other week in reference to your question about Salt. Since 
Salt was a vegetarian himself I thought it would be likely he 
would mention the extent of Thoreau’s vegetarianism. Salt in 
preparing the biography was in communication with people 
that had known Thoreau.
 “In describing Thoreau’s diet during his stay at Walden, 
Salt wrote: ‘His diet, was fully as simple and economical as 
his clothing; his food, while staying at Walden, consisted of 
rice, Indian meal, potatoes, and very rarely salt pork, and his 
drink was water. He baked his own bread of rye and Indian 
meal, at fi rst procuring yeast from the village, but afterwards 
coming to the conclusion that it was ‘simpler and more 
respectable’ to omit it. He had a strong preference at all times 
for a vegetarian diet, though he would occasionally catch a 
mess of fi sh for his dinner at Walden Pond, and pleads guilty 
on one occasion to having slaughtered and devoured a wood-
chuck which had made inroads on his bean fi eld.’
 “Salt also wrote: ‘During the greater part of his life 
he was a vegetarian in practice, and in several passages 
has made profession of his faith in the humanities of diet.’ 
Unfortunately, the only source Salt gives for this statement 
was a Dec. 18, 1853 Journal entry where Thoreau wrote: 
‘Left to my chosen pursuits, I should never drink tea nor 
coffee, nor eat meat.’
 “In your footnote you also mentioned that there were 
claims that Thoreau was pro-hunting. It seems to me that 
certain passages taken out of context could indicate that. I 
think that notion can be dispelled with the following quote 
from Walden: ‘No humane being, past the thoughtless age of 
boyhood, will wantonly murder any creature which holds its 
life by the same tenure that he does. The hare in its extremity 
cries like a child. I warn you, mothers, that my sympathies 
do not always make the usual philanthropic distinctions.’
 “I think Thoreau went out of his way to soften his 
criticisms of hunting and fi shing, and particularly made 
a point of admitting his past hunting behavior in order 
to not appear holier than thou, and to ease the transition 
into acceptance of vegetarianism.” Address: Los Angeles, 
California.

1773. Davis, John. 2011. London Vegetarian Association, 
1850s–The world’s fi rst ‘vegan society.’ Vegsource.com. 
Oct. 26. http:// www.vegsource.com/ john-davis/ london-

vegetarian- association-1850s ---the-worlds-fi rst -vegan-
society.html
• Summary: “There are always two main problems in 
researching vegan history in the 19th century–the word 
`vegan’ did not exist, and most of the records were published 
by ovo-lacto-vegetarians who avoided the contentious issue 
of eggs/dairy. So we have to do a lot of careful reading, 
especially between the lines.
 “The fi rst secretary of the Vegetarian Society in 1847 
was William Horsell who was a prominent `vegan’ running 
the Society from his London offi ce. He came into inevitable 
confl ict with the strongly `ovo-lacto’ president, James 
Simpson in Manchester.
 “In September 1849 Simpson began publishing the 
Vegetarian Messenger, in direct competition with Horsell’s 
Vegetarian Advocate, and in the summer of 1850 Simpson 
won. Horsell stepped down as secretary and his journal 
ceased. But that wasn’t the end of Mr. Horsell. the new 
Society had been encouraging members in towns and cities 
across the UK to form local committees, and London duly 
responded. The extract below is from Fifty Years of Food 
Reform, by Charles Forward in 1897 [sic, 1898], p. 32: ‘On 
November 6th, 1849, a meeting of London Vegetarians was 
convened at Aldine Chambers... The meeting was adjourned 
to November 12th, at Aurora Villa, Hampstead, when Mr. 
Turley occupied the chair, and it was resolved that a local 
committee should be formed in the Metropolis, consisting of 
Messrs. Viettinghoff, Wiles, Hodgson, G. Dornbusch, Turley, 
Edwards, Umpleby, King, Evans, Pratt, Reed, Viessieux, 
and James Salsbury; Mr. Horsell being treasurer, and Mr. J. 
Shirley Hibberd, secretary.’
 “’Mr. Dornbusch had adopted Vegetarianism about 
1843, and was an abstainer from tea, coffee, alcohol, 
tobacco, and drugs of every kind. Mr. Dornbusch’s daughter 
was married to Mr. W.L. Beurle, an active Vegetarian, and 
one of the prominent workers in the movement against 
compulsory vaccination.’
 “Getting precise details is never easy, but we do know 
that several of the committee, and other leading members, 
had been connected with the Alcott House Academy which 
ran from 1838 to 1848 close to London, and which had been 
responsible for all known uses of the word `vegetarian’ 
before 1847. And in Alcott House `vegetarian’ was in all 
respects what we now call `vegan’. The above references to 
abstention from tea and coffee were typical of Alcott House 
(anti-vaccination was partly because of the egg whites used 
in the vaccine).
 “With the local committees underway the national 
Vegetarian Society began encouraging local groups to use 
the term `Association’ to avoid confusion. So in 1852 the 
London group announced that they were now the `London 
Vegetarian Association’. But these were branches of the 
national society, not independent groups.
 “The Vegetarian Messenger (VM) began printing 
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extensive reports from these Associations, usually running 
to many pages of speeches, and often mentioning the meals. 
At the end of 1854 we have some contrasting accounts, all 
from VM, Volume 5, p. 81: ‘The monthly meeting of the 
[London] Association was held on Thursday, September 7th, 
at the Vegetarian Depôt, 492, New Oxford Street. A crowded 
assembly of ladies and gentlemen enjoyed a repast of the 
fruits of the season, consisting of pears, apples, grapes, etc., 
and a supply of wheat-meal bread, oat-cakes, and buns.’ [The 
Vegetarian Depôt was run by William Horsell and his partner 
as a book, journal and pamphlet publishing and distribution 
base.] p. 84: [a further comment about the same meeting] 
‘Indeed the fruits of the earth have something so pleasant 
in them that they must be acceptable, and if they were used 
more, the beauty of the Vegetarian diet would sooner be 
appreciated.’ [this was a thinly veiled sideswipe at the egg/
dairy eaters–if the comment had been too obvious it would 
never have been printed in the VM] p. 113 [the meeting of 
October 5th]: ‘... almond, currant, and lemon syrups in iced 
water, formed very agreeable beverages’ [they never used tea 
or coffee].
 “All these reports from London are in stark contrast 
with the Associations in the cities of the north of England. 
This one from the Leeds Vegetarian Association meeting 
of October 17 is typical: p. 116: ‘... a delightful repast 
consisting of tea, milk, brown and white bread, biscuits, 
plum-cake, moulded rice, with preserves, barley, pudding, 
apples and pears’ [the limited `fruits of the earth’ seemingly 
something of an afterthought].
 “The activities of the London Vegetarian Association 
were not going down at all well with the President in 
Manchester. It has to be taken into account that the majority 
of the Vegetarian Society members were in the north of 
England, and most of the leaders were closely connected 
with the Bible Christian Church. They did not merely accept 
the use of eggs/dairy/honey, they actively promoted it as 
God’s given food–as in `the promised land fl owing with 
milk and honey’ (Exodus 3:8). We still see something similar 
today from some Hindus in India who regard cow’s milk as 
sacred, and therefore see vegans as `heretics’, treating them 
with some hostility.
 “The differences came to a head in early 1856, when 
William Horsell was elected secretary of LVA. James 
Simpson responded by replacing Horsell with a `local 
secretary’ of his own choice, more loyal to the Manchester 
viewpoint.
 “In a letter dated 5th May 1856, Simpson expressed 
his concerns that Horsell would bring the vegetarian 
movement: ‘... under the imputations and objections which 
ought carefully to be avoided.’ Referring to his action of 
replacing Horsell: ‘... any steps taken by the association at all 
unfavourable to the general interest of the movement being 
thus somewhat modifi ed, as far as our control of the public 
infl uence of Vegetarianism in London will permit’ [quoted 

from `Of Victorians and Vegetarians’ by James Gregory, 
2007, p. 48].
 “Exactly what happened after that does not appear to 
have been recorded by anyone, but the London Vegetarian 
(i.e. vegan) Association seems to have soon fi zzled out in 
disarray. A few years later a new London group opted out 
completely, but that’s another story.
 “Further notes from VM: In its fi rst fi ve volumes, the 
Vegetarian Messenger only twice commented directly on 
the eggs/dairy issue. The works of the American Sylvester 
Graham (right) were being published in England by William 
Horsell from his Vegetarian Depôt in London.
 “In the very fi rst article of the fi rst issue of VM (Vol. 1, 
p. 2, Sept. 1849) there was a mention of Sylvester Graham 
with an oblique reference to his `simple’ diet. The two-page 
article went on to make it clear the VM saw eggs/dairy as 
an integral part of vegetarianism. The following summer 
saw the fi nal issue of Horsell’s Vegetarian Advocate, which 
included a two page article by Graham, arguing against 
butter and cheese.
 “VM made no further comment until late 1854–Vol. V., 
p. 4: ‘Mr. Graham, in his Science of Human Life, has been 
the leading advocate of the adoption of the Vegetarian system 
in dependence upon fruits, farinaceous [starchy] substances, 
and vegetable products alone, without the addition of animal 
substances, such as milk, butter, eggs, or cheese...’ [they 
don’t seem to have been aware that Graham was heavily 
infl uenced in this by Dr. William Lambe from London, in his 
book of 1815.]
 “The VM claimed the Vegetarian Society took no view 
either way, leaving it for individuals to decide, `however.’ 
and they followed with a two page article by John Smith 
from Yorkshire (northern England), author of the most 
popular vegetarian diet book of the day. He warned against 
eliminating all animal products on various health grounds, 
ultimately seeing it as a risk of ‘... Vegetarian principles 
brought into disrepute.’
 “On page 76 of the same volume (later in 1854) the VM 
printed an article on `The Designation of the Society’. This 
acknowledged the confusion around the word `vegetarian’, 
without being very specifi c, and threw out the idea of 
replacing the word with `Dietetic Reform’, so potentially 
becoming the `Dietetic Reform Society’. This appears to 
have received no response at the time, but 20 years later it 
was London that took up that idea. But that is also part of the 
next story.” Address: IVU webmaster.

1774. SoyaScan Notes. 2012. Kinako recipes from Japan: An 
alphabetical list (Overview). Jan. 5. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: Kinako (roasted whole soy fl our) is widely used 
as an important ingredient in Japanese confections, including 
the following: Abekawa mochi. Kinako mochi. Ohagi.
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1775. Pike, Linda Barber. 2012. Re: Use of kinako in 1983 
in cooking classs at Kobe College in Japan. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Jan. 6. 1 p.
• Summary: “One way I did use kinako in Japan for our 
Betty Crocker cooking was to mix a few tablespoons of 
kinako in our regular white fl our for baking. At that time, 
getting whole wheat fl our was very diffi cult, and I was into 
using ingredients my students could easily get in their own 
stores. We also mixed in a few tablespoons of nonfat dry 
milk powder to boost protein. I called it Power Flour.
 “This mix did not change the taste or look of baked 
goods, but it did change the baking time. We baked the 
cookies or breads, cakes, etc. at a lower temperature, or for 
a shorter period of time. Since our ovens were convection 
(yes, even back then!) the cooking times had to be adjusted 
anyway.” Address: 10868 North Cornell St., Indianapolis, 
Indiana 46280.

1776. Kageura, Makiko. 2012. Re: List of Japanese foods in 
which kinako is an important ingredient, with color photos. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, Jan. 8. 
2 p. [Eng]

• 
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Summary:  (1) Abekawa mochi. 
 (2) kinako ohagi (bota mochi). »
 (3) kinako cookies. 
 (4) kinako ice cream. 
 (5) kinako donuts. 
 (6) kinako scones (with okara). 
 (7) kinako butter (like peanut butter).
 (8) horenso kinako-ae (spinach with kinako).
 (9) kinako ame (a confection). 
 (10) kinako rollcake. 
 (11) kinako dashi. 
 (12) kinako furikake. 
 (13) kinako dressing. 
 (14) pumpkin with kinako. 
 (15) kinako zoni (traditional dish from Nara). 
 (16) warabi mochi. 
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 (17) uzurin (a kind of warabi mochi). 
 (18) akumaki. 
 (19) nerikuri (nettabo and imomochi) (from Kagoshima 
and Miyazaki of Kyushu). 
 (20) sasamaki (from Niigata). 
 (21) yaseuma (from Oita). 
 (22) mitsu dango (from Ibaraki). 
 (23) kinako mochi. Address: 608 Honyakushi, Nara City 
630, Japan.

1777. Davis, John. 2012. Gustav Schlickeysen–1875 German 
vegan, raw-foodist, fruitarian. Vegsource.com. Feb. 9. http://
www.vegsource.com/ john-davis/gustav-schlickeysen...
• Summary: In 1875 Gustav Schlickeysen published a book 
called Obst und Brod–Eine Wissenschaftliche Diätetik–which 
was translated and re-published in New York, 1877, by M.L. 
Holbrook M.D. as: Fruit and Bread–a scientifi c diet. The 
front cover of that volume is below. Beyond that we know 
nothing at all about Herr Schlickeysen. We don’t even know 
if he was German, Swiss or Austrian–if anyone knows more 
please get in contact!
 “The book (now on archive.org) follows very directly 
from the discoveries of Charles Darwin, his On the Origin of 
Species fi rst appeared in 1859; and Descent of Man in 1871.
 “Schlickeysen lists only the later volume in his short 
bibliography and in his section on `Application of the Theory 
of Evolution to Dietetics’–he claims to be the fi rst to follow 
through on Darwin’s own suggestion that the earliest humans 
appear to have been frugivores, like the apes, which means 
they preferred to eat fruit, but not quite exclusively.
 “He gives a very detailed account of comparative 
physiology of human and non-human animals–teeth, 
digestive systems, embryo/placenta etc., but also goes on to 
morals/ethics and of course diet.
 “Schlickeysen concludes that humans are naturally 
frugivorous (fruit, grains and nuts in his interpretation)–some 
of the details in his own words:
 p. 113: “Beans and lentils also are an exceedingly 
concentrated form of food... by the use of both fruits and 
grains in the right proportion, the body is supplied with all 
the elements of nutrition.” (this was before the knowledge of 
vitamins, especially B12.)
 p. 114: “The present custom of cooking our food seems 
necessary only because it is customary.”
 p. 125: “Among animal products much consumed 
by vegetarians, milk is one of the most common. This 
however, is not only entirely unnecessary, but in many cases, 
positively injurious.”–he continues by stating that milk is 
just for the new-born, only humans use it as adults, and he 
describes butter and cheese as an `excess of fat’.
 p. 127: “Eggs, also, are unnatural food. They are 
designed by nature only for the nourishment of the germ 
within it.”
 p. 128: [referring to all the above] “... no one who is 

provided with an abundance of man’s genuine food, namely, 
fruits, grains and nuts, will ever need to resort to them.”
 p. 180: “Of other articles injuriously added to our food, 
honey and sugar are as objectionable as they are popular.”
 - he also argues against pastry, tea, coffee, chocolate, 
alcohol, tobacco, as well as all fl esh foods.
 p. 149: “... in a hundred cases of disease, over ninety 
will be found to originate in the consumption of improper 
foods.”
 “The only exception to the ban on cooking was whole-
wheat bread made solely with unrefi ned fl our and water, well 
kneaded, then baked.
 “Rather oddly, throughout the entire book, Schlickeysen 
makes no mention at all of vegetables. The question of 
whether to eat roots, greens and other vegetables are just 
avoided, even though many of them are fi ne eaten raw–
salads were nothing new, even then.
 “Schlickeysen’s book had a considerable impact around 
the world, the English translation crops up in veg histories 
of England, Australia and California. The President of the 
Vegetarian Society in the UK, Francis Newman, wrote a 
scathing review in 1877, saying it was too extreme. But the 
real problem for the brother of Cardinal Newman was of 
course the promotion of Darwin and evolution.
 “Among his fellow German speakers, some notable 
individuals adapted his ideas within more of their own, 
including August Engelhardt (1875-1919), Arnold Ehret 
(1866-1922), and Edmond Szekely (Hungary, 1905-1979) 
and many other raw-foodists and fruitarians soon followed 
worldwide
 “One of the most signifi cant was Maximilian Bircher-
Benner, who adopted a raw-food regime at his clinic in 
Zurich, Switzerland, though he did include raw vegetables 
and even small amounts of milk products.
 “In 1900 Bircher-Benner invented a new breakfast 
of fruits, nuts, and grains–the perfect Schlickeysen 
combination–what we now know as muesli. The original had 
a lot more fruit and a lot less grains than the supermarket 
versions we get today, and there are some claims that it was 
originally eaten with orange juice, not cow’s milk (though 
today there are of course plenty of plant milks available).
 “So next time you’re munching your breakfast muesli, 
spare a thought for Gustav Schlickeysen who started it all 
way back in 1875.
 “Added later: I received this from Vegetarier Bund 
Deutschland (VEBU) about Herr Schlickeysen:
 “He was born on the 9th of September 1843 in Berlin, 
therefore he was German. He was born as the seventh child 
of the family, of premature birth, and was always weak and 
often ill. Only thanks to his vegetarian diet he was able to 
survive and lead a rather normal life. He published two 
books: besides Obst und Brod he wrote Blut oder Frucht, in 
English: Blood or Fruit. We have both books in the VEBU 
library.
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 “Schlickeysen emigrated to the US, where he hoped 
to fi nd a paradise of liberty, but he had to work very hard, 
10-12 hours daily, to earn a minimum of money for a rather 
miserable/poor life, and in the nights he wrote his books. As 
philosopher and sensitive man he felt very unhappy in the 
materialistic world of North America, and always hoped to 
be able to return to Germany, but in vain.
 “In 1893 (no exact date known) he died in Jersey City, 
New York.” Address: IVU webmaster.

1778. Plenty Bulletin (Summertown, Tennessee). 2012. 
Plenty International’s program report. 28(1):1-2. Spring.
• Summary: “Guatemala: In 2011, with funding provided by 
the Atkinson Foundation, Plenty collaborated with... Escuela 
Formation Agricultura (EFA) and Amado Del Valle to help 
more than 40 farming families from 5 villages to grow 
black beans, soybeans, corn, and vegetables, while learning 
methods of mitigating soil erosion.”
 “Students and teachers at Escuela Formation Agricultura 
(EFA), the Solola Agricultural College, tested 8 non-GMO 
soybean seed varieties during 2011.” A photo shows Amado 
Del Valle, explaining to villagers in La Nueva Providencia, 
Guatemala, how to make soymilk.
 “Karen’s Soy Nutrition Project: At the Guatemala City 
Dump Site Plenty continues to support the efforts of Grupo 
de Soya Santa Maria (GSSM) as they provide bakery foods 
fortifi ed with toasted soy fl our and soymilk to more than 
300 undernourished children, as well as a few disabled and 
elderly adults, two days a week. GSSM has not missed a 
week of distributing foods to the children since starting in 
early October of 2010.”

1779. Shurtleff, William. 2012. The global value chain for 
soybeans (Editorial). SoyaScan Notes. June 12.
• Summary: “The value chain is a concept from business 
management that was fi rst described and popularized 
by Michael Porter in his 1985 best-seller, Competitive 
Advantage: Creating and Sustaining Superior Performance.”
The value chain concept can be applied at various levels of 
activity, such as a worldwide level, an industry-wide level in 
a particular country, or at the level of a particular company 
operating in a specifi c industry. The key links in a value 
chain are those points at which value is added to products. 
Quantitative data are necessary to analyze the amount of 
value added (Source: Wikipedia at value chain, June 2012).
 In the global soybean chain we have identifi ed four 
major links or points: (1) Soybean production: This is highly 
fragmented, with hundreds of thousands of farmers, both 
large and small, growing soybeans. However some of those 
farmers are organized into groups, often cooperatives (such 
as AGP in the United States).
 (2) Crushing and other soybean processing. Crushing 
soybeans to make crude soy oil and defatted soybean meal is 
the main way that soybeans are processed. However in East 

Asia, whole soybeans are also processed into human foods, 
such as tofu, miso, soymilk, tempeh, etc. Large soybean 
crushers which operate worldwide include Cargill, ADM, 
Bunge, AGP, Sanbra (Brazil), etc. Defatted soybean meal 
is further processed to make animal feeds, soy sauce, etc. 
Crude soy oil is further refi ned to make edible vegetable oil 
biodiesel, etc.
 (3) Transportation / distribution of soybeans and/
or soybean products. Major fi rms (which are vertically 
integrated) include Cargill, ADM, Bunge, Dreyfus, the Noble 
Group of Hong Kong, etc.
 (4) End use / retail: The main end uses for soybeans are: 
From whole soybeans–human foods, often divided into four 
types: (a) Traditional East Asian fermented soyfoods, such 
as miso, tempeh, natto and its relatives. The largest makers 
are miso makers and natto makers in Japan. (b) Traditional 
East Asian non-fermented soyfoods, such as tofu, soymilk, 
edamame, roasted soy fl our, yuba. The largest makers are 
tofu makers and soymilk makers in Japan, Hong Kong, and 
USA. From defatted soybean meal: animal feeds, soy sauce, 
modern Western soy protein ingredients: textured soy fl our / 
textured vegetable protein (TVP in ad ADM trademark), soy 
protein concentrates, textured soy protein concentrates, soy 
protein isolates, and textured soy protein isolates. The largest 
makers of animal feeds are the same as the major soybean 
crushers: Cargill, ADM, Bunge, etc. From crude soybean 
oil: Refi ned soybean oil and biodiesel. The largest refi ners 
of soybean oil are the major soybean crushers. From refi ned 
soybean oil: Edible vegetable oil, salad dressings, margarine, 
etc. Address: Founder and owner, Soyinfo Center, Lafayette, 
California. Phone: 925-283-2991.

1780. Wikipedia, the free encyclopedia. 2012. Caffeine (Web 
article). http://en.wikipedia.org/wiki/Caffeine. 6 p. Printed 
Nov. 17.
• Summary: “Caffeine is a bitter, white crystalline xanthine 
alkaloid that acts as a stimulant drug. Caffeine is found in 
varying quantities in the seeds, leaves, and fruit of some 
plants, where it acts as a natural pesticide that paralyzes and 
kills certain insects feeding on the plants.
 “It is most commonly consumed by humans in infusions 
extracted from the seed of the coffee plant and the leaves 
of the tea bush, as well as from various foods and drinks 
containing products derived from the kola nut. Other sources 
include yerba maté, guarana berries, guayusa, and the yaupon 
holly.
 “In humans, caffeine acts as a central nervous system 
stimulant, temporarily warding off drowsiness and 
restoring alertness. It is the world’s most widely consumed 
psychoactive drug, but, unlike many other psychoactive 
substances, it is both legal and unregulated in nearly all parts 
of the world. Beverages containing caffeine, such as coffee, 
tea, soft drinks, and energy drinks, enjoy great popularity; in 
North America, 90% of adults consume caffeine daily.
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 “Psychological: The US National Institutes of Health 
states ‘too much caffeine can make you restless, anxious, and 
irritable. It may also keep you from sleeping well and cause 
headaches, abnormal heart rhythms, or other problems. If 
you stop using caffeine, you could get withdrawal symptoms. 
Some people are more sensitive to the effects of caffeine than 
others. They should limit their use of caffeine. So should 
pregnant and nursing women.’”
 “Addiction and tolerance: Main article: Caffeine 
addiction. With repetitive use, physical dependence or 
addiction are likely to occur. Also, the stimulatory effects of 
caffeine are substantially reduced over time, a phenomenon 
known as a tolerance. Tolerance develops quickly to some 
(but not all) effects of caffeine, especially among heavy 
coffee and energy drink consumers. Some coffee drinkers 
develop tolerance to its sleep-disrupting effects, but others 
apparently do not.
 “Withdrawal: Withdrawal symptoms–including 
headache, irritability, inability to concentrate, drowsiness, 
insomnia, and pain in the stomach, upper body, and joints–
may appear within 12 to 24 hours after discontinuation of 
caffeine intake, peak at roughly 48 hours, and usually last 
from 2 to 9 days. In prolonged caffeine drinkers, symptoms 
such as increased depression and anxiety, nausea, vomiting, 
physical pains and intense desire for caffeine containing 
beverages are also reported. Peer knowledge, support and 
interaction may aid withdrawal.”
 Note: Many users of caffeine continue to use it in order 
to avoid the “crash.” “Caffeine is also added to sodas such 
as Coca-Cola and Pepsi; on the ingredients listing, it is 
designated as a fl avouring agent.”

1781. Park, Kyoung-Hee. 2012. Re: Soy fl our and roasted 
soy fl our in Korea–past and present. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Nov. 20–in reply to 
inquiry. 1 p. [Eng]
• Summary: 1. What other ways, besides “konggaru” 
(McCune-Reischauer system of romanization), can the name 
of roasted soy fl our be spelled in Korean? Ans: Konggaru 
literally means `bean fl our,’ but in general it means fl our of 
soybean which is most commonly ground into powder. In 
Korean, soybean is also called hûin kong (white bean) or 
paekt’ae. But Korean people say just k’onggaru when they 
refer to soy fl our. In Korean, k’ong means “bean” and garu 
and gomul (as in K’onggomul) mean “powder” or “fl our.”
 2. Was this food fi rst introduced by the Japanese when 
they colonized Korea? Ans: No. It has been eaten for a long 
time before Korea was colonized by Japan. For example, 
Imwôn Simnyukchi [Records of Sixteen Aspects Rural 
Economy] written by a Korean scholar Yu-gu Sô (1764-
1845) and published around 1827. This book (which is also 
called Imwon Kyongje Simnyukchi) is a sort of encyclopedia 
composed of 16 parts including agricultural techniques and 
practical matters related to farm life. It includes more than 

80 kinds of Korean dishes. K’onggaru is used in making 
Sigobang, one of rice cakes in the book.
 3. How important is this food today in Korea? Konggaru 
is used for various dishes in Korea today. Roasted soy fl our 
is an important ingredient of misugaru, a traditional Korean 
drink of grain powder which is usually served in the summer 
days. Konggaru (without roasting) is also added in many 
kinds of Korean soups, such as Chinese cabbage soup, radish 
soup, seaweed soup and mugwort soup. There are very few 
people who make soy fl our at home today because it is easier 
to buy it at supermarkets or mills. Address: PhD candidate.

1782. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
History of roasted whole soy fl our (kinako), soy coffee, 
coffee alternatives, problems with coffee, and soy chocolate 
(1540-2012): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 709 p. 
Subject/geographical index. Printed 25 Nov. 2012. 28 cm. 
[1420 ref]
• Summary: This is the most comprehensive book ever 
published about the history of roasted whole soy fl our 
(kinako), soy coffee, coffee alternatives, problems with 
coffee, and soy chocolate. It has been compiled, one record 
at a time over a period of 35 years, in an attempt to document 
the history of these unique soyfoods. It is also the single 
most current and useful source of information on this subject.
 Contents: Search engine keywords. Explanation of the 
Chinese and Japanese characters on the copyright page. 
Dedication and acknowledgments. Introduction: Three 
beans. Names and popularity of roasted soy fl our in East 
Asia. Brief chronology / timeline of roasted whole soy fl our 
(1540-2012). About this book. Abbreviations used in this 
book. How to make best use of this digital book–Search 
it. Seven pages of color photos. Contains 76 photographs 
and illustrations. http://www.soyinfocenter.com/books/160. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

1783. Grubb, Steve. 2012. The soynut butter industry and 
market in the United States. New developments at the 
SoyNut Butter Company (Interview). SoyaScan Notes. Dec. 
1. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Central Iowa Soy ceased doing business in 
about 2009; they were undercapitalized (even though they 
received a USDA grant of $120,000 in Sept. 2007) and 
apparently just shut down rather than declaring bankruptcy. 
Steve’s SoyNut Butter Company (SBC) had worked with 
them very closely and received many samples of roasted and 
ground soybeans (with the texture of a fi nely-ground fl our) 
from them in 50-pound bags, but they were never able to 
come up with a satisfactory product, and they were unwilling 
to make the investment of about $50,000 in grinding 
equipment needed to produce it, so SBC never actually 
bought any product from them; the product was too coarse. 
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SBC was not asking Central Iowa Soy to formulate and 
bottle their product to make soynut butter; SBC works with 
another company in Cincinnati, Ohio, that takes care of that.
 In addition, at about the same time that Central 
Iowa Soy shut down, the consumer demand for soyfood 
products, including soynuts, decreased. However SBC’s 
sales of soynut butter, which had been increasing steadily, 
since about 2009 have been fairly fl at, although sales have 
defi nitely increased again during 2012–about 10%.
 After Central Iowa Soy shut down, they auctioned off 
INARI Ltd.’s former. oil-roasting equipment; Steve does not 
know who owns it now.
 So while SBC continued to do business with U.S. Soy 
(Jim Skiff, in Mattoon, Illinois), they also began to work 
with and soon to buy roasted soy powder from Natural 
Products, Inc. (Paul Lang, in Grinnell, Iowa).
 After buying the roasted soy powder, SBC has it re-
ground, formulated by adding vegetable oil, sweetener, etc. 
and bottled. In addition to their smooth soynut butter, SBC 
also makes a chunky, made by adding pieces of oil-roasted 
soybeans to the smooth soynut butter.
 After getting its soynut butter in most retail stores, SBC 
turned its attention to schools, and particularly to schools for 
younger children such as the Head Start program, day care, 
KinderCare, preschool, and kindergarten. Many of these 
private programs plus Head Start have banned peanut butter.
 Note: According to www.peanutallergy.com–”Four out 
of every 100 children have a food allergy.” “Peanut allergy 
is the most common cause of food related death.” “Less 
than 21% of patients with peanut allergy will outgrow it.” 
“From 1997 to 2007, the prevalence of reported food allergy 
increased 18% among children under age 18 years.”
 Tragically, children continue to diet from peanut 
allergies, and the rate seems to be gradually increasing. 
About 2 million kids per month are now enjoying SBC’s 
SoyNut Butter in place of peanut butter. Yet the potential 
market is huge–perhaps 75 million kids. SBC has to 
present its products in a variety of ways and forms, such 
as individual cups, spread on frozen peanut butter and jelly 
sandwiches–which are served in the Chicago School System. 
Most schools use peanut butter as a protein source in peanut 
butter and jelly sandwiches. Many use it as a backup for 
older kids who forget their meal ticket; they give those kids 
the peanut butter and jelly sandwich. One would think that 
schools would be eager to get rid of the potential fi nancial 
liability that goes with serving peanut butter if there were an 
acceptable alternative, but for public schools money is a big 
problem and I.M. Healthy Soynut Butter is about 20 cents a 
jar more expensive than peanut butter, so many get rid of the 
peanut butter but do not replace it with an alternative. Right 
now SBC has started a California Project where they will 
be feeding 300,000 kids in the Los Angeles area with their 
SoyNut Butter in little cups in a meal bag.
 Now they have just started (in about Oct. 2012) to make 

I.M. Healthy Granola (free of peanuts and tree nuts). It 
comes in two types (with or without fruit), to which they add 
soynut butter. “It is really nutty and nice.” Steve plans to sell 
it to the same customers that buy his SoyNut Butter.
 Another big new product is their I.M. Healthy Chocolate 
Spread. It is made by mixing cocoa powder with their 
SoyNut Butter; they are going after the Nutella market; 
Nutella is a chocolate spread (from an Italian company) 
with about $80 million sales in the USA but $1,000 million 
in Europe. However it is very sweet. The I.M. Healthy 
Chocolate Spread will have 2/3 less sugar and twice the 
protein–their selling point to mothers. It is starting to 
appear in stores right now. They are test marketing a TV 
advertisement in the Chicago area.
 The company’s next goal is to have their product much 
more widely available in the public school system. They 
attend a lot of foodservice trade shows where they have 
two booths and sample their product. “If they want more 
samples, we’ll send them free of charge.” Steve attended 30-
40 of these trade shows this year. “That’s the only way you 
can reach some of these people.”
 SBC has one competitor in the soynut butter business–
Hilton Foods from Ontario, Canada. However he can’t sell 
to public school programs since they can only buy products 
“made in America.” Another competitor is Sunbutter which 
is made from roasted sunfl ower seeds but does not taste 
much like peanut butter and contains much more oil than 
soynut butter–to which SBC adds a little soy oil–never 
peanut oil! It is made by Sungold Foods, Inc. / Red River 
Commodities in Fargo, North Dakota.
 Steve does not know what happened to Solnuts, makers 
of dry roasted soynuts in Hudson, Iowa; in Jan. 2000 Solnuts 
was sold to the Kerry Group / Kerry Ingredients / Nutriant.
 Steve estimates that the market for soynut butter in the 
United States is about $8 million. Steve is quite confi dent 
that it will be much larger than that in 5-10 years because he 
knows a lot of big companies that are looking to incorporate 
soynut butter into bars and other food products because of 
peanut allergies. Allergies are increasing. 10-12% of the 
population now has gluten allergies. Address: President, 
The SoyNut Butter Co., 4220 Commercial Way, Glenview, 
Illinois 60025. Phone: 1-800-288-1012.

1784. Shurtleff, William; Aoyagi, Akiko. 2012. The book 
of tofu: Protein source of the future–Now! 2nd ed. Revised. 
Lafayette, California: Soyinfo Center / www.createspace.
com. 344 p. Dec. 22. Illust. by Akiko Aoyagi Shurtleff. 
Index. 28 cm. [321 ref]
• Summary: This edition, published as a print-on-demand 
book by www.createspace.com, is 8 pages longer than any 
previous edition. The entire Glossary (with all illustrations) 
from the original 1975 edition is included, as is the updated 
Preface (with many more dates), the complete “Directory of 
Tofu Manufacturers” in the Western world (as of Feb. 2001), 
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and the complete bibliography of 321 entries. After the Index 
is an updated full page of information about Soyinfo Center, 
then the original photo of Shurtleff and Aoyagi in 1975 from 
the original edition, and updated page “About the Authors,” 
with new photos of Bill and his son Joey at Yosemite in 1994 
and Akiko Aoyagi Shurtleff at the Lafayette Reservoir in 
1999.
 Then comes the section “Sending Tofu in the Four 
Directions,” with a new photo of William Shurtleff with 
his tofu master’s family at Sangen-ya Tofu Shop during 
his apprenticeship period, Tokyo, circa 1974. On the last 
page is (1) Information about the book Tofu & Soymilk 
Production and (2) about the SoyaScan database, which 
now contains more than 90,000 records from 1100 B.C. to 
the present. To order a customized search of this remarkable 
database, contact Soyinfo Center at 925-283-2991 or www.
soyinfocenter.com.
 Thanks to Akiko for redesigning the front and rear 
covers, and for skillfully and artistically integrating all the 
pieces into this newly revised edition. Address: P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

1785. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fl our, grits and fl akes (510 CE to 2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 2053 p. Subject/
geographical index. Printed 1 Dec. 2013. 28 cm. [6616 ref]
• Summary: Soy fl our East and West: The main type of 
soy fl our used in East Asia (and especially in Japan, where 
it is called kinako) is roasted whole soy fl our–the subject 
of a separate book in this series (History of Roasted Soy 
Flour...). Kinako, which is warm brown in color, is especially 
widely used in Japanese confections; yet (amazingly and 
unfortunately) it is almost unknown in the Western world.
 In the West, soy fl our was mentioned as early as 1821 
by Samuel F. Gray and 1822 by William Kitchiner. By the 
1940s in the USA the three basic types were: (1) Full fat 
soy fl our–Contains the full fat content of the soybean. (2) 
Low fat soy fl our (expeller process)–Contains anywhere 
from 4 to 8 percent fat. (3) Low fat soy fl our (extraction or 
solvent process)–Contains less than 1 percent fat. Note: The 
“enzyme-active soy fl our,” so widely used for making bread 
in the UK, is not considered a type of soy fl our in the USA. 
Two more recent types are lecithinated soy fl our (lecithin 
makes it more dispersible) and extrusion cooked soy fl our 
(4-8% fat).
 In the West soy fl our has long been used as the best way 
to provide large amounts of low-cost, high quality protein in 
mass feeding or famine relief programs–such as during and 
after World War II. It is also the single best ingredient to use 
to boost the protein content of foods based on cereal grain 
fl ours–such as breads.
 Soy fl our is in a category of its own: It is neither 
a traditional East Asian soyfood or ingredient, nor a 

modern soy protein product (like soy protein isolates and 
concentrates). Whole soy fl our can easily be made using 
simple, traditional technology. However most soy fl our in the 
world today is a by-product of the modern, high-tech solvent 
extraction process, used to crush soybeans to make soy oil 
and soybean meal
 Soy fl our in Europe and the United States: Enzyme-
active whole soy fl our is used in most bread in England as 
a bread improver and natural bleaching agent. By 1963 an 
estimated 75% of the bread made in Great Britain contains at 
least some soy fl our. In the USA, most soy fl our is defatted–a 
by-product of the solvent extraction process (See Pringle 
1991).
 The term “soy fl our” is a misnomer: “Soya fl our 
conforms to this defi nition [of fl our] only in appearance. 
The composition and functional properties of soya fl our are 
entirely different from those of any of the cereal fl ours. Soya 
fl our is basically a highly concentrated vegetable protein 
material. The protein content of soya fl our is not only high, 
but numerous tests have indicated that it is nutritionally 
adequate for the growth and maintenance of both infant 
and adult. Soya fl our can be used as a supplement for use 
with other products which have a relatively low or defi cient 
protein content” (E.A. Buelens in Soybean Digest, 1951, p. 
12-13). Brief chronology of soy fl our, fl akes and grits.
 510 CE–The Mingyi Bielu, by Tao Hongjing is the 
earliest document seen that mentions whole soy fl our.
 1877–Soy fl our or grits are fi rst clearly referred to in the 
West by Prof. Friedrich Haberlandt (Vienna), who used them 
to make several dishes resembling polenta.
 1880–The term “bean-fl our” is fi rst used to refer to soy 
fl our (Gill).
 1880–Soybeans are fi rst shown to contain little or no 
starch by Pellet in France. In 1886 Paillieux in France fi rst 
suggests the use of soy in diabetic diets. In 1888 Egasse in 
France fi rst refers to the actual use of soy fl our in diabetic 
diets.
 1885–The term “bean fl our” is fi rst used to refer to soy 
fl our (Balfour).
 1888–Bourdin & Co. in Reims, France, launches Pain 
de Soja Gluten [Soy & Gluten Bread]; it was formulated for 
diabetics and its nutritional composition is known. It may be 
the earliest (or one of the two earliest) known commercial 
soy fl our product.
 1888–Lecerf & Cie in Paris, France, launches Soya-
Bread Lecerf [Lecerf’s Soya Bread]; it was formulated for 
diabetics. It may well be one of the two earliest known 
commercial soy fl our products.
 1889 April–The term “soya fl our” is fi rst used to refer to 
soy fl our (by Medical Record, NY).
 1893–The term “soya bean fl our” is fi rst used to refer to 
soy fl our (White).
 1896–The term “soy bean meal” is fi rst used to refer to 
whole soy fl our (Woods).
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 1897 Nov. 12–The term “soy fl our” is fi rst used to refer 
to soy fl our (Denver Evening Post).
 1900–The term “soy bean fl our” is fi rst used to refer to 
soy fl our (Hutchison).
 1906–Soy fl our (Metcalf’s Soja Bean Meal) is fi rst made 
commercially in the United States by Theo Metcalf Co. in 
Boston, Massachusetts (Winton).
 1906–The term “soja bean meal” is fi rst used to refer to 
whole soy fl our (Winton).
 1909 Aug.–Soya Flour is fi rst made commercially in 
England by the Hull Oil Manufacturing Co., Ltd. (Hull, 
England) (Milling. Aug. 28).
 1917–The term “soybean fl our” is fi rst used to refer to 
soy fl our (New York Produce Review).
 1921 Jan. 21–Ladislaus Berczeller, PhD, of Vienna, 
Austria-Hungary, is issued a German patent for making soy 
fl our. His new product is the subject of a long article titled 
“`Manna’ for the Hungry” in the Times (London) (Sept. 28).
 1928–Laszlo Berczeller coins the name “Edelsoja” 
for his whole soy fl our. In 1932 a company by that name is 
founded in Berlin and starts to sell Berczeller’s products.
 1929 Feb.–Soyolk, a whole soy fl our produced by the 
Berczeller Process, starts to be made in London by The 
Soya Flour Manufacturing Co., Ltd. It is the earliest known 
commercial soy fl our made in England (Food Manufacture, 
Feb. 1929, p. 35-36).
 1930 Feb.–J.R. Short Milling Co. of Chicago starts to 
make and sell Wytase, the fi rst enzyme-active soy fl our used 
for natural bleaching of bread and other baked goods. The 
process was discovered by Louis W. Haas and his co-worker 
Ralph M. Bohn, in the research laboratories of The W.E. 
Long Company in Chicago. The research work had been 
undertaken under contract for Mr. J.R. Short, president of 
the J.R. Short Milling Co. of Chicago; his company now has 
the rights to manufacture, control, and sell the new natural 
bleaching substance (Food Industries, Feb. 1930, p. 57-59).
 1930–Soyex (Whole Soy Flour) starts to be made 
by Soyolk Company, Inc. in Nutley, New Jersey. It is 
made by the Berczeller process. Prior to manufacture, the 
concessionaires had been importing Soyolk from the British 
company for over a year. Dr. Charles E. Fearn was closely 
connected with this company (Food Manufacture, Nov. 1931, 
p. 334-35).
 1932–The term “whole soya fl our” is fi rst used 
(Horvath).
 1933 Aug.–Soybean fl akes, made from fat-free soybean 
fl our or meal, are increasingly used in the U.S. brewing 
industry. Adding them to beer in the formulation produces a 
better head of foam and increases the protein content of the 
beer (Wahl 1933).
 1936 Aug.–F.G. Roberts Health Products in Melbourne, 
Australia, launches its fi rst soy fl our product–Roberts Soy-
Wheat Macaroni.
 1936 Sept.–The term “grits” is fi rst used to refer to 

coarse soy fl our (by A.E. Staley Mfg. Co.).
 1937 Sept.–21.9 million pounds per year of soybean 
fl our are now made in the United States. These are the 
earliest known statistics on soy fl our production–anywhere.
 1936–The Soy Flour Association is founded in Chicago.
 1938 Sept.–The term “soy grits” is fi rst used to refer to 
coarse soy fl our (by A.E. Staley Mfg. Co.).
 1938–The German Army Soya Cookbook is published in 
Germany. It contains many soy fl our recipes.
 1940 April 23–In Nazi Germany, Edelsoja whole soy 
fl our has become a crucial weapon, which rates a major 
story in the Times (London). The soybean is described as 
the “magic bean.” “The soya has become vitally important 
to Germany from the food, the economic, and the military 
standpoints. It has been described as `unquestionably 
the most important food plant in the world.’” Moreover 
Americans now “produce and consume over 300,000 tons of 
soya annually.”
 1940 Feb.–The term “full-fat soy fl our” is fi rst used (by 
Chemical and Engineering News). Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

1786. Ohyama, Takuji; Takahashi, Y.; Joh, T.; Whitaker, 
Andrew C.; Nishiwaki, T.; Morohashi, K.; Watanabe, S.; 
Shimojo, S. 2013. Traditional and modern Japanese soy 
foods: manufacturing, nutrition and cuisine of a variety of 
soy foods for health and joy of taste. Hauppauge, New York: 
Nova Science Publishers, Inc. vii + 167 p. Illust. (mostly 
color). Index. 23 cm. [100+ ref]
• Summary: Contents: Preface. 1. Nutrition of soybean 
seeds. 2. Nimame (boiled soybean) and irimame (baked 
soybean). 3. Kinako ([roasted whole] soybean fl our). 4. 
Tonyu (soymilk). 5. Tofu (soybean curd). 6. Abura-age 
(deep-fried soybean curd). 7. Yuba (soymilk skin). 8. Shoyu 
(soy sauce). 9. Miso (fermented soybean paste). 10. Natto 
(fermented soybeans). 11. Moyashi (bean sprout). 12. 
Edamame (green vegetable soybeans).
 13. Physiological effects of soy protein and processed 
foods: Introduction, cholesterol metabolism, antiobesity 
effect (body fat decreasing effect), antihypertensive effect, 
foods for specifi ed health use (FOSHU).
 “In 1991 the Japanese Ministry of Health, Labor 
and Welfare introduced a system for regulating foods for 
specifi ed health uses (FOSHU), under which the use of 
health claims is certifi ed by FOSHU. To date more than 
800 products have been approved as FOSHU foods. “It is 
widely expected that these food products will help in disease 
prevention” and in treating diseases related to life-style.”
 The Preface begins: “In 2009, the average life span in 
Japan was 83 years (women 86.08, men 79.29). The Japanese 
women hold the world record for the longest-lived. This 
may be partly due to the low fat Asian diet of rice, soybean 
products, fi sh and vegetables. Soybeans originated from East 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   917

© Copyright Soyinfo Center 2021

Asia, and Japanese people eat a variety of traditional foods 
made from soybeans,...”
 References are at the end of each chapter. Many are 
recent references in English by Japanese researchers. Many 
of the best references are missing. The English in this book 
has a touch of Japlish; it has not been well edited by a native 
English speaker. Address: Faculty of Agriculture, Niigata 
Univ.; Food Research Center, Niigata Agricultural Research 
Inst. All: Niigata, Japan.

1787. Takeuchi, Yoshiko. 2013. Cooking with soy. London, 
Sydney, Cape Town, Auckland: New Holland Publishers Pty. 
Ltd. 240 p. Illust. (color photos by Sherly Susan). Recipe 
index. 27 x 22 cm.

• Summary:  An outstanding vegan cookbook, “dairy free, 
gluten-free friendly.”
 Page 8: “Introduction: cooking with soy?... I love almost 
all foods, but I have a special passion for tofu. There might 
be food out there that is tastier than tofu and some people 
think tofu is bland and so avoid it. But tofu is a healthy 
food–it is low in fat and calories, has zero saturated fat, it’s 
cholesterol-free; rich in protein and provides bone-healthy 
minerals, like calcium, potassium and magnesium. The 
benefi ts of tofu are many and easy to fi nd.
 “I have a strong passion for health and place a high 
value on it. So I love that tofu can be so versatile and yet 

deliver the benefi ts I need for a healthy life. You can eat 
it plain, deep-fried, stir-fried, steamed, grilled or stewed. 
You can use it to make sauces, dressings and desserts. You 
can change the shape of it–slice it, dice it, grate it, purée it, 
crumb it–there are so many choices.
 “Tofu and other soy products have been widely used in 
Asian cuisine for more than a thousand years and yet they 
can be used in any type of cuisine–European, Middle Eastern 
and South American–as you will discover in this book.”
 Page 10: Research shows that soy that has not been 
genetically modifi ed (GMO) or highly refi ned–”such as soy 
protein isolate (SPI) or texturised vegetable protein (TVP), 
which are normally made of GMO soybeans.” “I believe 
that as long as soybeans or soy products [soyfoods] are in 
a natural form and preferably organic, they will serve your 
health in a very positive way.” She likes meat and fi sh, but 
she is “on the path to a vegetarian/vegan diet.”
 Pages 13-23: Soy family: aburaage, atsuage, edamame, 
kinako, miso (3 types, each made with a different type of 
koji), natto, okara, soymilk (made by 3 basic methods), soy 
sauce, tamari, tofu, tofu puffs [deep fried], tofu skins (yuba), 
tempeh. Types of tofu: Six types ranging from soft to very 
fi rm. Homemade tofu.
 Contents (from p. 31): Recipes: Appetisers. Sides. 
Mains. Desserts. Glossary. Acknowledgements. Recipe index 
[not as useful as a real index].
 Photos on the inside front dust jacket and on page 238 
show the author.
 “Yoshiko Takeuchi is originally from Japan and has 
been teaching cooking for over 16 years; having previously 
worked as a chef for over 11 years. She is an expert teacher 
of vegetarian, vegan and gluten-free cooking, as well as both 
traditional and modern Japanese cooking.”

1788. Simao, Andréa Name Colado; Lozovoy, M.A.; Dichi, 
I. 2014. Effect of soy product kinako and fi sh oil on serum 
lipids and glucose metabolism in women with metabolic 
syndrome. Nutrition 30(1):112-15. Jan. [19 ref]
• Summary: Kinako is toasted ground soybeans / roasted 
whole soy fl our.
 “Objectives: At the doses typically used to treat 
hypertriacylglycerolemia, fi sh oil may increase low-
density lipoprotein (LDL) cholesterol and blood glucose 
levels. The aim of the present study was to verify whether 
soy could attenuate the effects of fi sh oil on blood lipids 
and carbohydrate metabolism in patients with metabolic 
syndrome.”
 “Conclusions: The present study showed that kinako 
moderates the adverse effects of high doses of fi sh oil on 
LDL cholesterol, total cholesterol, and glucose metabolism 
levels.” Address: 1. PhD, Dep. of Pathology, Clinical 
Analysis and Toxicology, Univ. of Londrina, Londrina, 
Paraná, Brazil.
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1789. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 2014): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 3377 p. Subject/
geographical index. Printed 19 Feb. 2014. 28 cm. [11505 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in Japan. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of this ancient and 
interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Japan. About this book. Abbreviations used in this 
book. How to make best use of this digital book–Three keys. 
445 pages of photographs and illustrations. Contains 445 
photographs and illustrations. http://www.soyinfocenter.com/
pdf/173/Japa.pdf.
 Brief chronology of soy in Japan:
 701 CE–The Taiho Law Codes (Taiho Ritsuryo), 
by Emperor Monmu, which some regard as Japan’s fi rst 
constitution, is the earliest document seen that mentions 
soyfoods (and by implication soybeans) in Japan. It is also 
the earliest document outside of China to mention fermented 
black soybeans (FBS), which it calls “kuki” or “shi.” These 
law codes established the Hishio Tsukasa, or Bureau for 
the Regulation of Hishio Production, Trade and Taxation. 
The Hishio Tsukasa, located in the Imperial Palace, was an 
annex of the emperor’s kitchen, where hishio was made. 
Using methods very similar to those developed in China, it 
transformed soybeans into hishio (which resembled Chinese 
jiang), fermented black soybeans (kuki or shi), and misho (an 
ancestor of miso; the term “miso” had not yet been coined). 
These foods and seasonings were consumed at the Imperial 
Household (Shurtleff & Aoyagi 1978, p. 219). FBS are again 
mentioned in Japan in 718, 730, and 923.
 In 675 the fi rst prohibition of meat eating in Japan was 
promulgated by Emperor Tenmu. Similar decrees, based on 
the Buddhist prohibition of killing, were issued repeatedly 
by emperors during the eighth and ninth centuries. Soyfoods 
gradually began to supply the savory fl avor and protein that 
formerly had come from meat. Not until the 1860s did meat-
eating resume in Japan, and not until after World War II did it 
become part of Japanese culture (Ishige 2001, p. 52-55, 146-
153).
 712 CE–The mythical story of the origin of the soybean 
in Japan is told in the Kojiki (Record of Ancient Matters).
 720 CE–The mythical story of the origin of the 
soybean in Japan is told again in the Nihon Shoki / Nihongi 
(Chronicles of Early Japan).
 725 CE–The Harima no Kuni Fudoki [Geography 
and Culture of Harima province], from Japan, is the fi rst 
document that mentions koji outside of China. It states that 

by the early 8th century in Japan, koji was being made using 
airborne koji molds.
 741 CE–Two new Buddhist temples are added to each 
feudal domain (kuni) in Japan: Kokubunji is for monks 
and Kokubunniji is for nuns. It is said that from this time, 
fermented black soybeans (tera natto, or shiokara natto) 
spread throughout Japan. They are made from soybean koji, 
which is soaked in salted water and dried.
 760 CE–The Manyoshu (Collection of Japan’s Earliest 
Songs and Poems) (from 350-759 CE) mentions koji–the 2nd 
earliest Japanese work to do so.
 794 CE–The capital of Japan is relocated to Kyoto from 
Nara. The Heian period (794-857) begins. 901-08 CE–The 
modern word for miso fi rst appears in Japan in the Sandai 
Jitsuroku.
 927 CE–The Engishiki is completed by Fujiwara no 
Tokihira (871-811) and others. In this book it is written: “In 
the feudal domain of Omi 60 koku of soybeans [1 koku = 
47.6 gallons or 180 liters], in the domain of Tanba 30 koku, 
in the domain of Harima 20 koku, in the domain of Misa 10 
koku, and in the domain of Iyo 10 koku are recommended 
(susumu).” It seems that the soybean was now an important 
crop in Japan.
 1051-1083–The origin of natto is obscure. According 
to legend, it was discovered accidentally in northeast Japan 
by Minamoto (Hachimantaro) Yoshiie when warm, cooked 
soybeans, placed in a rice-straw sack on the back of a horse, 
turned into natto. The warmth of the horse (106 deg. F.) 
helped the fermentation; natto prefers 104 deg. F.
 1058-1068–The word “natto” fi rst appears in Japan, but 
it refers to “salty natto” (shiokara natto) (fermented black 
soybeans) rather than to “sticky soybeans” (itohiki natto). 
In about 1068 salty natto are fi rst mentioned in Japan in the 
book Shin Sarugakki, [New Monkey Play Story: A humorous 
novel...] by Fujiwara no Akihara (lived 989-1066).
 1183 Jan.–Tofu is fi rst mentioned in Japan in the Diary 
of Hiroshige Nakaomi.
 1192–The Kamakura period and shogunate begins as 
Minamoto no Yoritomo (1147-1199) becomes the fi rst head 
shogun. The seat of power has been moved from Kyoto 
(where the emperor resides) to far-away Kamakura, near 
today’s Tokyo.
 1228–The Buddhist monk Kakushin returns to Japan 
from Song / Sung dynasty China having learned the method 
for making fermented Kinzanji miso. While fermenting the 
miso in Japan, he discovers that the liquid (tamari) which 
gathers on the bottom of the vats can be used as a tasty 
seasoning. This tamari is considered to be the fi rst soy sauce 
in Japan.
 1275 July 26–Edamamé (green vegetable soybeans in 
the pods) are fi rst mentioned in Japan (or worldwide) in a 
letter from Nichiren, the Japanese Buddhist saint. In a letter 
to Mr. Takahashi, one of the parishioners at his temple, he 
says “Thank you for the edamamé.”
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 1288-1292–Tamari-style shoyu is fi rst sold from Yuasa 
in the Kishu area (in today’s Wakayama prefecture).
 1405 Dec. 19–Natto (itohiki natto) is fi rst mentioned 
in the diary of Noritoki Fujiwara; it is called itohiki daizu 
(“stringy soybeans”).
 1450–The word “natto,” referring to itohiki-natto, is 
next used in Japan in the Shojin Gyorui Monogatari. This is 
a funny story about foods that are depicted as people and a 
battle for rank between vegetarian and nonvegetarian foods. 
Natto, called “Natto Taro” or “Natto Taro Itogasane” (the 
last word meaning “many threads”) is given a high rank. 
1540?–Mame no ko, the early Japanese word for roasted 
soy fl our, fi rst appears in the Nyôbô Shitsukegaki [Women’s 
Book of Manners]–according to the Nihon Kokugo Daijiten. 
1542 Jan. 1–Mame no ko appears again in the Tamon-in 
Nikki [Tamon-in Diary]. 1587 June 19–Kinako, the modern 
Japanese word for roasted whole soy fl our, fi rst appears 
in the Sotan Chakai Kondate Nikki [Master Sotan’s Tea 
Ceremony Cookery Menu Diary]–in the morning menu. 
1603–Vocabulario da Lingoa de Iapam [Vocabulary of the 
Language of Japan], a Japanese-Portuguese dictionary, is 
compiled and published by Jesuit missionaries in Nagasaki, 
Japan. There are entries for:
 Abura ague [Abura-agé, deep-fried tofu pouches]
 Amazaqe [Amazake], a still-bubbling fermented liquid 
that has not yet completely become sake; or sweet sake.
 Azzuqi or azzuqui [azuki beans].
 Cabe [Kabe]. Same as tofu.
 Côji [Koji], a yeast [sic] used in Japan to make sake, or 
mixed with other things
 Daizzu [Daizu, whole dry soybeans].
 Dengacu [Dengaku]. Dancing monks or skewered tofu 
spread with miso and broiled.
 Fanben [Hanben]. A type of food which is made by 
broiling tofu and simmering it with miso.
 Icchô. A way of counting some types of food, such as 
tofu.
 Miso. A kind of mixture which is made with graos 
[grains, seeds, kernels], rice, and salt to season Japanese 
soups.
 Miso coxi [Misokoshi], a bamboo strainer used for 
straining miso. Miso ya, a shop that sells miso. Miso yaqi 
jiru [Miso-yaki-jiru], a type of soup (Xiru) made with tofu 
and fi nely sliced daikon radish.
 Misôzzu, which should properly be called Zosui, is a 
healing food made from vegetables, rice, miso, etc.
 Nattô, a type of food made by a brief boiling of grains / 
seeds [graos], which are then put into an incubation chamber 
(muro).
 Nattôjiru, a soup (Xiru) made from natto. Tamari, a 
very savory liquid taken from miso which can be used for 
seasoning foods [when cooking] or at table.
 Tôfu*–Taufu. A type of food. It is made into the shape 
of a cheese by crushing soybeans.

 Tôfuya–Taufuya, a shop which makes and sells that 
cheese-like thing (tofu), which is made by grinding soybeans 
that have been soaked in water until they are soft.
 Vdondôfu [Udon-dôfu]. Tofu which is made like udon 
(Japanese-style wheat noodles) and cooked.
 Xôyu [Shoyu, or soy sauce], a liquid which corresponds 
to vinegar except that it is salty. It is used for seasoning 
foods. It is also called sutate.
 Yudôfu–Yudaufu: A food made from thinly sliced tofu, 
served next to a kakejiru-type sauce [which is then poured 
over the top].
 1605 -Tokugawa Ieyasu in Japan commands the monks 
at Daifukuji temple to make Hamana Natto–a type of 
fermented black soybeans, later known as Hamanatto (Saito 
1985, p. 14-16).
 1633–The Tokugawa shogunate (upset at Portuguese 
Christian missionaries intent on making converts and 
instigating revolts) adopts a policy of national isolation 
which continues for 221 years until 1854. In 1639 the 
Portuguese are expelled. This leaves only the Dutch among 
the Europeans still trading with Japan.
 1639–By this time the Japanese had so successfully 
closed their doors to the outside world that subsequently 
Japan all but dropped out of the consciousness of Europeans. 
The only important exception was the annual Dutch vessel 
from the East Indies to the Dutch trading post on the island 
of Hirado, then Deshima in Nagasaki harbor. Continued. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

1790. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 
2014): Extensively annotated bibliography and sourcebook 
(Continued–Document part II). Lafayette, California: 
Soyinfo Center. 3377 p. Printed 19 Feb. 2014. 28 cm. [11505 
ref]
• Summary: (Continued): 1641–The Dutch and their 
representatives are moved from Hirado to the tiny artifi cial 
island of Deshima / Dejima built by the shogunate in 
Nagasaki harbor, where they were kept as virtual prisoners. 
During this time Japan maintained contact with only two 
other nations: China and Korea. Chinese merchants were 
also allowed to trade at Nagasaki, but under strict controls.
 1647 Oct. 16–Japanese soy sauce (shoyu) is now being 
exported from Nagasaki, Japan, by the Dutch East India 
Company. In the earliest known handwritten letter (in Dutch) 
it is called soije (Int. Comptoir Nagasaekij). The Dutch 
merchants who exported shoyu in kegs from Japan did 
their best to spell it as it sounded–phonetically. Here is how 
that spelling evolved–based on documents now at Soyinfo 
Center; each appears in this book:
 1647 Oct.–soije
 1651 June–sooje
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 1652 July–soij
 1652 Aug.–soije
 1652 Oct.–soije
 1652 Oct.–zoije
 1654 July–soijo.
 1655 Aug.–soija
 1656 March–soeije
 1657 Aug.–soija
 1659 Aug.–soija
 1660 June–soije
 1665 Feb.–soija
 1669 Feb.–soija
 1669 Feb.–soija
 1674 Nov.–sooij
 1675 Nov.–soija
 1676 March–soija
 1676 June–soija
 1678 Nov.–soija
 1680 June–soije
 Note: The words “soy,” “soya” and “soja,” and the 
term “soy sauce” came into English from the Japanese word 
shoyu via the Dutch. Thus, the name of the soybean was 
derived from the name of the sauce made from it.
 1661–Kikkoman traces its origins to this date when 
the Takanashi and Mogi families constructed breweries and 
started brewing soy sauce (Fruin 1983).
 1712–Englebert Kaempfer, a German who lived in 
Japan, is the fi rst European to give detailed descriptions of 
how miso and shoyu are made in Japan–in his landmark 
Latin-language book Amoenitatum exoticarum politico-
physico-medicarum [Exotic novelties, political, physical, 
medical, Vol. 5, p. 834-35]. He also mentions koji (which 
he calls koos), but he does not understand what it is, how it 
functions, or how it is made.
 1727–Miso is fi rst mentioned in an English-language 
publication, The History of Japan, by Englebert Kaempfer. 
He spells it “Midsu, a mealy Pap, which they dress their 
Victuals withal, as we do butter.”
 1750 Dec.–Soy sauce fi rst reaches North America–
arriving fi rst in New York Harbor bearing the name “India 
Soy.” It was made in Japan and exported by the Dutch East 
India Co. to Amsterdam; from there it made its way to New 
York.
 1797–The Nihon Sankai Meisan Zue [Illustrations of 
Japanese Products of Land and Sea] contains the earliest 
known illustration of koji being made in Japan; the koji is 
then shown being made into sake.
 1804–San Jirushi starts making tamari shoyu and miso 
in Kuwana, Japan. The company name was changed in 1909 
from ‘Minato-ya’ to ‘Sato Shinnosuke Shoten’ and fi nally to 
‘San-Jirushi Brewing Corporation’ in 1963 (Earle 1988).
 1853 July 8–A fl eet of ships headed by Commodore 
Matthew Perry (USA) arrives in Japan to “open” Japan 
to trade with the West. For the previous 220 years, during 

the Tokugawa period (1600-1868) the ruling shoguns had 
initiated a policy of self-imposed isolation (sakoku) or 
exclusion to keep out foreign infl uences.
 1867–A Japanese and English Dictionary (1st edition), 
by James C. Hepburn, is published. Many soy-related words 
and terms appear. * = word fi rst appears in English in this 
dictionary:
 Amazake *
 Daidz [Daizu]
 Go–Beans mashed into paste.
 Gokoku–The fi ve cereals, incl. beans.
 Hirodz * [Hirodzu, Hiryozu]
 Kinako *
 Kiradz * [Kiradzu, Kirazu = okara]
 Koji *
 Mame
 Mame no ko
 Miso
 Natto *
 Nigari
 Sh’taji * [Shitaji = woman’s word for soy sauce]
 Shoyu *
 Tofu *
 Yuba *
 Yu-dofu
 1868 Sept. 12–The Meiji Restoration in Japan begins. 
Formal coronation of the emperor Meiji. He is the fi rst 
emperor of Japan with real power since 1192–during which 
time the military shoguns had held the real power. Oct. 23–
The name of his era is changed to Meiji. Nov. 6. The capital 
of Japan is moved from Kyoto to Edo, and Edo is renamed 
Tokyo.
 1871 July–A brewing tax (jozo-zei) and patent tax are 
levied on clear sake (seishu), unclear sake (dakushu), and 
shoyu. But in 1875 the two taxes on shoyu are discontinued 
because shoyu is considered one of the necessities of life.
 1873 May–The Japanese government exhibits soybeans 
at the exposition in Vienna, Austria. Also at this expo, 
Kikkoman uses glass bottles for their shoyu for the fi rst time.
 1878–The fi rst offi cial government statistics on soybean 
cultivation in Japan start to be compiled. This year the area 
is 411,200 hectares and production is 211,700 metric tons 
[tonnes; the yield is 514 kg/ha].
 1890 Dec.–Jokichi Takamine arrives in Chicago, 
Illinois, and (working closely with both his wife’s parents), 
establishes the Takamine Ferment Co. and becomes involved 
in a project (with the “whisky trust”) to replace malt with 
koji in the manufacture of whisky in order to increase the 
yield of whisky per bushel of corn and decrease the cost of 
making whisky.
 1891 Feb. 28–The fi rst article about the work of Jokichi 
Takamine that mentions “diastase” (a starch-digesting 
enzyme now, called amylase) or “koji” (the source of 
enzymes in making Japanese sake, soy sauce, miso, and 
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amazake) is published. These enzymes “convert starch into 
sugar,” which (in the absence of salt) can then be fermented 
into alcohol.
 It also states that “Mr. Takamine has patented his new 
process in Europe and the United States” and that he has just 
entered into a contract with the Distillers’ and Cattle Feeders’ 
Company (whisky trust) of Peoria, Illinois (Peoria Herald, p. 
8).
 1894 Feb. 23–Jokichi Takamine applies for his earliest 
patent (U.S. Patent No. 525,823) which contains the word 
“enzyme” (or enzymes”) or the terms “diastatic enzyme” or 
“taka-koji” or “tane-koji” in connection with koji. This is 
the fi rst patent on a microbial enzyme in the United States. 
This enzyme “possesses the power of transforming starch 
into sugar.” This patent was issued on 11 Sept. 1894. It was 
the key patent in the production of Taka-diastase, a digestive 
enzyme.
 “Takamine, in 1894, was probably the fi rst to realize 
the technical possibilities of enzymes from molds and to 
introduce such enzymes to industry” (Underkofl er 1954, p. 
98).
 1895 April 17–The Treaty of Shimonoseki ends the 
Sino-Japanese War (1894-95); Japanese victory establishes 
Japan as a regional power. China is obliged to cede Taiwan 
(Formosa), the nearby Pescadores Islands, and the Kwantung 
Peninsula in South Manchuria to Japan; recognize Korea’s 
independence; pay 200 million taels indemnity; open more 
ports; and negotiate a commercial treaty. The latter, signed in 
1896, gave Japan all the privileges that the Western powers 
had in China and added the further privilege of carrying on 
‘industries and manufactures,’ using the cheap labor in the 
treaty ports. The Kwantung Peninsula (southern Manchuria) 
soon became an important source of soybeans for Japan.
 1901–Crushing of soybeans starts in Japan. Owada 
Seisakusho of Tsuruga, Fukui prefecture, Japan, starts 
making soy oil and soybean cakes using the press method 
(assaku-ho).
 1901–Nakahara Kota is issued a patent on his process 
for making dried-frozen tofu indoors in a freezer (jinko 
kôri-dofu). This makes it possible to produce a good-quality 
product year round. This year there are 453 makers of 
dried-frozen tofu in Nagano. Nagano prefecture encouraged 
production of this product during the Russo-Japanese War as 
a side home industry.
 1905 Sept. 5–The Treaty of Portsmouth ends the Russo-
Japanese War (Feb. 1904-1905). In a mere 50 years Japan 
had transformed itself from an isolated underdeveloped 
country with no industrial base into a modern nation, a 
major military and industrial power. The victorious Japanese 
move into Korea. The treaty gave Japan the Russian lease 
on the Kwantung Peninsula and the Russian-built South 
Manchurian Railway as far north as Changchun. This event 
won for Japan full status as a world power and equality with 
the nations of the West. In its victory over Russia, Japan 

became the fi rst non-white or non-Western nation to defeat a 
white or Western nation in a war.
 1905–At about this time, soybean cake (daizu kasu) 
passes fi sh cake to become the main fertilizer for crops in 
Japan.
 1906 April–Katayama, in Japan, reports that he has 
made “A condensed vegetable milk” from soy-beans.
 1906 Aug.–”On the microorganisms of natto,” by S. 
Sawamura is published in a scientifi c journal in Japan. 
He found two bacteria in natto. He was the fi rst to isolate 
Bacillus natto Sawamura from natto, to give that name to the 
newly-discovered microorganism, and to show that it was 
responsible for the natto fermentation. (Continued). Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

1791. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of meat alternatives (965 CE to 2014): Extensively 
annotated bibliography and sourcebook (Continued, part 
II). Lafayette, California: Soyinfo Center. 1437 p. Subject/
geographical index. Printed 17 Dec. 2014. 28 cm. [6759 ref]
• Summary: Continued: 1896 Sept.–The word “analogue” 
is fi rst used in connection with meat. Dr. John Harvey 
Kellogg writes in the Modern Medicine and Bacteriological 
Review (Battle Creek, Michigan, p. 220-23): “Nuts are 
unquestionably the vegetable analogue of meat and other 
animal foods, not only containing all the food elements to 
be found in animal products, but in fi ner and more digestible 
form, more delicately fl avored, and wholly free from 
deleterious elements which abound in meat...”
 1897 Jan. 1–The term “vegetable meat” is fi rst used. It 
appears in a New Zealand newspaper and refers to tofu.
 1899 June 3–The term “vegetable substitute for meat” 
is fi rst used in U.S. Patent 670,283 titled “Vegetable-food 
compound,” by Dr. J.H. Kellogg. The application was fi led 
on this date; the patent was issued on 19 March 1901. “The 
object of my invention is to furnish a vegetable substitute for 
meat which shall possess equal or greater nutritive value in 
equal or more available form.”
 The term “meat-like” (or “meat like”) fi rst appears in 
the same patent. “By proper regulation of the temperature 
and proportions of the ingredients various meat-like fl avors 
are developed, which give to the fi nished product very 
characteristic properties.”
 1899 June–Protose, the 2nd commercial meat alternative 
in the Western world, is launched by the Sanitas Nut Food 
Co. Also the brainchild of Dr. John Harvey Kellogg, it too is 
canned.
 1899–Guide to Nut Cookery, a vegan cookbook by 
Almeda Lambert, mentions many meat alternatives, 
including a recipe for meatless “peanut sausages.” This is the 
earliest document seen in the Western world that mentions a 
meatless sausage.
 The chapter titled “Nutmeato” (p. 91-127) contains 
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many nut-based recipes for meat alternatives. The main 
ingredient is usually nut butter. The mixture is usually sealed 
in a can and steamed for 3-5 hours. Recipes include: Mock 
Nutmeato roast, Nutmeato steak, Nutgrano No. 1-10, (No. 
1 and No. 8 use 1 cup raw peanut butter), Nutmeatose No. 
1-7 (p. 97-98; No. 1 uses 2 cups peanut butter), Roast goose, 
(with full-page photo), Turkey legs, Chicken legs, Roast 
turkey (with photo), Nut lobster, Baked trout (with photo), 
Mock fi sh, baked, Sauce for baked fi sh (with photo), Mock 
turkey, Mock fi sh-balls, Vegetable nut roast, Mock salmon, 
Mock chicken croquettes, Mock fried oysters, Mock oyster 
patties, and Mock chip beef.
 This is the earliest English-language document seen that 
mentions a meatless turkey, or that uses the terms “Turkey 
legs,” “Roast turkey,” “Mock turkey” or “Vegetable turkey” 
to refer to meatless turkey.
 1899–A Friend in the Kitchen, by Mrs. Anna L. Colcord, 
a Seventh-day Adventist vegetarian cookbook, refers again 
and again to meat alternatives.
 1904–Japanese deep-fried tofu burgers (gammodoki; 
English: ganmodoki) are fi rst mentioned in any language in 
a Japanese-French Dictionary by J.M. Lemaréchal; they are 
not mentioned in English until 1924.
 1911 April 20–Li Yu-ying, owner of a tofu company 
near Paris, France applies for French Patent No. 428,718 
titled Charcuterie de soja [Cold cuts and meatlike products 
from soya]. He describes how to make vegetal meat (viande 
végétale), products like those from a pork-butcher’s shop. 
Including fresh sausages (les saucisses), large dry sausages 
or salami, (saucissons), etc.–from tofu.
 1911 Dec.–The fi rst commercial meat alternative is 
made by the Seventh-day Adventist Nashville Sanitarium–
Food Factory in Nashville, Tennessee. “Nutfoda is the great 
vegetable meat, pure, wholesome, delicious, a perfect meat 
substitute at 10, 15 and 25¢. for ½ lb., 1 lb and 2¼ lb. cans.”
 Note: This organization is probably the same as that later 
known as Madison College; Madison was near Nashville, 
Tennessee.
 1916–The term “meat free” (regardless of hyphenation) 
is fi rst used by M. Helen Keith in Scientifi c American. 
Reviewing animal studies, she states: “The general 
conclusion to be drawn from the scientifi c evidence is, 
therefore, that the meat-free diet is not as safe as the diet 
containing meat.”
 1919–The term “meat alternatives” is fi rst used by 
Armour and Company (the meat company) in an ad in 
the Baltimore Sun during World I when there were meat 
shortages in the United States. “Armour’s oval label quality 
foods: Meat alternatives. Fish. Eggs. Cheese. Poultry. Peanut 
butter.”
 1922 March–The fi rst soy-based meat alternative is Soy 
Bean Meat, developed by Madison Foods in Madison (near 
Nashville), Tennessee. Thereafter the great majority of meat 
alternatives would use soy (or a combination of soy and 

wheat gluten) as their main ingredient.
 1923 March–The word “meat like” (or “meatlike”) is 
used for the 2nd time to refer to a meat alternative by Piper 
& Morse in their classic The Soybean (p. 239). “Thousand 
folds (Chien Chang Tofu): This product is prepared by 
placing very thin layers of the bean curds on cloths, on top 
of one another, and subjecting them to considerable pressure 
and allowing them to dry for a short time. The layers of bean 
curd are then removed and rolled together like a jamroll. 
When allowed to mold for several days it is fried in sesame 
oil and has a meat like fl avor.”
 1923 Sept.–Jethro Kloss Health Food Co. in Brooke, 
Virginia, fi rst announces that it makes commercial meat 
alternatives. “We manufacture a line of foods that most 
perfectly takes the place of meat, milk, eggs and butter. 
There are no animal products used in the manufacture of our 
foods.” The Kloss family are Seventh-day Adventists.
 1929 Nov.–La Sierra Industries in La Sierra, California, 
owned and operated by T.A. Van Gundy and his family 
(Seventh-day Adventists) launch La Sierra Soy Gluten, their 
fi rst meat alternative.
 Note: In 1921 this company had launched La Sierra 
Smoein, an innovative, meatless, bacon-fl avored smoked 
soy powder seasoning, probably made of roasted soy fl our 
(kinako). Although it is a seasoning and does not fi t our 
defi nition of a meat alternative, it is clearly a step in that 
direction.
 1930 Feb. 10–The word “meatless” (regardless of 
hyphenation) is fi rst used to describe a meat alternative 
by the Guardian (p. 7) in England. “Perhaps the meatless 
sausage or the fi shless rissole have already begun to appear 
in our own teashops.”
 Note: This is also the earliest document seen that uses 
the word “meatlike,” but only to refer to a “meatlike taste”–
not to a meat alternative.
 1937 Oct.–Soy-Burger is launched by Madison Foods of 
Tennessee. It is the earliest known meatless burger made in 
the USA. Renamed Zoyburger in 1939.
 1941 Oct.–Choplets (resembling pork chops), are 
launched by Special Foods, a company owned by Seventh-
day Adventist laymen (renamed Worthington Foods, Inc. 
in Dec. 1945) in Worthington, Ohio. It is their fi rst of many 
successful meat alternatives.
 1943 Nov.–The term “soy meats” fi rst appears in 
Soybean Digest (p. 8). Lauxsoy Soy Meats are made by I.F. 
Laucks, Inc.
 1944 March 12–The term “meatless meat” is fi rst used 
by Clementine Paddleford in the Los Angeles Times (p. 
F14). “Beanburger is a meatless meat.”
 1945 Feb.–Choplet-Burger is launched by Special Foods 
of Worthington, Ohio. It is the 2nd earliest known meatless 
burger made in the USA.
 1946 June 30–The term “meat alternates” is fi rst 
used in the Madison Survey (published by a Seventh-day 
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Adventist school in Madison, Tennessee). “Madison’s food 
manufacturing plant, utilizing vegetable protein as meat 
alternates, is an attractive phase of the industrial program of 
the college.”
 1947–Robert Boyer, a young researcher inspired by 
Henry Ford and employed for many years by the Ford Motor 
Co., develops a textured edible soy protein fi ber using a 
process similar to that for making textile fi bers (Wilding 
1970).
 1952 May 6–Boyer applies for U.S. patent No. 
2,682,466 which describes the preparation of textured 
meatless foods from spun vegetable protein; this started the 
spinning of soy protein fi laments/fi bers used to create an 
entirely new type of meat alternative. The patent is issued on 
29 June 1954.
 Earlier Boyer had developed a far-from-perfect synthetic 
wool for Ford. However the edible product resembled 
muscle fi ber. Boyer’s new materials did not lend themselves 
to processing under high temperatures normally used in 
canning. This led to the manufacture of frozen meatless 
products.
 The terms “synthetic meat,” “edible fi laments,” 
“spinneret” and “tow” [of fi laments] are fi rst used in this 
patent. Continued. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

1792. Plenty Bulletin (Summertown, Tennessee). 2015. 
Karen’s Soy Nutrition Project. 31(2):1, 3. Fall and Winter.
• Summary: “Chuck Haren writes: ‘The fi rst of October 
marked 5 years since Plenty, a group of local residents 
who called themselves Grupo de Soya Santa Maria 
(GSSM), and the Misioneros de la Caridad initiated twice 
weekly distributions of fresh, nutrient rich soy foods 
to undernourished and vulnerable children who live in 
settlements next to the Guatemala City waste dump. The 
project continues to provide quality foods each week to more 
than 325 children as well as help mothers better understand 
the nutrition needs of their families, and promote safe 
income earning opportunities for women in the area. Plenty 
representatives worked on-site with our partners during 
visits to Guatemala in January and August of this year. We 
were happy to see that the women who are making and 
distributing foods to the children are continuing to improve 
their food processing and quality control skills.
 “’Each month the Misioneros de la Caridad donate 
about $400 and Plenty donates $1,000 to meet costs of 
supplying foods for the children. Foods are distributed every 
Wednesday and Saturday, and each child receives an 8 once 
drink of fresh soymilk and cookies fortifi ed with toasted 
soy fl our. The servings provide children with 11 grams 
of protein, iron, calcium, B vitamins, calories and other 
essential nutrients. It costs 43 cents per serving to make and 
deliver the food to the children, and 7 cents per serving to 
pay for the program accounting, monitoring and technical 

assistance costs. Plenty would like to continue to support this 
program through 2016.’”
 Photos show: (1) Kids of families living around the 
Guatemala City Dump getting soymilk and enriched cookies 
(photo by Tomoko Clarenbould). (2) Bottling soymilk that 
will be given out to kids living around the Guatemala City 
dump (photo by Chuck Haren).

1793. Clergeaud, Gwendoline; Clergeaud, Lionel. 2015. 
Cuisinier le soja: tamari, tempeh, tofu, miso. [Cooking with 
soya: tamari, tempeh, tofu, miso]. Labege, France: Editions 
Dangles. 174 p. Illust. (black and white photos). No index. 
21 cm. [Fre]
• Summary: Contents: Introduction. Soya: A short history, 
the advantages and disadvantages of soy, the cultivation of 
soybeans, soy and animal foods, recipes using whole dry 
soybeans. Edamame: Recipes using edamame. Soy fl our. Soy 
proteins: recipes using soy fl our and proteins. Soy sprouts: 
recipes using soy sprouts. Soy oil: recipes using soy oil. 
Soy milk or tonyu: recipes using soy milk or tonyu. Natto: 
recipes using natto. Okara: recipes using okara. Tofu: recipes 
using tofu. Fermentation. Natto: recipes using natto. Tamari 
and tamari-shoyu: recipes using tamari and shoyu. Tempeh: 
recipes using tempeh. Other soyfoods products consumed in 
the world: chee fan (a type of fermented tofu), roasted soy 
fl our (kinako), hamanatto (fermented black soybeans, douchi 
in China, tao-si in the Philippines), ketjap (Indonesian soy 
sauce), meitauza (okara tempeh), Sojami (soymilk fermented 
with lactic acid bacteria), and sufu (fermented tofu).

1794. Soybean Innovation Lab Weekly Digest. 2017. Miss 
our Webinar? Watch [this video] Hygienic Practices for Food 
Safety in Small & Medium-Size Businesses... 2(2):1. Jan. 15. 
https://us10.campaign-archive.com/?u=94232d99724faa322d
3fa5543&id=ed2c84b4f4
• Summary: “... and fi nd out how to make small changes to 
create a big impact on your business and the customers you 
serve.
 “This was our best-attended webinar yet! We featured 
two new members of the Soybean Innovation Lab’s soy dairy 
entrepreneur network, Patrice Sewade, Managing Director 
of SOJAGNON in Benin, and Charles Nsubuga, Managing 
Director of Sesaco Foods, Ltd. in Uganda. Two food safety 
experts, Prof. Matthew Stasiewicz, University of Illinois and 
Faustina Vimariba, Ghana Health Services also shared their 
knowledge with us.
 Watch Video? It is 59 minutes long, moderated by 
Maggie Cornelius. Much of this video is about the Soy 
Dairy Entrepreneur Network Services, which is for people 
making soyfoods on a large and small scale. Anyone can 
join this soyfoods ground-breaking network by simply 
contacting SIL. “Within the network, the gamut of soyfood 
enterprises is represented. They range from one-person 
startups who sell their products to their community to well-
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established companies that sell their products internationally. 
We have entrepreneurs in rural and urban settings. Those 
who use automatic machines or manual processing tools. 
Our entrepreneurs produce lots of foods representing the 
versatility of soy: soymilk, soy yogurt, soy fl our, baked 
goods, tofu, okara animal feed, soy coffee, soynut snacks, 
soy weaning foods, and more. What is especially signifi cant 
about this network is that fi ve of the enterprises assist SIL 
with the fi rst ever data analysis project which focuses on 
the sustainability of the semi-automatic soymilk processing 
machine called the SoyCow. These enterprises record 
their operation inputs and outputs, and so analyze this data 
to determine an optimal business model for a soy dairy. 
With its technical expertise, SIL also provides a variety of 
network services, including on-site technical training, new 
product development, packaging design, food and labeling 
certifi cation, business development, food safety training, and 
soy cooking and utilization training.
 “One of the primary ways the Network shares its 
information is through this Network Webinar Series. The fi rst 
two webinars we held focused on business development and 
packaging techniques. You can fi nd these on the SIL website. 
Today’s topic, food safety, is an essential part of any soyfood 
operation. Specifi c and methodical steps need to be taken in 
any operation to avoid food spoilage and food-borne illness, 
and to get a business FDA certifi ed in its country so it can 
expand its commercial production, increase profi ts, and grow 
its community economically and nutritionally. Today we 
have a range of specialists ready to present solutions in small 
and medium-sized soy dairies...”

1795. Pike, Linda Barber. 2017. Re: Soyfoods in Japan: 
1970s and 2017. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, April 12. 3 p.
• Summary:  “When I left Japan 35 years ago I promised 
myself I’d return someday. That someday happened last 
month. My intent was to be reunited with some friends and 
former students that I had met over the 4 years when I lived 
in the Kansai area. I knew Japan had changed and I was 
excited to witness and live those changes. The differences I 
write about here were those I noticed during a brief time and 
just in the Kyoto area.
 “I saw Women working everywhere in jobs where only 
men were once employed. Driving trucks, construction, 
offi ce workers, sales, broadcasting the news were some of 
the places I noticed a female presence. Contrast that with 
thirty fi ve years ago when my female students had arranged 
marriages and stayed home as homemakers and hopefully 
mothers. Some of my students at that time were adventurous 
enough to work as a worker in an offi ce reception area in 
charge of making tea or some other acceptable position until 
the right man came along. With the differences in marriage 
and work, the divorce rate is now one out of three.
 “Shopping in Japan was always an adventure. Years ago, 

big supermarkets were far between and a big event when 
on opened in the neighborhood. Most shopping was done 
in closed and open markets with the shop owner proudly 
displaying the merchandise. I was happy to see that this was 
still in place as well as bigger grocery stores. Because homes 
are still on the small size and kitchens are tiny by anyone’s 
standards, and storage areas were still a premium, people 
need to shop often. I noticed the food shopping is done by 
both men and women, and cooking shows on television often 
have men preparing the food for families.
 “Minimalism is still a life style and organization of life’s 
basics are still a topic for daytime television shows and home 
shopping t.v. Shows hawk storage tools and accessories. Yes, 
there is QVC in Japan! Shopping can be done day or night 
so the working woman Or man can shop for everything one 
may need.
 “Much of the traditional ways of Japan are still apparent. 
Visiting the temples and shrines is still a popular pastime 
and ritual. In an effort to preserve the past and keep the 
scenery very traditional many tourist areas will give anyone 
wearing a kimono or traditional garb a discount for entrance 
or souvenirs. But, one does not need to own a kimono or 
know how to dress in one as there are now shops that rent 
the outfi ts and will show you how to wear it. This tradition 
is not necessarily taught in the homes anymore. Many young 
people need to be taught traditional customs and manners. 
During a cooking class I participated in I witnessed a lesson 
on how to drink matcha (traditional green tea) where a high 
school class was also enrolled. The tea ceremony is still 
done, but by very few.
 “Studying Japanese soyfoods was not on my agenda for 
this visit, but I was happy to notice how soy was still very 
much present in the markets despite all the new changes 
within the new modern Japan. Tofu, soymilk, okara, miso, 
and yuba had evolved to fi t in today’s Japanese lifestyle.
 “Packaged tofu is available at neighborhood corner 
markets, 7-11’s, and larger supermarkets. I didn’t see any 
tofu shops of old that displayed the day’s made tofu fl oating 
in cold water tanks. Corner markets are usually located near 
bus or local train stations so having ready packaged soyfoods 
available for a quick shopping trip on the way home from 
work. The prepackaged tofu was also easier to store in small 
refrigerators and didn’t need to be eaten the same day as 
purchased.
 “As more women are in the workforce and less time 
available for shopping and cooking, modern day soy 
products are now available in individual packs, making 
portions perfect for family or individual servings.
 “2 pack servings of natto, complete with soy sauce and 
mustard garnish in handy Styrofoam packs. Perfect for grab 
and go!
 “Packaging tofu, miso, fresh yuba in pasteurized packs 
make it possible for people in Kyoto to eat soyfoods from all 
over Japan, not just in the local neighborhood.
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 “Fresh yuba that will keep for days. Popular way to eat 
fresh yuba is on top of romaine lettuce with salad dressing.
 “No need to travel hours to eat special miso either.
 “Time is money and when 2 people in a family works, 
convenience is a plus when marketing. Already chopped 
natto is a time saver when feeding infants or the elderly. 
Especially convenient for the new fathers that have taken 
an active role in the home. No longer is just the mother 
responsible for child care. Young fathers are often seen 
walking hand in hand with a small child or pushing a stroller 
down the street as the mother is at work. 40 years ago I never 
observed this, and was told by the moms that the husband’s 
role was working outside the home. And if you’re going to 
eat natto in a crowded offi ce or cafeteria there is “no smell” 
natto. Four decades ago was usually the tallest and heaviest 
person on the train. No longer! Japan’s young people today 
are tall and often overweight. Home shopping shows offered 
clothes up to size 3LL.
 “The diet of the population is mostly carb based. White 
rice is still the staple food of choice. I was never served 
brown rice or an alternative grain. White breads, pastry, or 
pastas are very popular as well. Artisans bake European 
style breads are highly sought with many people shopping 
in the food fl oor of the big department stores. Rye bread was 
available and I did purchase loaves while I visited. I did not 
observe any other whole grain bread products.
 “Natural and organic food stores and restaurants are just 
catching on with a small amount of the population. GMO’s 
in food use are discussed in the news and daytime TV. In a 
department store I shopped for a pre-made obento for a quick 
lunch on the go. It had nutritional data, Carbs and vitamins 
listed, not the protein count.
 “Daytime TV shows often had topics about diet or 
exercise. One recent theme had to do with the glycemic 
index with people taking blood sugar levels before and after 
eating common foods. Certainly soyfoods would be a very 
appropriate ingredient to add to high glycemic meal to help 
with the sugar load.
 “Cars are more commonly seen during this recent 
visit. Bikes, buses and trains are still used by most people, 
but with more cars in use, exercise studios are fl ourishing. 
‘Curves’ and yoga studios are available to work off all those 
carbs!
 “How do the modern Japanese eat traditional soyfoods? 
A stroll down Nishiki Market in Kyoto I was surprised to 
see a line a block long in front of a small tofu store front. 
They had a fl ourishing business selling tofu (really soymilk) 
doughnuts. 10 small nuggets of cloud like goodness hot from 
the fryer!
 “A great purchase was a bar of soap made from soy 
isolates in the form of a block of tofu in a wicker basket.
 “I asked my friends how they served soyfoods to their 
families. Here is what they said they said:
 “Packaged dried okara to extend ground meat

 “Fresh yuba in miso soup or salad
 “Minced Natto mixed with rice for feeding baby
 “Natto tempura
 “Natto scrambled with egg
 “’Zunda’: powdered edamame with sugar
 “Mixing natto with fl our and baking soda to make natto 
crackers
 “Kinako cookies
 “Kinako mixed with milk, hot or cold
 “Kinako with mochi
 “Kinako mixed with yogurt
 “Fried tofu in sushi
 “Soymilk soft serve
 “And then there is my new way to enjoy natto–with 
champagne during a long fl ight
 “As the population of Japan ages and the necessity of 
maintaining an active lifestyle is still important to living in a 
fast paced society, soyfoods continue to be a vital part of the 
modern Japanese diet, lifestyle and tastes.”
 Photos show: (a) Linda Barber Pike standing, holding 
prepackaged tofu at corner market in Nishinomiya, Japan. 
(b) 2 pack servings of natto, complete with soy sauce and 
mustard garnish in handy styrofoam packs. Perfect for 
grab and go! Fresco Supermarket, Kyoto, Japan. (c) Fresh 
yuba that will keep for days. Popular way to eat fresh yuba 
is on top of romaine lettuce with salad dressing. Fresco 
Supermarket, Kyoto, Japan. (c) No need to travel hours to eat 
special miso either. Fresco Supermarket, Kyoto, Japan. (d) 
Natto, orange and purple sign, Kyoto. (e) No smell natto. (f) 
Linda holding two cones of soymilk soft serve with matcha 
fl avor! Nishiki Market. (g) And then there is my new way 
to enjoy natto–with champagne during a long fl ight. Japan 
Airlines, Tokyo to Chicago [Illinois]. (h) okara fl our–a good 
source of dietary fi ber. Used like panko as a breading. (i) 
Snack crackers made from dried natto. Address: 10868 North 
Cornell St., Indianapolis, Indiana 46280.

1796. Woo, Koan Sik; Kim, M.J.; Sim, E-Y; et al. 2017. 
[Quality characteristics of commercially available soybean 
and mung-bean fl ours in Korea]. Korean J. of Food and 
Nutrition 30(5):1119-26. Oct. [23 ref. Kor; eng]
• Summary: “Quality characteristics of commercially 
available soybean and mung-bean fl ours in Korea were 
evaluated relative to product information such as bean 
content, price, chromaticity, proximate composition, water 
binding capacity, swelling power and solubility. Origin 
of raw materials was 23 in domestic products and 19 in 
imported products. The price of the product was 3.48 times 
more for raw soybean fl our, 3.34 times more for fried 
soybean fl our, and 3.47 times more for mung bean fl our 
compared to imported soybean. In the domestic products, 
the lightness of raw soybean fl our was higher than roasted 
soybean fl our. The redness and yellowness of roasted 
soybean fl our were higher than raw soybean fl our. Moisture 
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content of raw soybean fl our was higher than roasted 
soybean fl our, and crude fat, crude protein and carbohydrate 
content were higher in imported soybean fl our. Ash and 
crude protein contents of mung bean were slightly higher 
than imported products. Water binding capacity of roasted 
soybean fl our in domestic products was higher than raw soy 
fl our, and there was no signifi cant difference in solubility and 
swelling power. Correlation between quality characteristics 
of commercially available soybean and mung-bean fl ours 
products was found to be highly signifi cant among measured 
items, except for solubility.” Address: Dep. of Central 
Area Crop Science, National Inst. of Crop Science, Rural 
Development Administration, Suwon 16613, Korea.

1797. Malnutrition Matters Newsletter (Ottawa, Canada). 
2018. SESACO’s second SoyCow. Oct. p. 1.
• Summary: “In Uganda SESACO has for many years been 
successfully producing soy yogurt for commercial sale. Up 
until August, they were using one SoyCow E system, but 
now they have installed their second one which will give 
them a total capacity of about 80 L per hour. Workers are 
shown with the twin SoyCow operation at the facility in 
Kyengera, outside of Kampala. SESACO is a multi-product 
soyfood company which also produces soy analogs such as 
dry mixes and soy nuggets, soy coffee and baked goods.”
 A color photo shows the steam-heated SoyCows and the 
African workers in white clothes and hats.

1798. Segovia-Siapco, Gina; Sabate, J. 2018. Health and 
sustainability outcomes of vegetarian dietary patterns: a 
revisit of the EPIC-Oxford and the Adventist Health Study-2 
cohorts. European J. of Clinical Nutrition 72(10):60-70. Oct. 
[49 ref]
• Summary: “Abstract: Knowledge in the role of plant-
based diets on health had been shaped in part by cohort 
studies on vegetarians. We revisited publications from two 
ongoing longitudinal studies comprising large proportions 
of vegetarians–the Adventist Health Study-2 (AHS-2) and 
the European Prospective Investigation into Cancer and 
Nutrition–Oxford (EPIC-Oxford)–to describe the food 
and nutrient intake, health effects, and environmental 
sustainability outcomes of the dietary patterns identifi ed in 
these studies. The vegetarian diet groups in both cohorts have 
essentially no meat intake, lower intake of fi sh and coffee, 
and higher intakes of vegetables and fruits compared to their 
non-vegetarian counterparts... Greenhouse gas emissions of 
equicaloric diets are 29% less in vegetarian diet in AHS-2 
and 47-60% less for vegetarian/vegan diets in EPIC-Oxford 
than non-vegetarian/meat-eating diets. The benefi cial health 
outcomes and reduced carbon footprints make the case for 
adoption of vegetarian diets to address global food supply 
and environmental sustainability.”
 For a correction see 73(6):968 June.
 Note: Soy is mentioned 6 times in this article. Address: 

1. Center for Nutrition, Healthy Lifestyle, and Disease 
Prevention, School of Public Health, Loma Linda University, 
Loma Linda, California.

1799. Hachisu, Nancy Singleton. 2018. Japan: The 
cookbook. New York, NY: Phaidon Press, Inc. 464 p. Illust. 
(many superb color photos). Index. 28 cm. [16 ref]
• Summary: One of the very best, most beautiful and most 
complete books on Japanese food and cookery ever seen. It 
even contains a long Introduction on “A History of Japanese 
Food,” plus a chapter on outstanding Japanese chefs, and 
a glossary (with useful Japanese kitchen equipment and 
Japanese cutting styles).
 Soy-related entries in the glossary include: atsuage, 
dashi shoyu, ganmodki, genmai miso (brown rice miso), 
inaka miso, kinako (roasted soybean fl our), koji, koyadofu, 
kuromame, mame miso, miso, momendofu, mugi miso 
(barley miso), natto, nigari, okara [soybean pulp], shiro miso 
(white miso), shiro shoyu, shoyu (soy sauce), silken-style 
tofu, soybeans, soymilk, tamari, tofu, usuage / abura-age, 
usukuchi shoyu, yuba.
 Concerning soyfoods in the index: edamame is 
mentioned on 8 pages, kinako on 1 page, koji on 1 page, 
koyadofu 1, kuromame on 1 page, miso on 69 pages, natto 
on 7 pages, soybean pulp (okara) on 4 pages, soybeans on 9 
pages, soy milk on 4 pages, soy sauce on 28 pages, teriyaki 
on 10 pages, tofu on 60 pages, tofu pouches (deep fried; 
usuage) usuage on 18 pages, yuba on 4 pages.
 For sea vegetables see: hijiki, konbu, nori, and wakame. 
Address: Japan.

1800. Kim, Sohui; Wharton, Rachel. 2018. Korean home 
cooking: Classic and modern recipes. New York, NY: Harry 
N. Abrams. 303 p. Illust. (photos by Zack & Buj). Index. 29 
cm.
• Summary:  This is a beautiful, elegant book. The fi rst 
author is a woman. There is more emphasis on recipes than 
ingredients. Every recipe has a full-page facing color photo. 
Many of the recipes are seasoned with Korean soy sauce 
(ganjang) so we will mention just the fi rst one.
 Contents: The Korean kitchen–with photos and 
explanations of basic ingredients. Names of recipes and 
most ingredients are given in Romanized Korean followed 
by English. Soy-related ingredients include: Doenjang 
(fermented soybean paste). Gochujang. Dried soybeans are 
soaked and simmered, then mashed into a paste and formed 
into bricks named meju [Korean-style soybean koji]. These 
are hung up to dry and ferment. The dried meju is then 
soaked in salt water for months in a stone crock to break 
down even further. The result is a mixture of doenjang and 
ganjang (Korean soy sauce). The longer the mixture is aged, 
the darker its color. Miso makes a fairly good substitute for 
doenjang.
 Gochujang, fermented red chili paste, is made from red 
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chile fl akes (gocharu), sugar, glutinous rice, doenjang, and 
salt, traditionally fermented together for years in earthenware 
pots. Roasted soybean powder (Korean name not given). 
Tofu (fi rm and silken). Dried soybeans. Black soybeans 
(seoritae). Soy sauce and white soy sauce.
 Banchan: vegetables and sides. The word ‘banchan’ 
means “small dishes;” every Korean meal begins with 
banchan. Jang Jorim: soy-braised beef. Ganja Jorim: potato 
stewed in soy sauce. Dubu Jorim: soy-braised tofu. Dan 
Hobak Jorim: sweet soy-glazed kabocha. Kongjang: Soy-
braised black soybeans. Kong Namul: soybean sprout salad. 
Gaji Namus: charred eggplant with white soy and chiles.
 Korean Barbecue. Dweji Kalbi: gochujang-glazed baby 
back ribs. Kong-Garu: soybean powder (roasted). Ssam Jang: 
seasoned doenjang sauce.
 Haesanmul & Gogi: seafood & meat. Bulgogi: grilled 
sirloin.
 Guk, Jjigae, Jjim & Tang: soups and stews. Soondubu: 
silken tofu stewed with seafood. Kimchi Jjigae: kimchi stew 
with tofu & gochujang. Doenjang Jjigae: soybean paste stew.
 Myeon, Bap & Mandu: noodles, rice & dumplings. 
Jjang Myeon: black bean noodles (with black bean paste). 
Juk: congee (with 1 teaspoon soy sauce). Hu-Shik: desserts. 
Ripe Summer Tomatoes with tofu cream. Samsaek Kyung-
Dan: sweet rice dumplings in three colors (one is coated with 
roasted soy powder (kong-garu); [kinako]).
 Note 1: “Sohui Kim is the chef and co-owner of Insa and 
the Good Fork in Brooklyn, She is the author of The Good 
Fork Cookbook.
 “Rachel Wharton is a James Beard Award-winning 
journalist” and the co-author of three books. She lives in 
New York City.
 Note 2. This book does not even mention the infl uence 
of the Japanese occupation of Korea–from 1910 to 1945–on 
Korea. Yet in this book we fi nd mention of udon, sushi, 
kinako, adzuki / azuki beans, etc.–all Japanese foods. 
Address: Cook and author, Brooklyn, New York.

1801. Malnutrition Matters. 2019. Projects (Website 
printout–part). www.malnutrition.org 1 p. Retrieved Aug. 25.
• Summary: Here is a second look at one of the most 
interesting and innovative organizations working with 
soyfoods in the world today. Low-tech and appropriate 
technology “small is beautiful” systems, that operate with 
or without electricity, make soymilk, tofu, soy yogurt, soy 
coffee, peanut butter, and related foods at very low cost 
and high effi ciency. Congratulations to Frank Daller, Hart 
Jansson, their team, and their donors worldwide. See also 
the videos in the upper left of the home page under New 
Development and Highlights.
 The home page begins: “Malnutrition Matters is a 
Canadian-registered, non-profi t organization, dedicated to 
providing sustainable low cost food technology solutions 
for malnutrition, primarily by using soya, but also cereals, 

grains, fruits and vegetables. These plant-based foods 
offer the greatest nutritional, environmental and economic 
benefi ts. Furthermore, soymilk and its derivative soyfoods 
are already well-known for their nutritional value, 
functionality and the sustainability of their agriculture and 
production.”
 This time we invite you to explore the Projects section 
of the website, which is divided into Africa, Americas, Asia, 
and South Asia.
 Projects in Africa–each with a detailed description and 
dates–include projects in Malawi, Ghana, Mozambique, 
Liberia, IITA, Tanzania, Kenya, South Africa, Uganda, 
Zambia, Guinea, and Chad. “NB: Not all projects are 
shown.”
 One program is the “Rural Enterprises Program Phase 
III–2016 (ongoing).” The text states:
 “The REP III program, funded by the African 
Development Bank, the International Foundation for 
Agricultural Development and the Government of Ghana, 
and implemented by the Ministry of Trade and Industry in 
Ghana, is dedicated to economic development of the rural 
areas of Ghana. Malnutrition Matters had been involved in 
planning the program before its offi cial launch in December 
2014. Malnutrition Matters (MM) is proud to be one of the 
few offi cial partners in the program. MM began its REP 
activities in mid-2016. SolarFlex and SoyCow equipment 
(with PedalPro option) were delivered to 10 sites in Ghana, 
as shown, in January, 2017. Installation and demonstrations 
by MM personnel was completed in May of 2017 and full 
operational and business training is scheduled for July. The 
production and sale of affordable soymilk and derivative 
products such as soy yoghurt, soy porridge and tofu will 
improve nutrition and enable sustainable operations creating 
employment in these locations. Some sites may partner 
with local entrepreneurs. The SolarFlex systems will be 
used and promoted for economical solar drying of food to 
reduce post-harvest losses and improve food security. Some 
additional SoyCow and SolarFlex equipment is intended to 
be produced at various Rural Technology Facilities in Ghana, 
after transfer of technology to enable local fabrication.” The 
map of Ghana showing 10 sites where MM equipment has 
been delivered is show. Address: 498 Rivershore Crescent, 
Ottawa, ON K1J 7Y7, Canada. Phone: 1-613-742-6888.

1802. Haren, Chuck. 2019. Karen’s soy nutrition project, 
Guatemala City, Guatemala. Plenty Bulletin (Summertown, 
Tennessee) 35(2):1, 3. Fall and Winter.
• Summary: “During our most recent visit to Guatemala in 
August we met with four women who make and distribute 
the fresh soymilk and cookies (fortifi ed with toasted soy 
fl our and eggs) for 300-400 children, as well as a few elderly 
residents, of the area just outside the landfi ll in Guatemala 
City. The foods they are producing had a very good taste 
and texture, and were consistent with what the women 
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have been making for the past nine years. The women also 
carry out two soyfood processing workshops a month for 
women and some teenagers. At the workshops they hand 
out general nutrition information to help residents of the 
area better understand the variety of foods their children 
need to consume each day in order to grow and maintain 
good health. All of the women expressed their heartfelt 
appreciation of the assistance provided over the years by 
Plenty and its donors.
 “In the past three years there have been improvements 
in the living conditions for people residing in the squatter 
settlements across from the entrance to the dumpsite. The 
road in front of the dump has been paved, which has cut 
down signifi cantly on the amount of contaminated air and 
dust children and adults are breathing. Sewer drainage and 
water taps for the small shanty and cement blockhouses have 
been installed. Many more houses are now made of cement 
block instead of recycled wood, cardboard, plastic and metal 
and now most of the children appeared to be much healthier 
and better fed than 3-5 year ago.”
 Photos show: (1) “Girl living near the dump with bottles 
of soymilk for her family.” (2) “Kids lining up for [soy] milk 
and cookies.” (3) “(Left to right) Philipa, Hilsia, Jessica, and 
Maria de Los Angeles are core KSNP staff.”

1803. Spots at front of book: Roasted soy fl our (kinako). 
2021.
• Summary: (a) Nestlé KitKat Kinako Ohagi, a traditional 
Japanese confection coated with roasted soy fl our (kinako). 
(b) Kinako in a bluish-white Japanese bowl. (c) Rounds 
of mochi dango coated with roasted soy fl our. (d) Two 
skewered mochi dango coated with kinako. (e) In Korean 
k’ongaru, k’ong karu, konggaru (“roasted soybean powder”) 
is widely used to cover rice cakes (mochi). (f-g) It can be 
found at most Korean grocery stores. (h) In Indonesian 
Bubuk kedele means roasted soy fl our. (i-j) Sari Bubuk 
Kedelai (from Indonesia). (k-l) Bubuk kedele as a coating 
for mochi (pounded rice cakes) in Indonesia. (m-n) Two 
views of Japanese kinako. (o) Sifting kinako. (p-q) Two bags 
of Shirakiku kinako from Japan. (r) Korean konggaru. (s) 
A Korean woman coating a food with konggomul (roasted 
whole soy fl our). (t) Indonesian lontong (rice steamed in 
banana leaves, sliced and served topped with bubuk kedelai). 
(u-w) Kinako in Japanese hiragana. (x) Three ways of 
writing kinako in Japanese. (y) Kinako Latte written on a 
restaurant blackboard. (z) Kinako on a red tray.

1804. SoyaScan Notes. 2021. Soyfoods historical research 
and writing wish list; we would strongly prefer that each 
of these be written in English (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1. Early history of Chinese soyfoods companies 
and products in America and Europe. Especially Chinese 
tofu manufacturers in San Francisco and Los Angeles from 

1850 to 1910.
 2. Statistics on soyfoods in China during the 1980s.
 3. The Swedish trading mission in Canton during the 
1700s and 1800s and its work with soy sauce.
 4. A lengthy, scholarly history (with an extensive 
bibliography) of soybeans and soyfoods in China written by 
a Chinese.
 5. A lengthy, scholarly history (with an extensive 
bibliography) of soybeans and soyfoods in Japan written by a 
Japanese.
 6. A lengthy, scholarly history (with an extensive 
bibliography) of soybeans and soyfoods in Korea written by 
a Korean.
 7. A history of the health foods industry in America, 
1930-1980.
 8. A book on mochi or how mochi came to the West, 
with a clear chronology of commercial mochi manufacturers 
in the western world.
 9. A scholarly history (with an extensive bibliography) 
of each of the following soyfoods in Japan, written by a 
Japanese with a long-term involvement in the fi eld: natto, 
miso, shoyu, tofu.
 10. Explain why Linnaeus stated in Hortus Cliffortianus 
(1737, p. 499) that the soy bean was grown in the colony of 
Virginia in North America.
 11. A lengthy, scholarly history (with a good 
bibliography) of Chinese growing and processing soybeans 
in California. They must have grown them between 1849 and 
1899! (13 Sept. 1991)
 12. Visit the best libraries and centers in Germany for 
doing research on soybeans and soyfoods (See #37465) and 
try to get missing old documents.
 13. Try to document the statement that the soybean was 
used as a coffee substitute during the Civil War in the USA 
(1861-1865).
 14. Use the Coker family archives in South Carolina to 
write a history of the company’s pioneering work with the 
soybean.
 15. A history of early experimental gardens such as those 
that the Portuguese developed on the Cape Verde Islands, 
the British at Kew, Nairobi, Singapore, and the colony of 
Georgia (the Trustees’ Garden of Georgia, a government 
experimental farm at Savannah, laid out in 1733), the 
Spanish (under Cortez / Cortés) in today’s Mexico, etc. Did 
soybeans appear in any of them? When did they fi rst appear 
in each?
 16. Learn much more about Korean natto. Did it exist in 
Korea before Korea became a Japanese colony? Try to fi nd 
some references, as in early studies of food in Korea. How 
widely was it made and used? Try to fi nd some estimates 
of annual production. How was it served? What was its 
distribution in Korea in 1900? 1950? 2000?
 17. A scholarly biography of Clifford E. Clinton of Los 
Angeles.
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 18. A lengthy, scholarly history (with an extensive 
bibliography) of soybeans and soyfoods in the Soviet Union 
(USSR) written by a Russian speaker with a long and deep 
familiarity of the subject.
 19. When and where were soybeans fi rst grown in 
Iceland. Did they mature? Produce seeds. Did the fi rst 
soybeans in Iceland come from Sven A. Holmberg of 
Sweden? Who was in charge of the soybean trials in Iceland?

1805. SoyaScan Notes. 2021. Soyfoods success stories in 
developing countries (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: Public sector with outside funding: 1. Sri 
Lanka, Thriposha program (Cereal-soy blends, started 1976. 
Thriposha itself started in 1973). 2. Mexico (Chihuahua) 
program selling PADSA, Soyaven / Soyavena, Albachisa, 
and Almesa (Cereal-soy blends, 1978-80). 3. Thailand, 
ASEAN full-fat soy fl our project (1978). 4. Guatemala, 
Plenty Soy Dairy (Tofu, soymilk, soy ice cream, 1980)
 Private sector, largely self suffi cient: 1. Uganda, Africa 
Basic Foods (Dr. D.W. Harrison. Roasted whole soy fl our, 
cereal soy blends, 1966-69). 2. India. Ruchi’s Products (TVP, 
1980).

1806. SoyaScan Notes. 2021. When soy-related terms 
fi rst appear in the Reader’s Guide to Periodical Literature 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: The Reader’s Guide to Periodical Literature 
began publication in 1894. Soybeans fi rst appear as a subject 
heading in the April 1949–March 1952 issue. Information 
on soybeans and soyfoods is found under the following 
subject headings: Central Soya Company. Coffee substitutes. 
Cookery–soybeans. Cookery–vegetables. Diesel fuels 
(from 1979-1980). Food substitutes. Lecithin. Soybeans 
(divided into: Cost, cultivation, diseases and pests, drying, 
export-import trade, harvesting, hybrids, marketing, prices, 
seed, seeding (planting), yield; with See also: cookery–
vegetables). Multipurpose Food (from 1949). Plant proteins. 
Root tubercles. Soybean industry. Soybean products (with 
See also: okara, tempeh, tofu). Tempeh (from 1976-1977). 
Tofu (from 1977-1978). Tofutti/Tofutti Brands Inc. (from 
1984-1985). Vegetarianism.

1807. SoyaScan Notes. 2021. Historical research on 
the dissemination of the soybeans worldwide: Wish list 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: In the record titled “Countries, overseas 
dependencies, and Canadian provinces in which we have no 
record of soya ever having been cultivated (Overview),” try 
to fi nd when and where soybeans were fi rst cultivated in each 
of these geographical areas.
 Asia–Central: Learn more about the work of G. Sturua 

with soybeans.
 Canada–The story of the arrival of the soybean in 
Canada between 1855 and 1894 needs to be researched. 
There must be some early records, similar to those from the 
Commissioner of Patents.
 Europe–Western: Make a good translation of F. 
Haberlandt’s 1878 classic Die Sojabohne, accompanied by 
2 maps of the places in Europe where Haberlandt and his 
cooperators grew soybeans (one of the area in 1878 and one 
now; travel in Eastern Europe to get these) and a database 
for making a good overview: What kind of people tested 
the soybeans? (Gutsbesitzer, Freiherr, Schloss-gaertner, 
agricultural institutions, etc.). Who got the best yields and 
where? In Aug. 1878 Prof. Friedrich Haberlandt wrote: “In 
Tyrol [Tirol, Austria] the soybean is called the Coffee Bean 
(Kaffebohne) and used to prepare a coffee substitute.” When 
and how were these soybeans introduced to Tyrol?
 Europe–Eastern: Write a biography of Mr. Ovsinskii 
(Also spelled Owsinski, Ovsinski, Owinsky, Ovinsky) of 
Podolia, Ukraine (See Sempolowsky 1900) who traveled to 
Asia, introduced soybeans to Russia, was the fi rst man in 
Russia to grow and test them extensively, then publicize their 
many virtues.
 USA: Write a good history (with a good bibliography) 
of Chinese growing and processing soybeans in California. 
They must have grown them between 1849 and 1899! 
Likewise with Japanese growing soybeans in California.

An asterisk (*) at the end of the record means that SOYINFO 
CENTER does not own that document. A plus after eng 
(eng+) means that SOYINFO CENTER has done a partial 
or complete translation into English of that document. An 
asterisk in a listing of number of references [23* ref] means 
that most of  these references are not about soybeans or 
soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD 
NUMBERS

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Adhesives, Asphalt Sealants and Preservation Agents, Caulking 
Compounds, Artifi cial Leather, Foam, Polyols, and Other Minor or 
General–Industrial Uses of Soy Oil as a Drying Oil 510, 511, 873, 
886, 925, 1050, 1171

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 470, 478, 731, 745, 817, 830, 858, 864, 868, 873, 942, 1004, 
1023, 1059, 1139, 1163, 1200, 1278, 1711

Adjuvants, Carriers, and Surfactants for Pesticides, Herbicides, and 
Other Agricultural Chemicals–Industrial Uses of Soy Oil as a Non-
Drying Oil 830

ADM. See Archer Daniels Midland Co.

Adulteration of Foods and its Detection 12, 65, 70, 143, 160, 175, 
204, 240, 258, 397, 442, 476, 668, 788

Adulteration of Foods and its Detection–Soy Oil Used as an Actual 
or Potential Adulterant in Other Oils 179

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

Afl atoxins. See Toxins and Toxicity in Foods and Feeds–Afl atoxins

Africa–Algeria, Democratic and Popular Republic of 109, 119, 140, 
402, 441, 605, 607, 741, 874, 878, 937, 938, 972, 1099, 1495

Africa–Angola 917, 918, 1495

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

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960) 937, 938, 1495, 1550, 1551, 
1576, 1794

Africa–Botswana (Bechuanaland until 1966) 1495

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984) 1495, 1550, 
1551, 1767

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 924, 1481, 1495

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French) 1495, 1550, 1551

Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde. 
República de Cabo Verde) 1804

Africa–Central African Republic (République Centrafricaine; Part 
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or 
Oubangui-Chari. Part of French Equatorial Africa from 1910-1960. 
Called Central African Empire from 1976-1979; Centrafrique in 
French) 1495

Africa–Chad 1495, 1550, 1551, 1634, 1635, 1637, 1643, 1648, 
1765, 1801

Africa–Congo (formerly Zaire). Offi cially Democratic Republic of 
the Congo (DRC or DR Congo). Also known as Congo-Kinshasa. 
Named Zaire from Oct. 1971 to May 1997. Named Congo Free 
State from 1855-1908, Belgian Congo (Congo Belge in French) 
from 1908-1960, Republic of the Congo from 1960 to 1964, then 
Democratic Republic of the Congo from 1964-1971 405, 874, 924, 
1021, 1228, 1265, 1266, 1267, 1268, 1495, 1550, 1551, 1619

Africa–Congo Republic (Offi cially Republic of the Congo or 
People’s Republic of the Congo. Also known as Congo-Brazzaville. 
Called Middle Congo {Moyen-Congo} from about 1880 to 1960. 
Part of French Equatorial Africa from 1910 to 1958) 405, 1495

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959) 937, 1267, 1495, 1550, 1576

Africa–Djibouti (Also Jibuti; French Somaliland–Côte Française 
des Somalis–from 1892 to 1967. French Territory of the Afars and 
Issas from 1967 to 1977) 1495

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 53, 614, 625, 645, 669, 677, 682, 843, 874, 875, 937, 1495, 
1507

Africa–Eritrea (Part of Ethiopia PDR from 1952 to May 1993) 874

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa) 874, 1052, 1299, 
1328, 1382, 1481, 1495, 1557

Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958) 
1295, 1495, 1549

Africa–Gambia (The). Includes Senegambia.. 219, 432, 462, 464, 
466, 669

Africa (General) 53, 58, 67, 160, 278, 327, 419, 421, 432, 444, 656, 
841, 876, 878, 901, 902, 903, 937, 976, 1086, 1215, 1218, 1222, 
1328, 1479, 1481, 1487, 1495, 1505, 1548, 1550, 1551, 1597, 1673

Africa–Ghana (Gold Coast before 1957) 464, 669, 937, 1167, 1479, 
1481, 1495, 1550, 1551, 1576, 1794

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958) 1495, 1765, 1801
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Africa–Guinea-Bissau (Portuguese Guinea before Sept. 1974) 1495

Africa–Introduction of Soy Products to. Earliest document seen 
concerning soybean products in a certain African country. Soybeans 
as such have not yet been reported in this country 1052

Africa–Introduction of Soy Products to. This document contains the 
earliest date seen for soybean products in a certain African country. 
Soybeans as such had not yet been reported by that date in this 
country 1052

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain African country 97, 874, 1637

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
a certain African country 419, 585

Africa–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain African country 
874, 1637

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain African country 97, 874, 
917, 918, 924, 1648

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain African 
country 874, 917, 918, 924, 1648

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920) 432, 1328, 1382, 1479, 1481, 
1495, 1550, 1551, 1557, 1558, 1576, 1765, 1801, 1804

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa.. 1548

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also 
Spelled Libia) 874, 1410, 1495

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975) 178, 402, 410, 563, 874, 1495, 1548

Africa–Malawi (Nyasaland from 1891-1964) 1019, 1133, 1495, 
1548, 1665

Africa–Mali (Part of French West Africa from 1895-1960. Senegal 
& Sudanese Republic from June 20 to August 20, 1960. Formerly 
also called French Sudan (Soudan français, created on 18 Aug. 
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)) 1495, 
1550, 1767

Africa–Mauritania, Islamic Republic of (Part of French West Africa 
from 1904-1960) 1495

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar) 462, 466, 496, 
563, 669, 874

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956) 874, 
878, 937, 938, 1077, 1083, 1328, 1382, 1495

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975) 178, 405, 1275, 1495, 1765, 1801

Africa–Namibia (German South-West Africa from 1885 to 1915, 
and South-West Africa from 1919 to 1966 as a mandate of the 
Union of South Africa. Namibia came into popular use in 1966 and 
became offi cial in March 1990) 1495, 1765, 1801

Africa–Niger (Part of French West Africa from 1904-1959) 1495, 
1550, 1551

Africa–Nigeria, Federal Republic of 419, 425, 464, 669, 937, 988, 
1072, 1288, 1328, 1382, 1481, 1495, 1548, 1550, 1551, 1557, 1576, 
1619, 1625, 1632, 1648, 1685, 1697

Africa–Reunion (Réunion is a Department of France, in the 
Mascarene Islands, 425 Miles East of Madagascar) 874

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 924, 1481, 1495

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia) 219, 988, 1495, 1648

Africa–Sierra Leone 464, 510, 511, 669, 1495

Africa–Somalia. (Formed in 1960 by the Union of British 
Somaliland and Italian Somaliland. Formerly Part of Italian East 
Africa) 1495

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961 432, 439, 442, 
455, 462, 464, 466, 500, 510, 511, 536, 540, 542, 563, 648, 669, 
708, 814, 874, 913, 937, 1087, 1089, 1201, 1224, 1237, 1242, 1419, 
1481, 1495, 1583, 1654, 1765, 1801

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 1072, 1237, 1550, 1551

Africa, soyfoods movement. See Soyfoods Movement in Africa

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956) 874, 1495

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland) 1548

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created 
in 1964 by Merger of Tanganyika and Zanzibar) 578, 1072, 1077, 
1328, 1359, 1382, 1481, 1495, 1548, 1583, 1765, 1801

Africa–Togo (Togoland until 1914) 585, 937, 938, 1495, 1550, 
1551, 1576, 1643, 1648
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Africa–Tunisia 86, 97, 119, 557, 677, 741, 874, 878, 937, 938, 
1020, 1495, 1807

Africa–Uganda 1216, 1237, 1239, 1328, 1382, 1479, 1481, 1495, 
1576, 1765, 1794, 1797, 1801, 1805

Africa–Zambia (Northern Rhodesia from 1899-1964) 937, 1072, 
1495, 1548, 1550, 1551, 1552, 1576, 1583, 1601, 1765, 1801

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79) 874, 937, 1019, 1072, 1224, 1481, 1495, 1550, 
1551, 1576, 1583, 1665

Agricultural Adjustment Administration (AAA). See United States 
Department of Agriculture (USDA)–Agricultural Adjustment 
Administration

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

Agricultural Economics, Bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural Economics

Agricultural Experiment Stations in the United States 194, 197, 
198, 199, 200, 202, 211, 212, 214, 217, 218, 220, 221, 222, 224, 
226, 227, 228, 230, 245, 247, 283, 314, 322, 331, 336, 345, 359, 
380, 397, 399, 423, 446, 506, 521, 526, 550, 551, 552, 567, 568, 
573, 578, 579, 584, 601, 628, 631, 650, 651, 663, 695, 696, 724, 
745, 746, 839, 858, 864, 882, 890, 907, 935, 937, 982, 1021, 1029, 
1038, 1079, 1089, 1113, 1191, 1200, 1232, 1248, 1318, 1362, 1402, 
1426, 1494

Agricultural Marketing Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Marketing Service 
(AMS)

Agricultural Research Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Research Service 
(ARS)

Agronomy, soybean. See Cultural Practices, Soybean Production

Aihara, Herman and Cornellia–Their Life and Work with 
Macrobiotics 1161, 1184, 1194, 1196, 1254, 1286, 1301, 1303, 
1391, 1457, 1527, 1528

Ajinomoto Co. Inc. (Tokyo, Japan) 884, 886, 1231, 1432

Akwarius Almere. See Manna Natural Foods (Amsterdam, The 
Netherlands)

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert 
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus 
1521

Alcohol and vegetarianism. See Vegetarianism and the Temperance 
Movement

Alcott, Amos Bronson (1799-1888). Vegetarian Pioneer in the 

United States. Also His Daughter Louisa May Alcott (1832-1888), 
and Fruitlands 323, 798, 1174, 1488, 1624

Alcott House (Formerly Concordium), at Ham Common (Near 
London), Richmond, Surrey, England. Named after A. Bronson 
Alcott (1799-1888) of Massachusetts. Pioneer Vegetarian 
Community in England (1838-1848). Founded in July 1838 by 
James Pierrepont Greaves 21, 25, 413, 1173, 1773

Alcott, William Andrus (M.D., 1798-1859). Vegetarian Pioneer in 
the United States 14, 17, 35, 39, 40, 54, 1174, 1176, 1325, 1474

Alfa-Laval (Lund, Sweden) 1472, 1557, 1694

Alfalfa or Lucerne / Lucern (Medicago sativa) 145, 155, 217, 245, 
256, 336, 389, 496, 591, 631, 750, 831, 1004, 1302, 1375, 1494

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for 
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf 
Protein Concentrate (LPC). See Also Alfalfa Sprouts 591, 692, 831, 
1296

Alfalfa Sprouts (Medicago sativa) 1375

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

Allergies. See Nutrition–Allergens

Allied Mills, Inc. (Formed 6 Aug. 1929) by the Merger of American 
Milling Co. (Peoria, Illinois) and McMillen Feed Co. Maker of 
Wayne Feeds 745, 995, 999, 1223, 1248

Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made 
Farm Equipment (Tractors, Combines) and Soybean Processing 
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction 
Units) 1207

Almond Butter or Almond Paste 178, 257, 280, 313, 373, 397, 412, 
415, 553, 665, 667, 694, 766, 802, 814, 834, 846, 848, 905, 955, 
970, 1230, 1663, 1708

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc.. 315, 351, 417, 512, 592, 667, 694, 714, 
766, 771, 772, 799, 1015, 1175, 1188, 1226, 1590, 1663

Almond Oil 143, 175, 178, 369, 668, 831

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream, 
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy 
Products 963, 1688

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari 98, 145, 
149, 178, 213, 215, 219, 254, 257, 280, 317, 380, 382, 403, 412, 
415, 426, 465, 494, 553, 591, 604, 605, 631, 667, 683, 831, 879, 
892, 920, 1083, 1258, 1271, 1282, 1302

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
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Brands Sold in Health Foods Stores 1579

Alternative medicine. See Medicine–Alternative

Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not 
Mentioned 766, 831, 840, 844, 935, 1045, 1568

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus) 
178, 631, 1376, 1467, 1659

Amazake. See Rice Milk (Non-Dairy)–Amazake

American Health Food Association, Founder. See Berhalter, 
Anthony A.

American Lecithin Corp. (Incorporated 1930), American Lecithin 
Company (Re-incorporated 1934-35), and Joseph Eichberg, 
President of Both 873, 985, 999, 1119, 1121, 1122, 1127, 1701

American Milling Co. See Allied Mills, Inc.

American Miso Co. (Rutherfordton, North Carolina) 1501

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925) 726, 873, 935, 964, 
1169, 1190, 1197, 1249, 1398, 1410, 1592

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia 1140, 1143, 1145, 1151, 1159, 1167, 1171, 1179, 
1182, 1192, 1231, 1249, 1456, 1459, 1476

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern) 1089, 1249, 1510

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General) 1249

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs–SPARC–Starting in 
1989-1991), and State Promotion Boards (Research & Promotion 
Councils) 1711, 1734

American Soybean Association (ASA)–Funding and Fundraising 
Before Checkoff Program or 1971. Voluntary or from USDA (FAS 
or ARS) 1140, 1145

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI) 1140, 1143, 1151, 1159, 1170, 1171, 1179, 
1182, 1191, 1192, 1249, 1398, 1496

American Soybean Association (ASA)–Meetings / Conventions 
(Annual) and Meeting Sites 651, 695, 740, 964, 1001, 1029, 1089, 
1190

American Soybean Association (ASA)–Offi cers, Directors (Board), 
and Special Committees 695, 1089

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil) 1089, 
1143, 1145, 1151, 1159, 1167, 1171, 1192, 1231, 1249, 1510, 1578

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc.. 1072, 1137, 
1169, 1197, 1398

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969) 1167, 1170, 1182, 1186, 1222, 1223, 
1249, 1456

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products) 695, 873, 892, 964, 1001, 
1029, 1072, 1169, 1197, 1423, 1711, 1734

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

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri) 1711

American Vegetarian Society. See Vegetarianism–Vegetarian 
Societies in North America–American Vegetarian Society (1850-
1862?)

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 592, 836, 859, 
1101, 1131, 1156, 1158, 1165, 1171, 1247, 1251, 1271, 1274, 1276, 
1277, 1278, 1284, 1288, 1312, 1313, 1314, 1316, 1361, 1376, 1384, 
1390, 1398, 1473, 1489, 1498, 1504, 1590, 1625, 1654, 1661, 1735, 
1753, 1761

Anatomy, soybean. See Soybean–Morphology, Structure, and 
Anatomy

Anderson International Corp. (Cleveland, Ohio). Manufacturer of 
Expellers for Soybean Crushing, Solvent Extraction Equipment, 
and Extrusion Cooking Equipment. Formerly V.D. Anderson Co. 
and Anderson IBEC 661, 684, 687

Ang-kak. See Koji, Red Rice

Ang-kak or angkak. See Koji, Red Rice

Animal welfare. See Vivisection

Animal Welfare (Including Protection and Cruel Treatment of 
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Animals). See also: Animal Rights 372, 1622

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid 1279, 1284, 1314, 1378, 1437

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods) 1314, 1644

Appliances. See Blender, Juicer

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS) 1476

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 873, 961, 995, 999, 1169, 1224, 
1248, 1277, 1298, 1331, 1357, 1364, 1374, 1381, 1405, 1425, 1434, 
1446, 1451, 1463, 1470, 1484, 1503, 1556, 1579, 1582, 1587, 1621, 
1628, 1654, 1669, 1683, 1718, 1724, 1734, 1747, 1779, 1787, 1805

Argentina. See Latin America, South America–Argentina

Arkady, British. See British Arkady Co. Ltd.

Arkansas Grain Corp. See Riceland Foods

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

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing 1244, 1246, 1258, 1272, 1302, 1303

Asahimatsu Shokuhin (Japan) 1449, 1476

Asia, Central (General) 119, 1747

Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a 
Central Asian Soviet Republic from 1917 to Dec. 1991) 1747, 1807

Asia, Central–Tajikistan (Formerly Tadzhik SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991. Also spelled Tadzhikistan) 
1747

Asia, Central–Turkistan / Turkestan. Its Western Part (Russian 
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part 
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca. 
1884, when it Became Sinkiang 937

Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991) 1747

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991) 1747

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China 583, 661, 686, 700, 766, 772, 814, 1015, 
1147

Asia, East–China–English-Language Documents that Contain 
Cantonese Romanization, Transliteration, or Pronunciation 
of Numerous Soyfood Names. There Is No Standard Way of 
Romanizing Cantonese 443, 1147, 1503

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 1, 2, 8, 9, 
19, 48, 53, 65, 81, 85, 86, 90, 91, 96, 97, 98, 99, 100, 101, 109, 110, 
111, 113, 116, 117, 118, 119, 121, 126, 128, 133, 137, 139, 142, 
143, 144, 145, 149, 151, 155, 156, 157, 161, 162, 171, 173, 175, 
208, 229, 247, 289, 314, 321, 327, 355, 406, 407, 411, 420, 421, 
422, 423, 429, 432, 436, 439, 441, 443, 444, 446, 449, 450, 453, 
456, 457, 459, 470, 478, 482, 499, 505, 534, 536, 543, 557, 559, 
581, 583, 585, 592, 593, 597, 600, 606, 607, 611, 631, 632, 633, 
648, 654, 655, 656, 669, 671, 673, 674, 676, 677, 679, 682, 684, 
690, 703, 709, 714, 715, 726, 731, 751, 756, 762, 763, 767, 771, 
776, 785, 787, 789, 799, 803, 841, 850, 856, 873, 874, 876, 878, 
879, 886, 901, 902, 903, 910, 912, 937, 956, 980, 988, 995, 1013, 
1023, 1065, 1072, 1076, 1077, 1078, 1080, 1090, 1111, 1113, 1124, 
1139, 1140, 1192, 1207, 1208, 1221, 1229, 1231, 1248, 1249, 1278, 
1304, 1306, 1312, 1313, 1317, 1337, 1379, 1382, 1393, 1410, 1426, 
1437, 1447, 1451, 1462, 1468, 1476, 1477, 1478, 1481, 1494, 1503, 
1504, 1510, 1544, 1562, 1563, 1578, 1593, 1597, 1611, 1612, 1621, 
1647, 1652, 1661, 1673, 1677, 1680, 1687, 1691, 1694, 1706, 1711, 
1712, 1725, 1733, 1735, 1757, 1758, 1779, 1782, 1784, 1804

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China 856, 
858, 868, 902, 995, 1004, 1229

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 669, 676, 677, 682, 901, 1072, 1328

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

Asia, East (General) 390, 528, 529, 565, 575, 670, 682, 695, 748, 
919, 1169, 1271, 1274, 1280, 1335, 1447, 1510, 1580, 1611, 1699

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China) 446, 462, 
466, 534, 663, 843, 875, 938, 1131, 1224, 1469, 1476, 1562, 1650, 
1661, 1727, 1735, 1779

Asia, East–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain East Asian country 161

Asia, East–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
East Asia 86

Asia, East–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain East Asian country 161

Asia, East–Japan–Early Foreign Travelers in–Before 1850 1789, 
1790

Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   935

© Copyright Soyinfo Center 2021

Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food 
Products, or Dishes Outside Japan 1110, 1157, 1308, 1531, 1709, 
1750, 1752, 1789, 1790

Asia, East–Japan (Nihon or Nippon) 3, 4, 5, 6, 7, 8, 9, 13, 53, 55, 
56, 58, 64, 65, 69, 72, 73, 80, 81, 86, 89, 90, 92, 93, 95, 96, 97, 98, 
109, 110, 113, 123, 133, 137, 139, 150, 151, 152, 157, 161, 162, 
163, 164, 169, 171, 174, 176, 180, 181, 184, 200, 208, 215, 217, 
218, 224, 229, 230, 239, 245, 247, 251, 256, 265, 271, 289, 300, 
314, 316, 322, 327, 331, 336, 355, 374, 405, 421, 423, 425, 427, 
432, 434, 435, 437, 438, 439, 441, 442, 444, 446, 449, 453, 462, 
463, 464, 466, 478, 482, 486, 487, 493, 505, 506, 511, 525, 526, 
529, 534, 542, 543, 550, 551, 552, 561, 563, 572, 579, 585, 592, 
593, 596, 597, 600, 601, 606, 611, 619, 625, 628, 630, 633, 634, 
637, 639, 648, 655, 656, 660, 669, 671, 672, 673, 674, 676, 677, 
682, 684, 685, 687, 690, 700, 707, 709, 714, 715, 723, 726, 736, 
740, 742, 746, 750, 751, 752, 754, 756, 761, 767, 768, 770, 773, 
775, 783, 785, 789, 796, 803, 824, 841, 843, 856, 863, 874, 875, 
876, 878, 886, 887, 901, 902, 903, 925, 933, 937, 938, 995, 1023, 
1058, 1060, 1065, 1072, 1077, 1080, 1102, 1124, 1138, 1139, 1140, 
1143, 1145, 1146, 1148, 1151, 1153, 1154, 1156, 1157, 1158, 1159, 
1161, 1162, 1165, 1170, 1171, 1178, 1179, 1181, 1182, 1184, 1186, 
1187, 1189, 1191, 1192, 1196, 1207, 1208, 1209, 1210, 1211, 1212, 
1215, 1220, 1221, 1227, 1231, 1233, 1234, 1238, 1241, 1244, 1246, 
1249, 1250, 1263, 1264, 1268, 1269, 1271, 1273, 1277, 1284, 1295, 
1297, 1302, 1303, 1304, 1306, 1307, 1309, 1310, 1312, 1313, 1315, 
1316, 1318, 1326, 1327, 1328, 1330, 1332, 1337, 1342, 1343, 1347, 
1348, 1349, 1358, 1364, 1377, 1379, 1380, 1381, 1382, 1390, 1392, 
1393, 1395, 1398, 1403, 1404, 1408, 1409, 1410, 1418, 1422, 1432, 
1438, 1447, 1449, 1451, 1457, 1459, 1462, 1464, 1469, 1472, 1476, 
1477, 1481, 1485, 1492, 1494, 1496, 1497, 1498, 1499, 1501, 1502, 
1503, 1504, 1508, 1510, 1516, 1517, 1528, 1529, 1546, 1549, 1562, 
1563, 1572, 1578, 1581, 1588, 1591, 1593, 1603, 1606, 1611, 1613, 
1616, 1626, 1640, 1642, 1650, 1651, 1652, 1657, 1659, 1661, 1662, 
1674, 1675, 1677, 1680, 1683, 1687, 1689, 1691, 1694, 1698, 1699, 
1700, 1707, 1710, 1712, 1720, 1721, 1723, 1728, 1738, 1741, 1746, 
1749, 1751, 1753, 1756, 1757, 1758, 1769, 1771, 1774, 1775, 1776, 
1779, 1782, 1784, 1786, 1789, 1790, 1795, 1799, 1803, 1804

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 669, 676, 677, 773, 843, 875, 1337, 1342, 
1347, 1497, 1606, 1789, 1790

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

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea 1304, 1306, 1414, 1717, 1757, 1800

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 374, 446, 506, 
550, 551, 552, 634, 655, 656, 669, 673, 674, 676, 677, 690, 726, 
741, 763, 768, 770, 773, 803, 843, 874, 875, 901, 903, 925, 937, 
995, 1060, 1065, 1072, 1113, 1222, 1262, 1278, 1292, 1304, 1306, 
1310, 1328, 1335, 1348, 1382, 1393, 1414, 1447, 1450, 1462, 1481, 
1490, 1491, 1503, 1510, 1544, 1578, 1580, 1601, 1611, 1650, 1652, 
1661, 1691, 1694, 1699, 1716, 1717, 1747, 1757, 1759, 1761, 1762, 
1765, 1781, 1782, 1796, 1800, 1801, 1803, 1804

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 676, 677

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

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999) 1494

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

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950) 
65, 118, 355, 421, 422, 423, 425, 432, 433, 434, 435, 439, 443, 
444, 445, 446, 462, 464, 466, 487, 500, 506, 510, 511, 516, 534, 
536, 540, 550, 551, 552, 563, 567, 581, 592, 596, 597, 600, 607, 
633, 634, 648, 655, 656, 660, 661, 669, 673, 674, 676, 677, 682, 
684, 686, 687, 690, 700, 703, 715, 726, 731, 740, 741, 751, 756, 
757, 758, 763, 767, 768, 770, 773, 783, 789, 796, 803, 808, 817, 
841, 843, 874, 875, 878, 880, 884, 886, 887, 901, 902, 903, 912, 
925, 934, 937, 994, 995, 1004, 1059, 1060, 1065, 1077, 1078, 1113, 
1248, 1337, 1426, 1476

Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 669, 676, 677, 682, 773, 843, 875, 
886, 901

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia 
Before 1911; Mongolian People’s Republic until 1992) 80, 81, 86, 
96, 97, 109, 217, 218, 245, 462, 466, 478

Asia, East–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 1072, 1328

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945) 423, 
446, 606, 655, 669, 676, 677, 726, 803, 903, 937, 1072, 1203, 1204, 
1205, 1206, 1224, 1304, 1306, 1328, 1379, 1382, 1410, 1477, 1481, 
1563, 1578, 1650, 1661, 1687, 1712, 1746, 1757, 1768, 1784

Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 676, 677, 1072, 1382

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet 161

Asia (General, Including East, Southeast, South, Middle East, and 
Central) 937, 1481, 1503, 1630, 1691

Asia, Middle East–Afghanistan, Islamic State of 1456

Asia, Middle East–Cyprus 874

Asia, Middle East–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Middle 
Eastern country. Soybeans as such have not yet been reported by 
that date in this country 682
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Asia, Middle East–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Middle Eastern country. Soybeans as such had not yet been reported 
by that date in this country 682

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Middle Eastern country 874

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning soybeans or soyfoods in connection with (but not 
yet in) a certain Middle Eastern country 874

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Middle 
Eastern country 874

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-
e-Irân; Persia before 1935) 119, 153, 682, 937, 1077, 1083, 1328, 
1456, 1552, 1601, 1638, 1747

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 1456

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967) 53, 874, 1167, 1187, 1456, 1742, 1743

Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan 
until 1949) 1456

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya) 53, 1456

Asia, Middle East, Mideast, or Near East (General) 1382, 1456, 
1481, 1507

Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49) 874, 1456, 1742, 1743

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya) 1456

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites) 1456

Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 610, 
682, 874, 970, 1072, 1077, 1083, 1222, 1328, 1456, 1747

Asia, Middle East–Yemen (Formed in May 1990 by the Merger of 
Pro-Soviet South Yemen [People’s Democratic Republic of Yemen, 
Including Aden] and Pro-Western North Yemen [Yemen Arab 
Republic]) 1176

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971) 671, 720, 874, 1481, 1557, 1665

Asia, South–Bhutan, Kingdom of 874, 1716

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 9, 48, 53, 73, 80, 81, 85, 97, 98, 109, 119, 126, 
133, 142, 145, 158, 161, 171, 178, 184, 219, 251, 278, 422, 423, 

432, 440, 441, 444, 445, 446, 454, 462, 466, 478, 486, 526, 563, 
578, 585, 592, 607, 613, 619, 628, 669, 671, 673, 720, 803, 835, 
836, 837, 841, 847, 863, 873, 874, 876, 901, 902, 903, 937, 986, 
988, 1005, 1077, 1080, 1089, 1131, 1174, 1176, 1199, 1217, 1222, 
1252, 1271, 1274, 1279, 1315, 1319, 1328, 1336, 1338, 1378, 1382, 
1385, 1386, 1470, 1481, 1493, 1564, 1575, 1601, 1622, 1630, 1673, 
1691, 1692, 1716, 1747, 1765, 1801, 1805

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura 161, 184, 423, 446, 462, 671, 720, 874, 937, 
1692, 1716

Asia, South–India. Work of the Indian Agricultural Research 
Institute (IARI, New Delhi) with Soyabeans in India. Established 
in 1905 as the Imperial Agricultural Research Institute (Pusa 
Samastipur, and Bihar) 1319

Asia, South–India. Work of the Indian Institute of Science 
(Bangalore) with Soyabeans in India 1089, 1222

Asia, South (Indian Subcontinent) 53

Asia, South–Nepal, Kingdom of 184, 671, 874, 1328, 1367, 1382, 
1444, 1451, 1458, 1493, 1557, 1692, 1716

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh) 161, 
462, 466, 671, 874

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1367, 1470, 1511

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name) 133, 
251, 366, 446, 466, 526, 578, 671, 726, 874, 888, 903, 937, 1167, 
1252, 1328, 1366, 1369, 1382, 1387, 1415, 1420, 1460, 1466, 1481, 
1484, 1500, 1511, 1545, 1556, 1557, 1565, 1601, 1691, 1805

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to 
the 1980s; Also Khmer Republic) 671, 874, 937, 1072

Asia, Southeast (General) 53, 331, 359, 449, 585, 597, 613, 919

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East 
Indies, or Dutch East Indies before 1945) (Including Islands of 
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West 
Irian], and Sumatra) 9, 58, 65, 101, 109, 110, 113, 161, 162, 171, 
418, 446, 465, 478, 482, 486, 499, 631, 655, 669, 671, 682, 690, 
702, 726, 741, 776, 803, 841, 843, 874, 875, 901, 903, 919, 925, 
995, 1011, 1072, 1077, 1080, 1131, 1162, 1164, 1176, 1198, 1218, 
1221, 1224, 1271, 1278, 1298, 1328, 1335, 1353, 1382, 1388, 1390, 
1410, 1447, 1481, 1503, 1510, 1578, 1611, 1652, 1677, 1691, 1694

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 676, 677, 901

Asia, Southeast–Laos 478, 874, 980
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Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963 454, 
534, 669, 776, 841, 874, 937, 1004, 1218, 1328, 1382, 1510, 1562, 
1578, 1611, 1650, 1652, 1691

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar 
161, 184, 446, 462, 466, 648, 669, 671, 874, 937, 988, 1218, 1271, 
1328, 1382, 1716, 1761

Asia, Southeast–Philippines, Republic of the 669, 787, 841, 874, 
921, 932, 937, 986, 1080, 1131, 1136, 1218, 1328, 1382, 1481, 
1510, 1532, 1535, 1540, 1573, 1578, 1589, 1611, 1621, 1630, 1652, 
1691

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946) 454, 456, 534, 726, 841, 937, 1207, 1218, 1328, 
1382, 1476, 1562, 1578, 1611, 1650, 1691, 1733, 1804

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1072, 1630

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 486, 
841, 874, 937, 1072, 1085, 1131, 1218, 1271, 1328, 1381, 1382, 
1451, 1481, 1503, 1578, 1580, 1611, 1650, 1652, 1691, 1716, 1733, 
1805

Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International) 
534, 682, 1562

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945) 53, 109, 118, 161, 171, 388, 402, 
410, 418, 446, 470, 478, 499, 534, 669, 671, 676, 677, 874, 878, 
900, 903, 937, 980, 1011, 1042, 1221, 1328, 1382, 1481, 1562, 
1611

Asia, soyfoods movement in. See Soyfoods Movement in Asia

Asia, Transcaucasia–Armenia (Formerly Armenian SSR, a 
Transcaucasian Soviet Republic from 1917 to Dec. 1991) 625

Asia, Transcaucasia–Azerbaijan (Azerbaijani Republic; Formerly 
Azerbaijan SSR, a Transcaucasian Soviet Republic from 1917 to 
Dec. 1991. Also spelled Azerbaidzhan, Aderbijan) 625

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991) 
430, 431, 436, 625, 1638, 1747, 1807

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia. 
Formerly Transcaucasian Soviet Republics from about 1917 to Dec. 
1991) 86, 97, 355, 625, 1807

Asparagus bean. See Yard-Long Bean or Asparagus Bean

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Atlantic Ocean islands. See Oceania

Australasia. See Oceania

Australia. See Oceania–Australia

Australia, health foods movement and industry. See Health Foods 
Movement and Industry in Australia, New Zealand...

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages 9, 95, 1181, 1409

Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also 
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red 
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki, 
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small 
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientifi c names: 
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus 
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi 2, 9, 
64, 69, 72, 95, 162, 164, 169, 176, 214, 217, 218, 239, 300, 388, 
389, 397, 438, 465, 506, 658, 669, 679, 707, 723, 726, 736, 740, 
933, 1060, 1110, 1157, 1160, 1161, 1178, 1181, 1184, 1194, 1196, 
1199, 1202, 1221, 1225, 1235, 1241, 1243, 1244, 1246, 1258, 1262, 
1270, 1271, 1274, 1282, 1291, 1295, 1301, 1302, 1303, 1308, 1309, 
1326, 1327, 1382, 1391, 1395, 1409, 1427, 1437, 1462, 1467, 1503, 
1549, 1588, 1602, 1603, 1611, 1613, 1631, 1659, 1662, 1663, 1674, 
1691, 1699, 1707, 1708, 1717, 1720, 1723, 1751, 1769, 1789

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993 1451

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

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker, 
Ojai, California 760, 831, 848, 905, 955, 963, 1731

Bambarra groundnuts (Voandzeia subterranea). Also spelled 
Bambara 145, 162, 178, 496, 563, 621, 631, 767, 1271, 1274

Barges used to transport soybeans. See Transportation of Soybeans 
or Soy Products to Market by Water Using Barges, Junks, etc

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Battle Creek Sanitarium Health Food Co. See Kellogg, John Harvey 
(M.D.) as a Health Food Pioneer

Bean curd. See Tofu

Bean curd skin. See Yuba

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers
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Bees, Honeybees (Apis mellifera), and Apiculture–Making Honey 
from Nectar in Soybean Flowers and Pollinating the Flowers 742

Bees, Honeybees (Apis mellifera), and Apiculture–Soy Flour Fed in 
Pollen Substitutes or Supplements 1113

Belleme, John. See American Miso Co. (Rutherfordton, North 
Carolina)

Benni, Benne, Benniseed. See Sesame Seed

Benzene / Benzine / Benzol solvents for extraction. See Solvents

Berczeller, Laszlo (1890-1955) 703, 715, 727, 728, 732, 735, 771, 
785, 812, 823, 873, 987, 1077, 1083, 1084, 1163, 1223, 1346, 1530

Berhalter, Anthony Albert (1878-1965). Founder of American 
Health Food Association in 1936 in Chicago 1320

Bible Christian Church in England and the USA, Including Rev. 
William Cowherd (1763-1816), Joseph Brotherton (1783-1857), 
William Harvey (1787-1870), Martha Harvey (1783-1861), and 
James Simpson (1812-1859)–all of Salford, England; and Rev. 
William Metcalfe (1788-1862) and Rev. Henry S. Clubb (1827-
1921) of Philadelphia, Pennsylvania 54, 168, 798, 1141, 1174, 1325

Bibliography and / or Review of the Literature (Contains More 
Than 50 References or Citations) 109, 110, 111, 463, 478, 592, 593, 
628, 669, 690, 723, 874, 901, 902, 903, 907, 937, 938, 988, 995, 
1000, 1116, 1131, 1207, 1208, 1209, 1245, 1256, 1264, 1274, 1276, 
1277, 1278, 1279, 1301, 1304, 1306, 1307, 1310, 1314, 1328, 1343, 
1377, 1378, 1379, 1382, 1388, 1392, 1424, 1469, 1477, 1487, 1494, 
1495, 1506, 1532, 1541, 1544, 1644, 1677, 1687, 1694, 1707, 1712, 
1718, 1746, 1757, 1782, 1784, 1785, 1789, 1790, 1791, 1798

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Binder for Sand Foundry Cores / Core Oil–Industrial Uses of Soy 
Oil as a Drying Oil 670, 685, 830, 855, 858, 864, 867, 995

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 355, 404, 453, 726, 750, 1021, 1163, 1202, 1304, 1306, 
1311, 1318, 1322, 1334, 1373, 1430, 1477, 1492, 1519, 1526, 1533, 
1622, 1628, 1646, 1647, 1663, 1687, 1701, 1702, 1712, 1742, 1743, 
1746, 1757, 1770, 1784

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Bean Paste, Sweet. See Sweet Black Soybean Paste (Non-
Fermented). Also Called Sweet Black Bean Paste

Black Bean Sauce or Black Soybean Sauce. Occasionally Called 
Black Bean Paste. Traditionally Made in the Kitchen by Crushing 
Salted, Fermented Black Soybeans, Usually with Minced Ginger, 
Garlic, Chilis and/or Chinese-style Wine. Typically Not a 
Commercial Product or Sauce. See Also Black Soybean Jiang (a 
Commercial Product) 1147, 1611, 1691, 1699

Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo 506, 
1271, 1274

Black soybean sauce. See Black Bean Sauce

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color, Soybean Seeds–Black in Color–Etymology

Black-eyed pea. See Cowpea–Vigna unguiculata

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 955, 963, 
970, 1059, 1175, 1230, 1251, 1760

Blender–Etymology of This Term and Its Cognates / Relatives in 
English 963

Boca Burger. See Kraft Foods Inc.

Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois) 999, 1081, 1224, 
1232

Botany–Soybean 65, 109, 145, 301, 327, 384, 385, 446, 464, 478, 
594, 600, 607, 669, 749, 779, 871, 874, 876, 878, 900, 901, 902, 
919, 937, 1044

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint 1755

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bragg, Paul Chappius (1895-1975) Author and Health Foods 
Advocate 698, 704, 711, 712, 721, 722, 725, 766, 840, 880, 955, 
969, 1008, 1236, 1320, 1590, 1770

Bran, soy. See Fiber, Soy

Brassica napus. See Rapeseed

Brassica napus (L.) var. napus. See Canola

Brazil. See Latin America, South America–Brazil

Breeding of soybeans. See Genetic Engineering, Transgenics, 
Transgenic Plants and Biotechnology / Biotech, Variety 
Development and Breeding

Breeding of Soybeans and Classical Genetics 655, 656, 669, 874, 
1245, 1541

Breeding soybeans for food uses. See Variety Development, 
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Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

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

Briggs, George M. (1884-1970, Univ. of Wisconsin) 651, 695

British Arkady Company Ltd. and British Arkady Holdings Ltd. 
(Manchester, England). Subsidiary of ADM of the USA. Including 
the Haldane Foods Group 1224

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. 
Also called Faba Bean, Fava Bean, Double Bean, Horse Bean, 
Horsebean. Chinese–Candou (“silkworm bean”). Japanese–
Soramame. German–Ackerbohne, Saubohne or Buschbohne. 
French–Grosse Fève, Fève de Marais, Féverole, Faverole, Gourgane 
2, 8, 53, 119, 139, 331, 604, 1271, 1274, 1388

Brown rice. See Rice, Brown

Brown soybeans. See Soybean Seeds–Brown

Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or 
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with 
Dry Heat, Full-Fat)

Buckeye Cotton Oil Co. See Procter & Gamble Co.

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

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979 1209, 1446, 1779

Burgers, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Burke, Armand. See Soya Corporation of America and Dr. Armand 
Burke

Burlison, William Leonidas (1882-1958, Univ. of Illinois) 651, 724, 
745, 858, 864, 995

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

Cake or meal, soybean. See Soybean Meal

Calcium Availability, Absorption, and Content of Soybeans, and 
Soybean Foods and Feeds 111, 173, 443, 628, 1276, 1316, 1651, 
1678

Calf, Lamb, or Pig Milk Replacer
 Replacers 655, 656, 1742, 1743

California. See United States–States–California

Canada 224, 298, 331, 345, 347, 381, 391, 585, 591, 642, 655, 666, 
669, 677, 685, 688, 733, 740, 783, 812, 817, 828, 851, 853, 854, 
858, 864, 873, 874, 890, 944, 981, 983, 1028, 1043, 1059, 1072, 
1077, 1087, 1123, 1137, 1288, 1296, 1322, 1323, 1328, 1337, 1365, 
1376, 1382, 1393, 1416, 1425, 1435, 1469, 1481, 1487, 1533, 1543, 
1548, 1552, 1562, 1565, 1568, 1570, 1593, 1653, 1661, 1678, 1681, 
1686, 1732, 1757, 1762, 1765, 1783, 1797, 1801, 1807

Canada. See Ontario Soybean Growers (Marketing Board)

Canada–Child Haven International. See Child Haven International 
(Maxville, Ontario, Canada)

Canada soy pioneers. See Zavitz, Charles Ambrose (1863-1942)

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 1072, 1562

Canadian Provinces and Territories–Alberta 783, 853, 1288

Canadian Provinces and Territories–British Columbia 783, 853, 
1072, 1296, 1322, 1732

Canadian Provinces and Territories–Manitoba 783, 853, 1072

Canadian Provinces and Territories–Nova Scotia 853

Canadian Provinces and Territories–Ontario 298, 331, 345, 381, 
391, 585, 642, 666, 688, 740, 783, 853, 854, 981, 983, 1072, 1123, 
1137, 1323, 1365, 1376, 1393, 1487, 1562, 1570, 1681, 1686, 1762, 
1765, 1783, 1797, 1801

Canadian Provinces and Territories–Québec (Quebec) 817, 853, 
1757

Canadian Provinces and Territories–Saskatchewan 853, 1087

Canadian soybean varieties. See Soybean Varieties Canada

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Cancer, breast, prevention and diet. See Diet and Breast Cancer 
Prevention

Cancer, endometrium/uterus, prevention and diet. See Diet and 
Breast Cancer Prevention

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer 
Prevention

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as 
an Hydrogenated Oil 454, 458, 464, 470, 478, 569, 634, 674, 741, 
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755, 799, 817, 865, 867, 1013, 1209, 1711, 1734

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid 1562

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

Cape Verde. See Africa–Cape Verde or Cape Verde Islands (Ilhas do 
Cabo Verde. República de Cabo Verde)

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber) 81, 84, 85, 98, 117, 
118, 119, 123, 133, 153, 163, 182, 184, 228, 275, 415, 477, 556, 
628, 630, 689, 936, 1316, 1330, 1390, 1502, 1613, 1644

Carbohydrates–Effects of Dietary Carbohydrates (Especially Fiber 
and Saponins) on Blood Lipids (Especially Cholesterol) 1644

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars) 102, 149, 175, 240, 258, 265, 
390, 403, 426, 518, 669, 771, 845, 1227, 1316, 1330

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned 512, 654, 
1188, 1363, 1400, 1508, 1527, 1644, 1693, 1715, 1766, 1786, 1788

Cargill. See Lucas Meyer GmbH (Hamburg, Germany)

Cargill, Inc. (Minneapolis, Minneapolis) 939, 1248, 1696, 1779

Caribbean. See Latin America–Caribbean

Caribbean, soyfoods movement in. See Soyfoods Movement the 
Caribbean

Carque, Otto (1867-1935) Author, Pioneer, Advocate, Manufacturer 
and Retailer of Health Food Products and Vegetarian Products in 
Los Angeles. Also spelled Carqué 591, 665, 693, 694, 697, 717, 
733, 759, 766, 797, 802, 834, 840, 849, 880, 881, 905, 955, 970

Cartoons or Cartoon Characters 405, 861, 868, 902, 912, 1035, 
1617

Carver, George Washington (ca. 1864-1943, Tuskegee Inst., 
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy, 
and the Carver Laboratory in Dearborn, Michigan 649, 650, 861, 
889, 951, 993, 1021, 1058, 1086, 1228, 1275, 1555, 1597, 1628, 
1673

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Catering. See Foodservice and Institutional Feeding or Catering

Catsup. See Ketchup, Mushroom (Mushroom Ketchup, Western-

Style), Ketchup, Tomato (Tomato Ketchup, Western-Style), 
Ketchup, Walnut (Walnut Ketchup, Western-Style)

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

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or 
Unspecifi ed Uses Fed Soybeans, Soybean Forage, or Soybean Cake 
or Meal as Feed 84, 247, 283, 321, 322, 390, 462, 486, 510, 511, 
626, 751, 756, 1113

C.E. Cole. Seedsman (Buckner, Missouri). Seller of Cole’s 
Domestic Coffee Berry–at high prices 194, 198, 199, 200, 201, 202, 
212, 214, 216, 220, 255, 356

Central America. See Latin America–Central America

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix 
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna, 
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding 
company], operating as a member of the Eridania / Beghin-Say 
agro-industrial group, within Ferruzzi-Montedison. Acquired in Oct. 
2002 by Bunge 995, 999, 1224, 1248, 1278, 1742, 1743, 1806

Certifi cation of soybean seeds. See Seed Certifi cation (Soybeans)

Ceylon. See Asia, South–Sri Lanka

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheese, cream. See Soy Cream Cheese

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as 
Peanut / Groundnut Cheese, Almond Cheese, etc.) 280, 403, 441, 
649, 844, 935, 1009, 1423

Cheesecake. See Tofu / Soy Cheesecake

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 80, 81, 84, 85, 86, 94, 98, 
109, 110, 111, 116, 117, 118, 119, 122, 123, 125, 126, 127, 133, 
135, 143, 149, 152, 153, 155, 156, 160, 162, 163, 173, 175, 182, 
184, 213, 214, 215, 220, 228, 230, 240, 258, 265, 275, 283, 315, 
316, 369, 379, 387, 388, 402, 403, 407, 410, 417, 420, 426, 427, 
428, 437, 440, 441, 447, 449, 453, 457, 464, 470, 477, 478, 482, 
483, 486, 487, 497, 505, 512, 513, 523, 525, 544, 550, 551, 552, 
556, 557, 559, 568, 585, 592, 597, 601, 604, 614, 621, 626, 628, 
629, 630, 632, 654, 655, 656, 668, 669, 672, 677, 689, 690, 700, 
702, 703, 714, 715, 723, 779, 782, 808, 812, 817, 823, 831, 835, 
836, 864, 871, 879, 900, 903, 907, 919, 937, 948, 976, 980, 1003, 
1034, 1039, 1049, 1094, 1125, 1145, 1214, 1221, 1271, 1279, 1378, 
1382, 1390, 1458, 1504, 1544, 1546, 1683
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Chemistry and Soils, Bureau. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural and Industrial 
Chemistry

Chemurgy, the Farm Chemurgic Movement, and the Farm 
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler 
McMillen, William J. Hale, and Francis P. Garvan) 753, 853, 889, 
898, 928, 964, 1021, 1058, 1059, 1079, 1228, 1278, 1743

Chenopodium quinoa Willd. See Quinoa

Chiang. See Jiang–Early Non-Soy Paste Made with Meat of Fish in 
China or Japan

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

Chicago Board of Trade (CBOT, organized in April 1848) 867

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed 858, 865, 873

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous 53, 108, 282, 
417, 621, 831, 848, 955, 970, 1008, 1015, 1048, 1161, 1184, 1194, 
1196, 1202, 1230, 1244, 1246, 1271, 1274, 1282, 1388, 1411, 1638, 
1760

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous. Etymology of 
These Terms and Their Cognates/Relatives in Various Languages 53

Chico-San Inc. (Chico, California). Maker and Importer of 
Macrobiotic and Natural Foods. Founded in March 1962 1184, 
1196, 1225, 1244, 1246, 1258, 1261, 1262, 1270, 1302, 1457, 1636

Child Haven International (Headquarters: Maxville, Ontario, 
Canada). Founded by Fred and Bonnie Cappuccino in 1985. Homes 
in India, Bangladesh, Nepal and Tibet 1762

China. See Asia, East–China

China–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 432, 596

Chinese Medicine, Traditional, Including Heating-Cooling or Hot-
Cold Foods and Medicines 423, 441, 679

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 411, 427, 
428, 433, 449, 450, 452, 458, 459, 470, 471, 472, 473, 478, 487, 
540, 569, 570, 593, 607, 619, 682, 741, 841, 868, 893, 908, 999, 
1075, 1218, 1328, 1382, 1418, 1489, 1491, 1583, 1807

Chinese restaurants outside China, or Chinese recipes that use 

soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Chinese Soybean Types and Varieties–Early, with Names 606, 674, 
679

Chinese-style soy sauce made with a signifi cant proportion of 
wheat. See Soy Sauce, Chinese Style. Made with a Signifi cant

Chocolate or cocoa substitute made from roasted soybeans. See Soy 
Chocolate

Chocolate–Problems with or Prohibitions against the Consumption 
of Chocolate, Initially Because it Was Considered a Stimulant, 
Later Because of the Harmful Caffeine-like Effects of Theobromine 
15, 59, 68, 75, 76, 77, 416, 426, 472, 495, 589, 683, 846, 1285, 
1288, 1506, 1610, 1782

Chocolate substitute made from roasted peanuts. See Peanut 
Chocolate

Cholesterol. See Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Protein–Effects on Blood Lipids

Chongkukjang. See Natto, Korean-Style

Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou 
Doufu (W.-G. Ch’ou Toufu)

Chronology / Timeline 995, 1115, 1117, 1141, 1199, 1312, 1377, 
1511, 1655, 1672, 1758, 1764, 1804

Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond, 
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth 
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German: 
Erdmandel. Italian: Cipero comestible 47, 58, 65, 70, 145, 162, 178, 
215, 247, 255, 303, 315, 319, 380, 397, 403, 465, 621, 631, 694, 
831, 1507

Cicer arietinum. See Chickpeas or Garbanzo Beans

Civil War in USA (1861-1865) 67, 672, 687, 750, 771, 789, 799, 
856, 889, 925, 939, 957, 988, 1086, 1114, 1229, 1248, 1249, 1318, 
1325, 1597, 1671, 1703, 1755

Claim or Claims of Health Benefi ts–Usually Authorized by the U.S. 
Food and Drug Administration (FDA) 1786

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Clubb, Henry Stephen (Rev.) (1827-1921). Vegetarian Pioneer in 
England and Philadelphia, USA 167, 168, 248, 798, 1141

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc.. 403, 1015, 1175, 1188, 1226, 1353, 1388

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy) 1277, 1602
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Coffee–Problems with or Prohibitions against the Consumption 
of Coffee, Initially Because it Was Considered a Stimulant, Later 
Because of the Harmful Effects of Caffeine 10, 14, 15, 16, 17, 18, 
21, 22, 23, 24, 25, 27, 28, 29, 31, 33, 35, 36, 37, 38, 39, 40, 41, 42, 
43, 44, 45, 46, 51, 54, 57, 59, 60, 61, 62, 63, 66, 68, 75, 76, 77, 79, 
83, 143, 167, 168, 172, 190, 234, 236, 248, 251, 323, 326, 344, 372, 
375, 378, 386, 395, 396, 406, 408, 409, 413, 414, 416, 426, 495, 
514, 518, 574, 577, 589, 610, 624, 627, 654, 664, 680, 699, 701, 
704, 722, 728, 753, 766, 818, 827, 840, 877, 881, 922, 936, 969, 
1008, 1091, 1144, 1173, 1174, 1176, 1213, 1236, 1253, 1285, 1287, 
1325, 1329, 1363, 1371, 1394, 1399, 1400, 1417, 1419, 1439, 1457, 
1471, 1487, 1488, 1509, 1528, 1534, 1537, 1569, 1590, 1604, 1609, 
1622, 1624, 1644, 1663, 1668, 1678, 1715, 1730, 1766, 1770, 1771, 
1777, 1780, 1782, 1798

Coffee, soy. See Soy Coffee

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes 17, 20, 26, 30, 
32, 34, 47, 48, 53, 56, 58, 65, 67, 70, 74, 78, 105, 106, 108, 114, 
140, 145, 146, 147, 149, 154, 159, 160, 162, 170, 178, 179, 180, 
181, 182, 191, 203, 204, 210, 213, 215, 219, 220, 221, 224, 229, 
234, 235, 236, 237, 238, 240, 242, 243, 246, 249, 250, 252, 253, 
254, 257, 258, 259, 260, 261, 262, 266, 267, 268, 270, 272, 273, 
274, 278, 280, 281, 284, 286, 290, 291, 292, 293, 295, 297, 298, 
299, 308, 311, 312, 313, 315, 317, 318, 324, 325, 326, 330, 335, 
337, 346, 347, 351, 352, 353, 354, 358, 360, 361, 364, 367, 368, 
369, 373, 380, 382, 386, 389, 391, 394, 396, 397, 398, 403, 404, 
405, 409, 412, 415, 417, 448, 460, 468, 469, 492, 494, 506, 507, 
509, 512, 515, 519, 520, 537, 538, 545, 553, 554, 564, 571, 582, 
584, 590, 591, 592, 595, 603, 604, 619, 626, 633, 636, 637, 640, 
645, 646, 647, 649, 650, 654, 665, 667, 672, 675, 680, 689, 691, 
692, 693, 697, 698, 704, 705, 706, 710, 711, 712, 713, 717, 721, 
725, 727, 733, 757, 759, 764, 790, 791, 797, 798, 800, 801, 802, 
804, 809, 814, 816, 832, 834, 846, 848, 860, 899, 904, 922, 929, 
935, 940, 951, 952, 955, 957, 977, 984, 989, 1054, 1061, 1086, 
1106, 1107, 1114, 1118, 1120, 1128, 1134, 1141, 1160, 1161, 1184, 
1194, 1196, 1199, 1202, 1214, 1215, 1225, 1235, 1241, 1243, 1244, 
1246, 1247, 1254, 1255, 1258, 1261, 1262, 1270, 1286, 1289, 1293, 
1295, 1296, 1297, 1302, 1303, 1315, 1317, 1320, 1323, 1324, 1339, 
1351, 1357, 1360, 1389, 1401, 1405, 1413, 1427, 1430, 1433, 1474, 
1475, 1507, 1518, 1527, 1539, 1542, 1549, 1587, 1590, 1597, 1598, 
1602, 1605, 1608, 1617, 1618, 1627, 1629, 1633, 1636, 1646, 1655, 
1656, 1666, 1670, 1672, 1673, 1676, 1708, 1729, 1731, 1732, 1737, 
1740, 1745, 1763, 1764, 1772, 1773

Coix lachryma-jobi. See Job’s Tears

Coker Pedigreed Seed Co. (Hartsville, South Carolina) 1804

Cold tolerance / hardiness in soybeans. See Soybean–Physiology–
Tolerance to Cold

Color of soybean seeds. See Seed Color (Soybeans)–Specifi c 
Varieties), Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine) 661, 670, 724, 745, 826, 892, 925, 
1398

Commercial fermneted black soybeans. See Fermented Black 
Soybean Production–How to Make Fermented black Soybeans on a 
Commercial Scale

Commercial natto. See Natto Production–How to Make Natto on a 
Commercial Scale

Commercial Roasted Soy Flour. See Roasted Soy Flour Production–
How to Make Roasted on Soy Flour a Commercial Scale

Commercial soy fl our. See Soy Flour Production–How to Make Soy 
Flour on a Commercial Scale

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

Commercial Soy Products–New Products, Mostly Foods 274, 431, 
471, 472, 473, 652, 666, 688, 718, 743, 744, 765, 800, 810, 849, 
870, 872, 897, 899, 906, 914, 915, 930, 931, 941, 954, 962, 965, 
967, 979, 983, 997, 1006, 1007, 1040, 1041, 1053, 1081, 1082, 
1100, 1108, 1109, 1123, 1129, 1150, 1195, 1216, 1239, 1240, 1259, 
1272, 1368, 1369, 1385, 1405, 1431, 1448, 1454, 1455, 1466, 1484, 
1512, 1513, 1514, 1515, 1521, 1525, 1536, 1538, 1547, 1558, 1566, 
1577, 1582, 1585, 1586, 1594, 1595, 1596, 1600, 1639, 1688, 1695, 
1714, 1719, 1726, 1744

Commercial soy sauce. See Soy Sauce Production–How to Make 
Soy Sauce on a Commercial Scale

Commercial soy sprouts. See Soy Sprouts Production–How to 
Grow Soy Sprouts on a Commercial Scale

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Commercial yuba. See Yuba Production–How to Make Yuba on a 
Commercial Scale

Commissioner of Patents, Agriculture. See United States 
Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Component / value-based pricing of soybeans. See Seed Quality

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

Computerized Databases and Information Services, Information 
or Publications About Those Concerning Soya 1245, 1627, 1671, 
1687, 1703, 1712, 1784

Computers (General) and Computer Hardware Related to Soybean 
Production and Marketing. See also: Computer Software 1270

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

Concordium (Pioneer vegetarian community in England). See 
Alcott House (Concordium), on Ham Common (Near London), 
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Richmond, Surrey, England

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

Conservation of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 2, 5, 17, 29, 46, 48, 81, 90, 91, 98, 
117, 125, 149, 160, 185, 203, 217, 218, 226, 242, 257, 280, 313, 
315, 321, 367, 417, 447, 494, 509, 512, 516, 537, 538, 543, 550, 
551, 552, 553, 554, 559, 564, 568, 573, 581, 584, 585, 587, 590, 
595, 598, 601, 650, 653, 654, 655, 656, 667, 669, 689, 694, 701, 
709, 766, 772, 777, 786, 787, 801, 802, 804, 819, 833, 839, 840, 
844, 846, 859, 862, 866, 873, 876, 878, 879, 880, 882, 901, 902, 
920, 927, 935, 938, 948, 955, 969, 970, 973, 974, 982, 986, 994, 
1008, 1009, 1010, 1011, 1015, 1016, 1035, 1039, 1043, 1045, 1048, 
1059, 1062, 1069, 1071, 1083, 1092, 1094, 1110, 1112, 1132, 1135, 
1138, 1147, 1157, 1161, 1168, 1175, 1181, 1184, 1188, 1190, 1194, 
1196, 1202, 1219, 1226, 1230, 1233, 1241, 1243, 1252, 1254, 1256, 
1260, 1268, 1281, 1282, 1286, 1287, 1290, 1293, 1295, 1297, 1298, 
1302, 1303, 1304, 1306, 1307, 1308, 1311, 1312, 1313, 1322, 1326, 
1334, 1336, 1340, 1343, 1345, 1355, 1359, 1365, 1366, 1374, 1375, 
1376, 1377, 1379, 1383, 1388, 1389, 1390, 1391, 1403, 1404, 1407, 
1409, 1422, 1432, 1434, 1435, 1436, 1437, 1463, 1477, 1497, 1503, 
1508, 1526, 1532, 1542, 1549, 1552, 1559, 1561, 1563, 1567, 1568, 
1571, 1573, 1584, 1588, 1590, 1597, 1599, 1602, 1607, 1611, 1628, 
1632, 1643, 1658, 1660, 1663, 1669, 1673, 1675, 1680, 1682, 1687, 
1690, 1691, 1692, 1693, 1704, 1707, 1708, 1709, 1712, 1713, 1717, 
1720, 1721, 1723, 1724, 1725, 1738, 1746, 1749, 1750, 1757, 1760, 
1769, 1774, 1784, 1787, 1793, 1799, 1800, 1806

Cooper, Lenna Frances (1875-1961), Pioneer Dietitian at Battle 
Creek, Michigan. Author. Co-Founder of American Dietetic 
Association 1917 392, 398, 494, 509, 512, 519, 520, 553, 564, 574, 
577, 582, 589, 590, 667, 689, 1542, 1610

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 331, 439, 521, 567, 696, 771, 798, 
1083, 1209, 1218, 1224, 1398, 1441, 1442, 1535, 1562, 1615, 1626

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

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 80, 115, 116, 120, 122, 
123, 142, 147, 151, 153, 162, 200, 217, 230, 235, 255, 256, 257, 
275, 280, 282, 283, 303, 314, 315, 322, 336, 388, 390, 399, 405, 
412, 494, 506, 516, 518, 532, 538, 567, 568, 571, 572, 579, 581, 
591, 601, 613, 620, 628, 645, 651, 654, 659, 663, 668, 670, 673, 
694, 724, 745, 750, 753, 783, 799, 826, 839, 844, 868, 879, 935, 

969, 970, 1015, 1033, 1059, 1086, 1114, 1141, 1175, 1180, 1199, 
1225, 1244, 1246, 1256, 1257, 1258, 1270, 1276, 1278, 1282, 1302, 
1303, 1328, 1333, 1376, 1382, 1391, 1467, 1493, 1560, 1587, 1602, 
1617, 1626, 1629, 1633, 1667

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 1113, 1175, 1190, 1232, 1467, 1677

Costs and/or Profi ts / Returns from Producing Soybeans 322

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based 
Products, Other

Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales, 
All from the Boll of the Cotton Plant (Gossypium sp. L.) 95, 604, 
841

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil, 
Cake, and Meal 67, 425, 462, 567, 676, 677, 988, 1089

Cottonseed Flour. Previously Spelled Cotton-Seed Flour 1128

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake 158, 247, 256, 309, 424, 432, 440, 444, 516, 526, 612, 
695, 731, 826, 1089

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil 
149, 179, 240, 247, 258, 421, 432, 434, 444, 510, 511, 550, 551, 
552, 572, 597, 609, 634, 661, 663, 668, 700, 731, 741, 804, 831, 
920, 995, 1602

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed 
425, 745, 799, 988, 1114

Cover Crop, Use of Soybeans as. See also: Intercropping 1218

Cowherd, William (Rev.) (1763-1816). Vegetarian Pioneer in 
England 1141, 1174

Cowpea / Cowpeas / Black-Eyed Peas–Etymology of These Terms 
and Their Cognates / Relatives in Various Languages 1271, 1274

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean, 
Yardlong Cowpea. Chinese: Jiangdou. Previous scientifi c names: 
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), 
Vigna Katiang (1889) 164, 178, 214, 217, 245, 304, 314, 327, 345, 
376, 380, 390, 399, 401, 417, 440, 446, 465, 478, 490, 521, 526, 
599, 607, 612, 613, 620, 631, 637, 640, 669, 932, 933, 1019, 1021, 
1201, 1228, 1271, 1274, 1376, 1388, 1556, 1691

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed 122, 123, 133, 153, 230, 
247, 256, 321, 322, 336, 399, 432, 440, 442, 592, 669, 670, 865, 
874, 1113

Crayons. See Candles, Crayons, and Soybean Wax

Cream Cheese. See Soy Cream Cheese
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Cream, sour, alternative. See Sour Cream Alternatives

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement 271, 
380, 439, 521, 550, 551, 552, 651, 657, 674, 734, 748, 841, 898, 
917, 918, 1050, 1059, 1201, 1402, 1643, 1747

Cropping Systems: Intercropping, Interplanting, Mixed Cropping 
or Mixed Planting (Often Planted in Alternating Rows with Some 
Other Crop) 115, 478, 486, 563, 620, 673, 676, 677, 716, 724, 813, 
828, 939, 994, 1043, 1099, 1367

Crushing, soybean–equipment manufacturers. See Allis-Chalmers, 
Anderson International Corp.

Crushing statistics for soybeans, and soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

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

Cubbison, Sophie (1890-1982), and the Cubbison Cracker Co. of 
Los Angeles, California 691, 717, 848, 880, 905, 940, 954, 955, 
962, 963, 989, 1054, 1100, 1106, 1107, 1118, 1120, 1128, 1681, 
1729, 1731

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation) 49, 65, 80, 81, 84, 85, 86, 90, 91, 94, 96, 
97, 101, 104, 115, 117, 121, 122, 123, 125, 135, 151, 153, 161, 162, 
163, 183, 188, 200, 217, 226, 228, 229, 230, 245, 283, 301, 322, 
333, 336, 338, 342, 349, 359, 366, 381, 400, 433, 442, 445, 464, 
478, 483, 486, 516, 521, 526, 543, 544, 550, 551, 552, 555, 556, 
557, 558, 559, 562, 567, 568, 575, 578, 600, 605, 607, 612, 613, 
616, 620, 630, 638, 669, 673, 681, 719, 735, 741, 748, 749, 783, 
785, 793, 812, 823, 826, 828, 837, 842, 851, 873, 874, 876, 882, 
901, 902, 913, 917, 918, 919, 924, 925, 932, 937, 943, 959, 971, 
972, 974, 976, 978, 980, 990, 994, 1003, 1011, 1020, 1024, 1027, 
1034, 1038, 1042, 1043, 1044, 1077, 1099, 1201, 1229, 1267, 1460, 
1495, 1520, 1532, 1619, 1623, 1641, 1778

Culture Media / Medium (for Growing Microorganisms)–Industrial 
Uses of Soybeans, as in Antibiotic / Antibiotics Industry 596

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

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup) 669, 787, 901, 1080, 1148, 1304, 1306, 1307, 1328, 1379, 
1477, 1532, 1563, 1573, 1589, 1611, 1621, 1687, 1712, 1746, 1757, 

1784

Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger 
Nuts, etc.

Dairy alternative, rice based. See Rice Milk Products–Ice Creams

Dairy alternatives (soy based). See Coffee Creamer / Whitener 
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese 
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese, 
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk, 
Soymilk, Fermented, Soymilk, Fermented–Soy Kefi r, Tofu (Soy 
Cheese), Whip Topping

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream, 
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee 
Creamer / Whitener or Cream, and Sour Cream 806, 807, 935, 992, 
1015, 1230, 1304, 1306, 1373, 1602, 1757

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto 1207, 1208, 1304, 1307, 1451, 
1757

Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy) 
446

Davis, Adelle (1904-1974). Author and Health Foods Advocate 
1320

Dawa-dawa. See Natto–Soybean Dawa-dawa

Day-neutral soybean varieties. See Soybean–Physiology–Day-
Neutral / Photoperiod Insensitive Soybean Varieties

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

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Depression. See Mental Health

Detection of soy oil as an adulterant. See Adulteration of Foods and 
its Detection–Soy Oil

Detection of soy proteins. See Soy Proteins–Detection

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

Developing countries, soybean production in. See Tropical and 
Subtropical Countries, Soybean Production in (Mostly in
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Developing nations. See Third World

Diabetes and Diabetic Diets 173, 185, 188, 208, 240, 257, 258, 280, 
402, 407, 411, 412, 417, 418, 421, 427, 428, 432, 433, 439, 440, 
442, 443, 447, 453, 457, 459, 462, 465, 466, 475, 477, 478, 482, 
487, 496, 505, 510, 511, 516, 525, 527, 528, 529, 536, 537, 540, 
543, 549, 550, 551, 552, 563, 565, 566, 572, 593, 594, 597, 598, 
604, 607, 613, 618, 620, 629, 632, 638, 646, 648, 654, 655, 656, 
665, 673, 676, 677, 681, 685, 714, 715, 720, 729, 731, 741, 745, 
747, 755, 767, 772, 782, 783, 785, 786, 799, 803, 806, 808, 812, 
823, 828, 830, 835, 836, 839, 841, 842, 846, 850, 858, 862, 864, 
865, 866, 873, 876, 890, 895, 897, 900, 901, 902, 905, 913, 927, 
928, 938, 955, 960, 972, 987, 992, 999, 1004, 1005, 1008, 1011, 
1029, 1043, 1049, 1059, 1074, 1075, 1076, 1085, 1101, 1136, 1163, 
1218, 1252, 1428, 1527, 1636, 1697, 1718, 1743, 1785, 1788

Dies, Edward Jerome (1891-1979) 995

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil) 660, 690, 874, 942, 1013, 
1711, 1779, 1806

Diet and Breast Cancer Prevention (Soy Is Usually Mentioned) 
1399, 1487, 1661, 1663, 1684, 1715, 1718, 1728, 1735, 1736

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned) 1176, 1202, 1399, 1487, 1509

Diet and Endometrial Cancer Prevention (Soy May Not Be 
Mentioned). The Endometrium is the Mucus Membrane Lining of 
the Uterus 1487

Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned) 
1487, 1661, 1693

Dietitians. See Cooper, Lenna Frances (1875-1961), Battle Creek, 
Michigan

Diets of primitive humans. See Primitive Human Diets

Directories–Soybean Processors (Including Soyfoods 
Manufacturers), Researchers, Conference Attendees, and Other 
Names and Addresses Related to Soyfoods, Vegetarianism, 
Macrobiotics, etc. See also Directories–Japanese American in USA 
804, 873, 874, 999, 1072, 1137, 1304, 1306, 1379, 1388, 1446, 
1451, 1469, 1477, 1518, 1557, 1563, 1618, 1687, 1712, 1746, 1757, 
1784

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control 336, 446, 462, 466, 613, 669, 748, 
842, 874, 876, 901, 902, 925, 994, 1021, 1044, 1059, 1078, 1080, 
1494, 1532, 1540, 1632, 1640, 1806

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

Diseases, plant protection from. See Soybean Rust

District of Columbia. See United States–States–District of 

Columbia

Documents with More Than 20 Keywords 2, 9, 53, 58, 64, 65, 67, 
69, 80, 81, 84, 86, 94, 95, 96, 97, 98, 109, 110, 111, 113, 117, 119, 
126, 133, 135, 142, 145, 149, 151, 153, 161, 162, 164, 169, 171, 
175, 178, 184, 200, 203, 208, 214, 217, 219, 220, 228, 239, 240, 
247, 256, 257, 258, 265, 275, 278, 280, 283, 300, 313, 314, 315, 
316, 322, 331, 336, 345, 355, 388, 397, 399, 402, 405, 411, 412, 
418, 423, 425, 432, 437, 439, 440, 441, 442, 443, 444, 446, 449, 
453, 458, 459, 462, 464, 465, 466, 470, 478, 486, 494, 499, 500, 
505, 506, 510, 511, 512, 516, 521, 525, 526, 540, 549, 550, 551, 
552, 553, 563, 565, 567, 568, 569, 570, 572, 581, 585, 591, 592, 
593, 597, 601, 606, 607, 611, 613, 619, 620, 628, 629, 630, 631, 
634, 646, 648, 651, 654, 655, 656, 663, 667, 668, 669, 670, 671, 
673, 674, 676, 677, 679, 682, 687, 690, 694, 695, 700, 707, 709, 
714, 715, 723, 724, 726, 740, 741, 745, 749, 751, 756, 766, 772, 
773, 776, 779, 783, 785, 787, 793, 798, 799, 803, 806, 812, 814, 
817, 823, 826, 828, 830, 831, 840, 841, 842, 843, 844, 846, 848, 
850, 853, 858, 859, 864, 865, 873, 874, 875, 876, 878, 879, 880, 
884, 886, 890, 901, 902, 903, 905, 907, 912, 917, 918, 919, 920, 
921, 924, 925, 928, 932, 935, 937, 938, 948, 955, 961, 963, 970, 
971, 988, 995, 999, 1004, 1011, 1015, 1021, 1023, 1029, 1033, 
1039, 1042, 1043, 1045, 1058, 1059, 1065, 1072, 1076, 1077, 1080, 
1083, 1089, 1101, 1110, 1113, 1132, 1141, 1145, 1149, 1157, 1159, 
1161, 1162, 1169, 1171, 1174, 1175, 1180, 1184, 1190, 1194, 1196, 
1199, 1202, 1207, 1208, 1209, 1214, 1215, 1218, 1220, 1221, 1222, 
1223, 1224, 1225, 1230, 1231, 1234, 1237, 1238, 1241, 1243, 1244, 
1245, 1246, 1248, 1249, 1252, 1256, 1258, 1262, 1264, 1270, 1271, 
1274, 1276, 1277, 1278, 1279, 1280, 1281, 1282, 1283, 1290, 1295, 
1298, 1302, 1303, 1304, 1306, 1307, 1310, 1312, 1313, 1314, 1316, 
1320, 1325, 1326, 1328, 1330, 1335, 1337, 1348, 1364, 1367, 1373, 
1374, 1375, 1376, 1378, 1379, 1382, 1388, 1389, 1391, 1393, 1398, 
1403, 1408, 1409, 1410, 1411, 1416, 1418, 1423, 1425, 1434, 1435, 
1437, 1451, 1452, 1456, 1463, 1465, 1467, 1469, 1476, 1477, 1479, 
1481, 1489, 1491, 1492, 1494, 1495, 1497, 1503, 1504, 1510, 1526, 
1530, 1532, 1533, 1544, 1550, 1551, 1562, 1563, 1568, 1578, 1579, 
1580, 1587, 1588, 1590, 1597, 1602, 1603, 1611, 1616, 1621, 1628, 
1632, 1636, 1646, 1648, 1649, 1650, 1652, 1659, 1663, 1667, 1673, 
1680, 1687, 1691, 1694, 1699, 1711, 1712, 1717, 1718, 1742, 1743, 
1746, 1747, 1757, 1760, 1769, 1782, 1784, 1785, 1804, 1807

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood 425, 858, 1113

Domestic Science / Home Economics Movement in the United 
States 203, 519, 553, 565, 567, 572, 598

Dorsett, Palemon Howard (1862-1943, USDA) 726, 736, 740, 752, 
757, 758, 762, 763, 873, 1494

Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931) 
726, 736, 740, 752, 757, 758, 762, 763, 768, 770, 873

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale], 
Ohio) 995
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Dried yuba sticks. See Yuba–Dried Yuba Sticks

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

Drought tolerance in soybeans. See Soybean–Physiology–Drought 
Tolerance

Drying of soybeans. See Storage of Seeds

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

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont 928

Earliest articles on soy in major magazines and newspapers. See 
Media–Earliest Articles on Soy

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

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

Ecology (“The Mother of All the Sciences”) and Ecosystems 1343, 
1607, 1648

Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Edelsoja Whole (Full-Fat) Soy fl our. Developed by Laszlo 
Berczeller in Austria and Launched in May 1928 727, 728, 987, 
1077, 1083, 1084, 1163, 1346

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986) 
1241, 1259, 1626

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

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

Effect of Soy on Development–Early Onset of Puberty, Menarche, 
1798

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

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

Egypt. See Africa–Egypt

Ehret, Arnold (1866-1922). Pioneer in Fasting and Vegetarianism 
in Germany, Switzerland, and the United States (Los Angeles) 591, 

664, 698, 712, 1777

Eichberg, Joseph. See American Lecithin Corp.

El Molino Mills (Los Angeles Area. Founded by Edward Allen 
Vandercook. Began Operations on 1 March 1926 in Alhambra, 
California) 999, 1270, 1731

Elizabeth City Oil and Fertilizer Co. (Elizabeth City, North 
Carolina; 1915) 550, 551, 552, 597, 663, 995, 1079, 1200, 1248, 
1249, 1402

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

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Entomology and Plant Quarantine. Bureau of. See United States 
Department of Agriculture (USDA)–Bureau Entomology and Plant 
Quarantine

Environmental issues. See Water Issues and Vegetarianism

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology

Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Renewable Energy, 
etc.). See also Global Warming / Climate Change, and Water Use 
911, 1256, 1365

Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides) 1277

Enzymes (General) 240, 258

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation 1223, 1277, 1472, 1580, 1654, 
1664

Enzymes in Soybean Seeds–Other 433, 597, 669, 676, 677, 785, 
1224, 1279, 1378

Enzymes in Soybean Seeds–Urease and Its Inactivation 676, 677, 
1276, 1280

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy 
Sauce) 1260, 1636

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans 478, 1312, 1313
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Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

Equipment for soybean crushing–manufacturers. See Anderson 
International Corp.

Equol–A Metabolite of Daidzein Derived by the Action of Intestinal 
Bacteria on Soy Isofl avones 1689

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 1244, 
1246, 1258, 1302, 1303

Erewhon–Los Angeles / West / West Coast. Established Sept. 
1969. Purchased from Erewhon (Boston) by John Fountain & John 
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken 
Up and Re-Sold in 1979. Part Became Erewhon West 1303

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Estrogens in plants. See Phytoestrogens

Ethanol (ethyl alcohol). See Solvents

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

Etymology of the Word “Soy” and its Cognates / Relatives in 
English 1223

Etymology of the Word “Soyfoods” and its Cognates / Relatives in 
Various Languages 275, 592, 772, 895, 1163, 1388

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages 9, 49, 55, 64, 65, 69, 73, 
80, 84, 136, 143, 169, 184, 188, 214, 217, 220, 230, 245, 255, 265, 
310, 314, 316, 319, 322, 327, 328, 345, 359, 384, 385, 402, 433, 
434, 435, 437, 441, 444, 446, 455, 469, 516, 521, 540, 567, 575, 
581, 611, 613, 616, 626, 669, 671, 672, 687, 729, 735, 771, 799, 
812, 823, 841, 874, 876, 919, 1021, 1023, 1044, 1059, 1113, 1149, 
1180, 1248, 1249, 1451, 1530

Etymology of vegetarianism. See Vegetarianism–Etymology

Euronature (Paris, France). See Lima N.V. / Lima Foods (Sint-
Martens-Latem, Belgium; and Mezin, France)

Europe, Eastern–Bulgaria 602, 702, 878, 937, 991, 995, 1083, 1099, 
1495, 1522, 1530

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)) 86, 96, 97, 98, 108, 111, 112, 119, 137, 
151, 157, 177, 558, 586, 592, 657, 677, 734, 919, 937, 947, 1077, 
1083

Europe, Eastern–Czech Republic (Ceská Republika; Including 

Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko) 80, 81, 86, 94, 96, 98, 99, 103, 104, 117, 
119, 121, 257, 478, 502, 555, 556, 561, 593, 709, 714, 715, 934, 
1077

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]) 709, 
714, 715, 734, 871, 872, 874, 903, 919, 934, 995, 1077, 1522

Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia) 934

Europe, Eastern–Hungary (Magyar Köztársaság) 80, 81, 85, 86, 94, 
96, 98, 102, 108, 109, 113, 117, 130, 131, 133, 137, 138, 139, 141, 
142, 148, 151, 157, 162, 183, 208, 301, 384, 385, 418, 441, 449, 
478, 483, 522, 558, 559, 592, 632, 669, 681, 702, 703, 728, 732, 
734, 874, 934, 937, 980, 1043, 1077, 1083, 1163, 1507, 1530, 1638, 
1661, 1777

Europe, Eastern–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Eastern European country 80, 
81, 82, 425, 602

Europe, Eastern–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Eastern 
European country 80, 81, 82, 602

Europe, Eastern–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
Eastern Europe 1530, 1807

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Eastern 
European country 80, 81, 82, 86, 384, 385, 425, 602

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Eastern European country 80, 81, 82, 86, 602, 1077

Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic 
from Aug. 1940 to Aug. 1991) 425, 934

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991) 677, 934

Europe, Eastern–Macedonia (Formerly Yugoslav Republic 
of Macedonia. Offi cially Republika Makedonija. Declared 
Independence from Yugoslavia on 8 Sept. 1991) 1166, 1522, 1530

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly 
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991) 
153, 878, 1077, 1522

Europe, Eastern–Poland 80, 81, 86, 94, 96, 102, 153, 555, 556, 558, 
561, 669, 734, 808, 874, 878, 903, 934, 937, 995, 1077, 1087, 1530

Europe, Eastern–Romania (Including Moldavia and Bessarabia 
until 1940-44). Also spelled Rumania 94, 96, 102, 559, 874, 878, 
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934, 937, 947, 1083, 1099, 1495, 1522, 1530

Europe, Eastern–Russian Federation (Russia); Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 65, 101, 
113, 119, 122, 123, 153, 155, 156, 172, 321, 355, 422, 423, 429, 
430, 431, 433, 434, 439, 444, 446, 449, 464, 478, 482, 500, 501, 
536, 540, 558, 607, 611, 636, 637, 640, 641, 669, 672, 676, 677, 
682, 703, 709, 772, 774, 845, 876, 878, 886, 901, 902, 937, 980, 
1028, 1065, 1077, 1426, 1494, 1522, 1530, 1638, 1804, 1807

Europe, Eastern–Serbia (Republic of Serbia since 6 June 2006). 
Including Belgrade, Novi Sad, Sajkaska, Vojvodina, and disputed 
Kosovo. Formerly part of the loose State Union of Serbia and 
Montenegro (2003-2006) 1638

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993) 86, 617, 734, 
919, 934

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991) 82, 86, 89, 92, 93, 94, 96, 97, 98, 102, 
108, 111, 112, 115, 119, 122, 151, 557, 592, 937, 947, 1077, 1428, 
1559

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 871, 878, 1072, 1166

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991) 81, 86, 94, 96, 120, 122, 
123, 153, 321, 441, 478, 607, 669, 677, 878, 919, 937, 1028, 1456, 
1522, 1807

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991) 669, 676, 677, 682, 763, 772, 774, 833, 843, 845, 
874, 875, 876, 878, 886, 901, 902, 903, 919, 934, 937, 938, 980, 
992, 995, 1028, 1043, 1059, 1065, 1072, 1077, 1222, 1382, 1426, 
1456, 1470, 1494, 1495, 1522, 1530, 1747

Europe, Eastern–Yugoslavia. Existed from 1918 to Jan. 1992. 
Composed of Serbia / Servia, Croatia, Bosnia and Herzegovina, 
Slovenia, Macedonia, and Montenegro. Included Carnaro, Fiume / 
Rijeka / Rieka 1947-1992; Formerly Also Spelled Jugoslavia. See 
also Serbia and Montenegro 657, 677, 919, 934, 937, 947, 991, 995, 
1072, 1083, 1099, 1166, 1428, 1495, 1522, 1530, 1559, 1638

Europe–Soybean crushers (general). See Soybean Crushers 
(Europe)

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western 47, 133, 214, 289, 355, 380, 505, 516, 565, 596, 
630, 673, 679, 714, 715, 751, 756, 783, 789, 884, 1026, 1249, 1328, 
1382, 1447, 1481, 1510

Europe, Western–Austria (Österreich) was independent before 8 
June 1876 when the dual monarchy was formed. As the Austro-
Hungarian Empire began to break up, the Republic of Austria 
declared independence on 12 Nov. 1918 631, 638, 639, 646, 655, 
656, 657, 669, 676, 677, 684, 703, 709, 713, 716, 727, 728, 730, 

732, 734, 735, 748, 863, 874, 876, 878, 887, 901, 902, 903, 917, 
918, 934, 937, 938, 995, 1077, 1083, 1087, 1092, 1093, 1163, 1530, 
1566, 1574, 1757, 1807

Europe, Western–Austria-Hungary (Austro-Hungarian Empire). 
Offi cially Dissolved on 12 Nov. 1918 70, 80, 81, 82, 84, 85, 86, 87, 
88, 89, 90, 91, 92, 93, 94, 96, 97, 98, 99, 100, 101, 102, 103, 104, 
107, 108, 109, 110, 111, 112, 113, 115, 117, 119, 121, 122, 123, 
124, 125, 126, 127, 130, 131, 132, 133, 137, 138, 139, 141, 142, 
144, 148, 151, 152, 153, 155, 157, 158, 162, 163, 165, 174, 177, 
182, 183, 192, 208, 240, 258, 301, 321, 350, 384, 385, 388, 389, 
397, 418, 429, 436, 441, 446, 449, 457, 461, 465, 475, 478, 479, 
482, 483, 488, 502, 503, 522, 523, 525, 527, 543, 546, 555, 556, 
557, 558, 559, 560, 561, 580, 586, 592, 593, 603, 607, 617, 618, 
919, 947

Europe, Western–Belgium, Kingdom of 443, 669, 677, 843, 874, 
875, 924, 1059, 1075, 1076, 1077, 1089, 1186, 1199, 1247, 1427, 
1457, 1579, 1581, 1585, 1619, 1757

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 432, 481, 540, 655, 669, 676, 677, 
779, 843, 875, 901, 937, 1016, 1045, 1059, 1065, 1182, 1215, 1757

Europe, Western–Finland (Suomen Tasavalta) 934, 1757

Europe, Western–France (République Française) 9, 65, 67, 73, 79, 
80, 86, 95, 97, 108, 109, 110, 111, 112, 113, 116, 117, 118, 122, 
123, 125, 126, 127, 130, 131, 133, 135, 136, 137, 138, 139, 140, 
141, 142, 144, 148, 151, 153, 160, 162, 171, 178, 185, 188, 208, 
219, 369, 384, 385, 388, 393, 395, 397, 402, 405, 407, 410, 427, 
428, 433, 439, 440, 441, 442, 443, 446, 449, 450, 451, 452, 458, 
459, 468, 469, 470, 471, 472, 473, 478, 484, 487, 493, 496, 540, 
557, 558, 563, 566, 569, 570, 592, 593, 605, 607, 611, 614, 620, 
621, 623, 626, 629, 632, 633, 655, 656, 669, 671, 676, 677, 709, 
723, 741, 755, 767, 769, 778, 779, 808, 827, 829, 842, 843, 874, 
875, 876, 878, 900, 901, 902, 903, 913, 914, 915, 917, 918, 919, 
924, 937, 938, 942, 959, 960, 971, 972, 974, 976, 978, 979, 980, 
987, 990, 991, 994, 996, 998, 1003, 1011, 1013, 1014, 1020, 1024, 
1030, 1031, 1034, 1039, 1042, 1043, 1044, 1062, 1064, 1065, 1067, 
1068, 1069, 1070, 1071, 1075, 1076, 1077, 1083, 1089, 1099, 1161, 
1163, 1184, 1196, 1199, 1202, 1215, 1224, 1243, 1245, 1297, 1409, 
1451, 1465, 1469, 1481, 1495, 1520, 1634, 1635, 1643, 1757, 1758, 
1767

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 13, 53, 65, 70, 80, 82, 83, 86, 88, 
90, 94, 97, 110, 113, 117, 119, 122, 123, 125, 134, 136, 142, 144, 
149, 150, 153, 158, 163, 165, 166, 173, 189, 213, 215, 219, 240, 
255, 258, 265, 269, 278, 281, 301, 316, 317, 324, 334, 342, 347, 
363, 365, 368, 369, 379, 389, 393, 397, 404, 422, 425, 433, 434, 
444, 446, 450, 453, 461, 465, 474, 476, 477, 480, 481, 484, 485, 
487, 488, 491, 492, 493, 497, 499, 501, 503, 504, 506, 508, 510, 
513, 525, 528, 529, 530, 531, 536, 540, 541, 544, 545, 548, 549, 
550, 551, 552, 555, 556, 558, 559, 560, 561, 562, 571, 591, 592, 
593, 600, 607, 610, 611, 616, 621, 622, 623, 625, 629, 646, 655, 
656, 658, 661, 669, 671, 676, 677, 681, 684, 685, 690, 699, 700, 
701, 702, 705, 707, 708, 709, 710, 713, 714, 715, 716, 720, 730, 
739, 749, 757, 758, 763, 764, 769, 774, 778, 779, 792, 794, 795, 
822, 828, 843, 874, 875, 876, 878, 901, 902, 903, 919, 928, 934, 
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937, 938, 947, 972, 984, 986, 987, 991, 994, 1014, 1042, 1043, 
1059, 1077, 1084, 1088, 1089, 1093, 1135, 1139, 1161, 1163, 1173, 
1184, 1186, 1196, 1199, 1215, 1221, 1283, 1312, 1313, 1335, 1339, 
1346, 1388, 1398, 1406, 1447, 1451, 1463, 1469, 1473, 1481, 1486, 
1505, 1507, 1521, 1526, 1536, 1549, 1563, 1582, 1596, 1602, 1661, 
1682, 1701, 1702, 1729, 1757, 1763, 1777, 1785, 1790, 1804

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros) 15, 37, 404, 937, 1059, 1077, 1083

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island) 1804

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Western European country 
842

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning soybeans or soyfoods in connection with (but not 
yet in) a certain Western European country 94

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Western 
European country 842

Europe, Western–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
Western Europe 94, 126, 1807

Europe, Western–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Western 
European country 113, 678, 842

Europe, Western–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Western European country 113, 678, 842

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic) 394, 555, 655, 677, 905, 1494, 1757

Europe, Western–Italy (Repubblica Italiana) 11, 13, 65, 86, 92, 94, 
96, 97, 99, 100, 102, 110, 111, 112, 113, 119, 126, 127, 133, 142, 
144, 148, 151, 162, 163, 208, 384, 385, 387, 404, 446, 611, 630, 
648, 655, 656, 668, 669, 671, 676, 677, 678, 732, 741, 788, 843, 
874, 875, 876, 878, 901, 902, 903, 937, 938, 947, 972, 1059, 1072, 
1089, 1161, 1176, 1184, 1196, 1199, 1222, 1463, 1507, 1594, 1595, 
1757

Europe, Western–Liechtenstein, Principality of 94, 96

Europe, Western–Luxembourg, Grand Duchy of (Occasionally 
spelled Luxemburg) 677

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland 9, 86, 113, 208, 478, 486, 549, 
558, 569, 570, 607, 635, 655, 656, 669, 671, 676, 677, 682, 776, 
779, 781, 833, 841, 843, 874, 875, 901, 903, 925, 937, 938, 1059, 
1071, 1077, 1083, 1163, 1176, 1186, 1387, 1394, 1409, 1494, 1510, 
1577, 1579, 1586, 1628, 1757

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 65, 446, 
677, 843, 875, 901, 1059, 1419, 1604

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores) 405, 842, 917, 918, 1494, 
1707, 1804

Europe, Western–Scotland (Part of United Kingdom since 1707) 20, 
26, 37, 105, 106, 394, 454, 519, 873, 1494, 1583

Europe, Western–Soybean Crushing–Soy Oil and Meal Production 
and Consumption–Statistics, Trends, and Analyses 432

Europe, Western–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1072, 1083

Europe, Western–Spain, Kingdom of (Reino de España) 53, 219, 
382, 405, 648, 676, 677, 785, 842, 874, 988, 1059, 1080, 1086, 
1199, 1228, 1452, 1505, 1507, 1757, 1804

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 
9, 15, 406, 434, 540, 655, 669, 676, 677, 779, 843, 875, 937, 991, 
1059, 1161, 1184, 1196, 1199, 1224, 1376, 1557, 1804

Europe, Western–Switzerland (Swiss Confederation) 86, 109, 115, 
182, 248, 265, 275, 316, 330, 379, 422, 424, 437, 442, 465, 470, 
558, 563, 585, 592, 593, 607, 629, 636, 637, 640, 641, 648, 669, 
672, 676, 677, 709, 749, 822, 874, 903, 919, 937, 972, 987, 991, 
1034, 1076, 1173, 1215, 1297, 1335, 1339, 1454, 1455, 1579, 1598, 
1643, 1672, 1757

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 12, 19, 20, 21, 23, 24, 25, 26, 27, 28, 29, 32, 
33, 34, 37, 48, 50, 52, 65, 79, 80, 81, 97, 105, 106, 109, 114, 133, 
143, 145, 157, 161, 163, 167, 171, 172, 175, 179, 184, 189, 190, 
251, 278, 290, 291, 295, 299, 323, 335, 344, 348, 358, 359, 360, 
361, 369, 373, 394, 404, 408, 413, 420, 421, 422, 424, 425, 432, 
433, 434, 435, 439, 440, 441, 442, 444, 448, 451, 453, 454, 456, 
462, 464, 466, 469, 480, 481, 486, 493, 495, 498, 510, 511, 514, 
524, 526, 531, 533, 537, 540, 541, 545, 549, 550, 551, 552, 555, 
563, 576, 592, 593, 595, 597, 600, 604, 607, 635, 648, 655, 669, 
671, 676, 677, 682, 690, 708, 732, 735, 737, 738, 739, 747, 779, 
792, 795, 796, 798, 812, 828, 841, 847, 854, 856, 873, 874, 875, 
876, 884, 886, 901, 902, 903, 913, 934, 998, 1042, 1049, 1059, 
1077, 1089, 1125, 1126, 1135, 1141, 1161, 1163, 1167, 1173, 1184, 
1196, 1199, 1215, 1218, 1223, 1224, 1235, 1237, 1255, 1277, 1289, 
1315, 1354, 1357, 1405, 1412, 1421, 1422, 1431, 1437, 1469, 1470, 
1481, 1484, 1494, 1583, 1587, 1624, 1645, 1646, 1672, 1732, 1764, 
1773

European Soybean Types and Varieties–Early, with Names 1043

Evans Seed Co. (West Branch, Ogemaw County, Michigan) and Mr. 
Edward Ellsworth Evans (1864-1928) 651, 890

Exercise. See Physical Fitness, Physical Culture, and Exercise

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers
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Experiment Stations, Offi ce of. See United States Department of 
Agriculture (USDA)–Offi ce of Experiment Stations

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy 
Oil as a Non-Drying Oil 464, 500, 510, 511, 536, 540, 542, 613, 
670, 673, 700, 731, 745, 789, 843, 875, 912, 942, 1004

Exports. See Trade (International–Imports, Exports) of Peanuts and 
Peanut Products, Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc.. 1224, 1479, 1601, 1743

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc.. 1359, 1481, 1511, 1805

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs) 1359, 1479, 1601, 1785

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC 1550, 1551, 1625, 1697, 1747

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs) 1245, 1277, 
1310, 1361, 1425, 1576, 1601, 1615, 1625

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

Faba bean or fava bean. See Broad Bean (Vicia faba)

Fairchild, David (1869-1954). In 1897 founded Section of Foreign 
Seed and Plant Introduction. After March 1901, Renamed Offi ce of 
Foreign Seed and Plant Introduction, then Offi ce of Foreign Plant 
Introduction, then Division of Foreign Plant Introduction 430, 431

Family history. See Genealogy and Family History

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

Farbenindustrie, I.G. See IG Farben

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993 1374, 1375, 1463, 1561

Farm machinery. See Tractors

Farm Machinery–Etymology of Related Terms and Their Cognates 
521

Farm (The) (Lanark, ONT, Canada). See Plenty Canada

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co.. 1290, 1298, 1306, 1328, 1340, 
1374, 1375, 1463, 1561, 1567, 1754

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota 1207

Fasting–Abstaining from All Food and Nourishment, Consuming 
Only Water 591, 654, 922, 935, 1202, 1219, 1568, 1604, 1622

Fasting pioneers. See Ehret, Arnold

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt 
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of 
Soy Oil 690, 886, 995, 1050, 1139, 1654

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods 737, 828, 873, 905, 999, 1135, 1149, 1270, 1281, 
1302, 1303, 1467

Feed manufacturing companies. See Ralston Purina Company

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods 1092, 1256, 1304, 1306, 1388, 1477, 1687, 1712, 1746, 
1757, 1784

Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean 
Plants, Foliage and Immature Seed Included) 142, 184, 200, 217, 
245, 271, 275, 282, 283, 289, 314, 322, 331, 333, 336, 338, 356, 
359, 376, 390, 399, 400, 401, 407, 439, 440, 442, 462, 464, 478, 
516, 517, 521, 526, 543, 567, 568, 594, 599, 613, 620, 651, 655, 
656, 662, 669, 673, 677, 690, 695, 724, 748, 750, 751, 756, 811, 
828, 898, 917, 990, 1011, 1113, 1169, 1280

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 84, 88, 
95, 113, 116, 118, 122, 125, 126, 135, 151, 155, 157, 162, 171, 174, 
197, 218, 226, 233, 247, 255, 321, 327, 341, 349, 366, 370, 387, 
388, 389, 418, 441, 466, 467, 486, 500, 528, 531, 541, 544, 565, 
575, 581, 592, 593, 607, 626, 629, 661, 676, 684, 742, 746, 749, 
773, 779, 783, 785, 817, 876, 878, 891, 900, 901, 902, 903, 913, 
937, 972, 996, 1004, 1013, 1017, 1020, 1029, 1033, 1038, 1039, 
1044, 1092, 1218

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging 
279, 302, 314, 319, 322, 328, 329, 345, 440, 442, 446, 516, 526, 
567, 613, 620, 669, 673, 695, 751, 756, 793, 803, 805, 811, 812, 
813, 823, 874

Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging 
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off, 
and Sheeping-Down / Off 304, 322, 440, 442, 446, 620, 651, 669, 
670, 695, 751, 756, 799, 803, 1113

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a 
Silo 109, 209, 214, 217, 228, 256, 271, 275, 282, 283, 289, 294, 
309, 314, 329, 356, 381, 400, 439, 440, 442, 464, 516, 517, 521, 
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543, 567, 568, 594, 612, 613, 620, 651, 669, 673, 716, 731, 748, 
751, 756, 767, 793, 803, 805, 811, 812, 813, 823, 874, 890, 932, 
943, 994, 1034, 1042, 1083, 1113, 1125, 1201

Feeds / Forage from Soybean Plants–Soilage and Soiling (Green 
Crops Cut for Feeding Confi ned Animals) 214, 217, 230, 245, 314, 
442, 516, 517, 526, 567, 568, 594, 613, 669, 673, 751, 756, 803, 
943, 1113

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried 
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and 
Chemical Composition 85, 86, 94, 98, 110, 115, 117, 119, 120, 123, 
133, 137, 142, 149, 153, 163, 275, 454, 456, 478, 556, 568, 613, 
673, 677, 724, 751, 756, 828, 842, 990, 1083, 1113, 1125

Feeds Made from Soybean Meal (Defatted) 434, 435, 444, 464, 
478, 481, 510, 511, 550, 551, 552, 565, 620, 648, 676, 677, 745, 
783, 785, 864, 865, 878, 886, 890, 971, 972, 1113, 1159, 1179, 
1237, 1256, 1278, 1408, 1535, 1540

Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls, 
etc.) 626

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

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce 2, 8, 1147, 1451, 1699

Fermented Black Soybean Production–How to Make Fermented 
Black Soybeans on a Commercial Scale 932, 1489

Fermented Black Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 499, 679, 723, 932, 
1080, 1699

Fermented Black Soybeans from Japan–Kuki 463, 1462

Fermented Black Soybeans from Japan–Other Names (Tera Natto, 
Shiokara Natto, Jofukuji Natto) 5, 1312, 1313, 1316, 1497, 1504

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 
Tao-si, Taosi 932, 1080, 1136, 1451, 1491, 1510, 1532, 1573, 1611, 
1621, 1630, 1699

Fermented Black Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie 2, 5, 8, 109, 111, 135, 463, 478, 499, 656, 669, 679, 
690, 694, 723, 749, 776, 787, 874, 901, 932, 1011, 1080, 1136, 

1145, 1147, 1162, 1207, 1208, 1209, 1245, 1264, 1278, 1279, 1283, 
1304, 1306, 1307, 1310, 1312, 1313, 1316, 1328, 1330, 1335, 1378, 
1379, 1393, 1408, 1416, 1418, 1425, 1437, 1449, 1451, 1452, 1462, 
1465, 1477, 1489, 1491, 1492, 1497, 1503, 1504, 1510, 1516, 1532, 
1544, 1559, 1563, 1573, 1578, 1580, 1589, 1603, 1611, 1621, 1630, 
1659, 1667, 1687, 1691, 1694, 1699, 1712, 1746, 1757, 1784, 1793

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 525, 
1279, 1378, 1418, 1489, 1793

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 443, 459, 
470, 478, 726, 776, 937, 1013, 1328, 1382, 1544, 1550, 1551, 1564, 
1685, 1697

Fermented tofu. See Tofu, Fermented

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

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

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis) 183, 214, 283, 333, 359, 449, 
516, 517, 526, 567, 613, 620, 638, 828, 971, 1033, 1044, 1229

Fiber. See Carbohydrates–Dietary Fiber

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 64, 164, 388, 411, 601, 605, 756, 
935, 937, 1110, 1157, 1290, 1304, 1632

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems 388, 619, 1113, 1304, 1306, 1601, 1757

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk 
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue, 
Dou-fu-zha (Pinyin) 6, 64, 164, 169, 176, 388, 402, 410, 411, 458, 
478, 569, 585, 601, 604, 605, 619, 655, 656, 669, 707, 723, 751, 
756, 824, 859, 879, 909, 920, 933, 935, 937, 974, 1045, 1110, 1112, 
1113, 1148, 1152, 1156, 1157, 1158, 1175, 1208, 1220, 1221, 1226, 
1230, 1271, 1274, 1290, 1295, 1298, 1304, 1306, 1307, 1316, 1328, 
1330, 1334, 1340, 1345, 1355, 1365, 1374, 1375, 1379, 1382, 1383, 
1388, 1389, 1390, 1391, 1403, 1409, 1410, 1411, 1432, 1434, 1437, 
1441, 1442, 1446, 1451, 1452, 1463, 1465, 1477, 1485, 1497, 1504, 
1526, 1529, 1544, 1549, 1563, 1580, 1583, 1584, 1601, 1603, 1607, 
1611, 1616, 1625, 1632, 1637, 1643, 1651, 1667, 1669, 1677, 1680, 
1682, 1684, 1687, 1690, 1691, 1694, 1699, 1700, 1704, 1707, 1709, 
1712, 1713, 1717, 1720, 1723, 1728, 1738, 1746, 1753, 1757, 1760, 
1769, 1776, 1784, 1787, 1792, 1793, 1795, 1802, 1806

Fiber–Presscake, Residue or Dregs from Making Soy Sauce 95, 
145, 932, 1208
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Fiber–Seventh-day Adventist Writings or Products (Especially 
Early) Related to Dietary Fiber 246, 286, 412, 415, 494, 519, 553, 
645, 654, 667, 689, 786, 791, 814, 846, 857, 936, 949, 1006, 1048, 
1134, 1251, 1357, 1399, 1568, 1587

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 628, 669, 682

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls 117, 626, 628, 669, 682, 1279, 1378, 1390, 
1580, 1667

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy 
Protein Isolates) 1684

Fiber, Soy–General, for Food Use (Specifi c Type Unknown) 848, 
1467

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins 874, 961, 972, 974, 1058, 1060, 1278, 1373, 
1554

Fiji. See Oceania–Fiji

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Fitness. See Physical Fitness, Physical Culture, and Exercise

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flakes, from whole soybeans. See Whole Soy Flakes

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk 240, 258, 628, 1421, 1506, 1562, 1668

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them) 81, 240, 258, 480, 491, 498, 524, 598, 619, 628, 
703, 715, 830, 850, 909, 1033, 1077, 1083, 1092, 1163, 1277, 1314, 
1319, 1362, 1411, 1442, 1677

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flour, cottonseed. See Cottonseed Flour

Flour, soy. See Soy Flour

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports, 
International Trade

Flour, soy–Industrial uses of. See Soy Flour, Industrial Uses of–
Other

Fluoridation of Municipal Drinking Water with Fluorine 1609

Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam, 
Foaming Agents) 1145

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

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services) 518, 549, 694, 1174, 1320, 1352, 1423

Food Production and Distribution Administration of USDA. See 
United States Department of Agriculture (USDA)–War Food 
Administration (WFA)

Food uses of soybeans, breeding for. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

Food uses of soybeans in the USA, early. See Historical–Documents 
about Food Uses of Soybeans (or Recipes) in the USA before 1900

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes 493, 1666, 1676

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

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 649, 753, 
819, 820, 821, 828, 830, 851, 853, 854, 861, 864, 873, 889, 901, 
912, 913, 919, 921, 928, 961, 964, 993, 995, 996, 1004, 1012, 1021, 
1025, 1058, 1059, 1090, 1144, 1172, 1174, 1190, 1214, 1223, 1251, 
1253, 1373, 1398, 1553, 1554, 1555, 1560, 1599, 1610, 1620, 1628, 
1629

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

Foundry cores, binder. See Binder for Sand Foundry Cores

Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His 
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943), 
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts 
(1826-1907) 651, 670, 695, 745, 1059

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania) 35, 1303

Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole
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Fruitarianism. See Vegetarianism–Fruitarianism

Fruitlands community. See Alcott, Amos Bronson and Louisa May

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.. 
1209

Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural 
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp. 
Name Changed to Blue Planet Foods in 2004 1270

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901 
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in 
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds 
International, Inc. by 1972. Controlled by Ciba-Geigy by 1974 873, 
999, 1248

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England 835, 836, 876, 901, 
902, 1005, 1470, 1622

Ganmodoki. See Tofu, Fried

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Garbanzo beans, etymology. See Chickpea, Etymology

Gardner, Henry A. See Paint Manufacturers’ Association of the U.S.

Gas, intestinal. See Flatulence or Intestinal Gas

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies 
15, 44, 46, 73, 83, 113, 114, 145, 152, 180, 181, 184, 240, 257, 258, 
280, 355, 404, 646, 669, 919, 973, 994, 1021, 1114, 1125, 1163, 
1202, 1228, 1304, 1306, 1325, 1334, 1373, 1430, 1477, 1492, 1519, 
1526, 1533, 1622, 1628, 1646, 1647, 1687, 1712, 1746, 1757, 1784

General Mills, Inc. (Minneapolis, Minneapolis) 1050, 1681, 1748

Genetic Engineering, Transgenics, Recombinant DNA, Transgenic 
Plants and Biotechnology / Biotech 1787

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

Georgeson, Charles Christian (1851-1931) of Kansas and Alaska 
200, 209, 217, 230, 314, 331, 345, 350, 505, 506

Germany. See Europe, Western–Germany

Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores 1042, 1367, 1494

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 864, 995, 999, 1059, 
1190, 1223, 1278, 1279, 1378

Gluten. See Wheat Gluten

Glycerine, explosives made from. See Explosives Made from 
Glycerine

Glycine javanica or Glycine wightii. See Neonotonia wightii

Glycine soja. See Wild Annual Soybean

Glycine species, wild perennial. See Wild, Perennial Relatives of 
the Soybean

Goats Fed Soybeans, Soybean Forage, or Soybean Cake or Meal as 
Feed 785

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter) 1008, 1506, 1693, 1715, 1718

Government policies and programs effecting soybeans. See Policies 
and programs

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Graham, Sylvester (1794-1851). American Health Reformer and 
Vegetarian (Actually Vegan) (New York) 15, 18, 39, 43, 51, 59, 280, 
313, 315, 415, 519, 553, 627, 654, 667, 798, 846, 1141, 1174, 1325, 
1474, 1488, 1624

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

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.], 
England). Founded in 1899 under the name The International 
Health Association Ltd. Renamed Granose Foods Ltd. in 1926. 
Acquired by Haldane Foods Group in Jan. 1991 348, 358, 360, 361, 
373, 394, 404, 537, 595, 1141, 1357, 1405, 1587, 1672, 1764

Granules, from whole soybeans. See Whole Soy Flakes

Grazing green soybean plants. See Feeds / Forage from Soybean 
Plants–Pasture, Grazing or Foraging

Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina) 
1501

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement 245, 283, 288, 307, 327, 349, 439, 462, 466, 500, 511, 
516, 517, 563, 613, 669, 690, 731, 740, 748, 767, 773, 793, 812, 
823, 917, 918, 994, 1074, 1099, 1180, 1218

Green soybeans. See Soybean Seeds–Green

Green Vegetable Soybeans–Etymology of This Term and Its 
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Cognates / Relatives in Various Languages 96, 208, 499, 516, 567, 
613, 723, 749, 785, 793, 812, 907, 1125, 1230, 1516, 1649

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially 151, 162, 441, 478, 742, 1038, 1084, 
1180, 1376, 1625

Green Vegetable Soybeans Industry and Market Statistics, Trends, 
and Analyses–By Geographical Region 773, 921, 961

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans 438, 1649

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as 
Food or Medicine. Called Huo in Chinese 679, 776, 1092, 1113

Green Vegetable Soybeans–Soybean Seedlings or Their Leaves 
Served as a Tender Vegetable. Called Doumiao or Tou Miao in 
Chinese 776, 841

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 723, 1110, 1149, 
1207, 1208, 1220, 1304, 1306, 1328, 1376, 1403, 1409, 1418, 1497, 
1580, 1603, 1652, 1658, 1675, 1699, 1734, 1749, 1757, 1758

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 64, 96, 98, 109, 111, 113, 124, 135, 142, 151, 162, 171, 
185, 208, 217, 218, 265, 300, 305, 316, 418, 439, 441, 443, 447, 
459, 463, 478, 499, 500, 510, 511, 516, 517, 536, 546, 549, 563, 
565, 567, 568, 572, 575, 581, 584, 599, 601, 606, 613, 619, 620, 
628, 629, 632, 648, 655, 661, 669, 700, 702, 703, 709, 714, 715, 
716, 723, 724, 729, 731, 740, 741, 742, 749, 751, 754, 755, 756, 
767, 768, 770, 773, 785, 787, 793, 803, 805, 811, 812, 821, 823, 
828, 830, 839, 852, 859, 862, 873, 874, 882, 890, 903, 907, 919, 
921, 925, 926, 932, 937, 943, 960, 961, 971, 976, 980, 982, 986, 
995, 999, 1008, 1013, 1017, 1023, 1025, 1027, 1029, 1032, 1033, 
1034, 1038, 1043, 1044, 1059, 1060, 1065, 1072, 1074, 1078, 1080, 
1083, 1084, 1092, 1101, 1110, 1113, 1125, 1126, 1132, 1133, 1135, 
1136, 1137, 1144, 1148, 1149, 1172, 1175, 1178, 1180, 1188, 1190, 
1201, 1207, 1208, 1220, 1226, 1230, 1233, 1245, 1252, 1271, 1276, 
1279, 1281, 1283, 1304, 1306, 1307, 1310, 1316, 1328, 1330, 1345, 
1353, 1364, 1367, 1373, 1376, 1378, 1379, 1380, 1381, 1382, 1388, 
1392, 1395, 1403, 1409, 1416, 1418, 1424, 1425, 1442, 1446, 1449, 
1451, 1452, 1465, 1477, 1485, 1486, 1489, 1491, 1492, 1493, 1497, 
1504, 1510, 1511, 1516, 1532, 1544, 1546, 1552, 1553, 1563, 1573, 
1578, 1580, 1603, 1611, 1620, 1625, 1628, 1652, 1658, 1661, 1674, 
1675, 1677, 1680, 1687, 1691, 1694, 1699, 1700, 1708, 1709, 1712, 
1720, 1721, 1723, 1724, 1728, 1734, 1746, 1747, 1749, 1757, 1758, 
1760, 1769, 1779, 1784, 1786, 1787, 1793, 1795, 1799

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans 613, 903, 982, 995, 
1033, 1038, 1113

Griffi th Laboratories (Chicago and Alsip, Illinois) 999, 1743

Grilled tofu. See Tofu, Grilled. Japanese-Style

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

Groundnuts. See Peanut, Peanuts

Growth regulators / substances -. See Soybean–Growth Regulators 
/ Substances

Haage & Schmidt (Erfurt, Germany) 301, 446

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria) 80, 81, 82, 84, 85, 86, 89, 90, 91, 92, 93, 94, 96, 
97, 98, 100, 101, 104, 107, 108, 109, 112, 113, 117, 119, 125, 135, 
136, 141, 148, 149, 153, 155, 174, 177, 301, 350, 384, 385, 418, 
487, 543, 555, 556, 557, 558, 559, 560, 561, 580, 592, 593, 603, 
607, 617, 618, 622, 625, 631, 655, 656, 669, 703, 709, 748, 934, 
937, 947, 1077, 1083, 1807

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of 
Illinois) 651, 695, 724, 745, 995

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods 
717, 848, 905, 955, 1149, 1320, 1375, 1463

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England). Including Regular Tofu Co., Realeat Foods, Direct Foods, 
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice, 
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial 
Group in fall 2006 1357, 1405, 1587

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto 669, 690, 694, 723, 749, 
787, 901, 1145, 1162, 1207, 1208, 1209, 1245, 1278, 1283, 1304, 
1307, 1310, 1313, 1328, 1330, 1335, 1381, 1408, 1418, 1425, 1437, 
1449, 1451, 1489, 1491, 1492, 1497, 1510, 1580, 1603, 1659, 1661, 
1667, 1694, 1757

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg, 
Germany)

Hansa Muehle / Hansa Mühle (The Hansa Mill) and Hanseatische 
Muehlenwerke AG. Incl. the Work of Hermann Bollmann and 
Bruno Rewald, PhD 739, 769, 778, 779, 1346, 1530

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda) 1216, 1237, 1239, 1479, 1805

Harry N. Hammond Seed Co. (Decatur, Michigan) 302, 319, 328, 
343, 357, 371, 377

Hartwig, Edgar Emerson (1913-1996, North Carolina and 
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Mississippi). Soybean Breeder for the U.S. South 1079, 1229

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 109, 116, 117, 
119, 137, 183, 301, 321, 322, 333, 336, 338, 439, 442, 462, 464, 
466, 478, 517, 521, 526, 568, 613, 620, 651, 655, 656, 669, 670, 
673, 695, 724, 745, 749, 812, 823, 828, 878, 890, 892, 971, 972, 
1020, 1024, 1034, 1059, 1079, 1080, 1166, 1200, 1201, 1208, 1398, 
1632, 1806

Harvey’s Sauce / Harvey Sauce (England; Soy Sauce Was Long a 
Major Ingredient) 814

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and 
lecturer in Los Angeles, California 848, 859, 860, 880, 955, 1026, 
1032, 1174, 1270, 1320, 1731, 1737

Hawaii. See United States–States–Hawaii

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel) 1742, 1743

Healing arts, alternative. See Medicine–Alternative

Health and Dietary / Food Reform Movements, especially from 
1830 to the 1930s 17, 18, 22, 23, 27, 36, 37, 42, 44, 46, 51, 57, 59, 
60, 61, 62, 63, 66, 68, 77, 368, 553, 680, 701, 835, 922, 957, 1115, 
1116, 1117, 1141, 1174, 1213, 1253, 1325, 1479, 1488

Health claims. See Claim or Claims of Health Benefi ts–Usually 
Authorized by the FDA

Health–Domestic science. See Domestic Science / Home 
Economics Movement in the United States

Health food companies in England. See Pitman Health Food 
Company

Health Food Company of New York (Started in 1875 by Frank 
Fuller) 78, 83, 105, 106, 146, 147, 159, 957, 984

Health Food Distributors and Wholesalers–General and Other 
(1890s to 1960s) 718, 944

Health Food Stores / Shops (mostly USA)–Early (1877 to 1970s) 
147, 235, 237, 238, 252, 254, 259, 260, 261, 286, 298, 299, 335, 
337, 391, 665, 683, 691, 697, 698, 706, 717, 733, 790, 831, 848, 
866, 869, 873, 905, 948, 952, 955, 963, 984, 999, 1045, 1059, 1073, 
1107, 1190, 1225, 1282, 1320, 1322, 1354, 1590, 1645, 1646, 1647, 
1729, 1731

Health Foods Industry–Trade Associations–Natural Products 
Association (NPA). Named National Nutritional Foods Association 
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the 
National Health Foods Association by Anthony Berhalter of 
Chicago. Renamed NNFA in 1970 1002, 1320

Health Foods–Manufacturers 83, 105, 106, 146, 147, 159, 191, 234, 

235, 236, 237, 238, 243, 246, 250, 252, 253, 254, 257, 259, 260, 
261, 262, 266, 267, 268, 270, 272, 278, 280, 286, 298, 308, 312, 
313, 318, 325, 326, 335, 351, 360, 373, 391, 396, 412, 415, 460, 
507, 515, 538, 647, 683, 694, 697, 698, 711, 712, 717, 718, 733, 
759, 766, 784, 797, 815, 834, 840, 846, 869, 870, 873, 880, 896, 
899, 905, 909, 940, 944, 948, 949, 955, 957, 967, 984, 999, 1002, 
1022, 1037, 1052, 1057, 1059, 1116, 1134, 1141, 1149, 1174, 1324, 
1423, 1568, 1587, 1598, 1646, 1647, 1655, 1656

Health foods manufacturers. See Baker, Bill, Cubbison, Sophie, El 
Molino Mills, Health Food Company of New York, Ralston Health 
Food Co.

Health Foods Movement and Industry in Australia, New Zealand 
and the Pacifi c Islands 170, 278, 292, 293, 308, 312, 325, 326, 899, 
930, 1324, 1542, 1587, 1598, 1645, 1646, 1647, 1655, 1672, 1731, 
1732, 1745

Health Foods Movement and Industry in the United Kingdom/
England 290, 291, 299, 335, 348, 358, 360, 361, 373, 394, 404, 537, 
595, 1354, 1672, 1764

Health Foods Movement and Industry in the United States–General 
(Started in the 1880s by Seventh-day Adventists) 344, 382, 396, 
460, 554, 675, 705, 710, 772, 802, 803, 844, 885, 894, 904, 920, 
923, 970, 1132, 1135, 1137, 1176, 1244, 1320, 1435, 1730, 1770

Health foods movement in Los Angeles, California. See Baker, 
Bill, Bragg, Paul Chappius, Carque, Otto, Cubbison, Sophie, Davis, 
Adelle, El Molino Mills, Hauser, Gayelord, Irvine, Clarke

Health foods movement in the USA and UK. See Kellogg, John 
Harvey as a Health Food Pioneer

Health Foods Restaurants, Cafeterias, and Cafés / Cafes (1890s to 
1960s) 299, 318, 624, 721, 766, 840, 877, 922

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells) 1437, 1506

Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa) 2, 
149, 179, 679

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain) 1, 95, 145, 158, 178, 215, 330, 397, 631, 654, 723, 1271, 
1285, 1309, 1373, 1393

Henselwerk GmbH (Magstadt near Stuttgart, Germany) 987

Herbicides. See Weeds–Control and Herbicide Use

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its 
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele 
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Group on 23 June 2006) 1579

Hexane. See Solvents

Higashimaru. See Soy Sauce Companies (Asia)

Higeta. See Soy Sauce Companies (Asia)

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods 
America Corporation (Los Angeles, California)

Historical–Documents about Food Uses of Soybeans (or Recipes) in 
the USA before 1900 193, 194, 197, 198, 200, 201, 202, 214, 217, 
218, 220, 265, 275, 306, 314, 316

Historical–Documents on Soybeans or Soyfoods Published Before 
1900 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 13, 19, 32, 48, 49, 50, 52, 53, 
55, 56, 58, 64, 65, 69, 72, 73, 80, 81, 82, 84, 85, 86, 87, 88, 89, 90, 
91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 102, 103, 104, 107, 108, 
109, 110, 111, 112, 113, 115, 116, 117, 118, 119, 120, 121, 122, 
123, 124, 125, 126, 127, 128, 129, 130, 131, 132, 133, 134, 135, 
136, 137, 138, 139, 140, 141, 142, 143, 144, 145, 148, 149, 150, 
151, 152, 153, 155, 156, 157, 158, 161, 162, 163, 164, 165, 166, 
169, 171, 173, 174, 175, 176, 177, 180, 181, 182, 183, 184, 185, 
186, 187, 188, 189, 192, 193, 194, 195, 196, 197, 198, 199, 200, 
201, 202, 203, 205, 206, 207, 208, 209, 210, 211, 212, 214, 215, 
216, 217, 218, 219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 
229, 230, 231, 232, 233, 239, 240, 241, 244, 245, 247, 255, 256, 
258, 263, 264, 265, 269, 271, 275, 276, 277, 279, 282, 283, 285, 
287, 288, 289, 294, 296, 300, 301, 302, 303, 304, 305, 306, 307, 
309, 310, 314, 316

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923 319, 320, 321, 322, 327, 328, 329, 330, 331, 332, 333, 
334, 336, 338, 339, 340, 341, 342, 343, 345, 349, 350, 354, 355, 
356, 357, 359, 362, 363, 365, 366, 369, 370, 371, 374, 376, 377, 
379, 380, 381, 383, 384, 385, 387, 388, 389, 390, 393, 397, 399, 
400, 401, 402, 403, 407, 410, 411, 417, 418, 419, 420, 421, 422, 
423, 424, 425, 426, 427, 428, 429, 430, 431, 432, 433, 434, 435, 
436, 437, 438, 439, 440, 441, 442, 443, 444, 445, 446, 447, 448, 
449, 450, 451, 452, 453, 454, 455, 456, 457, 458, 459, 461, 462, 
463, 464, 465, 466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 
476, 477, 478, 479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 
489, 490, 491, 493, 494, 496, 497, 498, 499, 500, 501, 502, 503, 
504, 505, 506, 508, 510, 511, 513, 516, 517, 521, 522, 523, 524, 
525, 526, 527, 528, 529, 530, 531, 532, 533, 534, 535, 536, 539, 
540, 541, 542, 543, 544, 545, 546, 547, 548, 549, 550, 551, 552, 
555, 556, 557, 558, 559, 560, 561, 562, 563, 565, 566, 567, 568, 
569, 570, 571, 572, 573, 575, 576, 578, 579, 580, 581, 583, 584, 
585, 586, 587, 588, 592, 593, 594, 596, 597, 598, 599, 600, 601, 
602, 603, 604, 605, 606, 607, 608, 609, 611, 612, 613, 614, 615, 
616, 617, 618, 619, 620, 621, 622, 623, 625, 626, 628, 629, 630, 
631, 632, 634, 635, 636, 637, 638, 639, 640, 641, 642, 643, 644, 
646, 648, 651, 652, 653, 654, 655, 656, 657, 658, 659, 660, 661, 
662, 663, 665, 666, 668, 669, 670, 671, 672, 673, 674, 676, 677, 
678, 679

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area 431, 472, 652, 666, 718, 
765, 1515, 1558

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 2, 4, 6, 9, 11, 17, 19, 20, 29, 37, 47, 50, 53, 55, 58, 
64, 65, 69, 71, 72, 73, 78, 81, 84, 86, 90, 91, 93, 95, 98, 102, 104, 
108, 109, 110, 111, 112, 113, 121, 126, 133, 142, 143, 149, 161, 
163, 164, 169, 178, 184, 188, 191, 193, 194, 200, 204, 208, 214, 
217, 220, 230, 239, 240, 246, 247, 253, 255, 257, 265, 273, 275, 
280, 281, 283, 300, 305, 310, 312, 314, 315, 322, 331, 336, 344, 
369, 374, 384, 385, 388, 397, 411, 412, 415, 418, 423, 427, 428, 
429, 430, 437, 439, 446, 451, 455, 459, 460, 462, 465, 469, 479, 
480, 486, 488, 494, 499, 505, 510, 511, 512, 516, 521, 525, 567, 
570, 575, 581, 585, 591, 592, 596, 597, 598, 601, 613, 619, 626, 
628, 634, 637, 638, 639, 654, 669, 672, 679, 682, 690, 694, 695, 
702, 707, 723, 727, 732, 735, 736, 739, 740, 749, 756, 772, 776, 
777, 783, 787, 793, 799, 806, 812, 815, 831, 848, 850, 869, 873, 
874, 876, 879, 886, 889, 893, 895, 905, 907, 908, 917, 918, 920, 
921, 925, 932, 935, 946, 948, 949, 963, 970, 1004, 1009, 1012, 
1015, 1023, 1025, 1029, 1033, 1036, 1059, 1065, 1071, 1076, 1080, 
1101, 1110, 1136, 1147, 1149, 1157, 1168, 1175, 1181, 1194, 1199, 
1208, 1214, 1220, 1221, 1222, 1225, 1230, 1232, 1234, 1237, 1238, 
1241, 1243, 1252, 1262, 1264, 1270, 1271, 1274, 1276, 1283, 1290, 
1294, 1295, 1298, 1302, 1304, 1306, 1307, 1322, 1326, 1328, 1335, 
1336, 1348, 1355, 1364, 1379, 1388, 1389, 1398, 1403, 1409, 1410, 
1418, 1421, 1437, 1442, 1447, 1451, 1463, 1481, 1493, 1497, 1544, 
1547, 1579, 1607, 1611, 1632, 1649, 1652, 1680, 1691, 1699, 1709, 
1711, 1757, 1766, 1769

Historical–Earliest Document Seen of a Particular Type 726, 912

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent 80, 81, 86, 97, 113, 129, 148, 161, 194, 214, 220, 228, 
287, 425, 430, 431, 486, 510, 511, 602, 678, 765, 812, 842, 874, 
1052, 1077, 1515, 1558, 1637

Historical–Earliest Document Seen on a Particular Subject 1, 2, 10, 
11, 14, 19, 20, 29, 31, 50, 64, 65, 82, 93, 98, 115, 122, 123, 152, 
156, 170, 178, 194, 203, 265, 275, 301, 302, 312, 318, 331, 336, 
397, 405, 411, 412, 418, 442, 449, 454, 458, 461, 464, 512, 532, 
591, 601, 613, 628, 639, 652, 653, 666, 682, 762, 766, 773, 776, 
777, 806, 807, 809, 815, 820, 830, 831, 848, 850, 879, 893, 912, 
932, 939, 948, 987, 999, 1015, 1016, 1170, 1175, 1194, 1209, 1224, 
1225, 1241, 1244, 1246, 1270, 1290, 1312, 1328

Historical–Earliest Document Seen on a Particular Subject 1, 2, 6, 
17, 20, 29, 30, 37, 47, 59, 65, 67, 80, 81, 84, 86, 90, 94, 97, 98, 109, 
111, 113, 115, 119, 122, 123, 138, 147, 148, 152, 153, 154, 161, 
164, 170, 178, 188, 191, 193, 198, 200, 204, 214, 220, 228, 230, 
236, 241, 242, 243, 246, 247, 255, 256, 257, 265, 283, 300, 302, 
312, 313, 314, 315, 318, 322, 325, 331, 336, 337, 355, 365, 388, 
397, 402, 405, 411, 412, 418, 419, 430, 434, 442, 446, 449, 451, 
455, 458, 459, 464, 469, 486, 512, 516, 521, 532, 549, 550, 551, 
552, 585, 591, 592, 596, 601, 602, 606, 607, 613, 619, 628, 630, 
637, 653, 661, 666, 669, 670, 672, 676, 677, 678, 679, 707, 709, 
724, 729, 732, 736, 753, 762, 766, 768, 773, 783, 789, 790, 793, 
799, 806, 807, 809, 812, 815, 820, 830, 831, 835, 842, 848, 850, 
856, 868, 874, 879, 889, 893, 912, 937, 939, 948, 987, 995, 999, 
1004, 1009, 1015, 1016, 1023, 1025, 1052, 1058, 1059, 1102, 1135, 
1145, 1151, 1159, 1160, 1166, 1168, 1171, 1175, 1194, 1209, 1210, 
1219, 1224, 1225, 1229, 1230, 1232, 1241, 1244, 1252, 1256, 1258, 
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1262, 1270, 1290, 1295, 1298, 1302, 1304, 1312, 1313, 1326, 1328, 
1337, 1367, 1389, 1451, 1493, 1497, 1516, 1517, 1635, 1691, 1703, 
1791

Historical–Earliest Document Seen That Mentions a Particular 
Soybean Variety 196, 228, 255, 256, 322, 336, 613, 783

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900 1377

Historically Important Events, Trends, or Publications 57, 135, 478, 
735, 879, 1021, 1374, 1758

History–Chronology. See Chronology / Timeline

History of medicine. See Medicine–History

History of the Soybean–Myths and Early Errors Concerning Its 
History 856, 995, 1004, 1090, 1229

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries 57, 67, 95, 109, 113, 151, 153, 162, 315, 
355, 369, 384, 385, 402, 404, 412, 418, 427, 428, 441, 446, 447, 
449, 453, 463, 478, 493, 526, 555, 556, 557, 558, 559, 560, 561, 
563, 578, 597, 607, 619, 627, 634, 655, 656, 663, 669, 676, 677, 
678, 687, 690, 695, 703, 715, 724, 726, 748, 749, 750, 785, 793, 
798, 824, 828, 856, 864, 871, 874, 876, 878, 890, 901, 902, 903, 
909, 919, 924, 928, 935, 937, 939, 957, 971, 974, 984, 995, 1003, 
1021, 1039, 1059, 1076, 1077, 1078, 1079, 1086, 1095, 1099, 1114, 
1115, 1116, 1117, 1141, 1148, 1163, 1167, 1176, 1182, 1183, 1200, 
1207, 1208, 1209, 1210, 1213, 1215, 1223, 1224, 1228, 1229, 1230, 
1237, 1240, 1249, 1263, 1277, 1278, 1279, 1298, 1304, 1306, 1312, 
1313, 1314, 1315, 1318, 1320, 1323, 1324, 1325, 1343, 1373, 1377, 
1378, 1379, 1388, 1389, 1398, 1402, 1410, 1421, 1423, 1426, 1430, 
1441, 1442, 1447, 1456, 1457, 1462, 1468, 1469, 1470, 1474, 1477, 
1479, 1481, 1488, 1496, 1499, 1510, 1511, 1516, 1519, 1530, 1533, 
1560, 1563, 1592, 1597, 1598, 1607, 1610, 1617, 1622, 1624, 1626, 
1628, 1633, 1636, 1638, 1643, 1645, 1646, 1647, 1655, 1671, 1672, 
1673, 1679, 1685, 1687, 1703, 1712, 1718, 1729, 1730, 1737, 1740, 
1742, 1743, 1746, 1757, 1759, 1760, 1763, 1764, 1772, 1773, 1777, 
1782, 1784, 1785, 1789, 1790, 1791, 1804, 1807

Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen. 
Formerly Suzuki Shoten (Suzuki & Co.) 634, 884, 886, 1209

Hoisin / Haisien Sauce 1503, 1559, 1611, 1699

Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North 991, 1376

Home Economics, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Home economics movement. See Domestic Science / Home 

Economics Movement in the United States

Homemade fried tofu. See Tofu, Fried, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade frozen tofu. See Tofu, Frozen, Homemade–How to 
Make at Home or on a Laboratory or Community Scale, by Hand

Homemade natto. See Natto, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Homemade peanut butter. See Peanut Butter, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade roasted whole soy fl our (kinako). See Roasted Whole 
Soy Flour (Kinako), Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand

Homemade soy fl our. See Soy Flour, Homemade–How to Make at 
Home or on a Laboratory or Community Scale, by Hand

Homemade soy sauce (including shoyu). See Soy Sauce (Including 
Shoyu), Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade soy sprouts. See Soy Sprouts, Homemade–How to 
Grow at Home or on a Laboratory Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at 
Home or on a Laboratory or Community Scale

Homemade soynut butter. See Soynut Butter, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade Worcestershire sauce. See Worcestershire Sauce, 
Homemade–How to Make at Home or on a Laboratory Scale, by 
Hand

Homemade yuba. See Yuba, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Honeybees. See Bees

Honeymead (Mankato, Minnesota)–Cooperative 1207

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)

Horsell, William (1807-1863). British Health Reformer, 
Temperance and Vegetarian (Actually Vegan) Publisher 24, 25, 28, 
33, 34, 190, 1773
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Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed 95, 110, 116, 118, 137, 
142, 144, 151, 153, 162, 174, 294, 321, 338, 407, 423, 439, 443, 
511, 543, 544, 670, 751, 756, 874

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 
Armand Burke 709, 714, 715, 771, 806, 833, 873, 907, 999, 1059, 
1426

House Foods America Corporation (Garden Grove, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 1429, 
1451, 1472, 1480, 1482, 1483, 1531

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel) 1579

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Human Trials 150, 156, 213, 418, 447, 459, 477, 
628, 669, 714, 850, 910, 911, 956, 998, 1014, 1152, 1164, 1189, 
1198, 1276, 1279, 1378, 1508, 1689, 1700

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide 321, 1076, 1200, 1256, 1304, 1306, 1388, 1477, 1687, 
1712, 1746, 1757, 1784

HVP. See Hydrolyzed Vegetable Protein (Non-Soy), or Soy 
Protein–Hydrolyzed (General)

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or 
Semi-Fermented)

Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos 
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean, 
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean. 
Chinese–Biandou (W.-G. Pien Tou) 113, 449, 465, 1271, 1274, 
1388

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 
Region 817, 925, 1072, 1171, 1371, 1423

Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty 
Acids, Vanaspati, also Margarine and Shortening

Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned 178, 668

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
660, 685, 714, 715, 873, 921, 942, 1002, 1059, 1169, 1280, 1314, 
1423, 1560, 1620

Hydrogenation–Safety and Digestibility Issues 1644

Hydrolyzed Vegetable Protein (HVP)–Not Made from Soybeans. 
See also: Soy Proteins–Hydrolyzed and Hydrolysates (General) 348

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy Non-
Dairy Relatives

Ice cream, soy. See Soy Ice Cream

Ice cream, soy, homemade. See Soy Ice Cream, Homemade–How to 
Make at Home or on a Laboratory or Community Scale, by Hand

Ice creams (non-dairy). See Rice Milk Products–Ice Creams (Non-
Dairy)

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products, 
Other

Identity Preserved / Preservation 1151, 1191, 1337, 1616, 1652

IG Farben (I.G. Farbenindustrie), the German Dye and Chemical 
Trust 1083

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois. See United States–States–Illinois

Illinois Center for Soy Foods (University of Illinois, Urbana-
Champaign). Barbara Klein and Keith Cadwallader, Co-Directors 
1734

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development 1550, 1551

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps 
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil 116, 
418, 422, 424, 500, 510, 511, 536, 540, 542, 565, 572, 613, 663, 
670, 673, 679, 684, 686, 690, 700, 731, 830, 841, 843, 875, 886

Illustrations–Non-soy. See also Photographs 74

Illustrations, Not About Soy, Published after 1923. See also Photos 
701, 706, 832, 834, 977, 1054, 1325, 1672

Illustrations, Not About Soy, Published before 1924. See also 
Photos 83, 160, 248, 266, 299, 317, 364, 382, 405, 506, 538, 610, 
649

Illustrations (Often Line Drawings) Published before 1924. See also 
Photographs 6, 8, 64, 69, 109, 135, 152, 182, 188, 208, 215, 217, 
247, 256, 275, 276, 282, 283, 285, 301, 322, 327, 330, 343, 355, 
356, 357, 371, 377, 384, 385, 388, 389, 397, 427, 428, 440, 441, 
442, 449, 459, 464, 465, 470, 474, 478, 480, 484, 563, 576, 607, 
620, 628, 655, 656, 673

Illustrations Published after 1923. See also Photographs 569, 688, 
760, 767, 776, 800, 814, 840, 842, 846, 848, 861, 868, 899, 902, 
912, 930, 941, 953, 981, 995, 1035, 1037, 1046, 1047, 1054, 1145, 
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1270, 1286, 1295, 1296, 1298, 1303, 1304, 1306, 1340, 1366, 1376, 
1379, 1383, 1388, 1403, 1409, 1435, 1436, 1463, 1485, 1497, 1566, 
1568, 1573, 1586, 1612, 1617, 1633, 1639, 1691, 1699, 1757

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California) 1636

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important 1, 2, 6, 8, 11, 
14, 17, 19, 20, 29, 30, 31, 37, 43, 47, 57, 64, 65, 69, 80, 81, 82, 83, 
86, 94, 96, 97, 98, 109, 111, 113, 115, 117, 119, 122, 123, 129, 141, 
147, 148, 152, 153, 154, 156, 161, 170, 178, 184, 188, 191, 193, 
194, 196, 197, 200, 203, 204, 214, 217, 220, 221, 228, 230, 236, 
237, 242, 243, 246, 255, 256, 257, 265, 275, 293, 301, 302, 312, 
315, 318, 322, 325, 331, 336, 337, 365, 384, 385, 388, 397, 402, 
411, 412, 418, 425, 429, 430, 434, 439, 442, 446, 449, 451, 454, 
455, 458, 461, 462, 463, 464, 478, 486, 499, 510, 511, 512, 516, 
521, 532, 555, 585, 591, 592, 593, 601, 602, 613, 619, 628, 630, 
637, 652, 653, 654, 661, 666, 669, 678, 682, 694, 702, 709, 714, 
715, 724, 726, 729, 736, 748, 762, 766, 768, 773, 776, 777, 783, 
787, 790, 793, 806, 807, 809, 812, 815, 820, 830, 831, 842, 844, 
848, 850, 856, 858, 868, 874, 878, 879, 889, 893, 907, 912, 917, 
918, 921, 924, 932, 937, 939, 944, 945, 948, 987, 988, 995, 999, 
1015, 1016, 1025, 1052, 1059, 1077, 1101, 1102, 1107, 1135, 1145, 
1160, 1166, 1168, 1170, 1175, 1194, 1209, 1210, 1219, 1224, 1225, 
1229, 1230, 1237, 1241, 1244, 1245, 1246, 1256, 1264, 1270, 1279, 
1283, 1290, 1298, 1304, 1312, 1328, 1348, 1363, 1374, 1388, 1424, 
1464, 1487, 1494, 1541, 1578, 1633, 1635, 1637, 1648, 1703, 1760, 
1782, 1785, 1789, 1791

Important Documents #2–The Next Most Important 55, 67, 71, 84, 
95, 135, 142, 151, 164, 169, 182, 280, 313, 316, 362, 405, 410, 427, 
428, 437, 459, 470, 494, 553, 565, 575, 581, 598, 607, 616, 646, 
667, 672, 723, 732, 735, 742, 749, 771, 785, 799, 824, 828, 841, 
853, 864, 873, 876, 886, 901, 902, 925, 1003, 1004, 1009, 1023, 
1033, 1058, 1069, 1072, 1115, 1116, 1117, 1136, 1149, 1214, 1221, 
1226, 1232, 1261, 1302, 1314, 1355, 1379, 1398, 1451, 1463, 1477, 
1481, 1495, 1497, 1562, 1621, 1644, 1687, 1712, 1746, 1757, 1784

Imports. See Trade (International–Imports, Exports) of Peanuts and 
Peanut Products, Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

INARI, Ltd. See Sycamore Creek Co.

India. See Asia, South–India

Indian Agricultural Research Institute. See Asia, South–India. Work 
of the Indian Agricultural Research Institute (IARI, New Delhi) 
with Soyabeans in India

Indian Institute of Science. See Asia, South–India. Work of the 
Indian Institute of Science (Bangalore) with Soyabeans in India

Indiana. See United States–States–Indiana

Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry

Indonesia. See Asia, Southeast–Indonesia

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style miso, etymology of. See Miso, Indonesian-Style

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues)

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings, 
Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Industrial uses of soy oil as a non-drying oil. See Lubricants, 
Lubricating Agents, and Axle Grease for Carts

Industrial Uses of Soy Oil (General) 118, 435, 510, 511, 569, 570, 
597, 687, 700, 779, 783, 825, 843, 851, 925, 959, 961, 978, 990, 
996, 1039

Industrial uses of soy proteins. See Fibers (Artifi cial Wool or 
Textiles Made from Spun Soy Protein Fibers, Including Azlon, 
Soylon, and Soy Silk / Soysilk), Foams for Fighting Fires, Paints 
(Especially Water-Based Latex Paints), Paper Coatings or Sizings, 
or Textile Sizing, Plastics (Including Molded Plastic Parts, Plastic 
Film, Disposable Eating Utensils and Tableware–From Spoons to 
Plates, and Packaging Materials)

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith, 
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber 
Substitutes, Insecticides, etc. See also Culture Media as for 
Antibiotics Industry 458, 510, 511, 569, 570, 655, 656, 676, 677, 
687, 690, 741, 755, 779, 825, 841, 873, 925, 959, 971, 978, 990, 
996, 1004, 1011, 1013, 1039, 1058, 1218

Industrial uses of soy proteins (including soy fl our). See Adhesives 
or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses 
Movement (USA, starting 1987), Successor to the Farm Chemurgic 
Movement (1930s to 1950s), Soy Flour, Industrial Uses of–Other, 
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 
a Fertilizer or Manure for the Soil

Industrial Uses of Soybeans (General Non-Food, Non-Feed) 568, 
676, 677, 700, 742, 847, 865, 878, 890, 919, 939, 971, 974, 976, 
1029, 1043, 1044, 1076, 1083, 1099, 1144, 1555, 1654, 1711
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Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
464, 659, 817, 854, 925, 1171

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–Larger Companies (Ford 
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co., 
ADM, General Mills, etc.) 854, 861, 1058, 1059

Industrial uses of soybeans or soy products. See Culture Media / 
Medium (for Growing Microorganisms)

Industry and Market Analyses and Statistics–Market Studies 1416, 
1451, 1469

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based 550, 551, 552, 694, 715, 745, 747, 789, 812, 
823, 836, 864, 910, 920, 956, 961, 999, 1021, 1131, 1164, 1189, 
1198, 1328, 1468, 1550, 1551, 1557, 1576, 1580

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates) 418, 676, 677, 
772, 850, 873, 909, 1076, 1214, 1223, 1224, 1314, 1373, 1579, 
1743, 1767

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in 
China or Chinese Cultures 830

Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City, New York) 1457

Information. See Computers (General) and Computer Hardware 
Related to Soybean Production and Marketing. See also: Computer 
Software

Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 464, 
565, 594, 613, 670, 673, 679, 684, 700, 731, 787, 799, 817, 830, 
841, 843, 858, 864, 867, 868, 875, 912, 951, 1004, 1711

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

Insects–Pest Control. See also: Integrated Pest Management 84, 86, 
90, 91, 163, 217, 322, 336, 454, 462, 466, 478, 544, 597, 612, 613, 
669, 696, 716, 735, 745, 785, 874, 876, 901, 902, 925, 938, 1059, 
1113, 1376, 1540, 1632, 1806

Institut de Recherches Agronomiques Tropicales (IRAT–Tropical 
Institute of Agronomic Research) 1495

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Intercropping–use of soybeans in. See Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping

International Institute of Agriculture (IIA) (Rome) 563, 874, 901

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria) 1550, 1551, 1557, 1619, 1625, 1648, 1697

International Nutrition Laboratory. See Miller, Harry W. (M.D.) 
(1879-1977)

International soybean programs. See INTSOY–International 
Soybean Program (Univ. of Illinois, Urbana, Illinois), International 
Institute of Agriculture (IIA) (Rome), International Institute of 
Tropical Agriculture (IITA) (Ibadan, Nigeria), United Nations 
(Including UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work 
with Soy, Institut de Recherches Agronomiques Tropicales (IRAT–
Tropical Institute of Agronomic

International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union, founded 1889), and 
Other International Vegetarian Societies, Conferences, Congresses, 
and Unions 1622

Internet. See Websites or Information on the World Wide Web

Internment / relocation camps in the United States. See Japanese the 
the United States–Work with Soy in Internment / Relocation Camps 
during World War II

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.) 512, 689, 
850, 1174, 1312, 1313

Introduction of foreign plants to the USA. See United States 
Department of Agriculture (USDA)–Section of Foreign Seed and 
Plant Introduction

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. Initially (from 1971) named Program 
for International Research, Improvement and Development of 
Soybeans (PIRIDS) 1550, 1551, 1557, 1576, 1619, 1665

Iodine number. See Soy Oil Constants–Iodine Number

Iowa. See United States–States–Iowa

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City) 1541, 1601, 1616, 1652

IRAT. See Institut de Recherches Agronomiques Tropicales (IRAT)

Iron Availability, Absorption, and Content of Soybean Foods and 
Feeds 163, 482, 654, 694, 700, 723, 828, 846, 1004, 1011, 1049, 
1065, 1202, 1312, 1718

Irvine, Clarke (1893-1975). Founder, Editor, and Publisher of 
California Health News (1933-1937, newspaper), Health News 
(1937-1942, newspaper), and Let’s Live (1942 to Present, magazine) 
1731

Island Spring, Inc. (Vashon, Washington). Founded by Luke 
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Lukoskie and Sylvia Nogaki 1451

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Ito San soybean variety. See Soybean Varieties USA–Ito San

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk 
Products, Soynuts, and Meat Alternatives 1354, 1412, 1421, 1431

Ivory Coast. See Africa–Côte d’Ivoire

Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean 
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely). 
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles) 2, 175, 
1271, 1274, 1388

Jackson, James Caleb (1811-1881). American Health Reformer and 
Vegetarian (New York) 51, 57, 59, 83, 1141, 1174, 1325

Jacob Hartz Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998 1649, 1650, 1694

James J.H. Gregory (Marblehead, Massachusetts) 233, 256, 276, 
336, 370

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang, 
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 1222, 
1278, 1304, 1310, 1335, 1348, 1393, 1414, 1491, 1544, 1580, 1699, 
1717, 1759, 1761, 1800

Japan. See Asia, East–Japan

Japan Oilseed Processors Association (JOPA) 1231, 1562, 1789, 
1790

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 1789, 1790

Japanese in the United States–Work with Soy in Internment / 
Relocation Camps during World War II 1789, 1790

Japanese Overseas, Especially Work with Soy or Macrobiotics 95, 
608, 690, 757, 884, 920, 1105, 1113, 1130, 1138, 1142, 1149, 1150, 
1155, 1161, 1184, 1194, 1195, 1196, 1199, 1202, 1241, 1243, 1254, 
1286, 1291, 1300, 1301, 1303, 1370, 1391, 1429, 1451, 1457, 1480, 
1483, 1501, 1584, 1631, 1662, 1722, 1789, 1790, 1807

Japanese restaurants outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Japanese Soybean Types and Varieties–Early, with Names 65, 95, 
109, 214, 239, 336, 423, 439, 606, 613, 669, 674, 1789, 1790

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled, 
Grilled, Braised or Roasted

Jiang (Chinese-Style Fermented Soybean Paste), Made with a 
Signifi cant Proportion of Wheat or Barley 2, 679

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia 
2, 8, 388, 402, 411, 470, 478, 648, 679, 702, 842, 874, 900, 1011, 
1042, 1221, 1304, 1393, 1437, 1451, 1465, 1544, 1578, 1611, 1694

Jiang–Early Non-Soy Paste Made with Meat or Fish in China or 
Japan 1

J.M. Thorburn & Co. (New York City, New York) 214, 228, 439

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called 
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia. 
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated 
to Barley) 145, 178, 239, 631, 1659, 1699

Johnson Family of Stryker, Williams County, Ohio. Including (1) 
Edward Franklin “E.F. Soybean” Johnson (1889-1961) of Johnson 
Seed Farms (Stryker, Ohio), Delphos Grain and Soya Processing 
Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer 
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and Hon. 
Solomon Johnson (1850-1918) 826

Johnson & Stokes (Philadelphia, Pennsylvania) 279, 303, 304, 329, 
336

Jonathan P.V.B.A. (Kapellen, Belgium) 1579

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early 
Records Only 840, 905, 955, 963, 970, 984, 1270, 1389

Juicer–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1270

Kaempfer, Engelbert (1651-1716)–German physician and traveler 
86, 109, 151, 162, 384, 385, 441, 446, 453, 506, 669, 841

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang 1292, 1328, 1348, 1393, 1414, 1491, 
1510, 1544, 1691, 1717, 1759

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kefi r / Kephir (Made From Dairy / Cow’s Milk) 1270
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Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See 
Kellogg, Will Keith,... Kellogg Company

Kellogg, Ella Eaton (1853-1920). Wife of Dr. John Harvey Kellogg. 
Battle Creek Sanitarium (Battle Creek, Michigan) 203, 257, 280, 
494, 553, 667, 689, 1141, 1542

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co., 
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co., 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960 59, 62, 63, 66, 
68, 75, 76, 77, 154, 170, 191, 203, 235, 236, 237, 238, 243, 246, 
248, 249, 250, 252, 253, 254, 257, 259, 260, 261, 266, 267, 268, 
270, 272, 278, 280, 286, 290, 295, 297, 298, 313, 318, 335, 351, 
360, 372, 373, 391, 412, 415, 426, 494, 512, 535, 547, 553, 588, 
645, 654, 667, 683, 689, 698, 709, 711, 712, 718, 766, 791, 814, 
840, 846, 873, 877, 880, 905, 940, 953, 955, 967, 999, 1086, 1115, 
1117, 1134, 1141, 1174, 1213, 1214, 1215, 1251, 1253, 1317, 1320, 
1324, 1325, 1410, 1411, 1421, 1426, 1435, 1474, 1587, 1597, 1598, 
1610, 1617, 1629, 1655, 1673, 1681, 1732

Kellogg, John Harvey (M.D.) as a Health Food Pioneer 278, 335

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 
Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan) 412, 532, 645, 1111, 1141, 1325, 1398, 1474, 1597, 
1610, 1617, 1633, 1656, 1673

Ketchup / Catsup / Catchup–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 465

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document 10, 48, 162, 171, 465, 478, 499, 776, 
874, 1162, 1221, 1278, 1328, 1335, 1382, 1388, 1437, 1510, 1573, 
1579, 1580, 1699

Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or 
Ketchup in which Mushrooms are the Main Ingredient 48, 465

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or 
Ketchup in which Tomatoes are the Main Ingredient 48, 465, 1691

Ketchup, Walnut (Walnut Ketchup, Western-Style), or Ketchup in 
which Walnuts are the Main Ingredient 48

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function 654, 681, 714

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co.. 505, 726, 1138, 1149, 1157, 1209, 
1238, 1273, 1291, 1403, 1408, 1409, 1429, 1451, 1476, 1480, 1483, 
1531

Kin, Yamei. See Yamei Kin (1864-1934)

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

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains 
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan). 
Occasionally spelled Kenima. Close relatives are from Northeast 
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram), 
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai 
(Meghalaya) 1245, 1367, 1451, 1452, 1465, 1493, 1692, 1716

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their 
Authors

Kloss, Jethro (1863-1946) and his Book Back to Eden 765, 806, 
807, 844, 873, 935, 936, 1116, 1311, 1435, 1436, 1453, 1519, 1523, 
1533, 1561, 1568

Kochujang / Gochujang. See Red-Pepper and Soybean Paste–
Korean-Style

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 1, 6, 64, 69, 72, 
164, 169, 215, 300, 388, 505, 592, 593, 601, 616, 878, 903, 919, 
986, 1011, 1145, 1162, 1208, 1212, 1221, 1238, 1245, 1261, 1302, 
1303, 1312, 1313, 1316, 1326, 1330, 1335, 1381, 1395, 1437, 1501, 
1636, 1694, 1708, 1723

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak / 
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung 
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made 
with the Mold Monascus purpureus Went, and Used as a Natural 
Red Coloring Agent (as with Fermented Tofu) 2, 109, 443, 1611

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju 2, 8, 1348, 1393, 
1504, 1717, 1759, 1761, 1800

Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru / 
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with 
Dry Heat, Full-Fat)

Korea. See Asia, East–Korea

Koreans Overseas, Especially Work with Soy 1601, 1717, 1747

Korean-style fermented red-pepper and soybean paste. See Red-
Pepper and Soybean Paste–Korean-Style

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste including Doenjang

Korean-style miso, etymology of. See Miso, Korean-Style

Korean-style natto. See Natto, Korean-Style–Chongkukjang
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Korean-style natto, etymology. See Natto, Korean- Style

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar 409, 1617, 1763

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides) 
6, 95, 162, 239, 496, 763, 1161, 1184, 1194, 1196, 1199, 1202, 
1225, 1241, 1243, 1244, 1246, 1258, 1262, 1270, 1295, 1301, 1302, 
1303, 1307, 1309, 1326, 1343, 1391, 1395, 1409, 1427, 1549, 1588, 
1611, 1659, 1662, 1663, 1708, 1717, 1769

Kuki. See Fermented Black Soybeans from Japan–Kuki

Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27 Feb. 
1923 to 3 July 2001)–Their Life and Work with Macrobiotics, and 
Organizations They Founded or Inspired 1199, 1241, 1303, 1457, 
1501, 1662

Kuzu. See Kudzu or Kuzu (Pueraria...)

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co.. 814, 858, 865, 970

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Lablab purpureus or Lablab bean. See Hyacinth Bean

Lager, Mildred (Los Angeles, California) 831, 834, 848, 866, 879, 
885, 905, 948, 952, 963, 1059, 1132, 1190, 1320, 1413, 1445

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America–Caribbean–Antigua and Barbuda (Including 
Redonda) 874

Latin America–Caribbean–Barbados 365, 874

Latin America–Caribbean–Bermuda (A British Dependent 
Territory) 874

Latin America–Caribbean–British Dependent Territories–Anguilla, 
Cayman Islands, British Virgin Islands, Montserrat, Turks and 
Caicos Islands. See also: Bermuda 874

Latin America–Caribbean–Cuba 406, 630, 669, 738, 756, 790, 811, 
852, 865, 874

Latin America–Caribbean–Dominica 1632

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844) 874, 1328, 1382

Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe 
(consisting of two large islands–Basse-Terre and Grande-Terre) 
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La 
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands 
Antilles) 755, 874

Latin America–Caribbean–Haiti 1328, 1382

Latin America–Caribbean–Introduction of Soybeans to. Earliest 
document seen concerning soybeans or soyfoods in connection with 
(but not yet in) a certain Caribbean country 365

Latin America–Caribbean–Jamaica 874, 1131, 1328, 1382, 1632, 
1667

Latin America–Caribbean–Lesser Antilles–Virgin Islands 
(Including British Virgin Islands and Virgin Islands of the United 
States–St. Croix, St. John, and St. Thomas), Leeward Islands 
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica, 
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher] 
and Nevis), Windward Islands (Barbados, Grenada, Martinique, St. 
Lucia, St. Vincent and the Grenadines, Trinidad and Tobago), and 
Netherlands Dependencies (Including Aruba, Curaçao or Curacao, 
and Bonaire off Venezuela, and Saba, St. Eustatius, and southern 
St. Martin / Maarten in the Lesser Antilles). Note–Guadeloupe and 
Martinique and the fi ve dependencies of Guadeloupe, which are 
French Overseas Departments in the Lesser Antilles, are also called 
the French West Indies, French Antilles, or Antilles françaises 365, 
755, 874, 1328, 1382, 1410, 1632

Latin America–Caribbean or West Indies (General) 365, 648

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932) 874

Latin America–Caribbean–Saint Lucia 1632

Latin America–Caribbean–Saint Vincent and the Grenadines 1632

Latin America–Caribbean–Trinidad and Tobago 874, 1328, 1382, 
1410

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840) 874

Latin America–Central America–Costa Rica 874, 1328, 1382, 1481

Latin America–Central America–El Salvador 874, 1512, 1513, 
1514, 1515, 1607, 1614, 1615

Latin America–Central America–Guatemala 874, 1481, 1538, 1543, 
1632, 1653, 1768, 1778, 1792, 1802, 1805

Latin America–Central America–Honduras 1328, 1382, 1623, 1641

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain Central 
American country 874
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Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans or soyfoods in 
connection with (but not yet in) a certain Central American country 
793

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain Central American country 874

Latin America–Central America–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
Central American country 188

Latin America–Central America–Mexico 58, 188, 355, 437, 805, 
813, 874, 1059, 1240, 1304, 1328, 1355, 1356, 1359, 1382, 1383, 
1440, 1441, 1442, 1452, 1481, 1494, 1495, 1665, 1711, 1804, 1805

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide 1290, 
1374, 1389, 1391, 1441, 1442, 1579

Latin America–Central America–Nicaragua 793, 823

Latin America–Central America–Panama 1328, 1382

Latin America (General) 1328, 1481

Latin America–South America–Argentina (Argentine Republic) 
510, 511, 669, 874, 988, 1072, 1199, 1328, 1382, 1495, 1562

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses 1072

Latin America–South America–Bolivia 1328, 1382, 1481, 1665

Latin America–South America–Brazil, Federative Republic of 53, 
141, 247, 405, 812, 874, 988, 1072, 1140, 1152, 1161, 1184, 1196, 
1199, 1219, 1222, 1304, 1328, 1382, 1446, 1448, 1481, 1557, 1621, 
1639, 1665, 1757, 1788

Latin America–South America–Chile (Including Easter Island) 178, 
874, 1328, 1382, 1481

Latin America–South America–Colombia 812, 823, 874, 1072, 
1328, 1382, 1481, 1757

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”) 874, 1046, 1047, 1321, 1328, 1382, 1443, 1481

Latin America–South America (General) 673, 1215, 1228

Latin America–South America–Guyana (British Guiana before 
1966) 669, 874, 1328, 1382, 1481

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain South 
American country 486, 812

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain South American country 486, 812

Latin America–South America–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
South American country 141

Latin America–South America–Paraguay 988, 1072, 1328, 1382, 
1481

Latin America–South America–Peru 58, 178, 247, 874, 1086, 1328, 
1382, 1481

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil 1072

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975) 486, 874, 1077

Latin America–South America–Uruguay, Oriental Republic of 874, 
988, 1328, 1382

Latin America–South America–Venezuela 851, 992, 1328, 1382, 
1481, 1665

Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink 
Laucks (3 July 1882 to 9 March 1981) 858, 864, 873, 1059

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lazenby, Elizabeth. See Harvey’s Sauce

Lea & Perrins. See Worcestershire Sauce

Leaves of the soybean plant used as food. See Green Vegetable 
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine

Lecithin companies. See American Lecithin Corp., Lucas Meyer 
GmbH (Hamburg, Germany), Ross & Rowe (Yelkin Lecithin, New 
York City)

Lecithin–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 491, 739

Lecithin Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 817

Lecithin, Non-Soy References, Usually Early or Medical, Often 
Concerning Egg Yolk or the Brain 149, 178, 408, 1806

Lecithin, Soy 482, 487, 491, 503, 504, 525, 638, 639, 669, 681, 
714, 715, 728, 731, 739, 769, 771, 772, 778, 779, 792, 817, 828, 
833, 836, 852, 858, 864, 867, 871, 872, 873, 874, 884, 886, 898, 
903, 921, 924, 937, 938, 942, 950, 959, 971, 972, 974, 978, 985, 
987, 990, 992, 995, 996, 998, 999, 1002, 1036, 1039, 1042, 1049, 
1050, 1059, 1072, 1073, 1076, 1084, 1092, 1111, 1119, 1121, 1122, 
1127, 1135, 1137, 1139, 1149, 1169, 1230, 1270, 1275, 1280, 1283, 
1296, 1314, 1322, 1346, 1412, 1446, 1451, 1452, 1465, 1467, 1544, 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   965

© Copyright Soyinfo Center 2021

1602, 1654, 1667, 1701, 1702, 1760, 1785, 1806

Lecithin, Soy–Industrial Uses 792, 886, 1042, 1050, 1059

Lectins. See Hemagglutinins (Lectins or Soyin)

Lend-Lease (Program and Administration). U.S. Program to Send 
Key Supplies to Overseas Allies During World War II 1059

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens 9, 
53, 84, 98, 119, 126, 149, 203, 257, 282, 317, 348, 417, 441, 494, 
495, 604, 654, 655, 656, 831, 840, 844, 879, 935, 955, 1008, 1048, 
1175, 1246, 1271, 1274, 1293

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
(SANA)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China) 411, 427, 428, 433, 443, 449, 450, 
452, 458, 459, 470, 471, 472, 473, 478, 483, 487, 499, 523, 540, 
569, 570, 592, 593, 605, 607, 655, 656, 669, 672, 702, 709, 714, 
715, 741, 755, 785, 874, 937, 938, 1003, 1039, 1075, 1076

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by 
Arran and Ratana Stephens 1296

Lighting by burning soy oil. See Illumination or Lighting by 
Burning Soy Oil in Wicked Oil Lamps Like Kerosene

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March 
2017 1469

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean 257, 318, 401, 465, 494, 516, 549, 
567, 575, 581, 613, 619, 620, 746, 760, 787, 809, 828, 830, 831, 
839, 840, 848, 882, 905, 955, 963, 1008, 1015, 1035, 1080, 1180, 
1271, 1274, 1373, 1388, 1647, 1729

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001 1427, 1579, 1581, 1585

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 500, 510, 511, 536, 540, 
542, 550, 551, 552, 565, 572, 594, 611, 613, 615, 634, 659, 660, 
668, 670, 673, 674, 679, 684, 685, 686, 690, 700, 731, 745, 799, 
817, 830, 841, 843, 850, 851, 854, 855, 858, 865, 867, 874, 875, 

884, 886, 912, 995, 1002, 1004, 1060

Linseed Oil, Linseed Cake / Meal, Linseed, Lintseed, or the Flax / 
Flaxseed Plant (Linum usitatissimum L.) 145, 149, 158, 165, 175, 
178, 179, 195, 256, 317, 322, 330, 397, 399, 432, 444, 453, 464, 
500, 510, 511, 597, 599, 631, 654, 663, 670, 691, 809, 848, 934, 
1373, 1684, 1715

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), 
or Soybean Products (Including Soy Oil), and Lipids in the Human 
Diet 81, 85, 109, 110, 126, 149, 155, 162, 173, 240, 258, 379, 447, 
449, 462, 466, 614, 628, 772, 836, 1033

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Lists and Descriptions (Offi cial and / or Extensive) of Early U.S. 
Soybean Varieties with Their P.I. Numbers and Synonyms 446, 613, 
669

Lock-soy. See Rice Vermicelli

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990 666, 809, 810, 816, 844, 880, 905, 940, 955, 989, 999, 
1048, 1059, 1213, 1215, 1224, 1281, 1323, 1401, 1413, 1539, 1646, 
1681

Loma Linda University (Loma Linda, California). Including Loma 
Linda Hospital (Formerly named Loma Linda Sanitarium and 
College of Medical Evangelists) 59, 653, 804, 922, 1215, 1323, 
1363, 1399, 1413, 1509, 1534, 1610, 1645, 1718

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism 227, 235, 237, 238, 252, 254, 
259, 260, 261, 286, 318, 375, 591, 608, 691, 693, 694, 697, 698, 
704, 711, 712, 717, 721, 722, 725, 733, 759, 760, 766, 784, 797, 
800, 801, 831, 832, 834, 840, 848, 866, 877, 879, 881, 885, 905, 
940, 941, 948, 952, 954, 962, 963, 969, 989, 997, 999, 1008, 1015, 
1018, 1026, 1053, 1054, 1057, 1091, 1100, 1106, 1107, 1128, 1161, 
1184, 1196, 1243, 1286, 1303, 1411, 1525, 1547, 1600, 1663, 1714, 
1729, 1730, 1731, 1804

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Extruders and Extrusion Cooking, Low Cost

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil 418, 420, 500, 510, 
511, 536, 540, 542, 565, 572, 594, 611, 613, 634, 663, 668, 670, 
673, 674, 679, 684, 686, 700, 731, 830, 841, 843, 865, 875, 886, 
942, 1004, 1711

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa AG of Germany. Acquired in 2006 
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by Cargill 1346

Lucerne / lucern. See Alfalfa or Lucerne

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus 
albus, L. angustifolius, L. luteus, L. mutabilis) 53, 81, 117, 119, 
145, 149, 152, 175, 178, 180, 182, 214, 215, 247, 317, 369, 389, 
397, 441, 448, 464, 496, 513, 592, 631, 1388, 1506

Lust, Benedict (1872-1945), Louise Stroebel Lust (1868-1925; 
his wife) and Louis Lust. Pioneers in Naturopathy in the United 
States (New York City; “Yungborn,” Butler, New Jersey; Tangerine, 
Florida) 337, 347, 353, 368, 382, 406, 414, 492, 591, 610, 665, 710, 
713, 790, 869, 877, 1174, 1645

Macao / Macau. See Asia, East–Macao / Macau (Portuguese 
Colony)

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). 
See also: Combines and Tractors 183, 245, 294, 322, 333, 336, 338, 
446, 478, 517, 521, 557, 568, 612, 613, 651, 662, 673, 695, 878, 
898, 917, 1013, 1079, 1200, 1201, 1208

Machinery, farm. See Combines

Macrobiotic Cookbooks 1161, 1184, 1194, 1196, 1202, 1241, 1243, 
1254, 1260, 1286, 1295, 1302, 1303, 1304, 1306, 1379, 1391, 1477, 
1549, 1563, 1588, 1663, 1687, 1712, 1746, 1757, 1784

Macrobiotics. See Aihara, Herman and Cornellia–Their Life and 
Work, Kushi, Michio and Aveline–Their Life and Work, Ohsawa, 
George and Lima

Macrobiotics–Criticisms of its Dietary Philosophy and Practice 
1627

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 1160, 1161, 1184, 1194, 1196, 1199, 
1202, 1225, 1235, 1241, 1243, 1244, 1246, 1247, 1254, 1255, 1258, 
1259, 1260, 1261, 1262, 1270, 1286, 1289, 1295, 1301, 1302, 1303, 
1304, 1306, 1343, 1379, 1391, 1427, 1433, 1457, 1477, 1501, 1518, 
1527, 1528, 1549, 1563, 1581, 1585, 1588, 1591, 1603, 1626, 1627, 
1636, 1659, 1662, 1663, 1687, 1708, 1712, 1718, 1746, 1757, 1784

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964 460, 627, 772, 857, 
869, 870, 873, 883, 891, 892, 893, 896, 908, 909, 916, 923, 944, 
945, 948, 949, 973, 975, 999, 1002, 1016, 1022, 1027, 1037, 1045, 
1052, 1056, 1057, 1058, 1059, 1089, 1090, 1094, 1095, 1096, 1112, 
1115, 1116, 1117, 1149, 1168, 1183, 1193, 1214, 1413, 1423, 1533, 
1568

Maggi (Kempthal / Kemptal, Switzerland) 348, 379, 453, 457, 592, 
715

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profi t 
Organization. Founded in 2000 by Frank Daller and Brian Herrigan 
1762, 1765, 1797, 1801

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Manchu soybean variety. See Soybean Varieties USA–Manchu

Manchuria. See Asia, East–Manchuria

Manchuria–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International) 432

Manna Natural Foods (Amsterdam, The Netherlands). Named 
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by 
Akwarius Almere in 1987 1579

Map / Maps 336, 478, 613, 651, 673, 687, 697, 825, 826, 995, 1201, 
1207, 1208, 1302, 1432, 1494, 1495, 1640, 1673

Margarine 90, 124, 555, 556, 557, 558, 559, 560, 561, 571, 585, 
601, 615, 634, 669, 674, 715, 732, 760, 817, 821, 828, 847, 864, 
865, 874, 884, 886, 898, 921, 961, 971, 972, 995, 999, 1027, 1050, 
1058, 1059, 1072, 1082, 1084, 1090, 1132, 1137, 1139, 1171, 1280, 
1314, 1371, 1398, 1423, 1451, 1453, 1544, 1555, 1561, 1564, 1599, 
1603, 1620, 1628

Margarine Made with Soy 422, 424, 429, 500, 510, 511, 536, 540, 
542, 543, 544, 550, 551, 552, 603, 604, 611, 613, 659, 668, 670, 
673, 684, 690, 700, 731, 741, 782, 787, 808, 830, 858, 928, 934, 
1023, 1073, 1089, 1322

Margarine Made without Soy Oil 71, 175, 178, 203, 219, 240, 258, 
348, 369, 650

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics

Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market studies. See Industry and Market Analyses

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Marketing soybeans. See Chicago Board of Trade

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models) 
562, 687, 745, 825, 867, 1182, 1279, 1378, 1562, 1576, 1616, 1779
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Marketing–Soyfoods and Soy Products 1242

Markets and Crop Estimates, Bureau of. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural 
Economics

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Mauritius. See Africa–Mauritius (Ile Maurice)

McCay, Clive M. and Jeanette (Cornell Univ.) 1023, 1175, 1190

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger 1167, 1276, 1279, 
1321, 1378, 1479, 1481, 1511, 1804, 1806

Meals, vegetarian or vegan, served at institutions. See 
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions

Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also 
Meatless Burgers 315, 494, 793, 908, 955, 963, 1015, 1094, 1116, 
1168, 1183, 1193, 1241, 1365, 1401, 1533, 1539, 1602

Meat alternatives companies. See Tofurky Company (Hood River, 
Oregon. Maker of Tofurky and Tempeh)

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 848, 
879, 949, 1023, 1059, 1132, 1241, 1373, 1581, 1587, 1608

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders 254, 257, 259, 280, 295, 299, 313, 318, 
335, 351, 360, 373, 403, 404, 415, 460, 465, 501, 592, 665, 666, 
689, 708, 787, 802, 846, 857, 905, 909, 923, 973, 1002, 1030, 1112, 
1168, 1317, 1425, 1435, 1451, 1617, 1763, 1791

Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian 
Jin or Mienchin / Mien Chin) 2, 948, 955, 1094, 1225, 1241, 1244, 
1246, 1262, 1410, 1413, 1646

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 1666, 1676

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages 494, 553, 
570, 652, 655, 656, 667, 1223, 1281, 1304, 1306, 1307, 1317, 1423, 
1757, 1763

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders 494, 653, 667, 786, 879, 893, 908, 916, 935, 944, 946, 
948, 949, 1012, 1015, 1027, 1052, 1056, 1057, 1090, 1094, 1095, 
1096, 1110, 1116, 1148, 1157, 1168, 1169, 1175, 1183, 1188, 1193, 
1230, 1256, 1264, 1281, 1287, 1290, 1293, 1296, 1298, 1302, 1304, 
1306, 1307, 1316, 1326, 1330, 1335, 1340, 1345, 1374, 1379, 1388, 

1389, 1390, 1392, 1407, 1409, 1423, 1451, 1465, 1485, 1492, 1504, 
1533, 1539, 1574, 1579, 1584, 1587, 1591, 1596, 1608, 1614, 1643, 
1646, 1666, 1676, 1681, 1682, 1715, 1718, 1757, 1760, 1763

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey 315, 912, 1021, 1094, 
1116, 1168, 1214, 1304, 1317, 1390, 1475, 1533, 1539, 1676, 1757

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-like 
Products 2, 315, 912, 1304, 1306, 1390, 1539, 1757

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders 2, 98, 315, 478, 494, 570, 702, 777, 784, 
831, 838, 848, 879, 970, 1036, 1056, 1168, 1183, 1290, 1298, 1317, 
1340, 1374, 1375, 1389, 1390, 1401, 1410, 1475, 1539, 1579, 1587, 
1598, 1602, 1614, 1676, 1715, 1718, 1757

Meat Alternatives–Meatless Turkey 315, 494, 553, 948, 1389, 1539

Meat Alternatives or Substitutes–Sausages, Hot Dogs, or Links–
Etymology of This Term and Its Cognates / Relatives in Various 
Languages 1168

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 164, 176, 
723, 1110, 1148, 1157, 1169, 1208, 1264, 1280, 1295, 1304, 1306, 
1307, 1316, 1326, 1328, 1330, 1335, 1379, 1392, 1395, 1409, 1451, 
1485, 1492, 1497, 1504, 1584, 1611, 1700, 1709, 1720, 1757

Meat Alternatives (Traditional Asian)–Made from Yuba (Such as 
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck) 1304, 1757

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such) 98, 122, 123, 126, 153, 240, 258, 265, 732, 817, 
833, 853, 858, 865, 907, 925, 1062, 1072, 1522, 1621

Meatless burgers. See Vegetarian / Meatless Burgers

Media–Earliest Articles on Soy in Major Magazines and 
Newspapers 581, 585, 909, 1180

Media, Popular Articles on Soyfoods in Europe, or Related to 
Europeans in Asia 735

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia 581, 585, 806, 909, 1017, 1180, 
1344, 1364, 1380, 1444, 1449

Medical aspects of soybeans. See Diabetes and Diabetic Diets, 
Kidney / Renal Function, Menopause–Relief of Unpleasant 
Menopausal Symptoms, Osteoporosis, Bone and Skeletal Health

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical 
Aspects

Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General) 
184, 402, 410, 597, 616, 674, 720, 1693

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless 
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Doctors, Herbal Therapy, Holistic / Wholistic Medicine, 
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy, 
Preventive / Preventative Medicine, 59, 324, 368, 406, 414, 492, 
591, 610, 664, 665, 694, 710, 713, 717, 790, 818, 869, 1015, 1202, 
1230, 1325, 1610, 1645, 1646, 1714, 1760

Medicine, Chinese Traditional. See Chinese Medicine

Medicine–History 935, 1325

Meharry, Charles Leo (1885-1937), the A.P. Meharry Farms (One 
Near Tolono, Champaign County, Illinois, and Three in Indiana), 
and William E. Riegel, Meharry Farm Manager and Independent 
Soybean Grower in Tolono, Illinois 651, 695

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Menarche. See Effect of Soy on Development

Menopause–Relief of Unpleasant Menopausal Symptoms, Such as 
“Hot Flashes” and “Night Sweats” 1590, 1658, 1663, 1684, 1693, 
1715, 1718, 1736

Mental Health (Including Depression) 654, 726

Mesoamerica. See Latin America–Central America

Metcalfe, William (1788-1862). Vegetarian Pioneer in England and 
Philadelphia, USA 54, 1141, 1174, 1325

Mexican-style recipes, soyfoods used in. See Latin America, Central 
America–Mexico

Mexico. See Latin America, Central America–Mexico

Mexico and Central America, soyfoods movement in. See Soyfoods 
Movement in Mexico and Central America

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 355, 
418, 430, 431, 619, 673, 674, 726, 1494, 1638

Michigan. See United States–States–Michigan

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and Bacteria) 
1388

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

Middle America. See Latin America, Central America, and Latin 
America, Caribbean or West Indies

Midwest Natural Foods Distributors, Inc. (Ann Arbor, Michigan) 

1270

Miles Laboratories. See Worthington Foods, Inc. (Worthington, 
Ohio)

Milk, almond. See Almond Milk and Cream. Also–Almonds Used 
to Flavor Soymilk, Rice Milk, etc.

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk 
58, 254, 257, 259, 273, 280, 286, 295, 312, 313, 318, 325, 348, 351, 
358, 360, 361, 373, 403, 412, 417, 460, 465, 512, 519, 553, 592, 
646, 649, 650, 654, 665, 683, 689, 694, 714, 766, 771, 772, 776, 
799, 814, 844, 846, 879, 935, 951, 955, 1021, 1085, 1086, 1134, 
1160, 1161, 1184, 1188, 1196, 1228, 1230, 1241, 1246, 1247, 1259, 
1271, 1274, 1281, 1286, 1430, 1436, 1461, 1590, 1626, 1655, 1663, 
1668, 1760

Milk, peanut. See Peanut Milk

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine 
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 315, 
323, 368, 426, 664, 1365, 1506

Milk, rice. See Rice Milk (Non-Dairy)

Milk, sesame. See Sesame Milk

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 850, 995, 999, 1059, 1183, 1190, 
1215, 1237, 1304, 1306, 1323, 1379, 1386, 1410, 1423, 1477, 1646, 
1687, 1712, 1746, 1757, 1784

Minerals. See Aluminum in the Diet and Cooking Utensils–
Problems. Soy Is Not Mentioned, Calcium Availability, Absorption, 
and Content of Soy

Minerals (General) 478, 628, 669, 1101, 1276, 1279, 1316, 1330, 
1378, 1651

Minerals in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Minerals

Minnesota. See United States–States–Minnesota

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina)

Miso, early non-soy paste made with meat and fi sh in China or 
Japan. See Jiang–Early Non-Soy

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 437, 723, 1145, 1225, 1241
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Miso–Imports, Exports, International Trade 505, 1225, 1244, 1246, 
1258, 1302, 1303

Miso in Second Generation Products, Documents About 1225, 
1244, 1246, 1258, 1262

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

Miso, Indonesian-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 776, 1388

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 592, 773, 1145, 1159, 1170, 1171, 1231, 
1269, 1328, 1337, 1347, 1348, 1408, 1416, 1451, 1469, 1562, 1593, 
1606, 1616

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1451

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]) 8, 9, 64, 65, 69, 72, 
73, 95, 98, 109, 110, 111, 113, 117, 119, 125, 135, 142, 149, 150, 
152, 155, 158, 163, 164, 169, 174, 176, 184, 208, 215, 239, 265, 
275, 300, 301, 316, 320, 321, 410, 418, 427, 437, 438, 446, 447, 
449, 453, 463, 464, 465, 477, 482, 499, 505, 523, 525, 543, 552, 
555, 556, 557, 558, 559, 560, 561, 562, 565, 572, 584, 592, 593, 
597, 600, 601, 606, 628, 631, 634, 638, 639, 646, 648, 661, 669, 
676, 677, 681, 685, 687, 690, 694, 700, 702, 707, 714, 715, 716, 
720, 723, 726, 740, 749, 751, 754, 756, 768, 770, 773, 779, 785, 
787, 796, 803, 824, 873, 874, 878, 884, 886, 887, 901, 903, 919, 
932, 937, 947, 968, 976, 980, 996, 1011, 1034, 1039, 1042, 1043, 
1060, 1078, 1080, 1102, 1125, 1126, 1131, 1142, 1143, 1145, 1148, 
1149, 1151, 1159, 1160, 1161, 1162, 1169, 1170, 1171, 1178, 1179, 
1181, 1182, 1184, 1186, 1187, 1191, 1192, 1194, 1196, 1199, 1202, 
1207, 1208, 1209, 1220, 1222, 1223, 1224, 1225, 1231, 1233, 1234, 
1235, 1238, 1241, 1243, 1244, 1245, 1246, 1247, 1254, 1256, 1258, 
1260, 1262, 1264, 1269, 1270, 1271, 1273, 1274, 1276, 1278, 1279, 
1280, 1281, 1282, 1283, 1284, 1286, 1295, 1297, 1302, 1303, 1304, 
1306, 1309, 1310, 1316, 1326, 1328, 1330, 1335, 1337, 1342, 1347, 
1358, 1364, 1375, 1378, 1379, 1380, 1381, 1382, 1389, 1390, 1391, 
1392, 1393, 1398, 1403, 1407, 1408, 1409, 1416, 1418, 1422, 1424, 
1425, 1427, 1432, 1434, 1437, 1443, 1446, 1449, 1451, 1452, 1457, 
1462, 1463, 1465, 1469, 1473, 1476, 1477, 1485, 1486, 1489, 1491, 
1492, 1497, 1501, 1503, 1504, 1510, 1518, 1526, 1527, 1529, 1532, 
1541, 1544, 1549, 1559, 1562, 1563, 1571, 1573, 1574, 1578, 1579, 
1580, 1581, 1588, 1589, 1590, 1591, 1593, 1602, 1603, 1606, 1611, 
1616, 1618, 1621, 1623, 1626, 1630, 1631, 1641, 1642, 1649, 1650, 
1652, 1654, 1658, 1659, 1661, 1662, 1663, 1667, 1669, 1670, 1675, 
1680, 1682, 1683, 1684, 1687, 1691, 1694, 1699, 1700, 1704, 1707, 
1708, 1709, 1710, 1712, 1713, 1715, 1718, 1720, 1721, 1723, 1724, 
1728, 1746, 1747, 1749, 1751, 1753, 1757, 1761, 1769, 1779, 1784, 
1786, 1787, 1793, 1799, 1804

Miso, Korean-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 1222, 1304, 1348, 1699

Miso Soup–Mainly Japanese 6, 9, 128, 131, 138, 150, 174, 300, 
740, 933, 1102, 1110, 1157, 1161, 1181, 1184, 1194, 1196, 1199, 
1208, 1220, 1241, 1246, 1247, 1254, 1260, 1262, 1295, 1302, 1304, 
1306, 1307, 1326, 1391, 1392, 1393, 1395, 1403, 1409, 1427, 1432, 
1433, 1437, 1492, 1497, 1549, 1579, 1581, 1584, 1588, 1663, 1674, 
1691, 1699, 1707, 1720, 1728, 1771, 1795

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste including Doenjang

Missouri. See United States–States–Missouri

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan) 
1501

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876) 425, 796, 901

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Moisture tolerance in soybeans. See Soybean–Physiology–Moisture 
Tolerance

Molasses, soy. See Soy Molasses or Soy Solubles

Moldavia. See Europe, Eastern–Moldova

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia & 
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 1649, 
1650, 1694

Monticello Co-operative Soybean Products Co. (Monticello, Piatt 
Co., Illinois). Later also called Piatt County Soybean Cooperative 
Co., and Viobin (Maker of Wheat Germ Oil) 670

Moorman Manufacturing Co. See Quincy Soybean Products Co. 
(Quincy, Illinois)

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan) 1476

Morphology, soybean. See Soybean–Morphology, Structure, 
Anatomy, Soybean–Morphology, Structure, and Anatomy

Morse, William Joseph (1884-1959, USDA Soybean Expert) 446, 
506, 516, 517, 532, 549, 567, 573, 613, 619, 620, 629, 642, 643, 
644, 651, 669, 671, 672, 673, 695, 709, 726, 731, 736, 740, 746, 
751, 752, 754, 756, 757, 758, 762, 763, 768, 770, 773, 779, 799, 
803, 805, 811, 813, 828, 873, 883, 995, 1004, 1028, 1029, 1038, 
1065, 1078, 1087, 1089, 1113, 1190, 1560
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Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

Motion Pictures or References to Motion Pictures. Also called 
Movies, Films, or Documentaries 1253, 1629

Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled

Movies or fi lms. See Motion Pictures

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid) 
884, 886, 1159, 1162, 1171, 1187, 1231

Mucuna pruriens. See Velvet Bean

Mull-Soy. See Borden Inc.

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo 2, 217, 506, 
655, 656, 673, 679, 776, 932, 986, 1011, 1015, 1113, 1147, 1271, 
1274, 1350, 1375, 1388, 1503, 1581, 1611, 1691, 1717

Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup, 
Western-Style)

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan) 1457, 1588, 1591

Myths of soybean history–debunking / dispelling. See History of the 
Soybean–Myths and Early Errors Concerning Its History

Names for soybeans–Fanciful. See Soybean Terminology and 
Nomenclature–Fanciful Terms and Names

Naphtha solvents for extraction. See Solvents

Nashville Agricultural and Normal Institute (NANI). See Madison 
Foods and Madison College

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990 1451

National Agricultural Library (USDA, Beltsville, Maryland) 726

National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991 995, 1001, 1111, 1137, 1145, 
1146, 1162, 1187, 1237, 1238, 1257, 1277, 1279, 1314, 1328, 1361, 
1378, 1382, 1390, 1418, 1451, 1478, 1489, 1491, 1711, 1742, 1743

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan) 1156, 1158, 1234, 1238, 1264, 1269, 1284, 1312, 1313, 
1332, 1358, 1546, 1593, 1606

National Nutritional Foods Association (NNFA). See Health 

Foods Industry–Trade Associations–National Nutritional Foods 
Association (NNFA)

National Oilseed Processors Assoc. (NOPA) (National Soybean 
Oil Manufacturers Association from May 1930 to 1935; National 
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989. 
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya 
Food Research Council [1936+], and Soybean Nutritional Research 
Council [1937+]) 892, 964, 995, 1059, 1096, 1107, 1137, 1248, 
1249, 1785

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 4, 6, 64, 239, 402, 437, 676, 677, 690, 1238, 
1304, 1306, 1312, 1313, 1348, 1367, 1493, 1516, 1757, 1761

Natto from Nepal. See Kinema

Natto from Thailand. See Thua-nao

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natto, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 1312, 1313

Natto Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1159, 1170, 1171, 1231, 1238, 1269, 1337, 
1347, 1593, 1606, 1616

Natto Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1675

Natto, Korean-Style. Etymology of This Term and Its Cognates / 
Relatives in Various Languages 1348

Natto, Korean-Style (sometimes salted)–Chongkukjang / 
Chungkookjang / Chungkook-Jang / Chung Kook Jang / Chungkuk 
Jang / Chung Kuk Jang / Chungkukjang / Ch’onggukchang / 
Cheonggukjang / Cheonggookjang / Joenkukjang / Chunggugjang 
1328, 1348, 1382, 1661, 1716, 1761, 1804

Natto–Other Types–Soeda or Rul-kre from Bhutan, Pe Poke or Pe-
Poke Pe-Pok or Pe-boutsu or Pe-bout or Pe-Ngapi from Myanmar 
(Burma), Sieng or Seang from Cambodia 1716, 1761

Natto Production–How to Make Natto on a Commercial Scale 265, 
1238

Natto–Soybean Dawadawa (From West Africa). Also called Dawa-
dawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala / 
Soumbara / Sumbala, or Tonou 1245, 1550, 1551, 1643, 1648

Natto (Whole Soybeans Fermented with Bacillus natto) 4, 6, 8, 64, 
69, 72, 164, 169, 176, 239, 265, 275, 300, 301, 316, 402, 418, 437, 
447, 463, 464, 465, 477, 478, 499, 523, 525, 552, 562, 565, 572, 
581, 584, 592, 593, 597, 601, 603, 606, 611, 648, 655, 656, 668, 
669, 676, 677, 690, 694, 702, 707, 714, 715, 720, 723, 726, 740, 
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749, 779, 785, 787, 796, 824, 842, 878, 901, 903, 937, 976, 980, 
996, 1011, 1034, 1039, 1043, 1060, 1102, 1140, 1145, 1148, 1151, 
1153, 1154, 1156, 1158, 1159, 1162, 1165, 1169, 1170, 1171, 1178, 
1179, 1182, 1186, 1187, 1189, 1191, 1192, 1207, 1208, 1209, 1220, 
1221, 1222, 1223, 1224, 1231, 1234, 1238, 1245, 1264, 1269, 1271, 
1274, 1276, 1278, 1279, 1280, 1283, 1284, 1300, 1304, 1306, 1307, 
1309, 1310, 1312, 1313, 1314, 1316, 1326, 1328, 1330, 1335, 1337, 
1342, 1347, 1348, 1364, 1367, 1377, 1378, 1379, 1380, 1381, 1382, 
1391, 1392, 1395, 1398, 1403, 1408, 1416, 1418, 1425, 1432, 1437, 
1446, 1449, 1451, 1452, 1457, 1464, 1465, 1469, 1473, 1476, 1477, 
1485, 1486, 1489, 1491, 1492, 1493, 1496, 1497, 1499, 1501, 1503, 
1504, 1510, 1516, 1529, 1541, 1544, 1550, 1551, 1559, 1562, 1563, 
1580, 1593, 1603, 1606, 1613, 1616, 1623, 1640, 1641, 1642, 1643, 
1648, 1649, 1650, 1651, 1652, 1659, 1661, 1667, 1669, 1674, 1675, 
1680, 1683, 1687, 1691, 1692, 1694, 1699, 1700, 1704, 1709, 1710, 
1712, 1713, 1715, 1716, 1720, 1721, 1728, 1746, 1753, 1757, 1761, 
1769, 1779, 1784, 1786, 1787, 1793, 1795, 1799, 1804

Natto, Yukiwari. Made in Japan by Mixing Itohiki Natto with Rice 
Koji and Salt, then Aging the Mixture 1312, 1313, 1316, 1381, 
1504

Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s 
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett, 
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields 
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh, 
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres 
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 1329

Natural Food Stores / Shops (mostly USA)–Early (1877 to 1970s) 
1262, 1302, 1329, 1345

Natural Foods Distributors and Master Distributors (Canada). See 
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada)

Natural Foods Distributors and Master Distributors (USA). See 
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Eden 
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon 
(Boston, Massachusetts), Erewhon–Los Angeles / West, Great 
Eastern Sun and Macrobiotic Wholesale Co. (North Carolina), 
Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City), Midwest Natural Foods (Ann Arbor, Michigan), Tree of Life 
(St. Augustine, Florida), Well (The), Pure & Simple, and New Age 
Distributing Co. (San Jose, California), Westbrae Natural Foods, 
Inc. (Berkeley, California)

Natural Foods Exporter and Distributor (Japan). See Mitoku 
(Tokyo, Japan)

Natural Foods Exporters and Distributors (Japan). See Muso 
Shokuhin (Osaka, Japan)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s) 591, 675, 694, 697, 733, 766, 786, 797, 801, 802, 
831, 840, 848, 880, 881, 905, 927, 1055, 1091, 1101, 1175, 1194, 
1225, 1226, 1243, 1262, 1270, 1295, 1298, 1304, 1306, 1320, 1345, 
1433, 1467, 1474, 1518, 1569, 1618, 1662, 1757

Natural Foods Movement–Organic Merchants. See Organic 

Merchants (OM)

Natural Foods Restaurants in the United States (Started in the 1950s 
and 1960s) 1345, 1433

Natural Products Association. See Berhalter, Anthony A.

Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association

Naturopathic pioneers. See Ehret, Arnold

Naturopathy pioneers. See Lust, Benedict (1872-1947)

Near East. See Asia, Middle East

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall 446, 613, 669, 673, 1640

Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial 
Soybean, or Soja perene / Soya Perenne; Formerly Glycine javanica
or Glycine wightii) 1133

Nestlé (Nestle–The World’s Biggest Food Group) 901, 1550, 1551, 
1621

Netherlands. See Europe, Western–Netherlands

New Caledonia (French Territory of). See Oceania–Pacifi c Ocean 
Islands that are Part of France–Territory of New Caledonia and 
Dependencies

New England Soy Dairy. See Tomsun Foods, Inc.

New Uses Movement (USA, starting 1986)–Industrial Uses of 
Soybeans. Successor to the Farm Chemurgic Movement (1930s 
to 1950s). And Value-Added Industrial Applications. See also: 
Research & Development Centers–USDA-ARS National Center for 
Agricultural Utilization Research (Peoria, Illinois) 1711, 1779

New York. See United States–States–New York

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New York Vegetarian Society. See Vegetarianism–Vegetarian 
Societies in North America–New York Vegetarian Society (1852+)

New Zealand. See Oceania–New Zealand

New Zealand, health foods movement and industry. See Health 
Foods Movement and Industry in Australia, New Zealand...

Nigeria. See Africa–Nigeria

Nisshin Oil Mills, Ltd. (Tokyo, Japan) 715, 884, 886, 1209

Nitragin Inoculant and The Nitragin Company 544, 593
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Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria 214, 217, 283, 309, 327, 329, 336, 342, 356, 
359, 399, 400, 411, 439, 440, 442, 464, 467, 478, 486, 516, 517, 
521, 526, 544, 560, 563, 567, 568, 575, 579, 593, 594, 607, 613, 
620, 629, 630, 655, 656, 669, 673, 677, 695, 716, 724, 735, 748, 
750, 751, 756, 782, 793, 808, 812, 813, 823, 826, 828, 842, 874, 
876, 878, 890, 898, 901, 902, 976, 990, 994, 1011, 1013, 1020, 
1033, 1038, 1042, 1044, 1059, 1076, 1080, 1166, 1180, 1201, 1229, 
1279, 1364, 1367, 1376, 1378, 1495, 1520, 1548, 1623, 1641, 1806

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula) 593, 630, 1180

Noblee & Thoerl GmbH (Hamburg, Germany) 592, 593, 646, 715, 
1530

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Nomenclature of Soybean Varieties–Standardization of and 
Confusion Concerning Names 446, 613, 669

Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk, 
Sesame Milk, etc

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York) 1389, 1451

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide 
1312, 1313

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter 170, 178, 257, 293, 299, 312, 
313, 315, 325, 335, 348, 360, 397, 403, 405, 412, 415, 512, 519, 
524, 553, 591, 645, 650, 654, 667, 668, 694, 697, 766, 786, 797, 
814, 834, 848, 970, 1175, 1230, 1258, 1360, 1430, 1436, 1467, 
1617, 1760

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Chemical / Nutritional Composition or Analysis, 
Claim or Claims of Health Benefi ts–Usually Authorized by 
the FDA, Diet and Breast Cancer Prevention, Diet and Cancer. 
See also–Vegetarian Diets–Medical Aspects–Cancer, Diet 
and Endometrial Cancer Prevention, Diet and Prostate Cancer 
Prevention, Flatulence or Intestinal Gas, Human Nutrition–Human 
Trials, Intestinal Flora / Bacteria, Lipid and Fatty Acid Composition 
of Soy, Minerals (General), Protein–Effects on Blood Lipids, 
Protein Quality, and Supplementation, Protein Resources and 
Shortages, and the “World Protein Crisis / Gap / Problem” of 1950-
1979, Toxins and Toxicity in Foods and Feeds, Toxins and Toxicity 
in Foods and Feeds–Bongkrek Poisoning, Toxins and Toxicity 
in Foods and Feeds–General, Vitamin E (Tocopherol), Vitamins 
(General), Vitamins B-12 (Cyanocobalamin, Cobalamins), Vitamins 
K (Coagulant)

Nutrition–Acid-Base Balance in Diet and Health, or Individual 
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods 652, 654, 694, 723, 743, 744, 784, 786, 
802, 806, 807, 810, 815, 831, 838, 840, 857, 859, 870, 877, 879, 
897, 907, 908, 920, 931, 935, 946, 948, 954, 970, 1006, 1015, 1032, 
1048, 1049, 1056, 1059, 1095, 1111, 1251, 1252, 1295, 1312, 1313, 
1603

Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions 
Caused by Soy 911, 1506, 1642, 1742, 1743, 1771

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Saponins, Trypsin / Protease / 
Proteinase Growth Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Goitrogens and Thyroid Function, 
Hemagglutinins (Lectins or Soyin)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition Education (Or Lack Thereof in Medical Schools), Food 
Groups, and Food Pyramids 1237

Nutrition (General) 15, 17, 29, 555, 557, 558, 559, 584, 646, 680, 
708, 726, 729, 738, 806, 827, 839, 873, 876, 881, 882, 901, 902, 
922, 986, 1005, 1069, 1083, 1131, 1132, 1136, 1154, 1165, 1170, 
1174, 1242, 1256, 1271, 1273, 1274, 1276, 1288, 1290, 1304, 1306, 
1316, 1325, 1330, 1336, 1343, 1349, 1361, 1363, 1371, 1374, 1375, 
1379, 1388, 1392, 1394, 1468, 1471, 1477, 1497, 1524, 1542, 1563, 
1567, 1569, 1634, 1635, 1660, 1661, 1687, 1712, 1746, 1753, 1757, 
1784, 1786

Nutrition, human, USDA bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Nutrition–Lipids. See Sterols or Steroid Hormones

Nutrition–Medical Aspects. See Cancer Preventing Substances in 
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Soy, Cardiovascular Disease, Especially Heart Disease and Stroke, 
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical 
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Unpleasant Menopausal Symptoms, Osteoporosis, Bone 
and Skeletal Health

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese 
Medicine, Traditional

Nutrition–Minerals. See Aluminum in the Diet and Cooking 
Utensils–Problems. Soy Is Not Mentioned, Calcium Availability, 
Absorption, and Content of Soy

Nutrition, primitive human. See Primitive Human Diets

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nutritional aspects of vegetarian diets. See Vegetarian and Vegan 
Diets–Nutrition / Nutritional Aspects

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies 1770

Oceania–Atlantic Ocean Islands that are Part of the United 
Kingdom–Ascension (in south Atlantic), British Antarctic Territory 
(Including South Shetland Islands and South Orkney Islands in 
south Atlantic), Channel Islands (in English Channel), Falkland 
Islands {or Islas Malvinas} and Dependencies (in south Atlantic), 
Isle of Man (in Irish Sea), South Georgia Islands (in South 
Atlantic), St. Helena (1,200 miles off the west coast of Africa) 25, 
1672

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos 
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory, 
Norfolk Island, Territory of Ashmore and Cartier Islands, and 
Australian Antarctic Territory) 170, 183, 251, 278, 282, 292, 293, 
308, 312, 327, 422, 424, 462, 466, 486, 500, 648, 669, 874, 876, 
899, 901, 902, 903, 912, 930, 937, 938, 950, 1167, 1215, 1315, 
1324, 1328, 1380, 1382, 1388, 1430, 1481, 1542, 1587, 1598, 1645, 
1646, 1647, 1655, 1731, 1732, 1745, 1777

Oceania–Fiji 874, 1167

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands) 534, 1328

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
a certain country in Oceania 138

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain country in 
Oceania 148

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain country 
in Oceania 148

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands) 138, 148, 289, 309, 325, 326, 354, 545, 874, 937, 1324, 
1328, 1587, 1647, 1655, 1732, 1745

Oceania–Pacifi c Ocean Islands that are Part of France–Territory 
of New Caledonia (Nouvelle Calédonie) and Dependencies. 
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines 
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon 
Islands (Ile Huon) 874

Oceania–Papua New Guinea, Independent State of (British New 
Guinea from 1888, then Territory of Papua and New Guinea until 
Sept. 1975. The northeast was German New Guinea from 1884 to 
1914, then Trust Territory of New Guinea) 937, 1587

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965 
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s 
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded 
1916 as Hanseatische Muehlenwerke AG) 739, 769, 778, 779, 1346, 
1530

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 1160, 1161, 1184, 
1194, 1196, 1199, 1202, 1225, 1243, 1254, 1262, 1270, 1286, 1295, 
1303, 1343, 1457, 1501, 1528, 1549

Oil, soy. See Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Paint 
Manufacturers’ Association of the U.S., Incl. Henry A. Gardner, 
L.P. Nemzek and Industrial Uses of Soybeans

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy–industrial uses of, as a drying oil. See Binder for Sand 
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor 
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes 
or Artifi cial / Synthetic Rubber (Factice)

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles, 
Crayons, and Soybean Wax

Oil, soy–industrial uses of, as a non-drying oil. See Adjuvants, 
Carriers, and Surfactants for Pesticides, Herbicides, and Other 
Agricultural Chemicals, Diesel Fuel, SoyDiesel, Biodiesel or 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   974

© Copyright Soyinfo Center 2021

Artifi cial Petroleum, Explosives Made from Glycerine, Illumination 
or Lighting by Burning Soy Oil in Wicked Oil Lamps Like 
Kerosene, Lubricants, Lubricating Agents, and Axle Grease for 
Carts, Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, and Other Minor or General Uses, 
Soaps or Detergents

Oil, sweet. See Sweet oil

Okara. See Fiber–Okara or Soy Pulp

Okara tempeh. See Tempeh, Okara

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972) 1316, 1504, 1680, 1700, 1707, 1789, 1790

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose) 1421, 1562, 1654, 1743, 1753

Olive Oil 67, 149, 160, 171, 175, 219, 240, 369, 380, 405, 412, 591, 
665, 668, 694, 697, 804, 831, 877, 922, 955, 1684

Olive / Olives (Olea europea). See also Olive Oil 258, 317, 846, 
879, 880, 948, 1015, 1048, 1230, 1282, 1760

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario. See Canadian Provinces and Territories–Ontario

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1 1137, 1562

Organic Farming and Gardening (General; Part of Natural Foods 
Movement). See also: Organic Soybean Production (Commercial). 
See also: Soybean Production: Organically Grown Soybeans or 
Soybean Products in Commercial Food Products 1258, 1467, 1569, 
1748

Organic Merchants (OM) (1970-1974) 1258

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products 1135, 1180, 1246, 1574, 1579, 1581

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products 1562, 1586, 1596, 1714

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Oriental Show-You Company. Purchased in 1963 by Beatrice / La 
Choy 873, 999

Origin, Evolution, Domestication, and Dissemination of Soybeans 
(General) 65, 86, 115, 117, 125, 145, 384, 385, 462, 466, 478, 526, 
578, 726, 785, 841, 1003, 1021, 1278, 1279, 1348, 1424, 1807

Osteoporosis, Bone and Skeletal Health 1609, 1658, 1678, 1684, 
1711

Ostrander, Ward Adelbert (1888-1953, Purdue Univ., Indiana) 670

Pacifi c Islands. See Oceania

Packaging Innovations and Problems 1575

Paint Manufacturers’ Association of the U.S., Incl. Henry A. 
Gardner, L.P. Nemzek and Industrial Uses of Soybeans 597, 663

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins 830, 884, 886, 942, 1059, 1145

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 
420, 422, 458, 464, 470, 478, 500, 510, 511, 516, 536, 540, 542, 
550, 551, 552, 565, 567, 569, 572, 585, 594, 597, 599, 611, 612, 
613, 615, 630, 659, 660, 663, 668, 669, 670, 673, 679, 684, 685, 
686, 687, 690, 695, 700, 731, 741, 745, 783, 787, 799, 817, 819, 
820, 830, 841, 842, 843, 851, 854, 855, 858, 861, 864, 865, 867, 
868, 873, 874, 875, 884, 886, 912, 928, 960, 964, 972, 995, 1004, 
1013, 1046, 1059, 1060, 1076, 1079, 1089, 1113, 1139, 1166, 1171, 
1200, 1201, 1209, 1278, 1402, 1522

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins 817, 884, 886, 1050, 1059, 1139, 1145, 1200, 1223, 1278

Papua New Guinea. See Oceania–Papua New Guinea

Parsons, Adrian Alkanh (1846-1929). Soybean Pioneer in Indiana, 
and in Hendricks County, Indiana 750, 1318, 1703

Paste, Sweet Black Soybean. See Sweet Black Soybean Paste (Non-
Fermented)

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

Pasture from soybeans. See Forage from Soybean Plants–Hogging 
Down

Patent Offi ce and Commissioner of Patents, Agriculture. See United 
States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Patents 74, 451, 452, 458, 468, 469, 474, 480, 484, 491, 498, 501, 
503, 504, 524, 535, 576, 588, 635, 658, 739, 781, 794, 795, 822, 
1397

Patents–References to a Patent in Non-Patent Documents 67, 472, 
487, 532, 570, 592, 660, 688, 841, 886, 951, 1077, 1163, 1214, 
1352, 1368, 1410, 1530, 1597, 1636, 1695

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties
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Peanut Brittle–A Brittle Toffee Containing Roasted Peanuts 650, 
670, 879, 1152

Peanut Butter 242, 257, 273, 274, 284, 292, 293, 297, 308, 311, 
313, 315, 325, 353, 360, 373, 382, 393, 394, 403, 405, 412, 415, 
465, 494, 512, 519, 524, 553, 645, 650, 654, 665, 667, 668, 694, 
766, 798, 802, 804, 814, 844, 846, 848, 905, 932, 935, 951, 955, 
970, 988, 1015, 1035, 1071, 1086, 1174, 1175, 1214, 1228, 1230, 
1258, 1270, 1271, 1274, 1302, 1303, 1304, 1308, 1317, 1324, 1360, 
1371, 1373, 1389, 1390, 1411, 1421, 1436, 1437, 1467, 1515, 1587, 
1590, 1597, 1598, 1610, 1617, 1629, 1655, 1673, 1732, 1740, 1745, 
1760, 1765, 1783, 1801

Peanut Butter, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand 1175

Peanut Butter–Seventh-day Adventist Writings or Products 
(Especially Early) Related to Peanut Butter 257, 273, 280, 284, 292, 
293, 297, 308, 311, 313, 315, 325, 360, 373, 412, 415, 494, 519, 
553, 645, 654, 694, 804, 814, 844, 846, 848, 935, 1086, 1174, 1411, 
1597, 1610, 1617

Peanut Chocolate (Roasted Ground Peanuts Used as a Chocolate 
Substitute) 98, 160, 165, 649

Peanut Flour (Usually Defatted) 405, 609, 650, 654, 760

Peanut Meal or Cake (Defatted) 67, 158, 247, 315, 597, 612, 948, 
1065, 1095, 1288

Peanut Milk 273, 286, 313, 315, 351, 358, 361, 373, 460, 465, 519, 
553, 592, 649, 650, 654, 814, 844, 1021, 1086, 1134, 1175, 1228, 
1230, 1271, 1274, 1436

Peanut Oil 53, 67, 95, 143, 149, 160, 165, 175, 219, 240, 258, 369, 
393, 405, 599, 650, 654, 668, 679, 831, 963, 988, 1086, 1270, 1673, 
1699

Peanut Paste–Forerunner of Peanut Butter 242, 297, 1597

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 53, 58, 67, 74, 95, 98, 114, 145, 152, 
160, 161, 162, 166, 213, 215, 219, 239, 240, 242, 247, 255, 257, 
258, 273, 274, 282, 283, 284, 289, 292, 293, 297, 308, 310, 311, 
313, 315, 317, 319, 325, 328, 353, 360, 367, 373, 380, 382, 389, 
393, 394, 397, 403, 405, 412, 415, 417, 440, 464, 465, 489, 490, 
494, 495, 496, 497, 512, 513, 519, 524, 553, 563, 565, 597, 631, 
633, 645, 649, 650, 654, 665, 667, 668, 676, 677, 679, 694, 723, 
766, 767, 776, 798, 802, 804, 814, 843, 844, 846, 848, 853, 861, 
875, 889, 905, 920, 932, 935, 938, 948, 951, 955, 969, 970, 988, 
1013, 1015, 1021, 1035, 1058, 1061, 1071, 1086, 1089, 1094, 1095, 
1114, 1115, 1116, 1117, 1133, 1168, 1171, 1174, 1175, 1201, 1214, 
1228, 1230, 1232, 1242, 1252, 1256, 1258, 1270, 1271, 1274, 1276, 
1282, 1288, 1302, 1303, 1304, 1308, 1317, 1324, 1353, 1360, 1371, 
1373, 1376, 1378, 1386, 1388, 1389, 1390, 1411, 1421, 1422, 1436, 
1437, 1452, 1465, 1467, 1515, 1533, 1556, 1579, 1587, 1590, 1597, 
1598, 1599, 1601, 1610, 1617, 1629, 1634, 1643, 1655, 1673, 1674, 
1681, 1691, 1699, 1732, 1740, 1745, 1760, 1765, 1767, 1783, 1801

Peanuts–Historical Documents Published before 1900 53, 58, 67, 
74, 95, 98, 114, 143, 145, 149, 152, 160, 161, 162, 165, 166, 175, 
213, 215, 219, 239, 240, 242, 247, 255, 257, 258, 273, 274, 280, 
282, 283, 284, 289, 292, 293, 297, 308, 310, 311, 313, 315, 317

Peanuts (Arachis hypogaea or A. hypogæa)–Peanut Production, 
Area, and Stocks–Statistics, Trends, and Analyses 67

Peanuts (Arachis hypogaea or A. hypogæa)–Yield Statistics on 
Peanut Production 67

Pectins–Carbohydrates–Water-Soluble Dietary Fiber 1748

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Peoria Plan of 1928-29 for Growing, Selling, and Processing 
Soybeans. Initiated in Illinois by American Milling Co., Funk Bros. 
Co., and Grange League Federation (GLF) Exchange, New York 
745

Periodicals about vegetarianism or veganism. See Vegetarianism–
Periodicals About Vegetarianism or Veganism

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Pesticide carriers and adjuvants. See Adjuvants, Carriers, and 
Surfactants for Pesticides, Herbicides, and Other Agricultural 
Chemicals

Pesticides–their Use and Safety (General) 1256

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy

Peter Henderson & Co. (New York City). Founded 1847 180, 181, 
214, 241, 277, 336, 464

Phaseolus limensis or P. lunatus. See Lima Bean

Phenolic Compounds & Phenols 1650, 1705

Philippines. See Asia, Southeast–Philippines

Photographs, Not About Soy, Published after 1923. See also 
Illustrations 722, 725, 797, 804, 860, 877, 904, 951, 952, 984, 1091, 
1325, 1401, 1597, 1617, 1656, 1672

Photographs, Not About Soy, Published before 1924. See also 
Illustrations 278, 315, 323, 351, 610, 624

Photographs Published after 1923. See also Illustrations 687, 688, 
690, 691, 694, 695, 700, 718, 724, 726, 732, 736, 742, 745, 750, 
751, 756, 762, 763, 766, 783, 788, 796, 799, 806, 810, 814, 826, 
828, 842, 848, 857, 858, 859, 870, 876, 878, 889, 902, 905, 908, 
913, 914, 915, 923, 925, 928, 933, 934, 935, 948, 955, 958, 961, 
964, 965, 969, 991, 994, 1008, 1014, 1021, 1026, 1027, 1032, 1037, 
1050, 1051, 1056, 1078, 1079, 1083, 1094, 1095, 1096, 1100, 1106, 
1107, 1112, 1131, 1138, 1139, 1140, 1145, 1146, 1149, 1150, 1151, 
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1157, 1159, 1167, 1168, 1179, 1180, 1183, 1186, 1207, 1210, 1211, 
1212, 1215, 1218, 1223, 1229, 1230, 1231, 1234, 1238, 1248, 1249, 
1295, 1296, 1298, 1302, 1304, 1306, 1311, 1317, 1318, 1341, 1345, 
1346, 1352, 1372, 1373, 1375, 1385, 1386, 1387, 1389, 1393, 1398, 
1403, 1410, 1420, 1428, 1435, 1436, 1449, 1460, 1463, 1467, 1475, 
1477, 1485, 1497, 1500, 1526, 1533, 1537, 1554, 1568, 1579, 1581, 
1582, 1583, 1587, 1588, 1590, 1594, 1595, 1598, 1599, 1608, 1628, 
1631, 1633, 1643, 1645, 1648, 1649, 1658, 1663, 1664, 1665, 1674, 
1675, 1676, 1680, 1683, 1685, 1687, 1694, 1705, 1707, 1720, 1727, 
1729, 1734, 1736, 1738, 1746, 1754, 1755, 1757, 1759, 1760, 1768, 
1776, 1778, 1782, 1784, 1789, 1791, 1792

Photographs Published before 1924. See also Illustrations 86, 245, 
314, 336, 359, 388, 399, 418, 432, 440, 446, 449, 459, 464, 467, 
478, 505, 521, 526, 568, 575, 585, 592, 593, 613, 619, 629, 630, 
631, 666, 670, 673, 676, 677, 678

Photoperiod insensitive soybean varieties. See Soybean–
Physiology–Day-Neutral / Photoperiod Insensitive Soybean 
Varieties

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics, 
and Bodybuilding 15, 36, 37, 41, 42, 44, 51, 54, 167, 234, 278, 344, 
352, 368, 378, 518, 653, 717, 1008, 1091, 1439, 1633, 1770

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate 1437, 
1506, 1650

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans 1506, 1590, 1644, 1650, 1658, 1661, 1663, 1675, 
1679, 1684, 1689, 1693, 1695, 1700, 1710, 1715, 1718, 1728, 1735, 
1742, 1743, 1761

P.I. numbers of soybeans. See Lists and Descriptions (Offi cial and 
/ or Extensive) of Early U.S. Soybean Varieties with Their P.I. 
Numbers and Synonyms

Piatt County Soybean Cooperative Co. See Monticello Co-operative 
Soybean Products Co.

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.) 
Millspaugh. Formerly Cytisus cajan 58, 776, 1019, 1271, 1274, 
1336, 1388

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed 
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to 
Make Pork 142, 200, 314, 321, 322, 336, 388, 440, 442, 446, 521, 
620, 655, 656, 669, 670, 751, 756, 783, 942

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota) 
1562

Piper, Charles Vancouver (1867-1926, USDA) 446, 506, 521, 532, 
549, 573, 642, 643, 644, 669, 671, 672, 673, 674, 828, 995, 1560

Pitman Health Food Company (Birmingham, England). Including 
Pitman Stores. Factory renamed Vitaland in about 1930 299, 335, 
394, 1672, 1764

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plant Protection from Diseases, Pests and Other Types of Injury 
(General) 120, 655, 656, 793, 1034, 1229, 1279, 1378

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins 510, 511, 
660, 817, 820, 830, 853, 855, 858, 864, 913, 921, 928, 937, 942, 
974, 996, 1002, 1004, 1042, 1058, 1059, 1278, 1373, 1522, 1554

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada) 
1538, 1543, 1565, 1653

Plenty International (Summertown, Tennessee). Starting 1981. Also 
called Plenty USA 1983-1997 1632, 1653, 1768, 1778, 1792, 1802, 
1805

Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see 
Plenty Canada and Plenty USA 1290, 1374

Plums (salted / pickled), plum products, and the Japanese plum tree 
(Prunus mumé).. See Umeboshi

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Price Support Programs, Subsidies, Support 
Prices, or Trade 1171, 1621

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.) 418, 
446, 742

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

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called 
Ketchup (Which Was Usually Indonesian Soy Sauce) 48, 814, 880, 
905, 963, 1225, 1244, 1246, 1258, 1262, 1270, 1302, 1467, 1501, 
1574, 1579, 1581, 1662

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See) 108, 180, 181, 214, 220, 241, 255, 256, 276, 
277, 279, 302, 304, 319, 328, 329, 343, 356, 370, 430, 596, 604, 
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703, 1535

Primitive Human Diets 37

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co.. 995

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

Protease inhibitors. See Trypsin / Protease
 Proteinase Growth Inhibitors

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
Pesticides (General), Rodents and Birds–Pest Control–Especially 
Rabbits and Woodchucks

Protection of soybeans from diseases. See Diseases of soybeans

Protein–Early and Basic Research 90, 91, 104, 133, 163, 240, 258, 
411, 669, 1003, 1165, 1189, 1224, 1279, 1319, 1378, 1491

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol) 1658

Protein products, soy. See Soy Protein Products

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition 703, 
836, 926, 1153, 1185, 1189, 1198, 1256, 1276, 1282, 1284, 1290, 
1304, 1314, 1316, 1338, 1361, 1384, 1390, 1398, 1441, 1489, 1498, 
1654, 1661, 1753

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979 1364, 1380

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Bambarra groundnuts, Chufa (Cyperus esculentus) or 
Earth Almonds, Lupins or Lupin, Microbial Proteins (Non-
Photosynthetic), Peanut & Peanut Butter, Peanuts & Peanut Butter, 
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunfl ower 
Seeds, Wheat Gluten & Seitan, Winged Bean

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Psophocarpus tetragonolobus. See Winged Bean

Puberty, Early Onset of. See Effect of Soy on Development

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 1140, 1182, 1217, 
1278, 1328, 1481, 1742

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pueraria. See Kudzu or Kuzu

Pure Food Movement–USA (1870s to ca. 1906. Championed by Dr. 
Harvey Wiley) 591, 694, 1174

Pure & Simple. See Well (The), Pure & Simple

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quincy Soybean Products Co. (Quincy, Illinois). Purchased by 
Moorman Manufacturing Co. in 1961 and Renamed Quincy 
Soybean Company. Purchased by ADM in 1998 1248

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 58, 145, 
162, 178, 631, 1659

Quong Hop & Co. (San Francisco, California) 1149, 1451

Québec. See Canadian Provinces and Territories–Québec

Rabbits as pests. See Rodent and Birds–Pest Control–Especially 
Rabbits and Woodchucks

Railroad / railway / rail used to transport soybeans. See 
Transportation of Soybeans or Soy Products to Market by Railroad

Railroads / Railways and Special Trains and/or Exhibit Cars Used 
to Promote Soybeans and Soybean Production 892, 964, 1059, 1248

Ralston Health Food Co. Owned by Ralston Purina Co., St. Louis, 
Missouri 235, 364, 1141, 1633

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows. 
Including Protein Technologies International, a Wholly Owned 
Subsidiary from 1 July 1987 to 3 Dec. 1997 364, 826, 873, 995, 
1633, 1661

Rapeseed Meal 158, 163

Rapeseed Oil 9, 110, 149, 179, 831, 938, 1171

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 110, 158, 228, 245, 255, 282, 303, 304, 319, 345, 676, 677, 
1231, 1378

Raw / uncooked / unfi red food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfi red Foods and Diet

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Red soybeans. See Soybean Seeds–Red

Red-Pepper and Soybean Paste–Korean-Style Fermented. 
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Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang / 
Kochu Chang 1304, 1335, 1348, 1393, 1611, 1717, 1759, 1800

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans 1063, 
1066

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor 
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 464, 
690, 1113, 1711, 1806

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See Cornell University (Ithaca, 
New York), and New York State Agric. Exp. Station, Illinois, 
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State 
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City), 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois), National Food Research Institute 
(NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional Soybean 
Industrial Products Laboratory (Urbana, Illinois). Founded April 
1936)

Research on Soybeans 80, 81, 84, 86, 94, 96, 97, 98, 1102

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 995, 1050, 1139

Restaurants, cafeterias, and cafés, health food. See Health Foods 
Restaurants, Cafeterias, and Cafés / Cafes (1890s to 1960s)

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Japanese, outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Restaurants, natural foods. See Natural Foods Restaurants in the 
United States

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods 
Restaurants

Reunion. See Africa–Reunion (Réunion is a Department of France)

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rewald, Bruno (1883-1947) and Relatives. Lecithin Pioneer in 
Germany, the United States and the United Kingdom 739, 769, 778, 
792

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice 591, 665, 694, 797, 848, 935, 955, 969, 1160, 
1161, 1184, 1196, 1199, 1202, 1235, 1241, 1244, 1246, 1254, 1258, 
1261, 1262, 1281, 1282, 1295, 1296, 1297, 1302, 1304, 1307, 1312, 
1313, 1354, 1390, 1411, 1412, 1413, 1457, 1525, 1527, 1549, 1574, 
1588, 1590, 1602, 1622, 1636, 1659, 1663, 1757, 1795

Rice koji. See Koji

Rice Milk (Including Amazake) and Related Rice-Based Products 
(Some Made from Koji)–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 64

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink 1, 64, 69, 72, 164, 169, 300, 463, 
707, 723, 824, 1148, 1157, 1221, 1241, 1295, 1309, 1316, 1330, 
1391, 1395, 1403, 1501, 1588, 1603, 1636, 1659, 1662, 1749, 1769

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a 
Mixture of Commercial Enzymes and Rice Koji 1636

Rice Milk (Non-Dairy / Nondairy) 512, 1636

Rice Milk Products–Ice Creams (Non-Dairy) 1636

Rice Milk Products–Puddings, Custards, Pies, Pastries, and Cookies 
(Non-Dairy) 1391

Rice, Red Fermented. See Koji, Red Rice 2, 109, 443, 1611

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 707, 
1221, 1258, 1261, 1302, 1303, 1588, 1602, 1603, 1636, 1659

Rice Vermicelli, Including Lock-Soy 465

Rice wine. See Sake

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}) 150, 239, 463, 606, 707, 1157, 1208, 1221, 
1222, 1295, 1297, 1304, 1305, 1306, 1312, 1313, 1348, 1370, 1391, 
1393, 1395, 1429, 1462, 1480, 1483, 1497, 1531, 1588, 1631, 1659, 
1699, 1804

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick) 1225, 
1258, 1261, 1262, 1270, 1457, 1636

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970) 
1649, 1650

Riegel, William E. See Meharry, Charles Leo (1885-1937)
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Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan 
6, 169, 300, 438, 768, 1102, 1211, 1220, 1304, 1307, 1497, 1510, 
1757

Roasted Soy Flour–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 9, 19, 64, 184, 239, 429, 469, 596, 
601, 652, 666, 707, 736, 740, 776, 777, 1110, 1219, 1252, 1271, 
1274, 1276, 1294, 1328, 1348, 1355, 1442, 1447, 1517, 1544, 1579, 
1652, 1691, 1749, 1782

Roasted Soy Flour Production–How to Make Roasted on Soy Flour 
a Commercial Scale 1210, 1782

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
1159, 1170, 1171, 1192, 1210, 1231, 1238, 1269, 1347, 1459, 1782

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and 
Market Statistics, Trends, and Analyses–Individual Companies 
1352, 1459, 1484, 1521, 1782

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 1, 2, 3, 4, 5, 6, 7, 8, 9, 19, 64, 69, 72, 95, 110, 
135, 150, 161, 164, 169, 176, 184, 194, 239, 300, 320, 355, 384, 
385, 387, 388, 427, 428, 429, 438, 449, 451, 463, 469, 470, 471, 
472, 501, 505, 508, 534, 576, 581, 596, 598, 601, 606, 608, 634, 
652, 666, 674, 685, 686, 690, 707, 714, 718, 723, 726, 736, 740, 
743, 746, 752, 754, 758, 760, 761, 762, 763, 773, 775, 776, 777, 
781, 796, 803, 815, 824, 838, 839, 843, 845, 859, 863, 873, 875, 
876, 879, 880, 882, 884, 886, 887, 901, 902, 910, 926, 933, 935, 
938, 956, 958, 960, 965, 966, 968, 979, 982, 993, 1011, 1014, 1019, 
1026, 1044, 1059, 1065, 1070, 1071, 1073, 1074, 1081, 1085, 1097, 
1098, 1102, 1103, 1104, 1105, 1110, 1111, 1124, 1126, 1130, 1131, 
1133, 1135, 1138, 1139, 1140, 1142, 1143, 1145, 1146, 1147, 1148, 
1149, 1150, 1151, 1153, 1154, 1155, 1156, 1157, 1158, 1159, 1162, 
1164, 1165, 1169, 1170, 1171, 1175, 1177, 1178, 1179, 1181, 1182, 
1185, 1186, 1187, 1189, 1190, 1191, 1192, 1195, 1197, 1198, 1201, 
1203, 1204, 1205, 1206, 1207, 1208, 1209, 1210, 1211, 1212, 1216, 
1217, 1219, 1220, 1221, 1222, 1223, 1224, 1226, 1227, 1231, 1232, 
1233, 1234, 1237, 1238, 1239, 1245, 1250, 1252, 1256, 1257, 1259, 
1263, 1264, 1265, 1266, 1267, 1268, 1269, 1271, 1272, 1273, 1274, 
1276, 1277, 1278, 1279, 1280, 1281, 1282, 1283, 1284, 1291, 1292, 
1294, 1299, 1300, 1301, 1302, 1303, 1304, 1305, 1306, 1307, 1308, 
1309, 1310, 1311, 1312, 1313, 1314, 1316, 1319, 1321, 1322, 1326, 
1327, 1328, 1330, 1332, 1334, 1335, 1336, 1337, 1338, 1342, 1343, 
1347, 1348, 1349, 1350, 1353, 1355, 1356, 1358, 1359, 1361, 1364, 
1366, 1370, 1377, 1378, 1379, 1380, 1381, 1382, 1383, 1384, 1387, 
1388, 1390, 1391, 1392, 1393, 1395, 1396, 1398, 1403, 1404, 1408, 
1409, 1411, 1414, 1415, 1416, 1418, 1421, 1422, 1424, 1425, 1429, 
1431, 1432, 1434, 1435, 1438, 1441, 1442, 1443, 1444, 1445, 1447, 
1449, 1450, 1451, 1452, 1455, 1458, 1459, 1462, 1464, 1465, 1468, 
1469, 1472, 1473, 1476, 1477, 1478, 1479, 1480, 1481, 1482, 1483, 
1484, 1485, 1486, 1489, 1490, 1491, 1492, 1493, 1496, 1497, 1498, 
1499, 1501, 1502, 1503, 1504, 1508, 1511, 1514, 1515, 1516, 1517, 
1521, 1524, 1525, 1529, 1531, 1541, 1544, 1546, 1550, 1551, 1557, 
1558, 1562, 1563, 1564, 1568, 1572, 1575, 1576, 1577, 1578, 1579, 

1580, 1581, 1584, 1585, 1586, 1588, 1591, 1593, 1601, 1603, 1606, 
1607, 1611, 1612, 1613, 1615, 1616, 1619, 1623, 1625, 1626, 1631, 
1640, 1641, 1642, 1645, 1647, 1648, 1649, 1650, 1651, 1652, 1653, 
1654, 1657, 1658, 1659, 1660, 1661, 1662, 1664, 1669, 1674, 1675, 
1677, 1679, 1680, 1683, 1684, 1685, 1687, 1689, 1691, 1692, 1693, 
1694, 1697, 1698, 1699, 1700, 1704, 1706, 1707, 1709, 1710, 1712, 
1713, 1716, 1717, 1718, 1720, 1721, 1722, 1723, 1724, 1726, 1728, 
1738, 1741, 1746, 1747, 1749, 1750, 1751, 1752, 1753, 1756, 1757, 
1758, 1759, 1761, 1767, 1768, 1769, 1774, 1775, 1776, 1778, 1779, 
1782, 1783, 1784, 1785, 1786, 1787, 1788, 1789, 1790, 1791, 1792, 
1793, 1795, 1796, 1799, 1800, 1802, 1803, 1805

Roasted Whole Soy Flour (Kinako), Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand 882, 1434, 1782

Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen 
(Roasted with Dry Heat, Full-Fat) 1, 679, 762, 1418, 1478, 1489, 
1491, 1510, 1544, 1578, 1677, 1694, 1782

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru 
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat, 
Full-Fat) 1292, 1328, 1348, 1382, 1393, 1414, 1447, 1450, 1462, 
1490, 1544, 1661, 1691, 1694, 1717, 1759, 1761, 1781, 1782, 1800, 
1803

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk 
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat) 776, 
1328, 1353, 1382, 1388, 1677, 1694, 1803

Robert L. Dortch Seed Farms (Scott, Arkansas) 1087

Roberts, F.G. See Soy Products of Australia Pty. Ltd.

Rodale Press (Emmaus, Pennsylvania) 1293, 1345, 1376, 1433, 
1492, 1693

Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits / 
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants 80, 102, 
120, 336, 517, 613, 625, 681, 990, 1038

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor, 
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor. 
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned 
and Operated 1389

Ross & Rowe (Yelkin Lecithin, New York City) 780

Rouest, Léon (1872-1938). Soybean Pioneer in France 655, 656, 
676, 677, 878, 937, 938, 994, 998, 1042, 1043

Royal: New U.S. domestic soybean variety. Synonym: Wilson-Five 
(Morse 1948) 613, 1087

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 458, 470, 500, 510, 511, 
536, 540, 542, 550, 551, 552, 565, 569, 572, 592, 593, 594, 613, 
615, 634, 660, 670, 673, 674, 685, 700, 731, 745, 830, 841, 843, 
851, 854, 858, 864, 865, 867, 868, 874, 875, 912, 951, 1004, 1023, 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   980

© Copyright Soyinfo Center 2021

1058, 1059

Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and 
Mumbai, India) 1805

Russian Federation (Russia). See Europe, Eastern–Russian 
Federation

Russo-Japanese War (1904-1905)–Soybeans and Soyfoods 444, 
464, 592, 682

Rust, soybean. See Rust, Soybean

Ryukyu Islands. See Okinawa

Saishikomi. See Soy Sauce–Saishikomi

Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke, 
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (Wade-
Giles) 1, 4, 64, 69, 164, 169, 463, 634, 707, 723, 740

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis 1224

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In 
2002 they acquired SoyaWorld of British Columbia, Canada.. 170, 
292, 308, 312, 325, 326, 1324, 1430, 1587, 1598, 1645, 1655, 1732, 
1745

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming) 
886, 1133, 1742

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

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

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 95, 
145, 149, 176, 299, 300, 626, 631, 654, 667, 689, 723, 740, 759, 
797, 802, 814, 846, 848, 859, 860, 880, 905, 932, 935, 941, 955, 
963, 1015, 1032, 1053, 1055, 1110, 1134, 1157, 1161, 1181, 1184, 
1194, 1196, 1208, 1211, 1221, 1225, 1230, 1241, 1243, 1244, 1246, 
1254, 1258, 1262, 1270, 1271, 1274, 1281, 1291, 1295, 1302, 1303, 
1304, 1305, 1306, 1307, 1309, 1313, 1320, 1326, 1349, 1350, 1370, 
1391, 1393, 1395, 1396, 1403, 1409, 1427, 1429, 1433, 1434, 1449, 
1480, 1483, 1492, 1503, 1518, 1523, 1527, 1531, 1549, 1561, 1584, 
1588, 1590, 1591, 1602, 1603, 1618, 1627, 1631, 1659, 1662, 1663, 
1680, 1691, 1693, 1699, 1700, 1708, 1715, 1717, 1720, 1757, 1760, 
1769, 1781

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Seed and plant introduction to the USA. See United States 

Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed Certifi cation and Certifi ed Seeds (Soybeans) 669

Seed Cleaning–Especially for Food or Seed Planting Uses 459, 673, 
921, 1145

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum) 
for Various Specifi c Varieties. See also: Soybean Seeds of Different 
Colors 65, 256, 423, 439, 446, 550, 551, 552, 606, 655, 890, 1640

Seed Companies and Seedsmen, Early Soybean, Worldwide 
(Especially Before 1925) 113, 126, 141, 151, 162, 180, 181, 201, 
216, 220, 241, 277, 285, 336, 342, 356, 418, 441, 446, 464, 516, 
586, 607, 672, 687, 842, 889, 924, 1076, 1077

Seed companies, soybean. See Burpee, Coker Pedigreed Seed Co. 
(Hartsville, South Carolina), Cole (C.E), Dammann & Co. (San 
Giovanni a Teduccio {near Naples}, Italy), Dortch Seed Farms, 
DuPont (E.I. Du Pont de Nemours & Co., Inc.) (Wilmington, 
Delaware), Evans Seed Co. (West Branch, Ogemaw County, 
Michigan) and Mr. Edward Ellsworth Evans (1864-1928), Funk 
Brothers Seed Co. (Bloomington, Illinois), Haage & Schmidt 
(Erfurt, Germany), Harry N. Hammond, Hartz (Jacob) Seed Co. 
(Stuttgart, Arkansas), James J.H. Gregory, Johnson & Stokes 
(Philadelphia, Pennsylvania), Monsanto Co. (St. Louis, Missouri), 
Peter Henderson & Co. (New York City), Thorburn, Vilmorin-
Andrieux & Co. (France), Wing Seed Co. (Mechanicsburg, 
Champaign County, Ohio)

Seed Companies, Soybean–Other (Small) and Lists–Especially 
USA, Not Very Early 1072

Seed Germination or Viability–Not Including Soy Sprouts 98, 464, 
478, 613, 676, 677

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.) 1337

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.) 690, 1059, 1072, 1137, 
1145, 1151, 1182, 1229, 1248, 1279, 1280, 1378, 1398, 1562, 1616

Seed sellers. See Soybean seed sellers

Seed Treatment with Chemicals (Usually Protectant Fungicides) 
for Protection. (For Treatment with Nitrogen-Fixing Bacteria see–
Soybean Production–Nitrogen Fixation & Inoculation) 1623, 1641

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight 84, 94, 109, 117, 152, 301, 
1541, 1640

Seedlings, soybean. See Green Vegetable Soybeans–Soybean 
Seedlings or Their Leaves Served as a Tender Vegetable. Called 
Doumiao in Chinese
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Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation

Serbia. See Europe, Eastern–Serbia

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste 645, 970, 1110, 1160, 1161, 1184, 1194, 1196, 1199, 
1202, 1225, 1230, 1235, 1244, 1246, 1260, 1262, 1270, 1281, 1296, 
1302, 1303, 1304, 1308, 1360, 1391, 1409, 1467, 1590, 1602, 1643, 
1663, 1691, 1699, 1708, 1760, 1769

Sesame Meal or Cake (Defatted) 158

Sesame Milk 1281, 1590

Sesame Oil 2, 58, 95, 110, 143, 145, 149, 158, 161, 165, 175, 178, 
239, 369, 592, 634, 654, 668, 787, 831, 848, 920, 938, 1171, 1199, 
1225, 1241, 1243, 1244, 1246, 1262, 1270, 1295, 1393, 1691, 1699, 
1759, 1769

Sesame Seed (Sesamum indicum, formerly Sesamum orientale). 
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely, 
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as 
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame 
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or 
Meal, Sesame Milk, and Sesame Oil 2, 6, 58, 95, 143, 145, 149, 
158, 161, 165, 175, 178, 215, 239, 369, 389, 497, 592, 631, 634, 
645, 654, 668, 676, 677, 679, 720, 723, 731, 736, 758, 763, 767, 
787, 802, 831, 848, 905, 932, 933, 969, 970, 1013, 1148, 1157, 
1160, 1161, 1171, 1181, 1184, 1194, 1196, 1199, 1225, 1241, 1243, 
1244, 1246, 1256, 1258, 1259, 1262, 1270, 1271, 1274, 1281, 1282, 
1295, 1301, 1302, 1304, 1306, 1307, 1309, 1326, 1370, 1378, 1388, 
1390, 1395, 1414, 1422, 1515, 1590, 1659, 1699, 1738, 1759, 1769

Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or 
Teel–Etymology of These Terms and Their Cognates/Relatives in 
Various Languages 970

Sesamum indicum. See Sesame Seed

Setsubun. See Roasted / Parched Soybeans (Irimame)

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventist writings or products (especially early) 
related to dietary fi ber. See Fiber–Seventh-day Adventist Writings 
or Products

Seventh-day Adventist writings or products (especially early) 
related to peanut butter. See Peanut Butter–Seventh-day Adventist 
Writings or Products

Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W. 
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John Harvey 

(M.D.) (1852-1943), Sanitas Nut Food Co. and Battle Creek Food 
Co., Kellogg, Will Keith,... Kellogg Co., Kloss, Jethro (1863-
1946) and his Book Back to Eden, Loma Linda Foods (Riverside, 
California), Loma Linda University (Loma Linda, California), 
Madison Foods and Madison College (Madison, Tennessee), Miller, 
Harry W. (M.D.) (1879-1977), Van Gundy, Theodore A., and La 
Sierra Industries (La Sierra, California), White, Ellen G (1827-
1915), Worthington Foods, Inc. (Worthington, Ohio)

Seventh-day Adventists–Adventist Small Food Companies in the 
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest 
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See 
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries, 
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.) 804, 
1006, 1009, 1010, 1423, 1740

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians 
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord 
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert 
(1864-1921), Lenna Frances Cooper (1875-1961), Julius G. White 
(1878-1955), Frances Dittes (1891-1979), Edyth Cottrell (1900-
1995), Dorothea Van Gundy Jones (1903-1979), Philip S. Chen 
(1903-1978), Frank & Rosalie Hurd (1936- ), etc.. 203, 257, 280, 
313, 315, 653, 786, 844, 879, 908, 935, 936, 973, 1016, 1045, 1059, 
1112, 1115, 1117, 1132, 1141, 1190, 1230, 1311, 1411, 1435, 1436, 
1453, 1519, 1561, 1568, 1760

Seventh-day Adventists–General and Historical 319, 375, 519, 
1213, 1287

Seventh-day Adventists–General and Other 297

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists) 
284, 311

Seventh-day Adventists–Original Health-Related and Medical 
Research on Seventh-day Adventists Worldwide (Especially the two 
large epidemiological Adventist Health Studies) 1363, 1394, 1399, 
1419, 1509, 1534

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See Granose Foods Ltd. (Bucks., England)

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe, Asia, and Latin America). Other, Including Alimentos 
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College, 
Superbom 293, 899, 930, 1240, 1297, 1385, 1386, 1579, 1591, 
1645, 1646, 1647

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Oceania). See Sanitarium Health Food Company (Wahroonga, 
Australia)

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 
Various Languages 879, 1304, 1306, 1757

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   982

© Copyright Soyinfo Center 2021

Usually non-dairy 879, 1059, 1175, 1230, 1304, 1306, 1379, 1389, 
1757, 1760

Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or 
Soybean Cake or Meal as Feed to Make Wool or Mutton 95, 142, 
336, 440, 521, 620, 669, 670, 673

Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur, 
Illinois) 873, 995, 1223

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shiokara-natto. See Fermented Black Soybeans from Japan–Other 
Names

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Shortening–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 715, 783

Shortening (Usually Hydrogenated) 280, 348, 510, 511, 540, 542, 
601, 611, 613, 615, 650, 659, 660, 668, 670, 673, 685, 690, 700, 
715, 729, 731, 745, 783, 787, 817, 830, 843, 858, 859, 864, 865, 
875, 884, 886, 898, 925, 961, 969, 995, 999, 1002, 1050, 1060, 
1072, 1073, 1137, 1139, 1171, 1280, 1314, 1371, 1451, 1544, 1564

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Siebold, Philipp Franz von (1796-1866)–German Physician and 
Naturalist in Japan (1823-1829) 80, 86, 97

Silage, soybean. See Feeds / Forage from Soybean Plants–Forage 
Used for Silage / Ensilage

Simpson, James (1812-1859). Vegetarian Pioneer in England 37, 
1773

Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa 
Milling Co. and Decatur Soy Products Co. (1891-1988), His 
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and 
His Brothers-in-Law Max Albert of Galesburg Soy Products Co. 
(1893-1966) and Irving Rosen of Quincy Soybean Products Co. 
(1907-1964) 995, 1248

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus) 1388

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight 
of 100 Seeds in Grams, or Number of Seeds Per Pound

Sizings for paper or textiles. See Paper Coatings or Sizings, or 
Textile Sizing

Skin Health 418, 679, 921, 1101, 1312, 1771

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Dairy Milk, Ice Cream, or Dairy Ingredients. 
Also spelled Smoothies or Smoothees 1175

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees 1175, 1389, 1590, 1693, 1713, 
1735

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 419, 420, 422, 425, 433, 434, 444, 451, 453, 
454, 458, 464, 470, 478, 500, 510, 511, 516, 536, 540, 542, 550, 
551, 552, 563, 565, 567, 569, 572, 585, 594, 597, 604, 611, 612, 
613, 615, 630, 634, 659, 668, 669, 670, 673, 674, 679, 684, 685, 
686, 687, 690, 695, 700, 731, 741, 745, 755, 783, 799, 817, 830, 
842, 843, 851, 854, 855, 858, 864, 867, 868, 873, 874, 875, 884, 
886, 912, 913, 925, 937, 938, 942, 971, 995, 1004, 1013, 1060, 
1076, 1139, 1171, 1200, 1278, 1522, 1701, 1795

Society for Acclimatization (Société d’Acclimatation, France) 80, 
86, 108, 109, 110, 111, 112, 113, 116, 118, 135, 139, 141, 144, 151, 
162, 171, 188, 384, 385, 441, 607, 900, 937

Sociology and vegetarianism. See Vegetarianism, Sociology, the 
Social Sciences, and Social Activism

Soil Science 133

Soil Science–Soil Erosion and Soil Conservation 1256

Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage 
and Soiling

Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria). 
Formerly Sojarei Ebner-Prosl 1566, 1574

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006) 1467, 1783

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.) 1004

Solvents–Hexane–Used Mainly for Soy Oil Extraction 996, 1310, 
1346

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
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General Uses

Solvents Used for Extraction of the Oil from Soybeans: Benzene / 
Benzine / Benzol / Benzin (petrol, gasoline) 628, 884, 886

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents 402, 550, 551, 552, 788, 828, 858, 
864, 907, 1169, 1248, 1277, 1280, 1367, 1544

Solvents Used for Extraction of the Oil from Soybeans: Naphtha / 
Naphthas. Also spelled Naptha / Napthas 481, 687, 799

Soup, miso. See Miso Soup

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 1230, 
1304, 1306, 1375, 1602, 1708, 1757, 1760

South Africa. See Africa–South Africa

South America. See Latin America–South America

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 660, 690, 
700, 758, 763, 783, 843, 875, 884, 886, 1065, 1790

Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.

Soy and Cancer Prevention; Cancer Preventing Substances in 
Soybeans and Soyfoods (Such as the Isofl avones Genistein and 
Daidzein) 1312, 1313, 1508, 1572, 1650, 1705, 1715, 1735

Soy bran. See Fiber, Soy

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 1012, 1237, 1410, 1757

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein) 1012, 1290, 1298, 1374, 1410

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk) 1237

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein) 806, 1245, 
1423, 1602, 1618, 1645, 1648, 1667, 1672, 1684, 1715, 1718

Soy Cheesecake or Cream Pie, Usually Made with Tofu 1015, 1290, 
1298, 1304, 1306, 1307, 1374, 1375, 1389, 1404, 1407, 1599, 1602, 
1757

Soy Chocolate or Cocoa (Toasted Soy Flour) (Also includes use of 
non-roasted Soy Flour or Soymilk or Lecithin in Making Chocolate) 
50, 52, 90, 91, 98, 119, 122, 123, 153, 451, 452, 458, 468, 469, 470, 
472, 478, 485, 486, 493, 498, 499, 510, 511, 523, 524, 525, 536, 
540, 542, 549, 569, 570, 592, 593, 603, 616, 642, 646, 655, 656, 
660, 663, 668, 676, 677, 685, 688, 708, 709, 715, 732, 734, 735, 
737, 739, 745, 747, 748, 749, 755, 769, 778, 780, 785, 788, 792, 
812, 817, 822, 823, 825, 833, 842, 847, 853, 855, 858, 859, 864, 

865, 866, 878, 885, 898, 903, 905, 906, 907, 913, 914, 915, 924, 
937, 959, 978, 985, 987, 990, 997, 1013, 1015, 1032, 1049, 1050, 
1055, 1062, 1067, 1068, 1069, 1075, 1076, 1084, 1088, 1092, 1093, 
1109, 1119, 1121, 1122, 1125, 1126, 1127, 1136, 1152, 1163, 1242, 
1346, 1442, 1447, 1454, 1513, 1595, 1782

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 11, 12, 13, 49, 55, 65, 71, 73, 80, 81, 82, 84, 85, 86, 87, 
88, 89, 90, 91, 92, 93, 94, 96, 97, 98, 99, 100, 101, 102, 103, 104, 
107, 108, 109, 111, 112, 113, 115, 116, 117, 118, 119, 120, 121, 
122, 123, 124, 125, 126, 127, 128, 129, 130, 131, 132, 133, 134, 
136, 137, 138, 139, 141, 142, 144, 148, 151, 152, 153, 155, 156, 
157, 158, 162, 163, 165, 166, 171, 173, 174, 175, 177, 182, 183, 
185, 186, 187, 188, 189, 192, 193, 194, 195, 196, 197, 198, 199, 
200, 201, 202, 204, 205, 206, 207, 208, 209, 210, 211, 212, 214, 
215, 216, 217, 218, 220, 221, 222, 223, 224, 225, 226, 227, 228, 
229, 230, 231, 232, 233, 241, 244, 245, 247, 255, 256, 263, 264, 
265, 269, 271, 275, 276, 277, 279, 282, 283, 285, 287, 288, 289, 
294, 296, 301, 302, 303, 304, 305, 306, 307, 309, 310, 314, 316, 
319, 321, 322, 327, 328, 329, 331, 332, 333, 334, 336, 338, 339, 
340, 341, 342, 343, 345, 348, 349, 350, 356, 357, 359, 362, 363, 
365, 366, 369, 370, 371, 374, 376, 377, 379, 381, 383, 384, 385, 
389, 390, 392, 393, 397, 399, 400, 401, 402, 407, 410, 411, 418, 
419, 420, 421, 422, 423, 424, 425, 429, 430, 431, 432, 433, 434, 
435, 436, 437, 439, 440, 441, 442, 443, 444, 445, 446, 447, 448, 
449, 450, 451, 453, 454, 455, 456, 457, 458, 459, 461, 462, 464, 
465, 466, 467, 468, 469, 470, 473, 474, 475, 476, 477, 478, 479, 
480, 481, 482, 483, 484, 485, 486, 487, 488, 489, 490, 491, 493, 
496, 497, 499, 500, 502, 503, 504, 510, 511, 513, 516, 517, 521, 
522, 523, 525, 526, 527, 528, 529, 530, 531, 532, 533, 535, 536, 
539, 540, 541, 542, 543, 544, 546, 547, 548, 549, 550, 551, 552, 
555, 556, 557, 558, 559, 560, 561, 562, 563, 565, 566, 567, 568, 
569, 570, 572, 573, 575, 578, 579, 580, 581, 583, 584, 585, 586, 
587, 588, 592, 593, 594, 597, 599, 600, 601, 602, 603, 604, 605, 
607, 609, 611, 612, 613, 614, 615, 616, 617, 618, 619, 620, 621, 
622, 623, 625, 628, 629, 630, 631, 632, 634, 635, 636, 637, 638, 
639, 640, 641, 643, 644, 646, 648, 651, 653, 655, 656, 657, 658, 
659, 660, 661, 662, 663, 668, 669, 670, 671, 672, 673, 676, 677, 
678, 681, 682, 684, 687, 694, 695, 696, 700, 702, 703, 708, 709, 
715, 716, 719, 720, 724, 729, 730, 731, 734, 738, 741, 742, 744, 
745, 747, 748, 749, 750, 751, 752, 755, 756, 757, 758, 765, 767, 
768, 770, 771, 772, 774, 777, 779, 782, 783, 784, 785, 786, 787, 
788, 789, 793, 794, 795, 799, 803, 805, 806, 807, 808, 810, 811, 
812, 813, 815, 819, 820, 821, 822, 823, 826, 828, 829, 830, 831, 
835, 836, 837, 838, 841, 842, 844, 847, 848, 849, 850, 851, 852, 
854, 856, 857, 859, 861, 862, 866, 867, 868, 869, 870, 871, 872, 
873, 874, 878, 879, 880, 883, 888, 889, 890, 891, 892, 893, 894, 
895, 896, 897, 899, 900, 903, 905, 907, 908, 909, 911, 912, 916, 
917, 918, 919, 920, 921, 923, 925, 927, 928, 930, 931, 932, 934, 
935, 937, 938, 939, 941, 942, 943, 944, 945, 946, 947, 948, 949, 
950, 953, 954, 959, 960, 961, 962, 963, 964, 967, 970, 971, 972, 
973, 974, 975, 976, 978, 980, 981, 983, 986, 988, 990, 991, 992, 
994, 995, 996, 998, 999, 1000, 1001, 1002, 1003, 1004, 1005, 1006, 
1007, 1009, 1010, 1012, 1013, 1016, 1017, 1018, 1020, 1021, 1022, 
1023, 1024, 1025, 1027, 1028, 1029, 1030, 1031, 1032, 1033, 1034, 
1035, 1036, 1037, 1038, 1039, 1040, 1041, 1042, 1043, 1044, 1045, 
1046, 1047, 1048, 1051, 1052, 1053, 1056, 1057, 1058, 1059, 1060, 
1063, 1064, 1066, 1069, 1072, 1073, 1074, 1077, 1078, 1079, 1080, 
1082, 1083, 1084, 1085, 1087, 1089, 1090, 1092, 1094, 1095, 1096, 
1099, 1100, 1101, 1107, 1108, 1112, 1113, 1115, 1116, 1117, 1123, 
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1125, 1126, 1129, 1132, 1136, 1137, 1149, 1166, 1167, 1168, 1172, 
1180, 1183, 1188, 1190, 1193, 1200, 1218, 1228, 1229, 1230, 1233, 
1240, 1248, 1249, 1251, 1252, 1260, 1275, 1290, 1298, 1308, 1318, 
1320, 1322, 1328, 1331, 1333, 1340, 1341, 1344, 1345, 1352, 1354, 
1355, 1356, 1362, 1365, 1367, 1368, 1369, 1372, 1373, 1374, 1375, 
1376, 1382, 1383, 1385, 1386, 1387, 1397, 1402, 1406, 1407, 1410, 
1411, 1412, 1415, 1416, 1417, 1420, 1423, 1425, 1426, 1428, 1436, 
1437, 1440, 1442, 1446, 1447, 1448, 1451, 1452, 1453, 1456, 1460, 
1461, 1463, 1465, 1466, 1467, 1470, 1484, 1494, 1495, 1500, 1505, 
1512, 1519, 1520, 1522, 1523, 1526, 1530, 1532, 1533, 1535, 1536, 
1538, 1540, 1543, 1545, 1547, 1548, 1552, 1553, 1554, 1555, 1556, 
1559, 1560, 1561, 1565, 1566, 1567, 1570, 1571, 1573, 1574, 1582, 
1583, 1589, 1592, 1594, 1596, 1599, 1600, 1614, 1618, 1620, 1621, 
1628, 1630, 1632, 1634, 1635, 1637, 1638, 1639, 1643, 1645, 1646, 
1648, 1665, 1667, 1671, 1681, 1682, 1686, 1688, 1690, 1695, 1696, 
1701, 1702, 1703, 1705, 1711, 1714, 1719, 1725, 1727, 1733, 1734, 
1735, 1736, 1739, 1742, 1743, 1744, 1748, 1754, 1755, 1760, 1762, 
1765, 1766, 1768, 1782, 1794, 1797, 1801, 1804, 1806, 1807

Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 17, 20, 55, 65, 78, 108, 
112, 133, 154, 170, 193, 194, 198, 203, 204, 220, 281, 384, 385, 
430, 437, 455, 480, 486, 521, 570, 581, 637, 672, 676, 677, 917, 
918, 1101, 1355, 1356, 1547, 1766

Soy cotyledon fi ber / polysaccharides (from making soy protein 
isolates). See Fiber

Soy Cream Cheese–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 806, 935, 1757

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 806, 807, 
844, 935, 1277, 1298, 1304, 1375, 1379, 1477, 1563, 1583, 1687, 
1712, 1746, 1757, 1784

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy fl our companies (Oceania). See Soy Products of Australia Pty. 
Ltd

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc.. 965, 1259, 1272, 1785

Soy Flour Equipment 1210, 1272, 1548, 1785

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated) 1223, 1224, 1277, 1580, 1664, 1785

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM 
Pro-zyme Flakes and Soybean Brew Flakes 1113, 1277, 1785

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of 
These Terms and Their Cognates / Relatives in Various Languages 

98, 240, 439, 880, 1059, 1136, 1481

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 90, 91, 
111, 136, 173, 176, 185, 240, 379, 417, 418, 419, 420, 422, 425, 
427, 428, 433, 439, 440, 441, 442, 443, 447, 450, 454, 456, 458, 
459, 464, 465, 468, 478, 479, 486, 487, 488, 497, 498, 499, 500, 
505, 510, 511, 516, 517, 523, 524, 525, 528, 529, 530, 531, 532, 
536, 540, 541, 542, 543, 544, 545, 546, 549, 550, 551, 552, 555, 
556, 557, 558, 559, 560, 561, 565, 566, 567, 568, 569, 570, 571, 
572, 575, 578, 580, 581, 583, 584, 592, 593, 594, 597, 599, 601, 
603, 607, 608, 609, 613, 615, 619, 620, 625, 628, 629, 632, 634, 
635, 646, 648, 654, 655, 656, 660, 661, 667, 669, 673, 676, 677, 
681, 682, 684, 685, 687, 689, 690, 694, 695, 700, 702, 708, 715, 
716, 720, 724, 726, 729, 731, 738, 741, 745, 747, 748, 751, 755, 
756, 760, 767, 772, 777, 779, 782, 783, 787, 788, 789, 793, 794, 
795, 796, 799, 802, 805, 808, 809, 811, 812, 813, 814, 815, 817, 
822, 823, 825, 826, 828, 831, 833, 835, 836, 837, 838, 839, 842, 
844, 848, 851, 852, 853, 854, 855, 857, 858, 859, 861, 862, 864, 
865, 866, 868, 873, 874, 876, 878, 879, 880, 883, 886, 888, 890, 
894, 898, 900, 901, 902, 905, 907, 912, 916, 917, 918, 919, 920, 
921, 923, 924, 925, 927, 928, 932, 935, 937, 942, 946, 949, 955, 
958, 959, 960, 961, 963, 964, 970, 971, 972, 974, 976, 978, 980, 
986, 990, 991, 992, 994, 996, 999, 1002, 1003, 1004, 1005, 1009, 
1010, 1011, 1013, 1014, 1015, 1016, 1017, 1019, 1021, 1023, 1024, 
1026, 1027, 1029, 1031, 1032, 1033, 1034, 1039, 1042, 1043, 1044, 
1045, 1046, 1047, 1048, 1050, 1051, 1056, 1059, 1060, 1062, 1064, 
1065, 1069, 1071, 1072, 1074, 1075, 1078, 1079, 1082, 1085, 1090, 
1092, 1094, 1101, 1107, 1111, 1112, 1113, 1125, 1132, 1133, 1135, 
1136, 1137, 1139, 1144, 1153, 1154, 1168, 1172, 1175, 1179, 1182, 
1186, 1188, 1192, 1198, 1200, 1208, 1222, 1224, 1226, 1228, 1230, 
1237, 1244, 1245, 1246, 1248, 1251, 1256, 1266, 1270, 1275, 1276, 
1277, 1279, 1280, 1281, 1282, 1283, 1284, 1290, 1293, 1295, 1298, 
1299, 1302, 1304, 1306, 1311, 1314, 1322, 1328, 1336, 1340, 1344, 
1345, 1354, 1359, 1364, 1365, 1373, 1374, 1375, 1378, 1379, 1380, 
1382, 1390, 1398, 1407, 1408, 1411, 1416, 1418, 1425, 1427, 1435, 
1436, 1437, 1442, 1446, 1451, 1452, 1456, 1463, 1465, 1467, 1468, 
1469, 1470, 1477, 1479, 1481, 1495, 1505, 1510, 1522, 1530, 1532, 
1543, 1544, 1548, 1549, 1552, 1553, 1559, 1560, 1563, 1564, 1567, 
1568, 1571, 1573, 1579, 1621, 1623, 1625, 1628, 1632, 1634, 1641, 
1645, 1646, 1648, 1650, 1652, 1654, 1658, 1660, 1664, 1667, 1669, 
1677, 1681, 1682, 1685, 1687, 1693, 1704, 1712, 1713, 1718, 1726, 
1731, 1734, 1742, 1743, 1746, 1757, 1760, 1767, 1768, 1783, 1784, 
1785, 1792, 1793, 1794, 1796

Soy Flour, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand 1785

Soy Flour–Imports, Exports, International Trade 913, 1785

Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues 
for Plywood, Other Woods, Wallpaper, Building Materials, Etc.. 
858, 873, 1059

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1224, 1299, 1328, 1481, 1621, 1785

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 1242, 1538, 1785
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Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries, Often 
Used as Weaning Foods (such as CSM, WSB, etc.) 98, 576, 955, 
965, 966, 1164, 1198, 1217, 1242, 1257, 1276, 1278, 1279, 1299, 
1328, 1359, 1378, 1382, 1423, 1452, 1465, 1481, 1511, 1544, 1550, 
1551, 1615, 1667, 1726, 1785, 1805

Soy Flour Production–How to Make Soy Flour on a Commercial 
Scale 1785

Soy fl our, roasted. See Roasted soy fl our

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
1280, 1298, 1304, 1314, 1317, 1359, 1364, 1374, 1375, 1380, 1381, 
1382, 1385, 1386, 1416, 1425, 1434, 1446, 1451, 1452, 1463, 1465, 
1470, 1503, 1556, 1567, 1579, 1582, 1587, 1621, 1628, 1654, 1667, 
1669, 1682, 1683, 1718, 1724, 1743, 1747, 1757, 1779, 1787, 1793, 
1805

Soy Flour–Whole or Full-fat 98, 117, 122, 123, 125, 149, 153, 155, 
171, 240, 258, 321, 379, 407, 482, 585, 598, 639, 703, 715, 727, 
728, 732, 735, 737, 771, 785, 812, 823, 828, 833, 851, 867, 873, 
901, 908, 913, 920, 987, 992, 995, 998, 1036, 1049, 1076, 1077, 
1083, 1084, 1089, 1149, 1163, 1169, 1190, 1222, 1223, 1224, 1240, 
1252, 1258, 1275, 1276, 1280, 1282, 1294, 1302, 1304, 1306, 1310, 
1314, 1328, 1346, 1359, 1361, 1382, 1388, 1410, 1416, 1423, 1425, 
1437, 1451, 1452, 1465, 1469, 1481, 1503, 1511, 1514, 1526, 1530, 
1538, 1550, 1551, 1557, 1564, 1574, 1575, 1576, 1580, 1614, 1647, 
1654, 1667, 1697, 1726, 1742, 1757, 1785, 1805

Soy Flour, Whole or Full-fat–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 90, 98, 117, 122, 123, 
920, 1036

Soy ice cream companies (USA). See Tofutti Brands, Inc. 
(Cranford, New Jersey)

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 601, 1025, 1059, 1219, 1304, 1463

Soy Ice Cream (General–Usually Non-Dairy) 601, 765, 771, 787, 
806, 807, 821, 833, 844, 850, 853, 858, 864, 866, 879, 893, 907, 
921, 935, 961, 999, 1015, 1025, 1059, 1074, 1085, 1172, 1175, 
1190, 1219, 1226, 1230, 1245, 1252, 1277, 1290, 1298, 1304, 1306, 
1311, 1340, 1371, 1374, 1375, 1379, 1410, 1435, 1451, 1452, 1453, 
1463, 1465, 1476, 1477, 1518, 1519, 1523, 1543, 1559, 1560, 1561, 
1563, 1567, 1568, 1571, 1573, 1602, 1620, 1628, 1632, 1653, 1665, 
1667, 1682, 1687, 1712, 1718, 1724, 1746, 1757, 1760, 1768, 1784, 
1805, 1806

Soy Ice Cream, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 1230

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 1543

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 315, 649, 650, 
667, 879, 1021, 1228, 1230, 1636, 1760

Soy infant formula. See Infant Formula, Soy-based

Soy is NOT Mentioned in the Document 12, 14, 15, 16, 17, 18, 20, 
21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 33, 34, 35, 36, 37, 38, 39, 
40, 41, 42, 43, 44, 45, 46, 47, 51, 54, 57, 59, 60, 61, 62, 63, 66, 67, 
68, 70, 71, 74, 75, 76, 77, 78, 79, 83, 105, 106, 114, 146, 147, 154, 
159, 160, 167, 168, 170, 172, 178, 179, 190, 191, 204, 213, 234, 
235, 236, 237, 238, 242, 243, 246, 248, 249, 250, 251, 252, 253, 
254, 257, 259, 260, 261, 262, 266, 267, 268, 270, 272, 273, 274, 
278, 280, 281, 284, 286, 290, 291, 292, 293, 295, 297, 298, 299, 
308, 311, 312, 313, 315, 317, 318, 323, 324, 325, 326, 335, 337, 
344, 346, 347, 348, 351, 352, 353, 358, 360, 361, 364, 367, 368, 
372, 373, 375, 378, 382, 386, 391, 392, 394, 395, 396, 398, 404, 
405, 406, 408, 409, 412, 413, 414, 415, 416, 460, 492, 495, 507, 
509, 512, 514, 515, 518, 519, 520, 537, 538, 553, 554, 564, 574, 
577, 582, 589, 590, 591, 595, 610, 624, 627, 633, 645, 647, 649, 
650, 664, 667, 675, 680, 683, 692, 693, 697, 698, 699, 701, 704, 
705, 706, 710, 711, 712, 713, 717, 721, 722, 725, 733, 753, 759, 
764, 790, 797, 798, 800, 804, 818, 827, 832, 834, 860, 877, 881, 
904, 940, 951, 952, 957, 977, 984, 988, 989, 1054, 1061, 1086, 
1091, 1134, 1141, 1173, 1176, 1236, 1253, 1255, 1261, 1285, 1289, 
1301, 1325, 1329, 1339, 1351, 1357, 1363, 1394, 1399, 1401, 1405, 
1419, 1430, 1439, 1471, 1474, 1487, 1488, 1507, 1509, 1528, 1534, 
1542, 1597, 1604, 1605, 1610, 1617, 1622, 1624, 1627, 1629, 1655, 
1656, 1668, 1672, 1673, 1737, 1740, 1764, 1772, 1773, 1777, 1780

Soy lecithin. See Lecithin, Soy

Soy Molasses or Soy Solubles–A By-Product of Making Soy 
Protein Concentrate Using the Aqueous Alcohol Wash Process. 
Rich in Isofl avones 1742, 1743

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 65, 86, 98, 
109, 110, 111, 119, 126, 133, 135, 137, 142, 144, 151, 157, 162, 
163, 171, 184, 208, 229, 239, 247, 282, 289, 321, 355, 365, 402, 
407, 410, 411, 418, 419, 421, 423, 425, 429, 432, 434, 435, 439, 
440, 442, 443, 453, 454, 456, 459, 462, 464, 466, 478, 479, 486, 
487, 499, 500, 505, 510, 511, 522, 523, 527, 528, 529, 531, 550, 
551, 552, 563, 565, 568, 572, 575, 576, 581, 592, 593, 597, 599, 
601, 605, 606, 611, 615, 619, 620, 629, 631, 632, 634, 635, 648, 
651, 655, 656, 661, 668, 669, 670, 673, 676, 677, 682, 684, 685, 
687, 694, 695, 700, 723, 724, 726, 731, 738, 740, 741, 751, 755, 
756, 763, 768, 773, 783, 785, 789, 793, 799, 803, 805, 811, 812, 
813, 815, 823, 825, 826, 830, 831, 837, 843, 848, 855, 862, 865, 
866, 871, 875, 878, 879, 880, 884, 890, 900, 901, 902, 903, 905, 
908, 912, 913, 917, 918, 919, 920, 935, 937, 955, 961, 964, 968, 
969, 976, 980, 995, 998, 1003, 1004, 1013, 1017, 1021, 1036, 1043, 
1050, 1065, 1069, 1077, 1078, 1101, 1113, 1125, 1126, 1137, 1139, 
1143, 1151, 1159, 1169, 1171, 1179, 1186, 1192, 1200, 1207, 1208, 
1218, 1220, 1228, 1231, 1233, 1234, 1237, 1248, 1258, 1270, 1275, 
1278, 1279, 1280, 1303, 1304, 1306, 1344, 1348, 1371, 1378, 1379, 
1398, 1416, 1425, 1426, 1432, 1452, 1464, 1465, 1476, 1477, 1526, 
1532, 1550, 1562, 1563, 1625, 1667, 1687, 1697, 1712, 1746, 1753, 
1757, 1784, 1793

Soy oil as an adulterant. See Adulteration of Foods and its 
Detection–Soy Oil
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Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number 453, 464, 597, 611, 668, 702

Soy Oil Constants–Iodine Number / Value 453, 597, 611, 668, 702

Soy Oil–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 109, 119, 208, 439, 799, 917, 918

Soy oil–industry and market statistics. See Soybean Crushing

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy Products of Australia Pty. Ltd. (Bayswater, Victoria, Australia). 
Formerly F.G. Roberts Health Food Products (Melbourne) 899, 912, 
930, 950, 1645, 1646, 1647, 1785

Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 133, 387, 411, 449, 1149

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Borden, Inc., Drackett Co. 
(The), Glidden Co. (The), Griffi th Laboratories, Laucks (I.F.) Co.

Soy Protein Concentrates, Textured 1381, 1382, 1452, 1465, 1654, 
1743, 1779

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1314, 1416

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers) 1214, 1223, 1234, 1264, 1269, 1276, 1277, 1304, 1306, 
1314, 1381, 1451, 1452, 1465, 1757, 1779, 1793

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
655, 656, 714, 715, 1004, 1012, 1200, 1234, 1242, 1245, 1269, 
1277, 1278, 1279, 1314, 1378, 1392, 1451, 1469, 1497, 1510, 1526, 
1532, 1606, 1734

Soy Proteins–Concentrates 1223, 1234, 1264, 1276, 1279, 1280, 
1304, 1306, 1310, 1314, 1378, 1381, 1382, 1416, 1425, 1451, 1452, 
1465, 1486, 1495, 1532, 1544, 1564, 1609, 1621, 1649, 1650, 1654, 
1667, 1742, 1743, 1753, 1757, 1779, 1793

Soy Proteins–Concentrates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 1264

Soy Proteins–Detection When Added to Other Food Products (Such 
as Meat or Dairy Products, Wheat Flour or Baked Goods) 397, 788, 
1277

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 

Early Related Whipping / Aerating Agents or Products 1059, 1072, 
1073, 1190, 1223, 1277, 1544

Soy Proteins–Isolates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 1059, 1264

Soy Proteins–Isolates, for Food Use. Also called Isolated Soy 
Protein. See also: Isolates, for Industrial (Non-Food) Use 669, 976, 
1145, 1169, 1190, 1234, 1264, 1276, 1277, 1279, 1280, 1283, 1310, 
1314, 1378, 1382, 1416, 1425, 1452, 1465, 1469, 1495, 1532, 1544, 
1560, 1564, 1571, 1609, 1621, 1633, 1642, 1649, 1650, 1654, 1661, 
1667, 1669, 1682, 1683, 1684, 1704, 1713, 1715, 1718, 1743, 1753, 
1787, 1795

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and 
Subunits, Sedimentation Coeffi cients, Nitrogen Solubility, and 
Rheology) 142, 203, 417, 441, 443, 478, 505, 569, 655, 660, 1223, 
1277, 1279, 1280, 1314, 1358, 1378, 1497, 1544

Soy Proteins, Textured (General) 1279, 1324, 1328, 1378, 1437, 
1442, 1469, 1475, 1495, 1539, 1544, 1559, 1580, 1616, 1625, 1652, 
1693, 1715, 1734

Soy Proteins–Textured Isolates–Etymology of These Terms and 
Their Cognates / Relatives in Various Languages 1214

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 619, 742, 785, 787, 847, 850, 857, 873, 878, 879, 907, 
920, 922, 935, 955, 986, 999, 1015, 1025, 1049, 1059, 1085, 1181, 
1256, 1286, 1304, 1306, 1307, 1322, 1326, 1345, 1354, 1373, 1412, 
1559, 1573, 1579, 1582, 1583, 1590, 1625, 1693, 1738, 1757

Soy sauce. See Harvey’s Sauce, Hoisin / Haisien Sauce, Tamari, 
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient), Worcestershire Sauce

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 4, 9, 19, 64, 65, 69, 72, 
90, 95, 109, 164, 437, 917, 918, 1101, 1147, 1243, 1691

Soy Sauce, Chinese Style, Made with a Signifi cant Proportion of 
Wheat or Barley 48, 171, 679

Soy Sauce Companies (Asia)–Important Japanese Shoyu 
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru, 
Marukin, Choshi, Higeta 1209

Soy sauce companies (Asia & USA). See Yamasa Corporation 
(Choshi, Japan; and Salem, Oregon)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy sauce companies or brands (USA). See La Choy, Oriental 
Show-You Co

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 
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Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce 453, 715, 879, 1304, 1452, 1579

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade 9, 453, 462, 505, 619, 679, 685, 1080, 
1157, 1244, 1246, 1315

Soy Sauce (Including Shoyu), Homemade–How to Make at Home 
or on a Laboratory Scale, by Hand 1292, 1717

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 2, 4, 6, 8, 9, 10, 19, 48, 64, 65, 69, 
72, 73, 81, 90, 95, 109, 110, 111, 113, 117, 119, 125, 126, 128, 131, 
133, 135, 137, 138, 142, 144, 145, 149, 150, 152, 157, 161, 164, 
169, 171, 174, 176, 177, 184, 208, 214, 215, 229, 239, 265, 275, 
294, 300, 301, 316, 321, 354, 379, 388, 402, 410, 411, 418, 433, 
434, 435, 437, 439, 441, 442, 443, 444, 447, 453, 454, 456, 458, 
462, 463, 464, 465, 466, 470, 478, 486, 488, 493, 494, 496, 499, 
500, 505, 510, 511, 523, 525, 528, 536, 540, 542, 543, 550, 551, 
552, 558, 563, 565, 568, 569, 570, 572, 579, 584, 592, 593, 597, 
601, 603, 606, 613, 615, 616, 619, 631, 634, 639, 646, 648, 654, 
655, 661, 663, 669, 673, 674, 676, 677, 679, 681, 685, 686, 687, 
690, 694, 695, 700, 702, 707, 714, 715, 716, 720, 723, 726, 731, 
740, 741, 742, 745, 746, 749, 751, 754, 755, 756, 766, 767, 768, 
770, 771, 772, 773, 775, 776, 779, 782, 785, 787, 793, 796, 803, 
805, 806, 807, 811, 812, 813, 814, 821, 823, 824, 825, 826, 828, 
830, 831, 840, 841, 842, 843, 848, 852, 854, 855, 858, 862, 864, 
865, 873, 874, 875, 878, 879, 880, 884, 886, 890, 892, 900, 901, 
903, 913, 917, 918, 919, 924, 927, 932, 933, 935, 937, 942, 959, 
961, 963, 968, 970, 976, 978, 980, 986, 990, 992, 994, 995, 996, 
998, 999, 1002, 1004, 1011, 1013, 1015, 1029, 1033, 1034, 1036, 
1039, 1042, 1043, 1045, 1059, 1060, 1065, 1072, 1073, 1074, 1075, 
1076, 1078, 1080, 1084, 1095, 1098, 1101, 1110, 1112, 1113, 1125, 
1126, 1132, 1136, 1137, 1138, 1143, 1145, 1147, 1148, 1149, 1151, 
1157, 1159, 1161, 1162, 1169, 1170, 1171, 1178, 1179, 1181, 1182, 
1184, 1187, 1190, 1191, 1192, 1194, 1196, 1199, 1202, 1207, 1208, 
1209, 1212, 1218, 1220, 1221, 1222, 1223, 1224, 1225, 1231, 1233, 
1234, 1238, 1241, 1243, 1244, 1245, 1246, 1247, 1256, 1258, 1262, 
1264, 1269, 1270, 1271, 1273, 1274, 1278, 1279, 1280, 1281, 1282, 
1283, 1284, 1286, 1291, 1292, 1293, 1295, 1297, 1302, 1303, 1304, 
1306, 1310, 1312, 1313, 1314, 1316, 1322, 1326, 1328, 1335, 1342, 
1343, 1344, 1345, 1347, 1348, 1358, 1364, 1367, 1370, 1378, 1380, 
1381, 1382, 1388, 1390, 1391, 1392, 1393, 1395, 1403, 1407, 1408, 
1409, 1410, 1414, 1416, 1418, 1423, 1425, 1427, 1429, 1432, 1437, 
1443, 1446, 1449, 1451, 1452, 1457, 1462, 1465, 1467, 1469, 1470, 
1473, 1476, 1480, 1483, 1485, 1486, 1489, 1491, 1497, 1500, 1501, 
1503, 1504, 1510, 1518, 1526, 1527, 1531, 1532, 1540, 1544, 1549, 
1553, 1559, 1562, 1573, 1574, 1578, 1579, 1580, 1581, 1584, 1588, 
1589, 1591, 1593, 1602, 1603, 1606, 1611, 1616, 1618, 1621, 1623, 
1626, 1630, 1631, 1641, 1642, 1649, 1650, 1652, 1658, 1659, 1661, 
1662, 1667, 1669, 1675, 1682, 1683, 1691, 1694, 1699, 1700, 1704, 
1707, 1708, 1709, 1713, 1717, 1720, 1721, 1723, 1724, 1742, 1743, 
1747, 1749, 1751, 1753, 1759, 1761, 1769, 1771, 1779, 1786, 1789, 
1790, 1793, 1795, 1804

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 109, 
162, 171, 478, 499, 702, 776, 841, 874, 903, 919, 1011, 1162, 1218, 
1221, 1278, 1310, 1328, 1335, 1382, 1388, 1437, 1491, 1510, 1579, 
1580, 1699, 1793

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce 1388, 1503, 1579, 1611, 1691, 1699

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 505, 525, 592, 619, 773, 1159, 1170, 1171, 
1231, 1269, 1328, 1347, 1348, 1408, 1416, 1593, 1606, 1616

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy Sauce, Non-Soy Relatives 649

Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of 
Central Japan near Nagoya. Shiro Means White in Japanese 1451

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 
or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy Sauce Production–How to Make Soy Sauce on a Commercial 
Scale 505

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce

Soy Sauce–Saishikomi Shoyu (Twice-Brewed) 1451

Soy Sauce, Used as an Ingredient in Commercial Products 666

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 2, 525, 619, 630, 676, 677, 690, 756, 873, 
1025, 1101, 1607

Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory 
Scale, by Hand 694, 844, 1033, 1113

Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 1348, 1416

Soy Sprouts Production–How to Grow Soy Sprouts on a 
Commercial Scale 1208

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 2, 
157, 215, 411, 418, 423, 443, 449, 468, 469, 478, 525, 601, 619, 
630, 648, 654, 655, 656, 669, 673, 676, 677, 679, 682, 690, 694, 
709, 714, 715, 726, 729, 742, 746, 749, 751, 754, 755, 756, 776, 
779, 787, 803, 805, 806, 811, 812, 813, 823, 826, 828, 841, 844, 
848, 850, 858, 859, 864, 865, 873, 876, 878, 879, 900, 901, 902, 
911, 919, 925, 932, 935, 937, 942, 959, 960, 961, 971, 972, 973, 
978, 986, 990, 994, 996, 1011, 1016, 1023, 1025, 1029, 1030, 1032, 
1033, 1039, 1042, 1043, 1044, 1045, 1051, 1059, 1065, 1069, 1072, 
1073, 1074, 1078, 1083, 1084, 1090, 1092, 1101, 1102, 1112, 1113, 
1126, 1132, 1136, 1162, 1167, 1169, 1175, 1180, 1188, 1190, 1197, 
1207, 1208, 1209, 1218, 1220, 1222, 1226, 1230, 1233, 1245, 1264, 
1270, 1271, 1274, 1276, 1277, 1279, 1280, 1282, 1283, 1292, 1304, 
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1306, 1307, 1310, 1311, 1316, 1322, 1326, 1328, 1330, 1335, 1336, 
1348, 1349, 1355, 1356, 1364, 1367, 1375, 1377, 1378, 1379, 1380, 
1381, 1382, 1383, 1388, 1392, 1393, 1407, 1408, 1416, 1418, 1424, 
1425, 1435, 1436, 1440, 1441, 1442, 1446, 1449, 1451, 1452, 1456, 
1465, 1470, 1473, 1476, 1477, 1485, 1486, 1489, 1491, 1492, 1497, 
1503, 1504, 1505, 1510, 1516, 1524, 1526, 1532, 1540, 1544, 1552, 
1559, 1563, 1568, 1571, 1574, 1578, 1580, 1581, 1589, 1593, 1607, 
1611, 1621, 1628, 1630, 1649, 1650, 1667, 1677, 1680, 1682, 1683, 
1687, 1691, 1694, 1699, 1700, 1709, 1712, 1717, 1728, 1746, 1747, 
1757, 1758, 1759, 1760, 1784, 1786, 1793, 1800

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1304, 1451

Soy Yogurt–Fermented / Cultured 449, 478, 714, 715, 937, 938, 
974, 1011, 1039, 1230, 1245, 1268, 1290, 1298, 1304, 1306, 1310, 
1335, 1340, 1344, 1365, 1374, 1375, 1379, 1443, 1451, 1463, 1511, 
1526, 1567, 1580, 1757, 1760, 1765, 1801

Soy Yogurt (Generally Non-Dairy) 1034, 1245, 1277, 1406, 1634, 
1635, 1648, 1667

Soya Corporation of America and Dr. Armand Burke. See Also Dr. 
Artemy A. Horvath 999

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya–Soybean Production and Soy Products 847, 919

Soyanews: Monthly Newsletter Published by CARE in Colombo, 
Sri Lanka (1978-1990) 1366, 1387, 1415, 1420, 1460, 1500, 1511, 
1556, 1565

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada). 
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia 
1732

Soybean Council of America. See American Soybean Association 
(ASA)–Soybean Council of America

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Hohnen Oil Co., Ltd. (Tokyo, Japan), Nisshin Oil Mills, Ltd. 
(Tokyo, Japan), Ruchi Soya Industries Ltd. (India), Yoshihara Oil 
Mill, Ltd. (Kobe, Japan)

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean crushers (Europe). See Hansa Muehle (Hamburg, 
Germany), Noblee & Thoerl GmbH (Hamburg, Germany), 
Oelmuehle Hamburg AG (Hamburg, Germany), Vandemoortele 
N.V. (Izegem, Netherlands)

Soybean Crushers (Europe)–General 440

Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels 
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White Plains, 
New York), Cargill, Inc. (Minneapolis, Minneapolis), Central Soya 
Co. (Fort Wayne, Indiana), Pillsbury Feed Mills and Pillsbury Co. 
(Minneapolis, Minnesota), Procter & Gamble Co. (Cincinnati, 
Ohio). Including the Buckeye Cotton Oil Co., Quincy Soybean 
Products Co. (Quincy, Illinois), Ralston Purina Co. (St. Louis, 
Missouri), Shellabarger Grain Co. / Shellabarger Soybean Mills 
(Decatur, Illinois), Spencer Kellogg & Sons, Inc. (Buffalo, New 
York), Staley (A.E.) Manufacturing Co. (Decatur,, Swift & Co. 
(Illinois)

Soybean Crushers (USA). See Seed Companies, Soybean–Funk 
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko 
Family and Iowa Milling Co. (Cedar Rapids, Iowa)

Soybean crushers (USA), Cooperative. See Farmers Union Grain 
Terminal Association (GTA), Honeymead (Mankato, Minnesota), 
Monticello Co-operative Soybean Products Co. (Monticello, Piatt 
Co., Illinois), Riceland Foods (Named Arkansas Grain Corp. before 
Sept. 1970)

Soybean crushers (USA), Early. See Elizabeth City Oil and 
Fertilizer Co. (Elizabeth City, North Carolina; 1915)

Soybean Crushers (USA), Early–Pacifi c Oil Mills and Albers 
Brothers Milling Co. (Seattle, Washington; 1911), Elizabeth City 
Oil and Fertilizer Co. (Elizabeth City, North Carolina; 1915. By 
1917 six other North Carolina oil mills were crushing soybeans), 
Chicago Heights Oil Mfg. Co. (Chicago Heights, Illinois; 1920), 
A.E. Staley Mfg. Co. (Decatur, Illinois; 1922), Piatt County 
Cooperative Soy Bean Co. (Monticello, Illinois; 1923–batch 
solvent), Blish Milling Co. (Seymour and Crothersville, Indiana; 
1923), Eastern Cotton Oil Co. (Norfolk, Virginia; 1924–continuous 
solvent) 550, 551, 552, 597, 661, 663, 670, 745, 995, 1200, 1248, 
1249

Soybean Crushers (USA), Small Crushers–Arkansas Grain Corp. 
(Helena & Stuttgart, Arkansas, 1958), Hemphill Soy Products 
(Kennett, Missouri, 1944), Old Fort Mills (Marion, Ohio, 1936), 
Sioux Soya Co. (Sioux City, Iowa, 1943), Soy Bean Processing 
Co. (Waterloo, Iowa, 1937), Soybean Products, Inc. (Cedar Rapids, 
Iowa, 1934), Southern Soya Corp. (Cameron, South Carolina, 
1963), Soy-Rich Products (Wichita, Kansas, 1944), Toledo Soybean 
Products (Toledo, Ohio, 1940) Western Soybean Mills (Sioux Falls, 
South Dakota, 1944), etc.. 995

Soybean Crushing–Equipment–Hydraulic Presses 661, 663, 684, 
690, 796, 828, 858, 864, 884, 886, 902, 1083, 1169, 1208, 1306

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 661, 663, 684, 687, 858, 864, 995, 1171, 
1248, 1277, 1544, 1625, 1697

Soybean Crushing–Equipment–Solvent Extraction 481, 550, 551, 
552, 669, 684, 731, 799, 828, 858, 864, 884, 886, 1004, 1065, 1169, 
1248, 1277, 1280, 1367, 1544, 1630, 1667, 1785
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Soybean Crushing–Equipment–Wedge Press and Hand-Turned 
Screw Press (Early Technology from China and Manchuria) 884, 
886, 1278

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
607, 660, 690, 748, 817, 921, 925, 983, 999, 1170, 1277, 1367, 
1373, 1451, 1550, 1551, 1560, 1779

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–596, 634, 659, 663, 669, 690, 745, 
773, 779, 817, 884, 886, 995, 1072, 1137, 1171, 1231, 1347, 1540

Soybean crushing–solvents. See Solvents

Soybean–General Comprehensive and Basic Important Publications 
about Soybeans 86, 669, 1279, 1378

Soybean–Growth Regulators / Substances Such as Triiodobenzoic 
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins, 
Dicamba, and Florigen 1229

Soybean koji. See Koji, Soybean

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses 
142, 145, 151, 162, 229, 421, 424, 432, 442, 443, 464, 478, 500, 
534, 540, 542, 550, 551, 552, 596, 615, 620, 648, 669, 670, 684, 
685, 690, 700, 731, 745, 751, 756, 789, 828, 842, 843, 864, 867, 
874, 875, 886, 903, 942, 960, 971, 1011, 1060, 1113, 1139, 1180, 
1790

Soybean Meal–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 510, 511, 516, 628, 676, 884, 886

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 86, 109, 111, 119, 
137, 145, 149, 151, 162, 163, 171, 208, 215, 229, 355, 379, 411, 
419, 420, 421, 424, 425, 427, 428, 432, 433, 434, 435, 441, 442, 
444, 451, 454, 456, 458, 459, 462, 464, 466, 478, 481, 497, 500, 
510, 511, 516, 523, 529, 531, 539, 540, 542, 549, 550, 551, 552, 
559, 563, 565, 567, 568, 575, 576, 580, 592, 593, 596, 597, 611, 
612, 613, 615, 619, 620, 628, 634, 648, 655, 656, 661, 663, 668, 
669, 670, 673, 674, 676, 677, 682, 684, 685, 687, 695, 700, 714, 
715, 716, 724, 726, 731, 740, 745, 746, 751, 756, 763, 767, 773, 
775, 779, 783, 785, 789, 796, 799, 803, 805, 811, 813, 825, 826, 
828, 843, 855, 856, 864, 865, 867, 873, 874, 875, 878, 884, 886, 
890, 901, 903, 912, 913, 919, 925, 928, 934, 939, 942, 961, 968, 
972, 974, 976, 980, 994, 995, 998, 1011, 1014, 1039, 1042, 1060, 
1074, 1078, 1080, 1083, 1089, 1113, 1125, 1137, 1139, 1159, 1169, 
1171, 1179, 1180, 1182, 1191, 1192, 1201, 1207, 1209, 1234, 1238, 
1248, 1256, 1264, 1269, 1278, 1280, 1288, 1314, 1342, 1347, 1348, 
1424, 1469, 1472, 1486, 1489, 1497, 1526, 1532, 1535, 1540, 1544, 
1576, 1593, 1606, 1621, 1623, 1630, 1641, 1649, 1654, 1682, 1742, 
1747, 1779, 1785, 1790

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds 86, 115, 446, 449, 669, 1314, 1544

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 

Seeds as Determined by Microscopy or Microscopic Examination 
152, 459, 478, 730

Soybean oil. See Soy Oil

Soybean oil constants. See Soy Oil Constants

Soybean paste. See Miso

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration) 449, 558, 559, 947, 1279, 1378

Soybean–Physiology–Day-Neutral / Photoperiod Insensitive 
Soybean Varieties 934

Soybean–Physiology–Drought Tolerance 73, 82, 90, 91, 97, 101, 
122, 163, 200, 271, 322, 333, 336, 741

Soybean–Physiology–Moisture Tolerance 271, 314, 341

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses 934, 1076, 1495, 1623, 1641

Soybean–Physiology–Tolerance to Cold, Chilling, or Low 
Temperatures, and Cold Tolerant Varieties 101, 163, 639, 741

Soybean processing. See Soybean Crushing

Soybean production. See–Fertilizers and Plant Nutrition, Cover 
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation 
of Soybean Plants for Soil Improvement, Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping, Cultural Practices, 
Green Manure, Harvesting and Threshing, Identity Preserved / 
Preservation, Organically Grown Soybeans, Peoria Plan of 1928-29 
for Growing, Selling, and Processing Soybeans, Plant Protection 
from Diseases, Pests and Other Types of Injury (General), Price 
of Soybeans, Soybean Seeds and Soybean Products–Except 
Sauces (Which See), Seed Germination or Viability–Not Including 
Soy Sprouts, Seed Quality, Seed Treatment, Soybean Variety 
Development and Breeding–New Soybean Varieties in the USA, 
Yield Statistics, Soybean

Soybean production and the soil. See Soil Science

Soybean production–Costs. See Cost of Producing Soybeans

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Farm machinery. See Combines, Farm 
Machinery–Etymology

Soybean production–Farm Machinery. See Tractors

Soybean Production–General, and Amount Produced 442, 482, 487, 
496, 670, 671, 682, 702, 716, 726, 767, 826, 856, 878, 886, 890, 
898, 903, 925, 942, 961, 995, 1013, 1028, 1029, 1076, 1079, 1080, 
1166, 1182, 1200, 1265, 1278, 1347, 1387, 1388, 1398, 1420, 1428, 
1451, 1479, 1532, 1540, 1560, 1621, 1696, 1747, 1755
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Soybean production in tropical and subtropical countries. See 
Tropical and Subtropical Countries, Soybean Production in (Mostly 
in

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses 1378, 1451, 1532, 1540, 1621

Soybean production–Marketing. See Chicago Board of Trade 
(CBOT), Marketing Soybeans, Railroads / Railways and Special 
Trains and/or Exhibit Cars Used to Promote Soybeans and Soybean 
Production

Soybean production–Nitrogen Fixation and Inoculation. See 
Nitragin Inoculant and The Nitragin Company

Soybean production, organic. See Organic Soybean Production

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated 
Pest Management, Nematodes–Disease Control, Pesticides 
(General), Weeds–Control and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean Rust (Fungal Disease) 917, 932

Soybean Seed Companies and Seedsmen in Japan 438

Soybean Seeds–Black in Color–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 65

Soybean Seeds–Black in Color. Food Use is Not Mentioned 65, 73, 
81, 86, 94, 95, 96, 97, 98, 100, 115, 116, 117, 118, 125, 142, 158, 
163, 184, 208, 209, 228, 271, 300, 301, 309, 314, 336, 389, 399, 
418, 423, 438, 439, 440, 441, 444, 446, 449, 462, 464, 465, 466, 
516, 517, 521, 540, 550, 551, 552, 568, 581, 606, 607, 613, 620, 
634, 655, 656, 662, 663, 669, 673, 674, 679, 695, 716, 723, 724, 
740, 783, 785, 793, 799, 803, 826, 890, 924, 980, 995, 1020, 1042, 
1077, 1087, 1208, 1220, 1249, 1262, 1307, 1669, 1674

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 
Medicine, or Their Nutritional Value 6, 84, 109, 110, 239, 402, 410, 
443, 463, 478, 499, 656, 709, 776, 839, 841, 882, 888, 1002, 1110, 
1113, 1149, 1162, 1194, 1211, 1225, 1241, 1244, 1246, 1258, 1295, 
1302, 1304, 1306, 1312, 1313, 1326, 1376, 1391, 1422, 1429, 1437, 
1477, 1480, 1483, 1493, 1501, 1531, 1549, 1559, 1584, 1588, 1591, 
1603, 1640, 1659, 1662, 1680, 1687, 1699, 1707, 1712, 1717, 1720, 
1721, 1723, 1746, 1757, 1784

Soybean Seeds–Brown in Color. Especially Early Records 65, 80, 
84, 94, 97, 109, 115, 117, 120, 141, 142, 151, 153, 158, 162, 256, 
389, 418, 423, 440, 444, 446, 462, 464, 478, 521, 606, 607, 613, 
783, 890, 980

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 
Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing 58, 65, 95, 97, 109, 151, 162, 228, 239, 331, 

345, 359, 370, 381, 399, 418, 423, 440, 444, 446, 449, 462, 463, 
464, 478, 516, 521, 568, 575, 606, 607, 613, 619, 620, 655, 656, 
673, 674, 679, 724, 740, 1073, 1090, 1251, 1640

Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or 
Medicine, or Their Nutritional Value 418, 516, 740

Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded, 
Flecked, Variegated, or Bicolored 65, 95, 109, 423, 439, 444, 446, 
449, 462, 607

Soybean Seeds–Red in Color 81, 96, 119, 423, 441, 449, 606

Soybean Seeds–White in Color 64, 69, 95, 109, 118, 164, 169, 184, 
228, 239, 336, 350, 423, 439, 440, 444, 462, 606, 613, 634, 674, 
1233

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White 58, 65, 73, 80, 81, 84, 86, 94, 95, 96, 97, 98, 
99, 100, 109, 113, 115, 117, 119, 120, 122, 123, 141, 142, 153, 158, 
162, 217, 230, 239, 283, 322, 331, 336, 345, 350, 356, 381, 399, 
418, 423, 439, 440, 441, 444, 446, 449, 462, 464, 478, 516, 521, 
532, 592, 605, 607, 613, 619, 620, 655, 656, 663, 673, 674, 679, 
695, 724, 890, 924, 995

Soybean Seedsmen in the Austro-Hungarian Empire 99, 100

Soybean–Taxonomy / Classifi cation 65, 184, 446, 449, 669, 1424

Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names 695, 946, 1004, 1059

Soybean Varieties Canada–Harosoy 1191, 1208

Soybean Varieties Canada–O.A.C. 211–Early Development 890, 
1087

Soybean Varieties Europe–Gelbe Riesen (“Yellow Giant” / Giant 
Yellow)–Early Introduction 607, 1087

Soybean Varieties USA–Acme–Early Introduction 446, 1087

Soybean Varieties USA–Agate–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–A.K.–Early Introduction 651, 695, 917

Soybean Varieties USA–Aksarben–Early Introduction 724, 995, 
1087

Soybean Varieties USA–American Coffee Berry–Early 
Introduction. Renamed Ito-San by about 1902 195, 196, 209, 211, 
241, 256, 276, 277, 288, 294, 305, 307, 331, 333, 339, 340, 342, 
345, 350, 370, 381, 521

Soybean Varieties USA–Amherst–Early Introduction 521, 568, 724, 
1087

Soybean Varieties USA–Aoda–Large-Seeded and / or Vegetable-
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Type 995, 1087

Soybean Varieties USA–Arlington–Early Introduction 651, 662, 
663, 724, 1087

Soybean Varieties USA–Asahi–Early Introduction 336

Soybean Varieties USA–Auburn–Early Selection (1907) 446, 568, 
607, 663, 1087

Soybean Varieties USA–Austin–Early Introduction 446, 607, 1087

Soybean Varieties USA–Baird–Early Introduction 1087

Soybean Varieties USA–Bakaziro / Bakajiro–Early Introduction. 
Renamed Amherst by May 1907 1087

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type 995, 1087, 1180, 1376, 1620

Soybean Varieties USA–Barchet–Early Introduction 446, 516, 517, 
613, 620, 655, 656, 716, 995, 1087

Soybean Varieties USA–Best Green–Early Introduction. Renamed 
Hope by 1910 336, 1087

Soybean Varieties USA–Biloxi–Early Introduction 613, 619, 620, 
673, 716, 793, 803, 924, 995, 1087, 1623, 1641

Soybean Varieties USA–Black–Early Introduction. Renamed 
Buckshot by May 1907 440

Soybean Varieties USA–Black Eyebrow–Early Introduction 517, 
613, 620, 651, 655, 656, 662, 663, 724, 995, 1042, 1043, 1077, 
1087

Soybean Varieties USA–Brindle–Early Introduction 446, 1087

Soybean Varieties USA–Brooks–Early Introduction 446, 607, 1087

Soybean Varieties USA–Brown–Early Introduction 440

Soybean Varieties USA–Brownie–Early Introduction 1087

Soybean Varieties USA–Buckshot–Early Introduction 418, 446, 
464, 607, 669, 1087

Soybean Varieties USA–Butterball–Early Introduction 446, 607, 
669, 1087

Soybean Varieties USA–Chame–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Chernie–Early Introduction 446, 521, 607, 
995, 1087

Soybean Varieties USA–Cherokee–Large-Seeded and / or 
Vegetable-Type 1087

Soybean Varieties USA–Chestnut–Early Selection (1907) 446, 568, 

607, 724, 995, 1042, 1087

Soybean Varieties USA–Chiquita–Early Introduction 613, 673, 995, 
1087

Soybean Varieties USA–Chusei–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Cloud–Early Introduction 446, 521, 568, 
1087

Soybean Varieties USA–Columbia / Columbian–Early Introduction 
724, 995, 1087

Soybean Varieties USA–Delsoy–Large-Seeded and / or Vegetable-
Type 1087

Soybean Varieties USA–Disoy–Large-Seeded and / or Vegetable-
Type 1376

Soybean Varieties USA–Duggar–Early Introduction 1087

Soybean Varieties USA–Dunfi eld–Early Introduction 724, 826, 862, 
890, 995, 1087

Soybean Varieties USA–Early Black–Early Introduction. Renamed 
Buckshot by May 1907 399, 521, 890, 1087

Soybean Varieties USA–Early Brown–Early Introduction 446, 521, 
607, 613, 734, 1087

Soybean Varieties USA–Early Green–Early Introduction 399, 464, 
613, 1087

Soybean Varieties USA–Early White–Early Introduction. Renamed 
Ito-San by about 1902 209, 228, 294, 309, 517, 613, 1087

Soybean Varieties USA–Early Yellow–Early Introduction. Renamed 
Ito San by about 1902 322, 336, 356, 381, 517, 521, 613, 1087

Soybean Varieties USA–Easycook / Easy Cook–Early Introduction. 
Large-Seeded and/or Vegetable-Type 709, 751, 756, 862, 890, 995, 
1019, 1029, 1043, 1087, 1133

Soybean Varieties USA–Ebony–Early Introduction 446, 516, 568, 
651, 724, 826, 995, 1087

Soybean Varieties USA–Eda–Early Introduction 446, 669, 1087

Soybean Varieties USA–Eda Mame–Early Introduction. Renamed 
Ito San by 1910 1087

Soybean Varieties USA–Edna–Early Introduction 1087

Soybean Varieties USA–Edsoy–Large-Seeded and / or Vegetable-
Type 1087

Soybean Varieties USA–Edward–Early Introduction 446, 1087

Soybean Varieties USA–Elton–Early Introduction 446, 568, 607, 
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613, 724, 995, 1087

Soybean Varieties USA–Emperor–Large-Seeded and / or Vegetable-
Type 1087

Soybean Varieties USA–Etum or Eatum–Large-Seeded and / or 
Vegetable-Type 995, 1087

Soybean Varieties USA–Extra Early Black–Early Introduction. 
Synonym: Buckshot (Ball 1907) 399, 439, 607, 1087

Soybean Varieties USA–Extra Early Dwarf–Early Introduction 256, 
331, 336, 345, 381

Soybean Varieties USA–Fairchild–Early Introduction 1087

Soybean Varieties USA–Farnham–Early Introduction 446, 1087

Soybean Varieties USA–Flat Black–Early Introduction. Renamed 
Flat King by May 1907 1087

Soybean Varieties USA–Flat King–Early Introduction 446, 1087

Soybean Varieties USA–Flava–Early Selection (1907) 446, 1087

Soybean Varieties USA–Fuji–Large-Seeded and / or Vegetable-
Type 995, 1376

Soybean Varieties USA–Funk Delicious–Large-Seeded and / or 
Vegetable-Type 995, 1087

Soybean Varieties USA–German Coffee Berry–Early Introduction. 
Renamed Ito-San by about 1902 186, 187, 207, 231, 232, 255, 263, 
264, 269, 279, 302, 303, 304, 329, 334, 341, 342, 343, 374, 611, 
668, 1087

Soybean Varieties USA–Giant Green–Large-Seeded and / or 
Vegetable-Type 995, 1038, 1087, 1376

Soybean Varieties USA–Goku–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Gosha–Early Introduction. Renamed 
Manhattan by May 1907 1087

Soybean Varieties USA–Green and Black–Large-Seeded and / or 
Vegetable-Type 1087

Soybean Varieties USA–Green–Early Introduction 440

Soybean Varieties USA–Green Samarow–Early Introduction. 
Renamed Samarow in 1907 399, 607, 1087

Soybean Varieties USA–Guelph–Early Introduction 418, 446, 464, 
516, 517, 607, 613, 620, 655, 656, 669, 673, 724, 1087

Soybean Varieties USA–Habaro–Early Introduction. Also spelled 
“Habara” in Canada 521, 568, 724, 995, 1087

Soybean Varieties USA–Haberlandt–Early Introduction 446, 516, 

517, 521, 607, 613, 620, 651, 655, 662, 663, 695, 724, 862, 917, 
995, 1043, 1077, 1087

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded 
and / or Vegetable-Type 613, 651, 654, 655, 656, 673, 751, 756, 
793, 890, 982, 995, 1029, 1038, 1043, 1087

Soybean Varieties USA–Hakote–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Hamilton–Early Introduction 724, 1087

Soybean Varieties USA–Hankow–Early Introduction 1087

Soybean Varieties USA–Hansen–Early Introduction 1087

Soybean Varieties USA–Higan–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Hiro–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type 995, 1087, 1376

Soybean Varieties USA–Hollybrook Early–Early Introduction. 
Renamed Midwest by 1948 1087

Soybean Varieties USA–Hollybrook–Early Introduction 399, 418, 
446, 464, 516, 517, 568, 578, 613, 651, 655, 656, 662, 663, 995, 
1087, 1191

Soybean Varieties USA–Hongkong / Hong Kong–Early 
Introduction 651, 724, 995, 1087

Soybean Varieties USA–Hoosier–Early Introduction 995, 1087

Soybean Varieties USA–Hope–Early Selection (1905) 446, 1087

Soybean Varieties USA–Hurrelbrink–Early Introduction 724, 995, 
1087

Soybean Varieties USA–Illington–Large-Seeded and / or Vegetable-
Type 1087

Soybean Varieties USA–Imperial–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Indiana Hollybrook–Early Development 
1087, 1191

Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu, 
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow, 
Early, Eda Mame, Coffee Berry 350, 399, 418, 446, 516, 517, 521, 
568, 578, 607, 613, 620, 651, 655, 656, 663, 669, 672, 673, 677, 
709, 724, 793, 890, 995, 1087

Soybean Varieties USA–Jackson–Large-Seeded and / or Vegetable-
Type 1087
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Soybean Varieties USA–Jefferson–Large-Seeded and / or 
Vegetable-Type 1087

Soybean Varieties USA–Jet–Early Introduction 724, 1087

Soybean Varieties USA–Jogun–Large-Seeded and / or Vegetable-
Type 1376

Soybean Varieties USA–Kanrich–Large-Seeded and / or Vegetable-
Type 1337, 1376

Soybean Varieties USA–Kanro–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Kanum–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Kentucky A–Early Selection 1087

Soybean Varieties USA–Kingston–Early Introduction 446, 669, 
1087

Soybean Varieties USA–Kiyusuke Daizu–Early Introduction. Also 
spelled Kiyusuki, Kiuski, Kaiyuski, Kuiske, Keyuska, Kysuki 214, 
230

Soybean Varieties USA–Kura–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Laredo–Early Introduction 799, 803, 995, 
1020, 1087, 1249

Soybean Varieties USA–Large Black–Early Introduction 1087

Soybean Varieties USA–Lexington–Early Introduction 613, 724, 
995, 1087

Soybean Varieties USA–Lowrie–Early Selection (1908) 446, 1087

Soybean Varieties USA–Mammoth Brown–Early Introduction 662, 
995, 1087

Soybean Varieties USA–Mammoth–Early Introduction 446, 464, 
516, 517, 549, 578, 607, 613, 620, 655, 656, 663, 669, 673, 917, 
1087

Soybean Varieties USA–Mammoth Yellow–Early Introduction 399, 
418, 532, 550, 643, 651, 662, 695, 724, 862, 876, 890, 924, 995, 
1087, 1413

Soybean Varieties USA–Manchu–Early Introduction 517, 613, 620, 
651, 655, 656, 695, 724, 793, 803, 826, 862, 890, 995, 1042, 1087

Soybean Varieties USA–Manchuria–Early Introduction 568, 826, 
1087

Soybean Varieties USA–Mandarin–Early Introduction 651, 724, 
793, 853, 890, 934, 995, 1020, 1042, 1087

Soybean Varieties USA–Manhattan–Early Introduction 1087

Soybean Varieties USA–Medium Black–Early Introduction. 
Renamed Buckshot by 1948 209, 228, 399, 1087

Soybean Varieties USA–Medium Early Black–Early Introduction. 
Renamed Buckshot by 1907 271, 336, 521, 1087

Soybean Varieties USA–Medium Early Green–Early Introduction. 
Synonym Guelph (Ball 1907) 271, 359, 370

Soybean Varieties USA–Medium Early Yellow–Early Introduction 
724

Soybean Varieties USA–Medium Green–Early Introduction 209, 
228, 294, 309, 331, 345, 381, 399, 446, 517, 521, 568, 613, 669, 
673, 716, 995, 1087

Soybean Varieties USA–Medium White–Early Introduction 228

Soybean Varieties USA–Medium Yellow–Early Selection (1905). 
Renamed Midwest by 1923 440, 446, 467, 516, 517, 607, 613, 620, 
651, 655, 656, 663, 695, 1087

Soybean Varieties USA–Mendota–Large-Seeded and / or Vegetable-
Type 1087

Soybean Varieties USA–Merko–Early Introduction 446, 607, 1087

Soybean Varieties USA–Meyer–Early Introduction 418, 423, 446, 
521, 607, 1087

Soybean Varieties USA–Midwest–Early Introduction 695, 724, 995, 
1087

Soybean Varieties USA–Mikado–Early Development 568, 613, 663, 
750, 1087, 1318, 1703

Soybean Varieties USA–Minsoy–Early Introduction 995, 1087

Soybean Varieties USA–Mongol–Early Introduction 517, 568, 613, 
651, 695, 1087, 1703

Soybean Varieties USA–Morgan–Early Introduction 1087

Soybean Varieties USA–Morse–Early Introduction 651, 695, 724, 
917, 1087

Soybean Varieties USA–Nalrade–Early Introduction 336

Soybean Varieties USA–Nanda–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Natsu–Early Introduction 1087

Soybean Varieties USA–Nemo–Early Introduction 1087

Soybean Varieties USA–Nielsen–Early Selection 1087

Soybean Varieties USA–Nigra–Early Introduction 1087
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Soybean Varieties USA–Nuttall–Early Introduction 464, 521, 724, 
1087

Soybean Varieties USA–Ogemaw / Ogema–Early Development. 
Synonym–Dwarf Brown (Morse 1948) 399, 418, 446, 607, 669, 
724, 783, 890, 995, 1087

Soybean Varieties USA–Ohio 9001–Early Introduction 568, 1191

Soybean Varieties USA–Ohio 9016–Early Introduction 568

Soybean Varieties USA–Ohio 9035–Early Development. Renamed 
Hamilton by 1923 568, 1087, 1191

Soybean Varieties USA–Okute / O’kute / O’Kute–Early 
Introduction 1087

Soybean Varieties USA–Osaya–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Otootan / O-too-tan–Early Introduction 
643, 799, 924, 995, 1087, 1113

Soybean Varieties USA–Peking / Pekin–Early Selection (1907) 446, 
516, 517, 568, 613, 620, 655, 656, 663, 673, 724, 793, 995, 1087, 
1113

Soybean Varieties USA–Perley’s Mongol–Early Selection (1912) 
1087

Soybean Varieties USA–Pingsu–Early Introduction 446, 1087

Soybean Varieties USA–Pinpu–Early Introduction 995, 1087

Soybean Varieties USA–Prize–Large-Seeded and / or Vegetable-
Type 1541

Soybean Varieties USA–Riceland–Early Introduction 446, 607, 
1087

Soybean Varieties USA–Rokusun–Large-Seeded and / or Vegetable-
Type 963, 995, 1038, 1087, 1376

Soybean Varieties USA–Sac–Large-Seeded and / or Vegetable-Type 
1087

Soybean Varieties USA–Samarow–Early Introduction 418, 446, 
464, 669, 1087

Soybean Varieties USA–Saskatoon–Early Introduction 1087

Soybean Varieties USA–Sato–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Sedo–Early Introduction 446, 1087

Soybean Varieties USA–Seminole–Large-Seeded and / or 
Vegetable-Type 995, 1087, 1376

Soybean Varieties USA–Shanghai–Early Introduction 613, 1087

Soybean Varieties USA–Sherwood–Early Introduction 724, 1087

Soybean Varieties USA–Shingto–Early Introduction 446, 521, 568, 
607

Soybean Varieties USA–Shiro–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Sioux–Large-Seeded and / or Vegetable-
Type 995, 1038, 1087

Soybean Varieties USA–Sooty–Early Selection 995, 1087

Soybean Varieties USA–Sousei–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Southern Prolifi c–Early Introduction 995, 
1087

Soybean Varieties USA–Soysota–Early Introduction 995, 1087

Soybean Varieties USA–Stuart–Early Introduction 1087

Soybean Varieties USA–Suru–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Swan–Early Introduction 446, 607, 1087

Soybean Varieties USA–Taha–Early Introduction 446, 568, 1087

Soybean Varieties USA–Tamarat Sukun–Early Introduction 336

Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel 
Black–Early Introduction 613, 662, 995, 1020, 1087

Soybean Varieties USA–Tarheel / Tar Heel / Tar-Heel–Early 
Introduction. Renamed Tarheel Black by May 1915 1087

Soybean Varieties USA–Tashing–Early Introduction 446, 1087

Soybean Varieties USA–Tastee–Large-Seeded and / or Vegetable-
Type 995, 999, 1087

Soybean Varieties USA–Toku–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Tokyo / Tokio–Early Introduction 446, 
517, 613, 620, 655, 656, 663, 793, 995, 1087

Soybean Varieties USA–Trenton–Early Introduction 1087

Soybean Varieties USA–Verde–Large-Seeded and / or Vegetable-
Type 1376, 1541

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type 1491, 1652

Soybean Varieties USA–Vireo–Early Introduction 446, 607, 1087
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Soybean Varieties USA–Virginia–Early Selection (1907) 613, 651, 
655, 656, 662, 663, 673, 695, 724, 793, 803, 826, 890, 1020, 1087

Soybean Varieties USA–Waseda–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Wea–Early Introduction 724, 995

Soybean Varieties USA–White Eyebrow–Early Introduction 1087

Soybean Varieties USA–Willomi–Large-Seeded and / or Vegetable-
Type 995, 1087

Soybean Varieties USA–Wilson–Early Introduction 446, 516, 517, 
550, 551, 552, 607, 620, 651, 655, 656, 662, 663, 695, 724, 826, 
890, 995, 1087, 1113

Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 / 
Wilson-5 / Wilson V–Early Selection (1912) 613, 651, 655, 656, 
724, 793, 995, 1087

Soybean Varieties USA–Wing’s Mikado–Early Development 1703

Soybean Varieties USA–Wisconsin Black–Early Introduction 521, 
716, 724, 783, 890, 995, 1087

Soybean Varieties USA–Wolverine–Large-Seeded and / or 
Vegetable-Type 1087

Soybean Varieties USA–Yamagata Cha-daidzu / Yamagata 
Chadaidzu / Yamagata-cha Daidzu–Early Introduction. Renamed 
Eda by about 1907 214

Soybean Varieties USA–Yellow–Early Introduction 613

Soybean Varieties USA–Yellow Marvel–Large-Seeded and / or 
Vegetable-Type 1087

Soybean Varieties USA–Yellow Soy Bean or Yellow Soy / Soja–
Early Introduction 331, 345

Soybean Varieties USA–Yokoten / Yokotenn–Early Introduction 
613, 995

Soybean Varieties USA–Yosho–Early Introduction 568, 1087

Soybean Variety Development and Breeding–New Soybean 
Varieties in the USA 186, 195, 350

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used cooked or unprocessed as feed). See 
Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods Association of North America (SANA). Founded 30 June 
1978 in Ann Arbor, Michigan 1398, 1416

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (England). See Itona

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim, 
Germany), British Arkady Company Ltd. (Manchester, England), 
Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England), Henselwerk GmbH (Magstadt near Stuttgart, Germany), 
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Jonathan 
P.V.B.A. (Kapellen, Belgium), Lima N.V. / Lima Foods (Sint-
Martens-Latem, Belgium; and Mezin, France), Manna Natural 
Foods (Amsterdam, The Netherlands)

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then 
San Francisco, California), Farm Foods, and Farm Soy Dairy, Hain 
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods, 
Inc. (Turners Falls, Massachusetts), White Wave, Inc. (Boulder, 
Colorado)

Soyfoods (General Food Uses of Soybeans) 387, 865, 869, 894, 
895, 924, 939, 999, 1043, 1073, 1092, 1143, 1153, 1186, 1207, 
1208, 1209, 1212, 1234, 1238, 1283, 1310, 1348, 1349, 1408, 1418, 
1440, 1452, 1465, 1489, 1500, 1529, 1544, 1564, 1606, 1650, 1652, 
1661, 1667, 1669, 1683, 1685, 1693, 1694, 1697, 1704, 1710, 1713, 
1734, 1786, 1804

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans 
1234, 1416, 1425, 1451, 1469, 1578, 1593, 1606, 1650, 1652

Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1324

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Plenty (The Farm, Summertown, Tennessee), Plenty Canada 
and The Farm in Canada (Lanark, Ontario, Canada), Plenty 
International (Summertown, Tennessee), Rodale Press (Emmaus, 
Pennsylvania), Soyfoods Association of North America (SANA)

Soyfoods Movement in Africa 1216, 1237, 1239, 1479

Soyfoods Movement in Asia (Traditionally Non-Soy Countries 
Such as India) 1386

Soyfoods Movement in Europe 1463, 1510, 1526, 1563

Soyfoods Movement in Mexico and Central America 1355, 1356, 
1383, 1440, 1441, 1442, 1452, 1512, 1513, 1514, 1515, 1538, 1543, 
1607, 1614, 1615, 1632, 1653, 1805

Soyfoods Movement in North America (USA & Canada, General) 
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1390, 1398, 1418, 1489, 1491

Soyfoods Movement in the Caribbean 1632

Soyfoods Movement–Soyfoods Restaurants or Delis 1389, 1406, 
1416, 1425, 1451

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods 
Restaurants or Delis

Soyfoods Unlimited, Inc. (San Leandro, California). Founded by 
John, Valerie, and Gary Robertson. Began Making Tempeh on 15 
Feb. 1981. Acquired by White Wave on 1 Dec. 1987 1469

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 1297, 
1304, 1306, 1343, 1345, 1364, 1379, 1380, 1383, 1388, 1398, 1410, 
1416, 1421, 1425, 1426, 1447, 1451, 1456, 1469, 1470, 1476, 1477, 
1479, 1481, 1511, 1563, 1571, 1603, 1675, 1687, 1712, 1746, 1757, 
1779, 1782, 1784, 1785, 1789, 1790, 1791

Soyland Farm. See Fouts Family of Indiana

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soymilk and tofu in India. See Child Haven International (Maxville, 
Ontario, Canada)

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan 1297, 1472, 1476, 1591

Soymilk companies (Canada). See Malnutrition Matters, 
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)

Soymilk companies (England). See Itona

Soymilk companies (Europe). See Alpro (Wevelgem, Belgium)

Soymilk companies (USA). See Vitasoy

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base 421, 458, 478, 549, 565, 569, 
572, 581, 601, 613, 669, 673, 714, 715, 741, 755, 785, 787, 793, 
830, 909, 937, 961, 971, 974, 986, 1221, 1271, 1304, 1379, 1654, 
1694

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). 
See also: Non-Dairy Creamer 646, 765, 879, 935, 937, 1034, 1322, 
1523, 1560, 1614, 1615

Soymilk curds. See Curds Made from Soymilk

Soymilk Equipment 459

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies 
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund, 
Sweden)

Soymilk–Etymology of This Term and Its Cognates / Relatives in 

Various Languages 126, 208, 265, 418, 437, 465, 486, 499, 570, 
601, 634, 850, 905, 917, 918, 920, 1023, 1364

Soymilk fed (or not fed) to infants in China. See Infants or 
Recently-Weaned Children Fed (or Not Fed) Soymilk in China

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r 443, 459, 465, 569, 601, 669, 714, 715, 755, 
785, 791, 844, 850, 905, 907, 935, 937, 942, 953, 955, 971, 974, 
976, 1013, 1016, 1045, 1112, 1230, 1290, 1298, 1304, 1306, 1311, 
1374, 1408, 1410, 1416, 1425, 1435, 1451, 1452, 1465, 1477, 1563, 
1568, 1687, 1694, 1712, 1746, 1757, 1760, 1784, 1793

Soymilk, Fermented–Soy Kefi r 478, 938, 974, 1039, 1302, 1379, 
1451

Soymilk, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand or with a Soymilk Maker / Machine 
601, 694, 1175, 1252, 1304, 1306, 1345, 1379, 1434, 1477, 1563, 
1687, 1712, 1746, 1757, 1784

Soymilk in Second Generation Products, Documents About 1423

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1348, 1416, 1451, 1469

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 1224, 1240, 1451, 1562

Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies 688, 1543

Soymilk–Marketing of 815, 838

Soymilk shakes. See Shakes

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and 
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See 
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese 
or Cheese Alternatives 110, 111, 126, 148, 171, 208, 265, 275, 316, 
355, 411, 418, 421, 433, 437, 439, 442, 443, 445, 449, 450, 454, 
456, 458, 459, 461, 462, 465, 466, 475, 478, 479, 486, 488, 496, 
498, 499, 500, 505, 510, 511, 522, 523, 525, 528, 529, 530, 532, 
540, 542, 543, 549, 550, 551, 552, 555, 556, 557, 558, 559, 560, 
561, 563, 565, 566, 568, 569, 570, 572, 581, 583, 584, 585, 592, 
593, 597, 601, 603, 604, 605, 607, 608, 613, 615, 619, 628, 629, 
630, 632, 634, 639, 642, 646, 648, 654, 655, 656, 660, 669, 670, 
673, 676, 677, 679, 680, 682, 685, 687, 688, 690, 694, 695, 700, 
702, 703, 707, 714, 715, 716, 720, 723, 726, 738, 741, 742, 745, 
747, 748, 749, 751, 755, 756, 767, 771, 772, 774, 777, 782, 784, 
785, 787, 789, 791, 793, 799, 803, 805, 806, 807, 811, 812, 813, 
815, 819, 820, 821, 823, 824, 825, 828, 830, 831, 835, 836, 837, 
838, 839, 841, 842, 844, 847, 848, 850, 851, 854, 855, 858, 859, 
861, 862, 863, 864, 865, 866, 867, 869, 873, 874, 876, 878, 879, 
880, 882, 888, 890, 891, 893, 895, 896, 900, 901, 902, 903, 905, 
907, 908, 909, 911, 912, 916, 917, 918, 919, 920, 921, 922, 923, 
924, 925, 927, 928, 929, 932, 935, 937, 938, 941, 942, 946, 948, 
949, 950, 955, 956, 959, 960, 961, 964, 970, 971, 972, 973, 974, 
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975, 976, 978, 980, 986, 990, 991, 992, 994, 995, 996, 998, 999, 
1002, 1003, 1005, 1009, 1010, 1011, 1012, 1014, 1015, 1017, 1020, 
1021, 1023, 1025, 1027, 1029, 1030, 1032, 1033, 1034, 1039, 1042, 
1043, 1044, 1045, 1046, 1047, 1048, 1055, 1056, 1057, 1058, 1059, 
1064, 1065, 1069, 1072, 1073, 1074, 1075, 1076, 1080, 1084, 1085, 
1089, 1090, 1095, 1096, 1101, 1109, 1111, 1112, 1113, 1125, 1131, 
1132, 1133, 1136, 1144, 1145, 1148, 1152, 1156, 1162, 1164, 1169, 
1171, 1172, 1175, 1180, 1183, 1187, 1188, 1190, 1193, 1194, 1198, 
1208, 1214, 1215, 1218, 1219, 1220, 1221, 1222, 1224, 1226, 1228, 
1230, 1234, 1237, 1240, 1245, 1251, 1252, 1264, 1266, 1268, 1271, 
1274, 1275, 1276, 1277, 1278, 1279, 1280, 1281, 1283, 1290, 1297, 
1298, 1306, 1307, 1310, 1311, 1316, 1322, 1323, 1324, 1328, 1330, 
1334, 1335, 1340, 1344, 1345, 1348, 1354, 1355, 1356, 1360, 1364, 
1365, 1367, 1371, 1373, 1374, 1375, 1378, 1379, 1380, 1382, 1383, 
1385, 1386, 1387, 1388, 1389, 1392, 1393, 1407, 1410, 1411, 1412, 
1416, 1418, 1424, 1425, 1427, 1432, 1434, 1435, 1436, 1441, 1442, 
1443, 1446, 1449, 1450, 1451, 1452, 1453, 1458, 1463, 1464, 1465, 
1468, 1469, 1470, 1472, 1473, 1476, 1477, 1479, 1485, 1486, 1489, 
1491, 1493, 1497, 1501, 1503, 1504, 1506, 1510, 1511, 1515, 1519, 
1523, 1526, 1532, 1533, 1543, 1544, 1550, 1551, 1552, 1553, 1555, 
1557, 1559, 1560, 1561, 1563, 1564, 1567, 1568, 1571, 1573, 1574, 
1576, 1578, 1579, 1580, 1581, 1583, 1587, 1588, 1589, 1590, 1591, 
1593, 1598, 1601, 1602, 1603, 1607, 1614, 1615, 1616, 1618, 1619, 
1620, 1621, 1623, 1625, 1628, 1630, 1632, 1634, 1635, 1637, 1641, 
1643, 1645, 1646, 1648, 1649, 1650, 1652, 1653, 1654, 1658, 1660, 
1662, 1667, 1669, 1674, 1675, 1677, 1678, 1680, 1682, 1684, 1685, 
1686, 1687, 1690, 1691, 1693, 1694, 1697, 1700, 1704, 1705, 1708, 
1709, 1712, 1713, 1715, 1717, 1718, 1723, 1724, 1728, 1732, 1738, 
1746, 1753, 1757, 1758, 1759, 1760, 1762, 1765, 1767, 1768, 1769, 
1770, 1778, 1779, 1784, 1786, 1787, 1792, 1793, 1797, 1801, 1802, 
1805

Soymilk, Spray-Dried or Powdered 411, 459, 478, 569, 655, 656, 
669, 714, 715, 772, 779, 785, 787, 812, 823, 850, 866, 869, 885, 
894, 905, 907, 920, 937, 938, 955, 974, 979, 1111, 1183, 1198, 
1224, 1230, 1234, 1268, 1271, 1277, 1281, 1287, 1304, 1328, 1410, 
1448, 1468, 1583, 1621, 1694, 1743, 1760

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees 997

Soynut Butter–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 777, 815, 937, 1071, 1421

Soynut Butter, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand 1016, 1308

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil) 777, 806, 815, 831, 838, 848, 862, 
879, 895, 905, 937, 938, 955, 964, 1016, 1059, 1071, 1132, 1175, 
1190, 1226, 1230, 1237, 1239, 1277, 1298, 1308, 1344, 1365, 1373, 
1411, 1412, 1421, 1431, 1447, 1451, 1452, 1465, 1479, 1580, 1620, 
1665, 1666, 1667, 1676, 1679, 1734, 1760, 1783

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynut companies (USA). See Sycamore Creek Co. (Mason, 

Michigan). Before 1993, INARI, Ltd.

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 169, 470, 585, 598, 630, 793, 812, 921, 925, 
937, 946, 1230, 1232, 1355

Soynuts Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1416

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame 
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun 
(Lunar New Year) in Japan and Parched Soybeans 6, 81, 169, 184, 
355, 438, 470, 489, 490, 565, 567, 573, 575, 581, 585, 598, 599, 
601, 612, 619, 620, 628, 630, 669, 670, 676, 677, 700, 709, 724, 
726, 729, 740, 751, 756, 757, 770, 777, 787, 793, 803, 812, 819, 
821, 823, 826, 830, 831, 842, 848, 859, 862, 869, 873, 879, 892, 
894, 911, 919, 921, 925, 926, 937, 946, 963, 964, 982, 986, 1009, 
1010, 1017, 1020, 1033, 1039, 1043, 1044, 1059, 1069, 1072, 1080, 
1081, 1083, 1090, 1092, 1093, 1102, 1125, 1126, 1132, 1133, 1135, 
1147, 1152, 1164, 1175, 1180, 1198, 1211, 1220, 1230, 1232, 1245, 
1270, 1281, 1290, 1293, 1297, 1298, 1304, 1306, 1307, 1310, 1319, 
1322, 1328, 1336, 1338, 1344, 1348, 1353, 1355, 1356, 1364, 1367, 
1373, 1374, 1375, 1377, 1379, 1381, 1382, 1383, 1384, 1387, 1388, 
1407, 1411, 1412, 1416, 1422, 1425, 1434, 1442, 1443, 1451, 1452, 
1459, 1463, 1465, 1469, 1476, 1477, 1478, 1479, 1510, 1516, 1526, 
1545, 1552, 1553, 1555, 1556, 1564, 1567, 1574, 1579, 1580, 1582, 
1607, 1620, 1628, 1632, 1648, 1650, 1667, 1669, 1674, 1675, 1677, 
1682, 1687, 1692, 1704, 1712, 1713, 1718, 1724, 1734, 1736, 1746, 
1757, 1759, 1760, 1783, 1784

Spencer Kellogg & Sons, Inc. (Buffalo, New York) 995, 999, 1248

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932) 737, 785, 828, 864, 
873, 876, 901, 902, 913, 1049, 1135, 1163, 1224, 1275, 1785

Sprouts. See Soy Sprouts

Sprouts, Non-Soy. See also Soy Sprouts 1375

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988) 661, 684, 685, 687, 718, 745, 782, 
873, 928, 995, 999, 1223, 1248, 1560

Standardization of nomenclature of soybean varieties. See 
Nomenclature of Soybean Varieties–Standardization of and 
Confusion

Standards, Applied to Soybeans or Soy Products 1072, 1279, 1280, 
1378, 1451, 1469, 1510, 1544

Starch (Its Presence or Absence, Especially in Soybean Seeds) 80, 
81, 123, 126, 127, 152, 173, 182, 184, 185, 240, 407, 411, 417, 418, 
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421, 439, 443, 447, 465, 478, 482, 516, 549, 556, 563, 572, 597, 
604, 613, 620, 628, 638, 652, 654, 685, 694, 720, 743, 744, 747, 
784, 799, 802, 815, 828, 838, 841, 844, 846, 857, 862, 920, 927, 
986, 1029, 1049, 1059, 1085, 1111, 1133, 1271, 1524, 1568, 1785

Starter culture for tempeh. See Tempeh Starter Culture, Spores, or 
Inoculum

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Statistics on crushing of soybeans, soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Statistics on soybean production. See Soybean Production and 
Trade–Industry and Market Statistics,

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean yields. See Yield Statistics, Soybean

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and 
Nature’s Path (BC, Canada)

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made) 453, 900, 1039, 1076, 1590, 1654

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu). 
Etymology of This Term

Storage of Soybean Seeds, Viability and Life-Span During Storage 
or Storability, and Drying of Soybeans 440, 464, 516, 521, 567, 
620, 625, 669, 690, 749, 828, 971, 1034, 1201, 1632, 1806

Straw, soybean. See Feeds / Forage from Soybean Plants–Straw

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938) 1059, 1089, 1167, 1182, 1398

Subsidies or support prices for soybeans. See Policies and 
Programs, Government

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce 1110, 1148, 1157, 
1161, 1181, 1184, 1196, 1233, 1256, 1304, 1306, 1407

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil 668, 1270

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium 158, 303, 319, 440, 444, 597, 668, 
669, 1059, 1175, 1230, 1246, 1256, 1258, 1270, 1271, 1274, 1302, 
1303, 1378, 1579, 1760

Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo, 
Japan)

Sweet Black Soybean Paste (Non-Fermented). Also Called Black 
Bean Paste or Sweet Black Bean Paste. Like Sweet Red / Azuki 
Bean Paste (An), But Made with Black Soybeans. May Be Used As 
a Filling for Chinese Cakes / Pastries 1691

Sweet Oil 787

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 760, 
995, 999, 1248, 1597, 1673

Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI, 
Ltd.–International Nutrition and Resources Inc. Purchased by W.G. 
Thompson & Sons Ltd. of Canada, Jan. 1999 1679, 1783

Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000 
by the Merger of Novartis Agribusiness (formed in March 1996 by 
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel, 
Switzerland) and Zeneca Agrochemicals 408

Table / Tables in Document 81, 84, 85, 94, 97, 98, 102, 109, 111, 
115, 116, 117, 118, 119, 122, 123, 149, 150, 153, 155, 163, 165, 
175, 182, 214, 215, 228, 240, 275, 294, 301, 336, 345, 359, 369, 
381, 387, 388, 399, 417, 441, 449, 462, 464, 465, 470, 473, 478, 
482, 487, 497, 534, 556, 563, 568, 569, 592, 597, 599, 619, 621, 
629, 654, 655, 668

Tahini or tahina or tahin. See Sesame Butter

Taiwan. See Asia, East–Taiwan

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu 8, 300, 690, 715, 1160, 1161, 1184, 1194, 1196, 1199, 1212, 
1220, 1225, 1235, 1241, 1243, 1247, 1258, 1262, 1270, 1281, 1286, 
1293, 1302, 1303, 1391, 1407, 1409, 1427, 1437, 1451, 1452, 1457, 
1462, 1465, 1467, 1501, 1518, 1522, 1574, 1579, 1581, 1588, 1602, 
1618, 1659, 1691, 1699, 1715, 1793

Tamari, Tamari Shoyu, and Tamari Soy Sauce–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages 1160, 
1194

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Panel, Taste Test Results, or Sensory / Organoleptic 
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Evaluation of the Quality of Foods and Beverages 98, 1277

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo 776, 874, 1218, 1221, 1278, 1310, 1335, 1388, 1437, 1451, 
1580, 1611

Taxonomy. See Soybean–Taxonomy

Tempeh companies. See Tofurky Company (Hood River, Oregon. 
Maker of Tofurky and Tempeh)

Tempeh companies (USA). See Soyfoods Unlimited, Inc. (San 
Leandro, California)

Tempeh–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 776, 874

Tempeh in Second Generation Products (Such as Burgers), 
Documents About 1388

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1416, 1451, 1469

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 1469

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds 776, 874, 
1162, 1271, 1278, 1310, 1328, 1388, 1580

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged 
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc.. 1271, 
1388

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of 
Fermented Coconut Presscake or Grated Coconut 1388

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java) 1328, 1382, 1388, 1390, 1437, 1661, 1694, 1793

Tempeh (Spelled Témpé in Malay-Indonesian) 726, 776, 841, 874, 
1131, 1162, 1164, 1169, 1187, 1197, 1198, 1218, 1221, 1222, 1223, 
1224, 1245, 1264, 1271, 1274, 1276, 1278, 1279, 1280, 1283, 1298, 
1304, 1306, 1310, 1314, 1328, 1335, 1340, 1364, 1375, 1378, 1379, 
1380, 1381, 1382, 1388, 1389, 1390, 1392, 1408, 1416, 1418, 1424, 
1425, 1437, 1443, 1451, 1452, 1463, 1465, 1467, 1469, 1473, 1476, 
1477, 1486, 1489, 1491, 1496, 1497, 1499, 1500, 1503, 1510, 1518, 
1520, 1526, 1532, 1544, 1556, 1559, 1563, 1565, 1574, 1579, 1580, 
1581, 1589, 1602, 1611, 1616, 1618, 1621, 1623, 1630, 1632, 1641, 
1649, 1650, 1652, 1653, 1654, 1658, 1661, 1663, 1667, 1669, 1682, 
1684, 1687, 1691, 1693, 1694, 1699, 1704, 1708, 1712, 1713, 1715, 
1718, 1724, 1746, 1753, 1757, 1779, 1784, 1787, 1793, 1806

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or 
Usar in Indonesia) 1375, 1388

Tempehworks. See Lightlife Foods, Inc.

Temperance movement (abstaining from alcohol) and 
vegetarianism. See Vegetarianism and the Temperance Movement 
Worldwide

Teranatto or Tera-Natto. See Fermented Black Soybeans from 
Japan–Other Names

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient) 300, 1110, 1148, 1181, 1307, 1326, 1379, 1395, 1403, 
1409, 1503, 1611, 1631, 1663, 1691, 1699, 1708

Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a 
Laboratory Scale, by Hand 1110, 1409, 1691

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Tetra Pak International (Lund, Sweden) 1224, 1451, 1472, 1562

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Third World / Developing Nations 1447, 1805

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand) 
1245, 1381, 1451, 1452, 1465, 1492, 1716

Thyroid function. See Goitrogens and Thyroid Function

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Timeline. See Chronology / Timeline

Tocopherol. See Vitamin E (Tocopherol)

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient 2, 3, 6, 
64, 65, 69, 72, 95, 109, 110, 111, 113, 119, 122, 123, 126, 127, 130, 
135, 137, 138, 142, 143, 144, 149, 150, 153, 157, 164, 169, 171, 
173, 174, 175, 176, 184, 203, 208, 215, 240, 258, 265, 275, 282, 
289, 294, 300, 316, 320, 321, 355, 369, 379, 387, 388, 393, 402, 
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407, 410, 411, 418, 423, 425, 427, 437, 441, 442, 443, 445, 446, 
447, 449, 450, 453, 454, 456, 458, 459, 461, 462, 463, 464, 465, 
466, 470, 478, 483, 486, 488, 490, 496, 499, 500, 505, 510, 511, 
522, 523, 525, 528, 529, 530, 531, 540, 541, 542, 543, 549, 552, 
555, 556, 557, 558, 559, 560, 561, 563, 565, 566, 568, 569, 570, 
572, 579, 581, 584, 592, 593, 597, 601, 603, 604, 605, 606, 607, 
608, 609, 611, 615, 619, 628, 629, 630, 632, 634, 638, 639, 646, 
648, 654, 655, 656, 661, 669, 673, 676, 677, 679, 681, 682, 685, 
686, 687, 694, 700, 702, 703, 707, 708, 714, 715, 716, 720, 726, 
731, 738, 740, 741, 742, 746, 749, 751, 756, 767, 768, 770, 771, 
772, 773, 776, 777, 779, 782, 784, 785, 787, 789, 793, 799, 803, 
805, 806, 807, 811, 812, 813, 815, 819, 821, 823, 824, 826, 830, 
831, 836, 838, 841, 851, 854, 857, 859, 861, 865, 867, 873, 874, 
878, 879, 887, 888, 890, 893, 896, 898, 900, 901, 903, 907, 908, 
912, 917, 918, 919, 920, 921, 924, 927, 928, 932, 935, 937, 942, 
943, 947, 948, 949, 959, 961, 971, 972, 973, 974, 976, 978, 980, 
986, 990, 992, 996, 999, 1004, 1011, 1014, 1015, 1017, 1020, 1023, 
1027, 1029, 1032, 1033, 1034, 1039, 1043, 1044, 1045, 1052, 1056, 
1059, 1060, 1064, 1065, 1069, 1072, 1075, 1076, 1078, 1080, 1084, 
1085, 1090, 1094, 1095, 1096, 1101, 1110, 1111, 1112, 1113, 1125, 
1126, 1131, 1132, 1133, 1136, 1137, 1142, 1143, 1145, 1147, 1148, 
1149, 1151, 1152, 1156, 1157, 1158, 1159, 1161, 1162, 1165, 1168, 
1169, 1170, 1171, 1175, 1178, 1179, 1181, 1182, 1184, 1186, 1187, 
1188, 1189, 1190, 1191, 1192, 1193, 1196, 1197, 1202, 1207, 1208, 
1209, 1212, 1218, 1220, 1221, 1222, 1223, 1224, 1226, 1230, 1231, 
1233, 1234, 1237, 1238, 1241, 1245, 1251, 1252, 1256, 1264, 1269, 
1271, 1274, 1276, 1277, 1278, 1279, 1280, 1281, 1282, 1283, 1284, 
1290, 1292, 1295, 1297, 1298, 1301, 1304, 1306, 1307, 1309, 1310, 
1311, 1316, 1322, 1326, 1328, 1330, 1334, 1335, 1337, 1340, 1342, 
1343, 1344, 1345, 1347, 1348, 1349, 1353, 1355, 1356, 1358, 1364, 
1365, 1366, 1367, 1370, 1373, 1374, 1375, 1378, 1379, 1380, 1381, 
1382, 1383, 1388, 1389, 1391, 1393, 1395, 1398, 1403, 1404, 1406, 
1407, 1408, 1409, 1410, 1411, 1414, 1416, 1418, 1424, 1425, 1427, 
1428, 1432, 1433, 1434, 1435, 1436, 1437, 1441, 1442, 1443, 1446, 
1449, 1450, 1451, 1452, 1453, 1457, 1463, 1464, 1465, 1469, 1470, 
1472, 1473, 1476, 1477, 1479, 1485, 1486, 1489, 1491, 1492, 1493, 
1495, 1496, 1497, 1503, 1504, 1510, 1511, 1516, 1518, 1520, 1526, 
1527, 1540, 1543, 1544, 1548, 1549, 1552, 1553, 1555, 1562, 1563, 
1564, 1567, 1568, 1571, 1573, 1574, 1578, 1579, 1580, 1581, 1583, 
1584, 1589, 1590, 1593, 1599, 1601, 1602, 1603, 1606, 1607, 1611, 
1614, 1616, 1618, 1620, 1621, 1623, 1625, 1630, 1632, 1635, 1641, 
1643, 1649, 1650, 1652, 1653, 1658, 1659, 1663, 1667, 1669, 1674, 
1675, 1677, 1678, 1680, 1682, 1683, 1684, 1687, 1690, 1691, 1693, 
1694, 1699, 1700, 1704, 1707, 1708, 1709, 1712, 1713, 1715, 1717, 
1718, 1720, 1721, 1723, 1724, 1728, 1734, 1738, 1746, 1747, 1749, 
1751, 1753, 1754, 1757, 1758, 1759, 1760, 1765, 1768, 1769, 1779, 
1784, 1786, 1787, 1793, 1795, 1799, 1801, 1804, 1805, 1806

Tofu, baked or broiled at fl avored / seasoned/marinated. See Tofu, 
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised, 
or Roasted

Tofu companies (Asia). See Asahimatsu Shokuhin (Japan)

Tofu companies (Europe). See Heuschen-Schrouff B.V. (Landgraaf, 
Netherlands), Sojarei Vollwertkost GmbH (Traiskirchen, near 
Vienna, Austria). Formerly Sojarei Ebner-Prosl

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), House Foods America Corporation (Los Angeles, 

California), Island Spring, Inc. (Vashon, Washington), Morinaga 
Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan), Nasoya Foods, Inc. (Leominster, 
Massachusetts). Subsidiary of Vitasoy, Northern Soy, Inc. 
(Rochester, New York), Quong Hop & Co. (San Francisco, 
California), Rosewood Products Inc. (Ann Arbor, Michigan), 
Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc., Tomsun Foods, Inc. (Greenfi eld, 
Massachusetts; Port Washington, New York

Tofu, Criticism of, Making Fun of, or Image Problems 799

Tofu curds. See Curds Made from Soymilk

Tofu Equipment 388, 449, 459, 478

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 3, 64, 65, 109, 113, 208, 369, 437, 462, 486, 
499, 505, 707, 749, 776, 777, 787, 917, 918, 1029, 1101, 1221, 
1234, 1252, 1283, 1304, 1418, 1437, 1516, 1611, 1757

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 109, 
111, 128, 131, 135, 138, 144, 171, 355, 411, 449, 478, 573, 604, 
619, 632, 669, 690, 700, 726, 741, 755, 776, 787, 793, 817, 830, 
873, 874, 900, 920, 928, 932, 1011, 1042, 1065, 1080, 1145, 1147, 
1149, 1158, 1207, 1245, 1264, 1279, 1283, 1304, 1306, 1310, 1328, 
1335, 1378, 1379, 1382, 1393, 1408, 1416, 1418, 1425, 1437, 1451, 
1452, 1465, 1473, 1477, 1486, 1489, 1491, 1492, 1497, 1510, 1532, 
1544, 1559, 1563, 1578, 1580, 1589, 1611, 1612, 1621, 1630, 1652, 
1680, 1687, 1691, 1694, 1699, 1712, 1746, 1757, 1784, 1793

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 619, 690, 793, 1065, 1080, 1335, 
1379, 1486

Tofu, Fermented–Imports, Exports, International Trade 787

Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou 
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean 
Curd) 1691

Tofu, Firm (Chinese-Style) 824, 1379, 1452, 1465, 1503, 1532, 
1717, 1724, 1769

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan) 1304, 1306, 1694, 1757

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu 
300

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan) 1304, 1306, 1694, 
1757

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 6, 64, 69, 164, 169, 
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176, 300, 601, 669, 690, 707, 723, 787, 901, 933, 948, 1110, 1145, 
1148, 1156, 1157, 1158, 1159, 1162, 1169, 1171, 1178, 1181, 1184, 
1194, 1207, 1208, 1209, 1220, 1221, 1231, 1233, 1234, 1238, 1264, 
1269, 1277, 1280, 1283, 1284, 1291, 1295, 1304, 1305, 1306, 1307, 
1316, 1326, 1328, 1330, 1335, 1340, 1342, 1348, 1349, 1350, 1358, 
1379, 1389, 1391, 1392, 1395, 1396, 1403, 1408, 1409, 1429, 1432, 
1437, 1446, 1451, 1452, 1465, 1473, 1477, 1480, 1482, 1483, 1485, 
1486, 1492, 1497, 1504, 1531, 1549, 1563, 1573, 1578, 1583, 1584, 
1602, 1603, 1611, 1616, 1631, 1643, 1652, 1675, 1680, 1683, 1687, 
1691, 1694, 1699, 1700, 1707, 1709, 1712, 1720, 1721, 1746, 1753, 
1757, 1759, 1769, 1784, 1787, 1799

Tofu, Fried, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 1434

Tofu, Fried or Deep-Fried–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 64, 69, 164, 634, 723, 
1110, 1157, 1208, 1220, 1238, 1304, 1306, 1307, 1379, 1403, 1409, 
1709, 1721, 1769

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 64, 
69, 109, 110, 149, 163, 265, 275, 316, 379, 437, 499, 505, 592, 601, 
632, 634, 669, 690, 707, 715, 723, 740, 787, 901, 907, 1065, 1110, 
1145, 1149, 1151, 1156, 1158, 1159, 1162, 1169, 1170, 1171, 1181, 
1207, 1208, 1209, 1220, 1221, 1224, 1231, 1234, 1235, 1238, 1264, 
1269, 1277, 1280, 1283, 1284, 1291, 1295, 1304, 1305, 1306, 1307, 
1308, 1314, 1316, 1326, 1328, 1330, 1334, 1335, 1337, 1347, 1349, 
1358, 1379, 1391, 1392, 1395, 1408, 1409, 1429, 1432, 1434, 1449, 
1451, 1452, 1464, 1465, 1473, 1477, 1480, 1483, 1486, 1492, 1497, 
1504, 1531, 1549, 1562, 1563, 1580, 1584, 1588, 1593, 1606, 1611, 
1616, 1652, 1662, 1669, 1674, 1680, 1683, 1687, 1694, 1699, 1700, 
1709, 1712, 1720, 1721, 1724, 1746, 1753, 1757, 1769, 1784

Tofu, Frozen, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 1304

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 64, 163, 437, 505, 723, 
740, 1110, 1220, 1304, 1326, 1497, 1680

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product 6, 300, 634, 1110, 1149, 
1157, 1162, 1208, 1220, 1233, 1271, 1295, 1304, 1306, 1307, 1316, 
1326, 1328, 1330, 1365, 1379, 1389, 1395, 1403, 1409, 1451, 1452, 
1465, 1492, 1497, 1504, 1611, 1658, 1674, 1691, 1694, 1699, 1709, 
1757, 1769

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
Term and Its Cognates / Relatives in Various Languages 1110, 1220, 
1295

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 601, 656, 694, 1175, 1230, 1252, 1295, 
1297, 1304, 1306, 1334, 1379, 1434, 1437, 1659

Tofu in Second Generation Products, Documents About 1304, 1306, 
1389, 1757

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 773, 1159, 1170, 1171, 1224, 1231, 1269, 

1304, 1306, 1328, 1337, 1342, 1347, 1348, 1408, 1416, 1425, 1451, 
1562, 1593, 1606, 1616, 1757

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies 1562

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies 1543

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home) 
1345, 1659

Tofu–Marketing of 815, 838

Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut 
Tofu) 650

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 300, 
411, 619, 776, 920, 937, 1306, 1328, 1492, 1503, 1611, 1694

Tofu Production–How to Make Tofu on a Commercial Scale 1145, 
1234, 1306

Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 1389

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 1271, 1304, 1326, 1335, 1379, 
1757

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey 1234, 1271, 1274, 1304, 1306, 1307, 1316, 1326, 1328, 
1330, 1335, 1379, 1382, 1409, 1449, 1451, 1452, 1465, 1492, 1497, 
1503, 1504, 1584, 1602, 1611, 1616, 1652, 1658, 1684, 1694, 1709, 
1720, 1721, 1724, 1757, 1769

Tofu, Smoked 478, 619, 629, 632, 639, 655, 656, 673, 793, 880, 
907, 920, 928, 1042, 1188, 1283, 1304, 1574, 1579, 1757

Tofu, Smoked–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 1304

Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 1304, 1306, 1757

Tofu, Spray-dried or Powdered 1659

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc.. 1586

Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky 
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle 
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc. 
until 2 Sept. 2013 1694

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982 1561, 1571, 1718, 1806

Tolstoy, Leo (1828-1910). Vegetarian Pioneer in Russia. Also 
known as Count Lev Nikolayevich Tolstoy / Lyeff Nikolaevitch 
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Tolstoi 1530, 1622

Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, Western-
Style)

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983) 1451

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds) 1224, 
1314, 1388, 1487

Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning, 
Caused by Either Bongkrek Acid or Toxofl avin Produced in 
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas 
cocovenenans 1388

Toxins and Toxicity in Foods and Feeds (General) 844, 935

Tractors 670, 828, 1050, 1117, 1207, 1373, 1398, 1555, 1619

Trade (International–Imports, Exports) of Peanuts and Peanut 
Products 633

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties 142, 420, 424, 
425, 432, 433, 434, 440, 443, 444, 462, 464, 466, 481, 486, 487, 
496, 510, 511, 534, 536, 540, 544, 550, 551, 552, 563, 568, 592, 
593, 596, 597, 600, 604, 607, 619, 629, 655, 656, 659, 661, 663, 
668, 669, 670, 673, 676, 677, 679, 682, 684, 687, 690, 700, 703, 
708, 723, 731, 741, 745, 749, 773, 783, 796, 803, 825, 828, 841, 
843, 851, 854, 858, 864, 873, 874, 875, 876, 878, 886, 900, 901, 
902, 913, 925, 938, 995, 1042, 1065, 1080, 1083, 1137, 1139, 1145, 
1151, 1170, 1182, 1200, 1207, 1224, 1237, 1242, 1249, 1328, 1337, 
1342, 1347, 1398, 1484, 1532, 1535, 1540, 1562, 1616, 1621, 1696

Trade of Soyfoods (Import and Export, not Including Soy Oil or 
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods 
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports. 
Miso–Imports, Exports 9, 80, 453, 462, 505, 549, 619, 679, 1224, 
1233, 1244, 1246, 1258, 1302, 1303, 1586, 1587

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 425, 432, 540, 592, 659, 684, 763, 775, 
783, 825, 828, 968, 1021, 1398, 1520, 1616

Trade statistics, China. See China–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Japan. See Japan–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Manchuria. See Manchuria–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports 
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, USA. See United States of America (USA)–Trade 
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics

Trains, special. See Railroads / Railways and Special Trains and/or 
Exhibit Cars Used to Promote Soybeans and Soybean Production

Trall, Russell Thacher (1812-1877). American Health Reformer and 
Vegetarian (New York) 22, 37, 42, 44, 46, 54, 57, 59, 1325

Trans Fatty Acids 1644

Transcaucasia. See Asia, Transcaucasia (Presently Armenia, 
Azerbaijan, and Georgia)

Transportation of Soybeans or Soy Products to Market by Railroad 
/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production 425, 434, 629, 690, 750, 783, 944, 1057, 
1065

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region 673, 690, 691, 740, 828, 1647

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region 673, 902, 1208, 1619

Treatment of seeds. See Seed Treatment with Chemicals (Usually 
Fungicides) for Protection

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co.. 1302, 1303

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Tropical and Subtropical Countries, Soybean Production in (Mostly 
in the Third World / developing countries) 496, 563, 749

Trucks or Carts used to transport soybeans. See Transportation of 
Soybeans or Soy Products to Market by Roads or Highways

Trypsin / Protease / Proteinase Growth Inhibitors 1276, 1314, 1336, 
1361, 1384, 1422, 1437, 1498, 1506, 1625, 1654, 1742, 1743

Turkey. See Asia, Middle East–Turkey

Turkey, meatless. See Meat Alternatives–Meatless Turkey

Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal 
as Feed 873

Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)
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Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made 64, 707, 723, 1138, 1161, 1184, 1196, 
1199, 1202, 1221, 1225, 1241, 1243, 1244, 1246, 1258, 1262, 1270, 
1302, 1303, 1326, 1427, 1588, 1603, 1659, 1663, 1699

Umeboshi (Salt Plums)–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 64, 723, 1199, 1225, 1262

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration 175, 194, 198, 
199, 200, 240, 258

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union 442, 464, 510, 511, 873, 937

United Kingdom. See Europe, Western–United Kingdom

United Kingdom, health foods movement and industry. See Health 
Foods Movement and Industry in United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 1187, 1222, 1224, 1237, 1238, 1271, 
1274, 1299, 1328, 1367, 1479, 1550, 1551, 1601, 1634, 1635, 1648

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States Department of Agriculture (USDA)–Agricultural 
Adjustment Administration (AAA, 1933-1942) and Agricultural 
Adjustment Agency (1942-1945) 820

United States Department of Agriculture (USDA)–Agricultural 
Marketing Service (AMS) 988

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953) 1029, 1145, 1146, 1162, 
1222, 1328, 1491

United States Department of Agriculture (USDA)–Arlington 
Experimental Farm at Arlington, Virginia (1900-1942) 423, 446, 
506, 613, 673, 696, 740, 746, 768

United States Department of Agriculture (USDA)–Bureau of 
Agricultural and Industrial Chemistry (1943-1953). Including 
Bureau of Agricultural Chemistry and Engineering (1938-1943), 
Bureau of Chemistry and Soils (1927-1938), and Bureau of 
Chemistry (1901-1927). Transferred to the Agricultural Research 
Service (ARS) in 1953 505, 644, 694, 696, 873, 1000, 1001

United States Department of Agriculture (USDA)–Bureau of 
Agricultural Economics (1922-1953). Including Bureau of Markets 
and Crop Estimates (1921-1922), Bureau of Markets (1913-1921), 
and Offi ce of Farm Management and Farm Economics (1905-1922). 
Transferred in 1953 to USDA’s Economic Research Service 696

United States Department of Agriculture (USDA)–Bureau of 
Entomology and Plant Quarantine (1934-1953). Including the 
Bureau of Entomology (1904-1934). Transferred to the Agricultural 

Research Service in 1953 696

United States Department of Agriculture (USDA)–Bureau of 
Human Nutrition and Home Economics (1943-1953). Including 
Bureau of Home Economics (1923-1943), Offi ce of Home 
Economics (1915-1923), and Nutrition and Home Economics Work 
in the Offi ce of Experiment Stations (1894-1915). Transferred to the 
Agricultural Research Service in 1953 265, 275, 316, 402, 437, 512, 
696, 882, 938, 1059

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953 247, 282, 283, 
355, 423, 446, 506, 516, 517, 521, 532, 549, 567, 573, 606, 613, 
619, 620, 642, 643, 644, 669, 671, 672, 673, 674, 695, 696, 726, 
736, 740, 746, 751, 752, 756, 757, 758, 762, 763, 768, 770, 773, 
779, 799, 803, 805, 811, 813, 873, 995, 999, 1004, 1029, 1033, 
1038, 1051, 1065, 1078, 1080, 1087, 1089, 1113, 1190, 1494, 1560, 
1621

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939) 1060, 1139, 1143, 1145, 1171, 1182, 1249, 1337

United States Department of Agriculture (USDA; Including Federal 
Grain Inspection Service [FGIS], and War Food Administration 
[WFA]). See also: Agricultural Marketing Service, Agricultural 
Research Service (ARS), Bureau of Plant Industry, Economic 
Research Service, Food and Nutrition Service, Foreign Agricultural 
Service, and Section of Foreign Seed and Plant Introduction 204, 
229, 263, 264, 306, 314, 331, 336, 393, 403, 421, 431, 478, 531, 
541, 565, 568, 575, 581, 585, 607, 636, 637, 640, 651, 684, 685, 
695, 696, 714, 715, 731, 750, 772, 873, 883, 892, 937, 964, 1021, 
1027, 1028, 1033, 1051, 1072, 1137, 1182, 1187, 1200, 1217, 1248, 
1318, 1342, 1382, 1436, 1644, 1703, 1748, 1755, 1783, 1794

United States Department of Agriculture (USDA)–Offi ce of 
Experiment Stations (1888-1955). Transferred to the Cooperative 
State Experiment Station Service in 1961 265, 315, 316, 437

United States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents, Agriculture (Forerunners of USDA) 47, 
53, 631, 1507

United States Department of Agriculture (USDA)–Section of 
Foreign Seed and Plant Introduction (Established 1898 within the 
USDA with David Fairchild in Charge). Transferred to Bureau 
of Plant Industry (1 July 1901). Later Referred to as the Offi ce of 
Foreign Seed and Plant Introduction and then the Offi ce of Foreign 
Plant Introduction 355, 418, 423, 430, 431, 446, 606, 619, 673, 674, 
726, 736, 752, 757, 758, 762, 763, 768, 1494

United States Department of Agriculture (USDA)–War Food 
Administration (WFA), Including the Food Production and 
Distribution Administration 1029

United States of America–Activities and Infl uence Overseas / 



ROASTED WHOLE SOY FLOUR & SOY COFFEE (1540-2021)   1004

© Copyright Soyinfo Center 2021

Abroad 169, 419, 430, 678, 726, 736, 740, 752, 757, 758, 762, 763, 
768, 770, 805, 811, 813, 841, 873, 1080, 1085, 1089, 1099, 1140, 
1143, 1159, 1167, 1179, 1182, 1212, 1217, 1220, 1234, 1249, 1386, 
1441, 1459, 1496, 1510, 1520, 1552, 1578, 1619, 1643, 1647

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 676, 677, 724, 745, 867, 901, 995, 
1004, 1033, 1072, 1080, 1137, 1249, 1378, 1402

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

United States of America (USA) 10, 14, 15, 16, 17, 18, 22, 23, 24, 
26, 27, 30, 31, 33, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 
49, 51, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 
69, 71, 72, 74, 75, 76, 77, 78, 83, 105, 106, 114, 127, 128, 129, 130, 
131, 146, 147, 154, 159, 160, 163, 164, 167, 168, 170, 178, 179, 
180, 181, 186, 187, 189, 191, 193, 195, 196, 197, 198, 199, 200, 
201, 202, 203, 204, 205, 206, 207, 209, 210, 211, 212, 214, 216, 
217, 218, 219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 
230, 231, 232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 
243, 244, 245, 246, 247, 248, 249, 250, 252, 253, 254, 255, 256, 
257, 258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 269, 
270, 271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 282, 283, 
284, 285, 286, 287, 288, 289, 290, 294, 295, 296, 297, 302, 303, 
304, 305, 307, 310, 311, 313, 314, 315, 316, 318, 319, 322, 323, 
324, 327, 328, 329, 331, 332, 333, 334, 336, 337, 338, 339, 340, 
341, 342, 343, 344, 345, 346, 347, 349, 350, 351, 352, 353, 355, 
356, 357, 359, 360, 362, 363, 364, 365, 366, 367, 368, 370, 371, 
372, 374, 375, 376, 377, 378, 380, 382, 383, 386, 389, 390, 392, 
393, 396, 397, 398, 399, 400, 401, 403, 404, 405, 406, 409, 412, 
414, 415, 416, 417, 418, 421, 422, 423, 425, 426, 432, 433, 434, 
437, 439, 441, 444, 446, 447, 453, 454, 456, 460, 462, 465, 466, 
467, 470, 478, 481, 486, 489, 490, 492, 494, 501, 505, 506, 507, 
509, 510, 512, 514, 515, 516, 517, 518, 519, 520, 521, 526, 529, 
531, 532, 535, 536, 538, 539, 541, 542, 543, 547, 549, 550, 551, 
552, 553, 554, 563, 564, 565, 567, 568, 572, 573, 574, 575, 577, 
578, 579, 581, 582, 584, 585, 587, 588, 589, 590, 591, 594, 597, 
598, 599, 601, 605, 606, 607, 608, 609, 610, 611, 612, 613, 615, 
619, 620, 624, 627, 628, 629, 631, 633, 634, 636, 637, 640, 641, 
642, 643, 644, 645, 647, 648, 649, 650, 651, 652, 653, 654, 655, 
656, 659, 661, 662, 663, 664, 665, 666, 667, 668, 669, 670, 671, 
672, 673, 674, 675, 676, 677, 680, 682, 683, 684, 685, 686, 687, 
689, 690, 691, 692, 693, 694, 695, 696, 697, 698, 699, 700, 701, 
704, 705, 706, 710, 711, 712, 714, 715, 716, 717, 718, 719, 721, 
722, 724, 725, 729, 731, 733, 740, 742, 743, 744, 745, 746, 747, 
748, 750, 751, 753, 754, 756, 759, 760, 765, 766, 768, 770, 771, 
772, 773, 775, 777, 780, 782, 783, 784, 786, 789, 790, 791, 793, 
797, 798, 799, 800, 801, 802, 803, 804, 806, 807, 809, 810, 814, 
815, 816, 817, 818, 819, 820, 821, 825, 826, 828, 830, 831, 832, 
833, 834, 838, 839, 840, 843, 844, 846, 848, 849, 850, 851, 854, 
855, 856, 857, 858, 859, 860, 861, 862, 864, 866, 867, 868, 869, 
870, 873, 874, 876, 877, 878, 879, 880, 881, 882, 883, 885, 886, 
889, 890, 891, 892, 893, 894, 895, 896, 897, 898, 901, 902, 903, 
904, 905, 906, 907, 908, 909, 911, 912, 916, 919, 920, 921, 922, 
923, 924, 925, 926, 927, 928, 929, 931, 935, 936, 937, 938, 939, 
940, 941, 943, 944, 945, 946, 948, 949, 951, 952, 953, 954, 955, 
957, 958, 961, 962, 963, 964, 965, 966, 967, 968, 969, 970, 973, 
975, 977, 982, 984, 985, 986, 988, 989, 991, 993, 995, 997, 999, 
1000, 1001, 1002, 1004, 1006, 1007, 1008, 1009, 1010, 1012, 1015, 

1016, 1017, 1018, 1021, 1022, 1023, 1025, 1026, 1027, 1029, 1032, 
1033, 1035, 1036, 1037, 1038, 1040, 1041, 1042, 1045, 1048, 1050, 
1051, 1052, 1053, 1054, 1055, 1056, 1057, 1058, 1059, 1060, 1061, 
1063, 1065, 1066, 1072, 1073, 1074, 1076, 1079, 1081, 1082, 1083, 
1085, 1086, 1087, 1089, 1090, 1091, 1094, 1095, 1096, 1097, 1098, 
1100, 1101, 1103, 1104, 1105, 1106, 1107, 1108, 1109, 1110, 1111, 
1112, 1113, 1114, 1115, 1116, 1117, 1118, 1119, 1120, 1121, 1122, 
1123, 1127, 1128, 1129, 1130, 1132, 1134, 1135, 1136, 1137, 1138, 
1139, 1141, 1142, 1144, 1145, 1146, 1149, 1150, 1151, 1155, 1157, 
1160, 1161, 1162, 1163, 1168, 1169, 1170, 1171, 1172, 1173, 1174, 
1175, 1176, 1177, 1178, 1180, 1183, 1184, 1185, 1186, 1187, 1188, 
1190, 1191, 1193, 1194, 1195, 1196, 1197, 1199, 1200, 1202, 1207, 
1210, 1213, 1214, 1215, 1218, 1222, 1223, 1224, 1225, 1226, 1228, 
1229, 1230, 1231, 1232, 1233, 1236, 1237, 1241, 1243, 1244, 1246, 
1248, 1249, 1251, 1253, 1254, 1255, 1256, 1257, 1258, 1259, 1260, 
1261, 1262, 1270, 1272, 1276, 1277, 1278, 1279, 1280, 1281, 1282, 
1285, 1286, 1287, 1290, 1291, 1293, 1294, 1295, 1297, 1298, 1300, 
1301, 1302, 1303, 1304, 1305, 1306, 1307, 1308, 1309, 1311, 1314, 
1315, 1317, 1318, 1320, 1323, 1324, 1325, 1326, 1328, 1329, 1331, 
1333, 1334, 1337, 1339, 1340, 1341, 1342, 1343, 1344, 1345, 1350, 
1351, 1352, 1359, 1360, 1361, 1362, 1363, 1364, 1368, 1370, 1371, 
1372, 1373, 1374, 1375, 1376, 1378, 1379, 1380, 1381, 1382, 1384, 
1388, 1389, 1390, 1391, 1396, 1397, 1398, 1399, 1400, 1401, 1402, 
1403, 1407, 1408, 1410, 1411, 1413, 1416, 1417, 1418, 1421, 1422, 
1423, 1424, 1425, 1426, 1429, 1430, 1433, 1434, 1435, 1436, 1439, 
1445, 1447, 1449, 1451, 1453, 1456, 1457, 1461, 1463, 1467, 1469, 
1470, 1471, 1474, 1475, 1476, 1477, 1479, 1480, 1481, 1482, 1483, 
1488, 1489, 1491, 1492, 1493, 1494, 1495, 1497, 1501, 1506, 1507, 
1509, 1511, 1518, 1519, 1523, 1525, 1527, 1528, 1531, 1533, 1534, 
1537, 1539, 1541, 1542, 1544, 1547, 1550, 1551, 1553, 1554, 1555, 
1556, 1557, 1560, 1561, 1562, 1563, 1567, 1568, 1569, 1571, 1576, 
1580, 1584, 1587, 1590, 1592, 1593, 1597, 1598, 1599, 1600, 1601, 
1602, 1605, 1608, 1609, 1610, 1612, 1616, 1617, 1618, 1620, 1621, 
1622, 1624, 1626, 1627, 1628, 1629, 1630, 1631, 1632, 1633, 1636, 
1638, 1642, 1644, 1646, 1649, 1650, 1652, 1653, 1655, 1656, 1658, 
1659, 1660, 1662, 1663, 1664, 1665, 1666, 1667, 1668, 1669, 1670, 
1671, 1673, 1676, 1677, 1678, 1679, 1681, 1684, 1687, 1688, 1690, 
1693, 1694, 1695, 1696, 1699, 1703, 1704, 1705, 1707, 1708, 1711, 
1712, 1713, 1714, 1715, 1717, 1718, 1719, 1724, 1725, 1726, 1727, 
1729, 1730, 1731, 1732, 1733, 1734, 1735, 1736, 1737, 1739, 1740, 
1742, 1743, 1744, 1746, 1747, 1748, 1754, 1755, 1757, 1760, 1762, 
1763, 1764, 1766, 1768, 1770, 1772, 1775, 1777, 1778, 1780, 1782, 
1783, 1784, 1785, 1787, 1791, 1792, 1794, 1795, 1798, 1802, 1805, 
1806

United States of America (USA)–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 550, 551, 552

United States–States–Alabama 322, 612, 643, 649, 650, 861, 889, 
951, 988, 993, 1021, 1058, 1087, 1228, 1421, 1533, 1555, 1619, 
1671, 1673

United States–States–Alaska 944

United States–States–Arizona 216, 1642

United States–States–Arkansas 380, 446, 799, 1087, 1089, 1302, 
1303, 1378, 1544, 1636, 1649, 1650, 1659, 1677, 1694
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United States–States–California 55, 71, 160, 219, 227, 235, 237, 
238, 247, 252, 254, 259, 260, 261, 262, 286, 313, 318, 375, 393, 
403, 405, 454, 456, 550, 551, 552, 591, 608, 624, 652, 653, 666, 
683, 691, 692, 693, 694, 697, 698, 704, 705, 706, 711, 712, 717, 
721, 722, 725, 733, 743, 744, 759, 760, 766, 772, 777, 784, 786, 
790, 797, 800, 801, 802, 804, 809, 810, 815, 816, 831, 832, 834, 
838, 840, 844, 848, 849, 866, 877, 879, 880, 881, 885, 895, 897, 
904, 905, 906, 940, 941, 944, 948, 952, 954, 955, 962, 963, 969, 
970, 977, 984, 989, 997, 999, 1002, 1008, 1015, 1018, 1026, 1035, 
1048, 1053, 1054, 1055, 1057, 1059, 1065, 1073, 1082, 1091, 1100, 
1106, 1107, 1108, 1118, 1120, 1128, 1130, 1132, 1135, 1161, 1167, 
1184, 1190, 1193, 1194, 1196, 1207, 1208, 1209, 1210, 1213, 1225, 
1233, 1244, 1246, 1248, 1254, 1256, 1258, 1262, 1282, 1286, 1291, 
1298, 1301, 1302, 1303, 1304, 1305, 1306, 1308, 1309, 1311, 1320, 
1323, 1325, 1329, 1350, 1364, 1370, 1372, 1376, 1379, 1380, 1388, 
1390, 1391, 1396, 1399, 1401, 1410, 1411, 1413, 1416, 1421, 1425, 
1426, 1429, 1433, 1434, 1435, 1436, 1445, 1447, 1451, 1453, 1456, 
1457, 1465, 1469, 1470, 1472, 1476, 1477, 1479, 1480, 1481, 1482, 
1483, 1491, 1493, 1509, 1511, 1519, 1525, 1531, 1534, 1537, 1539, 
1547, 1563, 1568, 1590, 1597, 1600, 1609, 1629, 1631, 1632, 1636, 
1656, 1663, 1670, 1673, 1681, 1687, 1690, 1712, 1714, 1718, 1719, 
1729, 1730, 1731, 1739, 1740, 1746, 1754, 1757, 1770, 1772, 1779, 
1782, 1783, 1784, 1785, 1789, 1798, 1804, 1807

United States–States–Colorado 594, 1270, 1294, 1359, 1389, 1390, 
1469, 1624, 1705

United States–States–Connecticut 147, 200, 240, 250, 258, 271, 
278, 323, 337, 397, 446, 494, 579, 587, 636, 677, 873, 878, 1376, 
1488

United States–States–Delaware 167, 168, 833, 907, 999, 1426

United States–States–District of Columbia (Washington, DC) 229, 
242, 243, 264, 265, 283, 316, 355, 378, 406, 423, 446, 516, 517, 
532, 549, 567, 573, 606, 613, 619, 620, 642, 643, 644, 651, 669, 
671, 672, 674, 726, 740, 751, 756, 763, 765, 768, 773, 803, 805, 
811, 813, 844, 873, 883, 892, 935, 937, 938, 946, 961, 964, 999, 
1029, 1060, 1065, 1117, 1193, 1199, 1323, 1360, 1371, 1398, 1410, 
1435, 1457, 1479, 1494, 1519, 1523, 1561, 1568, 1678, 1717

United States–States–Florida 591, 753, 790, 806, 807, 814, 970, 
988, 1334, 1390, 1433, 1435, 1453, 1629, 1671, 1673, 1699

United States–States–Georgia 67, 194, 197, 198, 199, 211, 219, 
273, 274, 322, 376, 401, 609, 643, 873, 924, 988, 1086, 1087, 1109, 
1228, 1421, 1597, 1636, 1661, 1671, 1673, 1729, 1754, 1804

United States–States–Hawaii 269, 320, 446, 478, 485, 530, 619, 
669, 685, 874, 943, 1059, 1080, 1097, 1098, 1103, 1104, 1105, 
1110, 1138, 1155, 1167, 1178, 1195, 1233, 1236, 1300, 1390, 1434, 
1584, 1707

United States–States–Idaho 287, 446, 798

United States–States–Illinois 55, 56, 187, 211, 222, 224, 232, 236, 
248, 249, 266, 267, 268, 270, 272, 278, 314, 336, 351, 405, 446, 
490, 550, 551, 552, 585, 591, 598, 610, 651, 659, 661, 663, 669, 
670, 675, 684, 685, 687, 695, 724, 726, 729, 731, 745, 760, 772, 
782, 798, 819, 820, 825, 826, 853, 855, 856, 858, 862, 864, 867, 

868, 873, 874, 877, 890, 898, 921, 925, 944, 961, 965, 966, 995, 
999, 1001, 1036, 1059, 1087, 1109, 1135, 1137, 1145, 1146, 1162, 
1182, 1187, 1190, 1207, 1248, 1251, 1257, 1277, 1314, 1320, 1328, 
1331, 1337, 1373, 1382, 1384, 1390, 1398, 1407, 1418, 1424, 1478, 
1489, 1491, 1511, 1550, 1551, 1554, 1556, 1557, 1576, 1599, 1601, 
1617, 1620, 1626, 1628, 1629, 1638, 1656, 1665, 1676, 1696, 1711, 
1726, 1734, 1742, 1743, 1755, 1763, 1783, 1794, 1795

United States–States–Indiana 199, 211, 216, 220, 221, 222, 223, 
224, 225, 227, 233, 273, 274, 278, 306, 310, 341, 349, 446, 541, 
585, 612, 651, 670, 695, 745, 750, 782, 826, 830, 873, 874, 890, 
925, 995, 999, 1001, 1029, 1038, 1059, 1087, 1248, 1318, 1333, 
1337, 1703, 1711, 1744, 1747, 1755, 1775, 1795

United States–States–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain U.S. state. 
Soybeans as such have not yet been reported in this state 194

United States–States–Introduction of Soy Products to. This 
document contains the earliest date seen for soybean products in a 
certain U.S. state. Soybeans as such had not yet been reported by 
that date in this state 194

United States–States–Introduction of Soybeans to. Earliest 
document seen concerning soybeans in a certain U.S. state 129, 
214, 220, 228, 287

United States–States–Introduction of Soybeans to. Earliest 
document seen concerning soybeans or soyfoods in connection with 
(but not yet in) a certain U.S. state 128

United States–States–Introduction of Soybeans to. Earliest 
document seen concerning the cultivation of soybeans in a certain 
U.S. state 129, 214, 220, 228

United States–States–Introduction of Soybeans to or Dissemination 
of Soybeans from. Other or general information and leads 
concerning the USA 1807

United States–States–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain U.S. state 
129, 214, 220, 228, 446, 521

United States–States–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain U.S. state 129, 214, 220, 228, 446, 521

United States–States–Iowa 146, 163, 200, 216, 230, 278, 334, 356, 
573, 613, 651, 674, 782, 825, 874, 908, 925, 938, 995, 999, 1007, 
1021, 1059, 1072, 1137, 1145, 1182, 1248, 1318, 1352, 1368, 1376, 
1397, 1398, 1421, 1541, 1550, 1551, 1601, 1616, 1652, 1664, 1696, 
1711, 1734, 1755, 1783

United States–States–Kansas 128, 129, 186, 187, 195, 196, 200, 
205, 206, 207, 209, 214, 216, 217, 218, 230, 231, 283, 314, 322, 
331, 336, 341, 345, 350, 374, 390, 446, 447, 505, 607, 651, 669, 
695, 798, 874, 1494, 1633, 1671, 1681, 1742, 1743

United States–States–Kentucky 36, 423, 585, 651, 695, 909, 1087, 
1533, 1671
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United States–States–Louisiana 74, 128, 988, 1087, 1089, 1278, 
1279, 1302, 1303, 1362, 1633, 1671, 1696

United States–States–Maine 38, 319, 328, 742, 798, 859, 1032, 
1376, 1527, 1622, 1624

United States–States–Maryland 247, 400, 405, 417, 418, 447, 585, 
873, 874, 935, 936, 999, 1051, 1065, 1285, 1519

United States–States–Massachusetts 14, 16, 36, 39, 54, 127, 200, 
209, 214, 228, 229, 233, 256, 259, 276, 278, 294, 323, 331, 336, 
345, 370, 446, 447, 518, 550, 551, 552, 579, 598, 601, 669, 677, 
798, 814, 820, 873, 874, 944, 957, 966, 984, 999, 1089, 1109, 1185, 
1196, 1199, 1213, 1241, 1244, 1246, 1258, 1302, 1303, 1317, 1433, 
1444, 1451, 1469, 1488, 1494, 1507, 1528, 1537, 1549, 1624, 1644, 
1662, 1785

United States–States–Michigan 57, 59, 60, 61, 62, 63, 66, 68, 75, 
76, 77, 154, 170, 191, 203, 219, 234, 236, 237, 238, 243, 246, 248, 
249, 250, 252, 253, 257, 260, 261, 262, 266, 267, 268, 270, 272, 
278, 280, 286, 290, 295, 297, 302, 313, 315, 318, 319, 328, 343, 
350, 351, 357, 360, 371, 372, 373, 377, 386, 392, 396, 398, 409, 
412, 415, 426, 494, 507, 509, 512, 515, 519, 520, 532, 535, 538, 
547, 553, 554, 564, 574, 577, 582, 588, 589, 590, 645, 647, 651, 
654, 661, 667, 683, 689, 696, 698, 711, 712, 718, 753, 782, 791, 
814, 819, 820, 821, 830, 840, 846, 851, 853, 854, 861, 873, 877, 
880, 889, 890, 908, 921, 928, 938, 951, 953, 955, 964, 967, 993, 
995, 999, 1006, 1009, 1012, 1025, 1058, 1061, 1066, 1086, 1087, 
1091, 1109, 1115, 1116, 1117, 1134, 1141, 1144, 1172, 1174, 1207, 
1213, 1214, 1215, 1241, 1253, 1259, 1270, 1297, 1317, 1320, 1324, 
1325, 1337, 1373, 1376, 1384, 1389, 1398, 1403, 1410, 1421, 1423, 
1435, 1474, 1542, 1553, 1554, 1555, 1560, 1587, 1597, 1598, 1599, 
1610, 1617, 1620, 1626, 1628, 1629, 1655, 1656, 1673, 1679, 1681, 
1732, 1764, 1798

United States–States–Minnesota 278, 446, 591, 661, 877, 925, 999, 
1142, 1169, 1191, 1197, 1207, 1230, 1248, 1276, 1311, 1384, 1506, 
1568, 1580, 1633, 1696, 1737, 1755, 1760

United States–States–Mississippi 446, 613, 619, 643, 874, 925, 
1087, 1229, 1249, 1696, 1703

United States–States–Missouri 159, 193, 194, 197, 198, 199, 200, 
201, 205, 214, 216, 220, 231, 235, 336, 344, 364, 405, 467, 651, 
663, 695, 696, 782, 826, 873, 874, 889, 988, 995, 999, 1021, 1086, 
1417, 1592, 1597, 1633, 1636, 1667, 1673, 1684, 1696, 1729

United States–States–Nebraska 200, 209, 263, 521, 938, 1302, 1303

United States–States–Nevada 194, 1590

United States–States–New Hampshire 36, 127, 1175, 1226

United States–States–New Jersey 54, 327, 368, 446, 492, 591, 610, 
873, 999, 1174, 1302, 1303, 1315, 1325, 1339, 1376, 1426, 1518, 
1618, 1663, 1668, 1726

United States–States–New Mexico 790

United States–States–New York 22, 23, 27, 30, 37, 43, 46, 49, 51, 
54, 59, 67, 75, 76, 78, 79, 83, 105, 106, 146, 147, 159, 160, 180, 
181, 210, 211, 214, 228, 240, 241, 258, 262, 277, 278, 285, 327, 
329, 337, 344, 346, 347, 350, 352, 353, 362, 382, 405, 406, 414, 
439, 447, 460, 465, 512, 521, 532, 539, 550, 551, 552, 573, 585, 
591, 597, 598, 610, 631, 634, 661, 665, 682, 699, 715, 719, 745, 
771, 775, 780, 790, 798, 818, 859, 869, 873, 874, 883, 886, 890, 
894, 909, 911, 920, 922, 931, 935, 944, 957, 958, 968, 984, 985, 
988, 999, 1002, 1017, 1023, 1028, 1032, 1036, 1040, 1041, 1081, 
1091, 1113, 1119, 1121, 1122, 1123, 1127, 1129, 1135, 1141, 1144, 
1150, 1160, 1161, 1174, 1175, 1184, 1190, 1196, 1199, 1202, 1232, 
1236, 1243, 1254, 1302, 1303, 1315, 1325, 1326, 1339, 1360, 1376, 
1389, 1403, 1410, 1433, 1457, 1472, 1533, 1612, 1627, 1645, 1663, 
1669, 1672, 1688, 1695, 1704, 1705, 1708, 1709, 1711, 1713, 1715, 
1725, 1727, 1733, 1735, 1739, 1777

United States–States–North Carolina 58, 67, 128, 130, 131, 160, 
200, 217, 218, 219, 225, 226, 265, 316, 342, 376, 405, 446, 465, 
516, 517, 526, 532, 536, 539, 550, 551, 552, 567, 573, 585, 597, 
612, 613, 661, 662, 669, 673, 687, 731, 745, 799, 874, 883, 925, 
988, 995, 999, 1079, 1087, 1200, 1248, 1249, 1318, 1402, 1501, 
1568, 1659, 1703, 1711, 1736

United States–States–North Dakota 628, 877, 1783

United States–States–Ohio 41, 198, 199, 202, 211, 212, 245, 278, 
288, 333, 338, 339, 340, 418, 565, 568, 584, 611, 628, 651, 668, 
670, 695, 745, 750, 754, 771, 790, 814, 826, 873, 874, 878, 890, 
925, 988, 995, 999, 1063, 1149, 1193, 1214, 1215, 1251, 1281, 
1318, 1320, 1325, 1337, 1410, 1423, 1439, 1474, 1475, 1488, 1533, 
1597, 1608, 1666, 1673, 1676, 1681, 1703, 1711, 1763, 1783

United States–States–Oklahoma 216, 898, 925

United States–States–Oregon 67, 284, 311, 731, 804, 1193, 1230, 
1376, 1694, 1711, 1731, 1760, 1763

United States–States–Pennsylvania 35, 38, 40, 45, 47, 54, 167, 168, 
212, 216, 248, 255, 278, 279, 303, 304, 329, 336, 514, 550, 551, 
552, 605, 663, 746, 790, 798, 873, 883, 892, 935, 963, 964, 995, 
999, 1109, 1141, 1180, 1185, 1199, 1246, 1325, 1345, 1360, 1376, 
1400, 1426, 1467, 1569, 1670, 1711

United States–States–Rhode Island 214, 359, 446

United States–States–South Carolina 67, 214, 216, 643, 799, 988, 
1029, 1087, 1114, 1671, 1804

United States–States–South Dakota 613, 1376

United States–States–Tennessee 58, 67, 128, 219, 314, 405, 423, 
446, 460, 517, 585, 599, 600, 627, 772, 844, 857, 870, 873, 883, 
891, 892, 893, 896, 908, 909, 916, 923, 935, 944, 945, 949, 973, 
975, 982, 988, 999, 1002, 1016, 1022, 1027, 1037, 1045, 1052, 
1056, 1057, 1058, 1059, 1087, 1089, 1090, 1094, 1095, 1096, 1112, 
1115, 1116, 1117, 1168, 1183, 1193, 1213, 1214, 1290, 1298, 1306, 
1311, 1318, 1328, 1340, 1374, 1375, 1423, 1435, 1453, 1463, 1533, 
1561, 1567, 1568, 1632, 1653, 1671, 1703, 1754, 1768, 1778, 1792, 
1802, 1805
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United States–States–Texas 193, 405, 481, 988, 1087, 1177, 1272, 
1278, 1279, 1302, 1303, 1378, 1421, 1656, 1671, 1705, 1718

United States–States–Utah 271, 383, 1711

United States–States–Vermont 31, 128, 200, 228, 1376

United States–States–Virginia 67, 160, 214, 219, 282, 289, 338, 
339, 362, 363, 365, 366, 399, 405, 418, 423, 446, 506, 517, 578, 
585, 613, 696, 740, 746, 768, 844, 892, 935, 984, 988, 995, 1087, 
1236, 1435, 1453, 1568, 1671, 1724, 1804

United States–States–Washington state 296, 505, 633, 661, 804, 
873, 944, 995, 1057, 1696, 1711, 1742, 1743, 1798

United States–States–West Virginia 874

United States–States–Wisconsin 187, 207, 216, 231, 232, 248, 278, 
297, 347, 374, 446, 527, 529, 530, 598, 651, 661, 669, 695, 783, 
839, 860, 873, 874, 882, 926, 938, 995, 999, 1207, 1230, 1290, 
1341, 1352, 1368, 1372, 1408, 1435, 1494, 1561, 1568, 1760

Urease. See Enzymes in the Soybean–Urease and Its Inactivation

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. Analytical Section Merged into 
Northern Regional Research Lab. (Peoria) 1 July 1942 853, 925, 
995, 1059, 1087, 1137, 1182, 1278

USA. See United States of America

USA–Food uses of soybeans, early. See Historical–Documents 
about Food Uses of Soybeans (or recipes) in the USA before 1900

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California) 652, 666, 743, 744, 772, 777, 784, 815, 816, 831, 
838, 848, 849, 879, 1190, 1411, 1413, 1421, 1445

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee) 1280

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo 1579

Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type

Varieties, soybean–Chinese. See Chinese Soybean Types and 
Varieties

Varieties, soybean–European Chinese. See European Soybean Types 
and Varieties

Varieties, soybean–Japanese. See Japanese Soybean Types and 
Varieties

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds) 446, 462, 464, 466, 510, 511, 516, 
567, 578, 607, 613, 620, 651, 655, 656, 695, 748, 783, 785, 803, 
828, 853, 900, 924, 934, 995, 1020, 1059, 1076, 1083, 1137, 1191, 
1229, 1237, 1543, 1560, 1619, 1640

Variety Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses 1337, 1562, 1640, 1649, 1652

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks

Variety names / nomenclature–standardization. See Nomenclature 
of Soybean Varieties–Standardization of

Variety names of early U.S. soybeans. See Lists and Descriptions 
(Offi cial) of Early U.S. Soybean Varieties with Their P.I. Numbers 
and Synonyms

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Veganism. See Vegetarianism–Veganism

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 54, 280, 313, 836, 1015, 1219

Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry, 
or Small Amounts of Meat 203

Vegetarian Cookbooks. See also: Vegan Cookbooks 29, 46, 257, 
280, 313, 494, 512, 537, 553, 667, 689, 766, 801, 927, 1219, 1281, 
1282, 1293, 1407, 1434

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not 
Use Dairy Products or Eggs 315, 844, 879, 935, 1015, 1188, 1230, 
1290, 1298, 1311, 1374, 1375, 1435, 1436, 1463, 1526, 1567, 1568, 
1602, 1682, 1690, 1708, 1724, 1760, 1769, 1787

Vegetarian Diets–Medical Aspects–Cancer 1312, 1313, 1399
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Vegetarian Diets–Medical Aspects–Cardiovascular System, 
Especially Heart Disease and Stroke, But Including Hypertension 
(High Blood Pressure) 512, 1188, 1312, 1313, 1363, 1537

Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets 
240, 258, 459, 478, 646

Vegetarian Diets–Medical Aspects–Mental Health 1016, 1045

Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals 844

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins 689, 
772, 836, 846, 1049, 1059, 1091

Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarian / Meatless Burgers–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 893, 908, 948, 949, 1015

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian or Vegan Restaurants or Cafeterias 249, 318, 352, 375, 
624, 627, 772, 877, 922, 1115, 1116, 1117, 1281, 1304, 1306, 1324, 
1360, 1406, 1533, 1757

Vegetarian pioneers. See Alcott, Amos Bronson and Louisa May, 
Alcott, William Andrus (1798-1859), Clubb, Henry Stephen (Rev.) 
(1827-1921), Cowherd, William (Rev.) (1763-1816), Gandhi, 
Mohandas K. (“Mahatma”) (1869-1948), Graham, Sylvester (1794-
1851), Jackson, James Caleb (1811-1881), Metcalfe, William 
(1788-1862), Seventh-day Adventists–White, Ellen G. (1827-1915), 
Simpson, James (1812-1859), Tolstoy, Leo (1828-1910), Trall, 
Russell Thacher (1812-1877)

Vegetarianism. See Bible Christian Church in England and the USA

Vegetarianism and the Temperance Movement (Abstaining from 
Alcohol / Alcoholic Beverages) Worldwide. Incl. Teetotalism 17, 
21, 22, 25, 29, 33, 35, 37, 38, 41, 43, 51, 54, 57, 59, 79, 83, 167, 
168, 172, 203, 251, 315, 344, 368, 375, 378, 395, 426, 518, 610, 
664, 694, 798, 840, 877, 904, 953, 1213, 1439

Vegetarianism, Athletics / Sports, and Athletes 518

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism 2, 15, 17, 18, 21, 24, 28, 29, 33, 35, 36, 37, 38, 39, 40, 
41, 42, 43, 44, 45, 54, 57, 59, 66, 75, 76, 79, 127, 167, 172, 190, 
191, 240, 248, 249, 251, 253, 258, 278, 284, 290, 291, 299, 308, 
311, 318, 323, 335, 344, 348, 351, 367, 372, 375, 378, 394, 395, 
404, 412, 413, 414, 416, 417, 426, 459, 460, 465, 478, 492, 495, 
519, 525, 579, 590, 591, 595, 610, 646, 653, 664, 665, 675, 680, 
694, 701, 714, 747, 786, 791, 798, 804, 818, 836, 846, 847, 859, 
877, 879, 904, 907, 922, 928, 937, 949, 953, 955, 970, 973, 984, 
1005, 1009, 1011, 1016, 1045, 1049, 1059, 1090, 1091, 1094, 1096, 
1112, 1141, 1168, 1173, 1174, 1183, 1190, 1199, 1213, 1214, 1215, 
1252, 1256, 1287, 1296, 1304, 1306, 1312, 1313, 1317, 1323, 1324, 

1325, 1328, 1340, 1357, 1360, 1363, 1365, 1379, 1388, 1419, 1423, 
1433, 1439, 1474, 1476, 1477, 1530, 1539, 1561, 1563, 1587, 1622, 
1655, 1660, 1670, 1682, 1687, 1712, 1718, 1731, 1746, 1757, 1772, 
1784, 1798

Vegetarianism–Effi ciency of Plants Much Greater Than Animals in 
Producing Food from a Given Input of Energy, Land, or Water. Also 
Called Political Economy 591, 1251

Vegetarianism–Etymology of This Term, Veganism, and Their 
Cognates / Relatives in Various Languages 29

Vegetarianism–Evidence from Comparative Anatomy and 
Physiology 18, 83, 701

Vegetarianism–Fruitarianism–Concerning a Fruitarian or 
Frugivorous Diet Consisting of Fruits, Nuts, and Seeds (Such as 
Cereal Grains or Legumes). Includes a Vegan Diet or Lifestyle Free 
of All Animal Products 368, 403, 591, 701

Vegetarianism–Historical Documents Published before 1900 15, 22, 
24, 25, 28, 41, 46, 51, 59, 83, 203, 257, 280, 313, 1439

Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases 1371, 1603

Vegetarianism–Periodicals About Vegetarianism or Veganism 22, 
25, 51

Vegetarianism–Raw / Uncooked / Unfi red Foods and Diet 83, 344, 
624, 646, 766, 840, 877, 1015, 1091, 1777

Vegetarianism–Religious Aspects–Judeo-Christian Tradition 
(Including Trappists, Mormons). See also: Seventh-Day Adventists 
22, 24, 28, 41, 57, 59, 66, 653, 844, 1141, 1174, 1213, 1325, 1435, 
1439, 1624

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda 
1194, 1219, 1243, 1312, 1313

Vegetarianism–Seventh-day Adventist Work with 57, 59, 66, 75, 
76, 191, 248, 249, 251, 253, 257, 280, 308, 313, 315, 318, 348, 351, 
372, 375, 412, 426, 494, 512, 537, 627, 653, 680, 765, 766, 772, 
786, 791, 844, 846, 879, 922, 935, 948, 949, 953, 973, 1009, 1016, 
1045, 1059, 1090, 1112, 1115, 1116, 1117, 1141, 1168, 1174, 1183, 
1190, 1213, 1214, 1215, 1230, 1281, 1287, 1304, 1306, 1311, 1317, 
1323, 1324, 1325, 1363, 1379, 1399, 1419, 1423, 1435, 1436, 1453, 
1474, 1477, 1519, 1523, 1533, 1539, 1561, 1568, 1587, 1608, 1687, 
1712, 1746, 1757, 1760, 1784

Vegetarianism, Sociology, the Social Sciences, and Social Activism 
1488
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Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market 1363

Vegetarianism, the Environment, and Ecology 591, 1256, 1602, 
1718

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather 25, 83, 248, 
368, 403, 413, 514, 591, 765, 908, 948, 1027, 1298, 1360, 1363, 
1406, 1453, 1519, 1523, 1537, 1561, 1604, 1608, 1708, 1718, 1773, 
1777

Vegetarianism–Vegetarian or Vegan Meals Served at Institutions 
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets, 
Hospitals, etc.). See also Vegetarian Restaurants 519, 1488

Vegetarianism–Vegetarian Societies in North America–American 
Vegetarian Society (1850-1862?) 1141, 1174, 1325, 1474

Vegetarianism–Vegetarian Societies in North America–New York 
Vegetarian Society (Oct. 1852+) 43, 54

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis. 
Formerly called Banana Bean (Rarely) or Velvetbean 304, 599, 776, 
1021, 1201, 1271, 1274, 1388

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Videotapes or References to Video Tapes 1015

Vigna mungo. See Black gram or urd

Vigna sesquipedalis. See Yard-Long Bean or Asparagus Bean

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially named 
Vilmorin s.a.. 113, 126, 141, 151, 162, 439, 441, 446, 607, 656, 
741, 842, 924, 937, 1043, 1075, 1076, 1077

Vitamin B-12 (Cyanocobalamin, Cobalamins) 1131, 1290, 1340, 
1374, 1715, 1718, 1753, 1777

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 1065, 1270, 1346, 1654, 1715

Vitamin K (Coagulant, Needed for Normal Clotting of the Blood; 
Fat Soluble) 1058, 1065

Vitamins (General) 628, 654, 668, 669, 681, 689, 690, 694, 772, 
782, 828, 831, 836, 839, 844, 846, 850, 859, 879, 881, 882, 886, 
900, 920, 927, 955, 970, 992, 1014, 1029, 1033, 1039, 1049, 1059, 
1101, 1111, 1198, 1251, 1271, 1276, 1277, 1279, 1304, 1312, 1316, 
1330, 1371, 1378, 1423, 1487, 1527, 1569, 1634, 1650, 1748

Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition / 

Nutritional Aspects–Vitamins

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean 
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc., 
(Brisbane, California–south of San Francisco). Including Nasoya 
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993). 
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started 
in March 1940 1224, 1304, 1306, 1379, 1410, 1476, 1477, 1562, 
1563, 1687, 1712, 1746, 1757, 1784

Vivisection 368, 1474

Voandzeia subterranea or Voandzou. See Bambarra groundnuts

W. Atlee Burpee (Philadelphia, Pennsylvania) 255, 1376

Walnut Acres (Penns Creek, Pensylvania). Grower of Organic 
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store 
and by Mail Order) of Natural Foods. Founded about 1946-1949 by 
Paul and Betty Keene 1467

Walnut ketchup. See Ketchup, Walnut (Walnut Ketchup, Western-
Style)

War, Civil, USA. See Civil War in USA (1861-1865)

War Food Administration of USDA. See United States Department 
of Agriculture (USDA)–War Food Administration (WFA)

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Water Issues and Vegetarianism 1256

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Websites or Information on the World Wide Web or Internet 1659, 
1688, 1695, 1711, 1725, 1731, 1734, 1736, 1737, 1740, 1747

Wedge press. See Soybean Crushing–Equipment–Wedge Press

Weeds–Control and Herbicide Use 90, 160, 183, 322, 521, 558, 
673, 700, 826, 874, 878, 934, 1013, 1201, 1229, 1541, 1548, 1623, 
1641

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Well (The), Pure & Simple, and New Age Distributing Co. (San 
Jose, California) 1302, 1303

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 
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Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997 1467

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin 2, 78, 143, 147, 150, 159, 175, 191, 203, 235, 
237, 240, 257, 258, 259, 262, 278, 280, 286, 312, 313, 315, 318, 
325, 326, 335, 346, 351, 353, 360, 397, 411, 412, 415, 426, 460, 
494, 519, 553, 620, 654, 665, 667, 679, 689, 707, 745, 747, 786, 
804, 814, 831, 844, 846, 848, 858, 864, 865, 866, 879, 880, 905, 
935, 948, 953, 955, 957, 963, 984, 1015, 1056, 1059, 1094, 1095, 
1110, 1115, 1116, 1117, 1132, 1134, 1148, 1168, 1175, 1181, 1188, 
1221, 1226, 1230, 1281, 1282, 1295, 1298, 1304, 1309, 1317, 1324, 
1326, 1375, 1395, 1409, 1410, 1411, 1413, 1423, 1430, 1434, 1435, 
1463, 1467, 1533, 1549, 1567, 1587, 1588, 1591, 1603, 1609, 1611, 
1646, 1655, 1666, 1699, 1760

Wheat Gluten–Historical Documents Published before 1900 2, 143, 
150, 175, 203, 240, 257, 258, 280, 312, 313, 315

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops) 1225, 1241, 1244, 1246, 1262, 1295, 1391, 1427, 
1526, 1527, 1549, 1579, 1581, 1591, 1602, 1659, 1708, 1724

Wheat Gluten or Seitan–Etymology of These Terms and Their 
Cognates/Relatives in Various Languages 963, 1241, 1244, 1295

Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese 
Style, Made with a Signifi cant Proportion of Wheat or Barley

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein) 1072, 1073, 1223, 
1230, 1277, 1298, 1304, 1306, 1365, 1379, 1451, 1628, 1757, 1760

Whip Topping (with or without Soy)–Etymology of This Term and 
Its Cognates / Relatives in Various Languages 1298, 1304

Whipped Topping. See Whip Topping

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist 
Church 31, 36, 51, 57, 59, 76, 312, 680, 922, 1048, 1115, 1117, 
1141, 1174, 1183, 1213, 1215, 1230, 1253, 1325, 1430, 1474, 1533, 
1610, 1732

White soybeans. See Soybean Seeds–White

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002 1389, 1390, 1451, 1469, 1748

Whole Dry Soybeans–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 64, 585, 598, 1304

Whole Dry Soybeans for Food Uses–Industry and Market Statistics, 
Trends, and Analyses–By Geographical Region 619

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling, 

or Ground Raw with Water to a Fresh Puree or Slurry (Including 
Japanese Gô) 84, 98, 585, 598, 653, 709, 786, 821, 995, 1011, 1015, 
1048, 1092, 1304, 1306, 1348, 1355, 1379, 1383, 1422, 1441, 1442, 
1452, 1465, 1477, 1687, 1712, 1746, 1757, 1758, 1784

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as 
Food) 64, 69, 84, 98, 109, 111, 115, 117, 125, 135, 149, 151, 155, 
162, 164, 169, 171, 188, 217, 218, 226, 301, 305, 388, 411, 418, 
426, 438, 441, 442, 447, 460, 465, 470, 478, 516, 524, 525, 567, 
568, 569, 575, 578, 579, 581, 584, 585, 587, 597, 598, 599, 601, 
619, 620, 629, 630, 646, 648, 653, 655, 659, 665, 669, 673, 676, 
677, 685, 694, 700, 702, 709, 714, 715, 724, 726, 740, 741, 751, 
754, 756, 767, 772, 775, 777, 786, 787, 793, 809, 812, 815, 819, 
820, 823, 828, 831, 836, 838, 840, 841, 842, 848, 858, 859, 862, 
866, 874, 878, 879, 880, 890, 905, 916, 923, 924, 926, 927, 929, 
935, 937, 938, 955, 961, 969, 970, 982, 994, 996, 1004, 1008, 1009, 
1010, 1011, 1012, 1019, 1020, 1025, 1029, 1032, 1034, 1035, 1036, 
1038, 1039, 1043, 1045, 1046, 1047, 1048, 1059, 1064, 1074, 1078, 
1080, 1092, 1099, 1102, 1112, 1132, 1133, 1136, 1145, 1149, 1153, 
1154, 1158, 1161, 1165, 1171, 1175, 1188, 1193, 1194, 1196, 1207, 
1208, 1209, 1218, 1219, 1220, 1221, 1226, 1230, 1246, 1251, 1252, 
1256, 1258, 1260, 1266, 1271, 1281, 1282, 1286, 1290, 1293, 1295, 
1298, 1299, 1302, 1303, 1304, 1306, 1307, 1322, 1323, 1336, 1340, 
1344, 1345, 1353, 1364, 1367, 1373, 1374, 1375, 1377, 1379, 1380, 
1381, 1382, 1383, 1388, 1392, 1407, 1410, 1416, 1422, 1425, 1434, 
1446, 1448, 1451, 1452, 1465, 1470, 1476, 1477, 1485, 1493, 1497, 
1516, 1526, 1532, 1546, 1549, 1552, 1553, 1556, 1559, 1563, 1564, 
1567, 1571, 1573, 1579, 1580, 1602, 1607, 1613, 1625, 1628, 1632, 
1646, 1647, 1652, 1654, 1660, 1674, 1680, 1687, 1710, 1712, 1717, 
1720, 1746, 1757, 1758, 1759, 1760, 1784, 1786

Whole Dry Soybeans (Used Cooked or Unprocessed as Feed) 116, 
151, 443, 874, 1113

Whole Foods Market. Founded in 1978 in Austin, Texas, by John 
Mackey and Renee Lawson 1739

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured 
Products, Made from Whole Dry Soybeans (Not Defatted). See 
Also: Soy Flour: Whole or Full-fat 98, 1481, 1574, 1582, 1596, 
1677

Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly 
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel) 
184, 327, 423, 434, 446

Wild, perennial relatives of the soybean. See Neonotonia wightii

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine 
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei, 
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G. 
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii 
tomentella) (Former Names and Synonyms Include G. sericea, and 
G. tomentosa) 446, 1505

Wiley, Harvey Washington (1884-1930). Father of the Pure Food 
and Drug Act and the Meat Inspection Act (1906) and of the U.S. 
Food and Drug Administration 518, 694, 1174
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Williams, Charles Burgess (1871-1947). North Carolina Soybean 
Pioneer 526, 550, 551, 552, 573, 1079, 1200, 1402

Wilson soybean variety. See Soybean Varieties USA–Mammoth 
Yellow

Wing Seed Co. (Mechanicsburg, Champaign County, Ohio). 
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles 
Bullard Wing (1878-1949), and David Grant Wing (1896-1984) 
568, 750, 1703

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis) 58, 65, 73, 145, 496, 563, 631, 932, 1271, 1274, 
1388, 1437, 1461, 1699

Wing’s Royal: New U.S. domestic soybean variety 1087

Woodworth, Clyde M. (1888-1960, Plant Breeder, Univ. of Illinois) 
651, 695

Worcestershire Sauce, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand 465

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England 32, 454, 465, 481, 
485, 486, 493, 505, 527, 528, 529, 570, 585, 686, 814, 828, 851, 
854, 905, 913, 959, 969, 978, 990, 998, 1033, 1084, 1125, 1126, 
1157, 1315

Worcestershire Sauce–With Soy Sauce Used as an Ingredient 454, 
465, 481, 485, 486, 493, 505, 527, 528, 530, 570, 619, 828, 854, 
928, 959, 978, 990, 998, 1033, 1084, 1125, 1126

World 478, 631, 669, 731, 749, 874, 903, 1186, 1222, 1278, 1279, 
1378, 1393, 1410

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout, 
or Radioactivity, Protein Resources and Shortages, and the “World 
Protein Crisis / Gap / Problem” of 1950-1979

World problems–Environmental issues & concerns. See 
Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses 901, 1072, 1137, 1378

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War” 499, 528, 529, 545, 571, 581, 
585, 592, 593, 596, 597, 605, 607, 621, 626, 629, 656, 676, 677, 
695, 703, 828, 928, 984, 1016, 1045, 1077, 1174, 1253, 1278, 1315, 
1530, 1597, 1629

World War II–Soybeans and Soyfoods. Also Called the “Second 

World War” 994, 1004, 1014, 1017, 1023, 1025, 1026, 1027, 1029, 
1033, 1035, 1038, 1041, 1051, 1058, 1059, 1065, 1083, 1093, 1163, 
1167, 1172, 1223, 1232, 1237, 1346, 1347, 1398, 1456, 1481, 1497, 
1520, 1646, 1647

Worthington Foods, Inc. (Worthington, Ohio). Including Battle 
Creek Foods (Michigan) from 1960, and Madison Foods 
(Tennessee) from 1964. A subsidiary of Miles Laboratories from 
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan. 
1990 999, 1193, 1214, 1223, 1281, 1475, 1479, 1533, 1608, 1666, 
1676, 1681, 1763

Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 690, 
1149, 1238

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yamei Kin (1864-1934). First Chinese Woman to Take a Medical 
Degree in the United States. Also Miss Y. May Kin and Mrs. Kin 
Eca da Silva 606, 1494

Yard-Long Bean or Asparagus Bean–Vigna sesquipedalis (L.) 
Fruw.. 1271, 1274

Yellow soybeans. See Soybean Seeds–Yellow

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates 1562

Yield Statistics, Soybean 80, 81, 84, 94, 100, 102, 104, 115, 142, 
163, 220, 228, 247, 279, 282, 283, 301, 302, 304, 309, 314, 319, 
322, 328, 329, 331, 336, 345, 350, 356, 381, 390, 399, 441, 442, 
462, 464, 466, 478, 486, 506, 510, 511, 521, 557, 560, 568, 579, 
607, 630, 657, 663, 669, 678, 682, 700, 740, 745, 750, 783, 808, 
812, 823, 826, 837, 853, 871, 874, 875, 878, 924, 938, 971, 976, 
995, 1020, 1024, 1033, 1072, 1083, 1166, 1201, 1248, 1367, 1522, 
1530, 1532, 1540, 1621, 1630, 1640, 1648

Yogurt, etymology. See Soy Yogurt

Yogurt (From Dairy / Cow’s Milk)–Its Market or the Product 
Compared with the Market for Tofu or Other Soyfoods, or the 
Soyfoods Themselves 412

Yogurt, soy. See Soy Yogurt

Yoshihara Oil Mill, Ltd. (Kobe, Japan) 1209

Yuba as a Step in the Tofu- or Soymilk-Making Process 8

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo 320, 938, 1011, 1147, 1393, 1465, 1503, 1611, 1694

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 64, 437, 443, 1147, 1753

Yuba, Homemade–How to Make at Home or on a Laboratory Scale, 
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by Hand 601, 1304, 1306, 1379, 1434

Yuba–Imports, Exports, International Trade 505

Yuba made into meat alternatives. See Meat Alternatives 
(Traditional Asian)–Made from Yuba

Yuba Production–How to Make Yuba on a Commercial Scale 1207, 
1238

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In 
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu 
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). English-
Language Chinese Cookbooks and Restaurants: “Bean Curd Skin” 
8, 64, 69, 72, 95, 164, 169, 176, 239, 265, 275, 300, 316, 402, 410, 
418, 437, 443, 447, 463, 464, 465, 505, 601, 604, 669, 690, 694, 
707, 714, 715, 723, 726, 740, 749, 758, 787, 824, 874, 901, 912, 
919, 924, 938, 1011, 1060, 1148, 1156, 1158, 1161, 1162, 1169, 
1184, 1196, 1207, 1208, 1209, 1212, 1220, 1221, 1223, 1238, 1245, 
1264, 1271, 1274, 1277, 1279, 1280, 1283, 1284, 1304, 1306, 1307, 
1310, 1316, 1326, 1328, 1330, 1335, 1349, 1364, 1375, 1377, 1378, 
1379, 1380, 1382, 1388, 1392, 1393, 1403, 1408, 1409, 1416, 1418, 
1424, 1425, 1432, 1434, 1443, 1449, 1451, 1452, 1463, 1465, 1473, 
1477, 1485, 1486, 1489, 1491, 1492, 1497, 1504, 1510, 1516, 1544, 
1549, 1563, 1567, 1578, 1580, 1591, 1593, 1603, 1606, 1611, 1616, 
1623, 1641, 1650, 1652, 1667, 1669, 1677, 1680, 1683, 1687, 1691, 
1694, 1699, 1700, 1704, 1709, 1712, 1713, 1720, 1723, 1724, 1728, 
1746, 1753, 1757, 1769, 1779, 1784, 1786, 1787, 1799

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Yukiwari natto. See Natto, Yukiwari

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo (DR Congo). Also known as Congo-
Kinshasa

Zavitz, Charles Ambrose (1863-1942) of Ontario Agricultural 
College, Canada 331, 345, 381

Zea mays. See Corn / Maize
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